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CN Labels 

Are you serving processed or commercially 
prepared combination foods?  Here are 
examples of what these (commercially prepared) 

foods may be:   

 Pizza 

 Hot Dogs 

 Corn Dogs (& Mini Corn Dogs) 

 Chicken Nuggets, Tenders, & Patties 

 Fish Sticks (& Fillets) 

 Burritos 

 Pot Pies 

 Raviolis (canned/frozen) 

 Lasagna 

These commercially prepared products are only 

creditable (and can only be claimed) if they have:  

1) A CN label (see image below) or 

2) A Product Specification Sheet (PSS) signed 
by an official of the manufacturer (it must 
state the amount of cooked meat/meat 
alternate, bread/bread alternate and/or fruit/

vegetable per serving or piece. 
 

FRAMAX has provided all providers with a 
booklet of popular PSS’s from manufacturers.  
You must verify that the brand/food product that 
you plan to serve is “on-file” in your booklet.  If 
you do not have a copy of this booklet please 

contact us. 
 

Commercially prepared foods may have a CN 
label or PSS, but remember, it is not a FRAMAX 
recommended “best practice” to serve these 
foods.  These foods should be “sometimes” foods 
because many are high in sodium, saturated fat, 

and artificial preservatives Idolina Acevedo.   

Commercially Prepared Meat Products 
Commercially prepared meat products include: 

 Hot Dogs 

 Lunchmeat (turkey, chicken, beef, & pork) 

 Bologna  

 Sausage 
The above products are not creditable (and 

cannot be claimed) unless they are free of 
byproducts, cereals, or extenders, and/or when 

the product is CN-labeled.   

Examples of binders/extenders are: 

 Starch 

 Cellulose 

 Nonfat dry milk 

Examples of byproducts are: 

 Glands 

 Hearts 

 Other organ meats 

The best way to tell if your product is 100% meat 
is to look at the label.  You will be surprised.  

Take a look at the following products: 
 

Hillshire Farm’s 
Tuscan Style Herb 
Turkey Breast—

Ingredients:  Turkey 

Breast, Turkey Broth, 

Modified Corn Starch, 
and 2% or less:  Salt, 

Carrageenan, Natural 

Flavor, Sodium Phosphate, 
Yeast extract, Sodium Nitrite, 
Sodium Propionate, Coated 

with Tomato Powder, Paprika, Spices, Onion Powder, Garlic 
Powder, Extract of Paprika, Citric Acid. 
 

Oscar Mayer’s Lean Beef Franks—Ingredients:  
Beef, Water, Corn 
Syrup, Contains less 
than 2% of 

Modified Corn 
Starch, Dextrose, 

Salt, Potassium 
Phosphate, Flavor, 
Sodium Propionate, 
Sodium Diacetate, 

Sodium Benzoate, Ascorbic Acid (Vitamin C), Extractives of 
Paprika, Sodium Nitrite. 

mailto:support@framax.net


!!!Claim Due Dates!!! 
 

Claims must be turned into 
FRAMAX offices on the first 
working day of the month, after 
the month of the claim.  FRAMAX 
will consider the claim to be ON-
TIME if: 1) It is personally delivered 
and received in our office no later 
than 5 PM on the 5th calendar day 
of the month or 2) It is postmarked 
on or before the 5th calendar day 
of the month and delivered to our offices by 
the US Postal Service on or before the 9th 
calendar day of the month.  THERE ARE NO 
EXCEPTIONS TO THIS POLICY.  YOU ARE 
RESPONSIBLE FOR SUBMITTING YOUR 
CLAIM ON TIME. 
 

The DEADLINE date for all Late “scannable” 
claims is the last working day of the month 
following the claim month. The late claim must be 
postmarked by that date or delivered to our 
office by that day.  LATE CLAIMS ARE ONLY 
ACCEPTED FROM PROVIDERS WITH 
UNUSUAL CIRCUMSTANCES OR 
HARDSHIPS.  We cannot reimburse for any 
claims received after this date.  If you are not 
submitting a claim for the month submit a ZERO 
MEAL COUNT on your Claim Information 
Form. 

 

!!!Ultimo dias de reclamo!!! 
 

Reclamaciones deben de ser 
entregadas a las oficinas FRAMAX en 
el primer día laborable del mes 
después del mes de la reclamación.  
Sin embargo FRAMAX examinará la 
pretensión de ser A-TIEMPO si: 1) 
personalmente son entregadas y 
recibidas en nuestras oficinas no más 
tarde de las 5PM en el quinto día del 

calendario del mes o 2) que son matasellados 
antes o el quinto día calendario entregado a 

nuestras oficinas por el US Postal Service en o 
antes del noveno día de calendario del mes.  NO 

HAY EXCEPCIONES A ESTA POLÍTICA.  
USTED ES RESPONSABLE DE PRESENTAR 
SU RECLAMACIÓN A TIEMPO.   
 

La fecha límite para todas las reclamaciones 
"escaneadas" es el último día del mes siguiente 
al mes de la reclamación. La reclamación final 
debe ser matasellado de esa fecha o entregada 
a nuestras oficinas en ese día.  SÓLO SE 
ACEPTAN RECLAMACIONES TARDÍAS DE 
PROVEEDORES CON CIRCUNSTANCIAS 
INUSUALES O CON DIFICULTADES.  No 
reembolsaremos por cualquier reclamación 
recibida después de esta fecha.  Si no va a 
enviar un reclamo para el mes presentar un 
“recuento de cero comida” en su Forma para 
Reclamar Información (CIF). 
 

Provider Recognition 
 

Our Field Representatives would like to 
acknowledge the following providers for their 
excellent work noted during their monthly review. 
 

 Tenea Wallace—Merced 

 Pennie Stout—Atwater 

 Kathryn Tolbert-Flowers—Newman 

 Naomi Christensen—North Highlands  

 Georgia Hall—Hanford  

 Stephanie Urquia—Visalia  

 

We know that there are many providers that have 
exceptional practices in their operation of the 
CACFP.  It is only possible, however, to 
recognize a few each month.   
 

Keep up the great work!   
We are proud of everyone.   

You could be next. 
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Suggested Seasonal Reads 
 

The Apple Pie Tree by Zoe Hall (Author), and 

Shari Halpern (Illustrator) 
From Amazon… “Two 
sisters rejoice as the 
colorful blossoms on 
their tree develop into 
big, red, and ready-to-
pick apples.  This 
concept book about 
how things grow 
includes an easy 
recipe for apple pie. 
‘An appealing study for 
young children.’ - 

Kirkus Reviews.” 

 

Tuna Apple Salad 
Ingredients: 

 2 (6oz.) cans water packed tuna, drained  

 2 tbsp. chopped red onion 

 1 medium apple, cored and chopped  

 ¼ cup chopped celery  

 ¼ cup golden raisins  

 3 tbsp. fat free Italian dressing  

 2 cups salad greens  

 2 medium whole wheat pitas 

Instructions:  In a small bowl, stir tuna, onion, 
apple, celery, raisins, and two tablespoons of 
dressing together.  In another bowl, toss salad 
greens with remaining dressing.  Cut pitas in half 
to make 4 pita pockets.  Carefully fill pita pockets 
with equal amounts of tuna and salad greens.  

Serve immediately. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Limit Saturated Fat for Healthier Meals 
 

When it comes to heart health, the type and 
amount of fat we eat in food make a big 
difference.  Most Americans need to decrease 
their intakes of foods containing saturated fat to 
lower the risk of heart disease.  Most of the 
saturated fat in our diet comes from cheese and 
other higher fat dairy products, beef, and baked 
goods like cakes, cookies, and doughnuts.  
Foods higher in saturated fat usually contain 

more cholesterol, too. 
 

Many children can fill up on the extra calories 
from saturated fat and then not get the nutrients 
they need to grow and be healthy.  These extra 
calories from saturated fats also make it harder 
for children to grow at a healthy weight.  You can 
help by offering children fewer foods that are high 
in saturated fats or replacing saturated fats with 
oils.  Look for the amount of “saturated fat,” 
“trans fat,” and “cholesterol” per serving listed on 

the Nutrition Facts label.  Charlotte Gibbons 
Choose foods that have the least amount of all 

three. 
 

Recipe for Success 
 

 Avoid using too many processed foods, 

especially meats including sausage, hot dogs, 
bologna, and salami - even those with 
“reduced fat” labels - they may still be high in 
calories, saturated fat, and cholesterol.  Serve 
grilled, skinless chicken breast or ground 

turkey. 
 Avoid certain bakery products like 

doughnuts, pies, cakes, cookies, and 
crackers, which may contain saturated fat and 
trans fat.  Have fruit for a sweet treat instead 

of baked goods. 
 Skip butter and cream in sauces or as a 

seasoning for vegetables.  Try herbs and 
spices to add more flavor without the fat.  If 
you need to use some fat, try oils with 

healthier fats, such as olive or canola oils. 
 Choose lean cuts of meats with minimal 

visible fat.  Trim away all of the visible fat 

from meat and poultry before cooking.  

Remove the skin on poultry. 
 Prepare fish baked, broiled, or grilled 

rather than breaded and fried. 
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Welcome to Our New Providers 
 

 Tia Banks   Heather Duffy 
 Tulare    Galt 
 

 Maretta Dunigan Ana Estrada 
 Sacramento   Newman 
 

 Lisa Goodnough Aminata Hamed 
 Auburn    Fresno 
 

 Yesenia Lopez  Juanita Mendoza 
 Dinuba    Merced 
 

 Maria Ochoa   Laura Powers 
 Parlier    Stockton 
 

   Lissette Reyna 
   Los Banos 

http://www.amazon.com/The-Apple-Pie-Tree-Hall/dp/0590623826/ref=cm_lmf_img_8
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Make Healthier Holiday Choices 
6 tips for a healthier holiday 

 

The holidays are often filled with time-honored 

traditions that include some of our favorite meals and 
foods.  As you celebrate, think of little changes you 
can make this holiday season to create healthier 
meals and active days. 
 

1 
create MyPlate makeovers 
Makeover your favorite holiday dishes.  Use My 

Recipe on SuperTracker to improve holiday 
recipes and get healthier results.  Go to:   
https://www.supertracker.usda.gov/myrecipe.aspx 
 

2 
enjoy all the food 
groups at your 
celebration 

Prepare whole-grain 
crackers with hummus as an 
appetizer; add unsalted nuts 
and black beans to a green-
leaf salad; use low-fat milk 
instead of heavy cream in 
your casseroles.  Share 
healthier options during your 
holiday meal. 
 

3 
make sure your 
protein is lean 
Turkey; roast beef; 

fresh ham; beans; and some 
types of fish, such as cod or 
flounder, are lean protein 
choices.  When serving 
meats, trim away any fat 
before cooking.  Go easy on 
the sauces and gravies—they can be high in 

saturated fat and sodium. 
 

4 
cheers to good health 
Quench your thirst with low-calorie options.  
Drink water with lemon or lime slices.  Offer 

seltzer water with a splash of 100% fruit juice. 
 

5 
bake healthier 
Use recipes with unsweetened applesauce or 
mashed ripe bananas instead of butter.  Try 

cutting the amount of sugar listed in recipes in half.  
Use spices to add flavor such as cinnamon, allspice, 
or nutmeg instead of salt. 
 

6 
tweak the sweet 
For dessert, try baked apples with cinnamon 
and a sprinkle of sugar instead of apple pie.  

Invite your guests to make their own parfait with 
colorful sliced fruit and low-fat yogurt. 

 

Seleccione Opciones Saludables para 
los Días Feriados 

6 consejos para feriados saludables 
 

Los días feriados son oportunidades para dedicar 
tiempo a celebrar tradiciones que incluyen nuestras 
comidas y platos favoritos.  Mientras celebra piense 

en pequenos cambios que pueda hacer esos días 
feriados para crear comidas saludables y mantenerse 
activo. 

 

1 
crea MiPlato renovado 
Renueve sus platos favoritos.  Use “My Recipe” 
en SuperTracker para mejorar sus recetas 

especiales y hacerlas mas saludables.  Visita:   
https://www.SuperTracker.usda.gov/myrecipe.aspx  
 

2 
en sus celebraciones disfrute los alimentos 
de cada uno de los grupos 
Para empezar sirva galletas integrales con 

“hummus,” adicione nueces sin sal y frijoles negros a 

una ensalada de verduras; en sus guisos o cazuelas 
use leche baja en grasa en vez de crema.  

Comparta opciones saludables en sus 
comidas de días festivos. 
 

3 
asegurese que la proteína 
que consuma sea magro 

Pavo, carne de res, jamon, 
legumbres y algunas 
variedades de pescado 
como bacalao o lenguado 
son opciones magros.  
Cuando prepare carnes, 
corte y retire la grasa 
antes de cocinar.  Sea 

moderado con las salsas y los aliños, estos pueden 
contener cantidades considerables de grasa y sodio.  
 

4 
celebre la buena salud 
Sacie su sed con opciones bajas en calorías.  
Tome agua con jugo o rodajas de limón.  

Ofrezca agua con gas mezclada con un poquito de 
jugo 100% fruta. 
 

5 
hornee productos saludables 
Use recetas con pure de manzana sin azúcar o 
pure de platanos en vez de matequilla.  Trate 

de disminuir la cantidad de azúcar en la mitad de lo 
que indica la receta.  Use especias para adicionar 
savor como canela, clavo de olor o nuez moscada.  
 

6 
retoque lo dulce 
Para el postre, prueba manzanas horneadas 
con canela y azúcar roceada en vez de tarta de 

manzana.  Ofrezca a sus invitados la oportunidad de 
preparar su propio “parfait” con tajadas de frutas 
multicolores y yogurt bajo en grasa. 

For more information visit:  www.choosemyplate.gov 

https://www.supertracker.usda.gov/myrecipe.aspx
https://www.SuperTracker.usda.gov/myrecipe.aspx
http://www.choosemyplate.gov/food-groups/downloads/TenTips/DGTipsheet32MakeHealthierHolidayChoices.pdf


Harvest of the Month— Apples 
 

Health and Nutrition Go Hand-in-Hand 

Make half of your plate fruits and vegetables and 
be active every day.  Drink water instead of 
sugary drinks.  (Sugary drinks are the largest 
single source of added sugar in the American 
diet.)  Doing these things may lower the risk of 
serious health problems like obesity, type 2 
diabetes, heart disease, stroke, and some types 
of cancer. 
 

A ½ cup of sliced apples is 
a source of fiber.  A ½ cup 
of sliced apples is about the 
size of half of one small 
apple.  Fiber helps you feel 
full, helps keep your blood 

sugar level normal, and helps to avoid 
constipation.  It is found only in plant foods. 
 

Shopper’s Tips 

 Look for apples that are smooth, firm, and 
have stems.  Avoid apples with bruises or soft 
spots. 

 Keep apples at room temperature for up to 
one week.  Or, put in the refrigerator for up to 
three months.  Do not keep apples in closed 
bags in the refrigerator. 

 To keep apples from browning, prepare fresh 
apple dishes just before serving.  Or, pour 
100% apple juice over fresh apple slices. 

 

Let’s Get Physical! 
 

Grab the Apple! 
 

Objective:  
Develops listening and fine motor skills (reflexes) 
 

Equipment: 
One apple for each pair of children 
Whistle or music 
 

Preparation: 
Pairs sit cross-legged on floor facing each other, hands on 
knees.  Place box, with apple on top, between pairs.  Use 
cue (whistle/music) to lead activity. 
 

Activity:  
On cue, the children must try to grab the apple before their 

partners.  Variations:  call out specific hand (left/right) to 
grab the apple, start with hands on shoulders, start in sit-up 
position (on back, knees bent), start in push-up position (on 
stomach, face down). 
 

Go Farther: 
Ask students to think of different starting positions to try. 
 
For more information, visit:  www.harvestofthemonth.cdph.ca.gov 

Healthy Serving Ideas 

Mix chopped apples into your morning oatmeal 
for a hearty start to your day. 
 
 
 
 
 
 
 
 
 
 
 

 

Add chopped apples and golden raisins to 
chicken salad for a healthy lunch.  
 
 
 
 
 
 
 
 
 

Place 4 cored apples in a microwave safe dish 
and fill with raisins.  Pour ½ cup of apple juice 
over the apples and sprinkle with nutmeg and 
cinnamon.  Cover with plastic wrap and 
microwave on high for 5 minutes for a hot 
dessert! 
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http://www.harvestofthemonth.cdph.ca.gov/download/Fall/Apples/Community%20HOTM%20-%20Apples_Eng.pdf
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Pocket Fruit Pies(1) 

Ingredients:  4 flour tortillas (8 inch), 2 medium apples, ¼ tsp. ground 

cinnamon, 2 tbsp. brown sugar, 1/8 tsp. ground nutmeg, 2 tbsp. milk  
Directions:  Warm tortillas in microwave or oven to make them easier to 
handle.  Peel and chop fruit into pieces.  Place ¼ of the fruit on half of each 
tortilla.  In a small bowl, stir together brown sugar, cinnamon and nutmeg.  
Sprinkle over fruit.  Roll up the tortillas, starting at the end with the fruit.  
Place on an ungreased baking sheet and make small slashes to allow 

steam to escape.  Brush with milk.  Bake at 350º for 8-12 minutes or until 

lightly brown.  Serve warm or cool.   
Recipe adapted from:  www.whatscooking. fns.usda.gov 
 

Healthy Grains, Squash, Apples, Sausage, & Kale (2) 

Ingredients:  1 large butternut squash (peeled and cut into small cubes), 1 

bunch of kale (chopped finely), 3 tbsp. olive oil, Salt and pepper, 2 Granny 
Smith apples (peeled and diced), 4 oz. Italian sausage (casings removed), 
½ cup couscous, ½ cup quinoa (rinsed), 2 cups chicken broth, 1 tbsp. white 
wine vinegar  Directions:  Preheat oven to 450º.  On a large baking pan, 
spread the squash and kale.  Drizzle with 2 tbsp. of olive oil, and season to 
taste with salt and pepper.  Bake for 15 minutes, then add apples and bake 

another 15 minutes.  In a large pan, warm the remaining 1 tbsp. oil over 
moderate heat.  Add the sausage and cook for 6 minutes, or until cooked 
through.  Transfer to a plate, serving the pan drippings.  Add the couscous 
and quinoa and cook for 2 minutes.  Add broth, bring to a boil, then lower 
the heat and cover.  Cook for about 20 minutes, until broth is absorbed and 
couscous-quinoa is tender.  Remove pan from heat and let sit covered for 5 

minutes.  Add back in the sausage, squash, apples, and kale.  Season with 

vinegar, salt, pepper and serve.  Recipe from:  www.letsmove.gov 
 

Apple Corn Chili (3) 

Ingredients:  2 tbsp. olive oil (divided), 8 oz. boneless, skinless chicken 

breast (cut to ½” cubes), 1 medium onion (chopped), 2 cloves garlic 
(minced), 15 oz. can yellow corn (no-salt-added, drained), 2 red apples, 
such as Braeburn, Empire, or Fuji (chopped, skin on), ½ tbsp. ground 
cumin, 1/8 tsp. cayenne pepper (if desired), 15 oz. can black beans (no-salt-
added, drained and rinsed), 4½ oz. can diced green chilies (drained), 2 tsp. 
chicken bouillon (sodium-free), 2 cups water, For topping:  ¼ cup sour 

cream, ¼ cup fresh, chopped cilantro  Directions:  In a stockpot, heat 1 tbsp. 
olive oil; add chicken and brown (about 5 minutes).  Remove chicken from 
pan.  Heat remaining olive oil in same pot; add onions and garlic and sauté 
until soft.  Add corn and sauté until golden brown.  Add apple, cumin, and 
cayenne pepper (if desired); cook about 3-4 minutes.  Let cool about 5 
minutes.  Set aside about 1 cup of mixture.  Puree remainder in food 

processor or blender, adding a portion of water, if needed, and return to pot.  
Add browned chicken, black bean, chilies, bouillon, and water.  Bring to boil 
and simmer about 15 minutes.  Chicken should be cooked to 165º.  To 
serve, ladle soup in bowls and top with non-pureed portion of apple corn 

mixture.  Recipe from:  www.whatscooking.fns.usda.gov 
 

Apple-Sage Wild Rice Stuffing (4) 

Ingredients:  4oz. chopped pecans, 4 tsp. canola oil (divided), 1½ cups 
diced celery, 1½ cups diced onions, 1 medium red apple, such as Jonathan 
or Gala (halved, cored, and diced, about 1½ cups total), 2 cups hot cooked 
brown rice, 1 cup hot cooked wild rice, ½ cup dried cranberries, 1½ tsp. 

dried sage, ¾ tsp. salt  Directions:  Heat a large skillet over medium-high 
heat.  Add the pecans and cook 2-3 minutes or until beginning to brown, 
stirring frequently.  Set aside on separate plate.  Heat 1 teaspoon of the oil 
over medium heat.  Cook the celery and onion 8 minutes or until beginning 
to lightly brown on edge, stirring occasionally.  Add the apples and cook 4 
minutes or until tender crisp.  Stir in the pecans and the remaining 

ingredients and cook 3-4 minutes or until the rice mixture is heated, stirring 
occasionally.  Recipe adapted from:  www.whatscooking.fns.usda.gov 

FOR A DAY 

!!!Name Game!!! 
 

FRAMAX will insert the names of three 
providers in each newsletter.  If you find 
your name in any article (excluding any 
article where we mention a provider’s 
name in relation to that article) you will 
win a wonderful prize!  To claim your 
prize call the Modesto office at:  (209) 
578-4792.  Tell us in which article your 
name appeared.   

 
 

Read our 
newsletter; you 
could be one of 
our next lucky 

providers!!   

 BREAKFAST 

85 Flour Tortilla (1) 

01 Apple (1) 

7 Milk 

 LUNCH 

21 Chicken Breasts (3) 

05 Cornbread 

207 Mixed Vegetables (Onion, 
Corn, & Black Beans) (3) 

37 Plums 

7 Milk 

 PM SNACK 

56 Couscous (2) 

207 Mixed Vegetables (Butternut 
Squash & Kale)  (2) 

 DINNER 

50 Turkey Breast 

75 Brown Rice (4) 

167 Cauliflower 

222 (Mashed) Potatoes 

7 Milk  Andrea Rivera 

http://www.whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/pocket-fruit-pies
http://www.letsmove.gov/sites/letsmove.gov/files/WHCookbook_071014.pdf
http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/apple-corn-chili
http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/apple-sage-wild-rice-stuffing





