
Hand-Foot-and-Mouth Disease 
 

 Hand-Foot-and-Mouth Disease (HFMD), a 
mild illness caused by a virus called 
coxsackievirus A 16, commonly affects toddlers 
and school-age children.  It occurs frequently in 
child care settings and is a different illness than 
Foot-and-Mouth disease of cattle, sheep, and 
swine.  Symptoms generally last for a few days to 
a week.  Adults usually get only mild symptoms if 
infected.  You cannot get this exact same virus 
again, but there are other viruses which cause 
similar symptoms, although they occur much less 
commonly than A 16.  Peak times for this virus 
are summer and early fall.  The virus is highly 
contagious and is spread by direct contact with 
nasal/oral secretions and stool.  The incubation 
period averages three to five days.  The child 
may feel poorly for one or two days before the 
appearance of mouth sores and/or a body rash. 
 Common symptoms are fever, sore throat, 
stomachache, and tiny fluid-filled bumps or 
“vesicles” on the palms, soles, and in the mouth.  
These appear tiny and grayish with a circular red 
base.  A rash may appear on the upper thighs, 
arms, and buttocks and may be tender.  The 
fever and vesicles usually go away without 
crusting or scarring.  Children with painful mouth 
sores may not want to eat or drink.  Ask parents 
to call their health care provider if a child is not 
taking enough fluids.  Treatment is for symptoms 
only; antibiotics do not help.  The child’s appetite 
will return as he or she feels better.  The virus is 
shed through the stool for weeks following the 
infection. 
 Most at risk are infants less than 2 to 3 
months of age, people with weak immune 
systems, and pregnant women.  An exposure 
notice should always be posted and sent home 
when the virus occurs in your program and those 
at risk should notify their health care providers. 
 Children with this virus may not need to 
stay home as long as they feel well enough to 
participate.  Exclusion may not prevent additional 
cases since children will have been exposed 

before the symptoms appeared, and many 
children will not have any symptoms with the 
virus.  It is necessary to exclude children who 
feel too sick to join activities or those unable to 
take sufficient fluids because of mouth sores. 
 Limit the spread of the virus by following 
strict hand washing guidelines.  Always wash 
after bathroom use or diapering and before 
eating or handling food.  Wash and sanitize all 
articles and surfaces contaminated with stool or 
mucus. 
 

Adapted from: CCFP Roundtable’s Nutrition Edition, Issue40 
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!!!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. 

 

 

Provider Recognition 
 

Our Field Representatives would like to 
acknowledge the following providers for their 
excellent work noted during their monthly review. 
 Luz Alshikhaiti - Fresno 
 Erika Kraus - Yuba City 
 Mary Hickmott - Tracy 
 Ciria Hodak - Stockton 
 Kimberley Boyer - Carmichael 
 Stella Tamez - Clovis 
 Patricia Olmos - Visalia 
 Traci Hale - Visalia 
 Pilar Mendez - Madera 
 

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. 

!!!Ultimo días 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).  
 
           

 
 

                                                      Page # 2 

 

FRAMAX would like to try something NEW for 
our monthly newsletter and it’s going to take the 
help of our Providers to make this idea work.  
We think it would be beneficial to our providers 
to have an article for Referrals Needed (for 
those providers that need children in care), 
please contact the Modesto office at:  (800)755-
4792 or fax your information to:  (800)578-9891.  
All FRAMAX needs is providers name, address,  
contact number, and the age range of children 
wanted in your care.  FRAMAX will take this 
information and place it in our monthly 
newsletter, this way providers in the area that 
may be full or down sizing their childcare can 
pass the information along to the parents.  

Working as a TEAM!! 



Referrals Needed 

Helen Vazquez         Lalitha Sekar 
Merced          Mtn. House 
Ages: 0-5yrs.          Ages: 0-12yrs. 
(209) 201-7427         (510) 862-4142 
 
Theonia Stephens         Dena Nazarpour 
Sacramento          Turlock 
Ages: 0-12yrs.         Ages: 0-12yrs. 
(916) 822-1048         (209) 202-6480  

 
Ernestina Tanaka         Dametra Hendrix 
Elk Grove          Elk Grove 
Ages: 6mos-7yrs.         Ages: 0-5yrs. 
(916) 710-2769         (916) 708-3482  

 
Mona McCray         Sherrie Miller 
Marysville          Modesto 
Ages: 0-12yrs.         Ages: 0-12yrs.
(530) 718-4445         (209) 818-3121 
     
 

 
         

            
 
 
 

 

 

New Year 

As most of you know, October 1st  marks the 
beginning of our new fiscal year 2016-2017.  If 
you have any changes in your schedules, please 
let your Field Representative know.  Also, you 
can go through your record retention and speak 
with your Field Representative regarding what is 
okay to dispose of.  Record retention consists of 
the current year and the 3 years prior.  Record 
retention includes records for: 
 Current Year (10/01/2016-09/30/2017) 
 Three years prior 

 10/01/2015-09/30/2016 

 10/01/2014-09/30/2015 

 10/01/2013-09/30/2014 

 

 

License Changes 
Please remember that it is your responsibility to 
inform FRAMAX of any changes in your license 
capacity.  If you sign-up with FRAMAX licensed 
for 8 children and increase to 12 or 14, it is 
important to submit your new license to us as 
soon as possible, this will help you avoid losing 
out on reimbursement as well as being over 
capacity.  Also, becoming licensed for 12 or 14 
means you now must have a helper when you 
have more than 8 children in your care.   All 
adults that live in the home, or work as an 
assistant, must be fingerprinted and “cleared”.  
The fingerprints will be checked through:  the 
California Department of Justice, FBI criminal 
databases, and the Child Abuse Central Index.  
Failure to complete the required clearances for 
adults in the home will result in licensing citations 
and fines.  If you start claiming with your new 
capacity size and we do not receive your new 
license, over claimed meals will automatically be 
disallowed, and you (as the provider) will be 
noted as over capacity.  Licenses can be sent to 
the Modesto office via email, fax, or USPS. The 
deadline for licenses is the 2nd to last working 
day of each month.  If you have any questions 
please feel free to contact the Modesto office at 
(209) 578-4972 or Fresno office at (559) 275-
6838. 

 

No Daycare Children 

As a participant on FRAMAX you must maintain 
a California State Daycare License or be 
TrustLine certified.  If the only children in care are 
related (i.e. grandchildren) and you, as a 
provider, want to “0let your license go”, FRAMAX 
can no longer allow you to claim.  In some cases, 
the provider will let her license go and become 
TrustLine certified, and only care for 
her grandchildren.  In this case, if 
daycare children come back into 
care, only 1 family can be claimed 
and the other children will not be 
able to participate on the food 
program (therefore the provider will 
not be reimbursed for the extra 
children in her care).  Visit 
www.TrustLine.org for more 
information about becoming 

The above providers will only appear in 

this month’s Newsletter.  If they would 
like to remain in the referral section, 

providers will need to contact the 
Modesto office each month at (800) 755-

4792, (209) 578-4792 , or 

support@framax.net 
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Harvest of the Month - Tomatoes 
 

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 tomatoes is a good source* of 
vitamin C and vitamin A.  A ½ cup of sliced 
tomatoes is about one small tomato.  Tomatoes 
also have lots of lycopene.  Lycopene is a 
powerful antioxidant that may help lower the risk 
of some forms of cancer, promote heart health, 
and help keep the immune system healthy. 
*Good sources provide 10-19% Daily Value.  
 

Produce Tips 

 Look for tomatoes that are firm and give 
slightly to gentle pressure. 

 Store ripened tomatoes at room temperature, 
out of direct sunlight.  Use within a few days. 

 Place unripened tomatoes in a brown paper 
bag until ripe 

 Before serving, wash tomatoes in cold water 
and remove any stems or leaves. 

 

Just the Facts 

 There are 4,000 varieties of tomatoes ranging 
in size, shape, and color. 

 Tomatoes are grown in every state in the 
United States except Alaska. 

 California is the nation’s tomato capital.  
Ninety-five percent of processing tomatoes 
and about 75 percent of all tomatoes are 
grown in California. 

 The largest fresh-market tomato producing 
counties are: Fresno, Merced, San Joaquin, 
San Diego, Kern, Stanislaus, Kings, Tulare, 
and Sacramento. 

 
For more information, visit: www.cfaitc.org / www.cdfa.ca.gov 

Let’s Get Physical 

 Make walking to school a daily routine.  
Create a team of parents who can take turns 
walking students safely to school.  If it is too 
far to walk, drive students but park a few 
blocks away and then walk. 

 Be a role model.  Walk upstairs, walk to the 
market, or take a family walk after dinner  

 

Healthy Serving Ideas 

Add lots of tomatoes to sandwiches for a healthy 
punch to your lunch. 
 

 
 
 
 
 
 
 
 
 
 
Sauté chopped red tomatoes with okra pods and 
sliced onions for a Southern-style side dish. 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

 

Cherry tomatoes are a tasty addition to grilled 
kabobs.  Be careful to give the juices inside the 
tomatoes enough time to cool off before taking a 
bite. 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
For more recipes and tips, visit: 
www.CaChampionsForChange.net 
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La Cosecha del Mes - Tomate 
 

La salud y la nutrición van mano a mano  

Haga que la mitad de su plato contenga frutas y 
verduras y manténgase activo todos los días.  
Tome agua en lugar de bebidas azucaradas.  
(Las bebidas azucaradas son la mayor fuente de 
azúcar agregada en la dieta americana).  Si hace 
estas cosas podrá reducir su riesgo de padecer 
problemas serios de salud como obesidad, 
diabetes tipo 2, enfermedades del corazón y 
algunos tipos de cáncer. 

 

 

 

 

 

 

Una ½ taza de rebanadas de tomate es una 
fuente buena* de vitamina C y vitamina A.  Una 
½ taza de rebanadas de tomate equivale 
aproximadamente a un tomate pequeño.  El 
Tomate también tiene mucho licopeno.  El 
licopeno es un antioxidante excelente que puede 
ayudar a reducir el riesgo de padecer algunos 
tipos de cáncer, fomenta la salud del corazón y 
ayuda a mantener el sistema inmunológico 
saludable. 
*Las fuentes buenas aportan 10-19% del valor diario. 
 

Consejos Saludables 

 Busque tomates redondeados con la piel lisa, 
color uniforme y aroma dulce. 

 Guarde los tomates a temperatura ambiente, 
donde no les dé directamente la luz del sol, 
hasta por 5 días. 

 El tomate duro puede madurarse dentro de 
una bolsa de papel. 

 Ponga los tomates cortados o cocinados en el 
refrigerador hasta por 2 días. 

 

¡En sus Marcas, Listos…! 

 Convierta en una rutina diaria el caminar a la 
escuela.  Usted y otros padres pueden 
turnarse acompañando a los niños a la 
escuela.  Si queda demasiado lejos, manejen 
pero dejen el auto a unas cuantas cuadras y 
caminen el resto del camino. 

 Sea un buen ejemplo y use las escaleras, 
camine al supermercado o lleve a su familia a 
caminar después de cenar. 

 

 

 

Ideas saludables de preparación 

Agregue bastante tomate a su torta y tendrá un 
almuerzo saludable. 
  
 

 

 

 

 

 

 
 

 

 

 

 

 

 

Sofría rebanadas de tomate y cebolla con ocra 
para preparar un rico platillo de 
acompañamiento. 

 

 

 

 

 

 

 

 

 
 

 

 

Los tomates cherry son deliciosos en las 
brochetas.  Deje que se enfríen los jugos del 
tomate antes de morderlo. 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

 Use tomates crudos para hacer salsa o como 
base para sopas. 

 Prepare una receta nueva con tomates.  
Pídale a su hijo/a que le ayude a elegir la 
receta, a comprar los ingredientes y a 
prepararla. 

 Compre tomates enlatados, puré de tomate y 
salsa de tomate bajos en sodio cuando no 
haya tomates frescos. 

 

Para más consejos y recetas, visite: www.CampeonesDelCambio.net 
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Baked Peach Almond Oatmeal (1) 

Ingredients:  2 cups rolled oats, ¼ cup brown sugar, ½ tsp salt, 1 tsp 

baking powder, 1 tsp cinnamon, ½ cup almonds (chopped), 2 cups milk, 

1 large egg, 3 tbsp. canola oil, 1 tsp vanilla extract, ¼ tsp almond extract, 

2 cups peaches or nectarines (chopped), 1 cup peaches or nectarines 

(sliced) Directions:  Preheat oven to 350ºF.  Grease an 8x8 square 

baking dish and set aside.  In a medium bowl, mix together the oats, 

brown sugar, baking powder, salt, cinnamon, and almonds.  In another 

medium bowl, whisk together the milk, egg, oil, vanilla, and almond 

extract.  Arrange the chopped peaches on the bottom of the prepared 

baking dish.  Pour the oat mixture evenly over the peaches.  Pour the 

milk mixture over the oats.  Gently shake the baking dish to make sure 

the milk covers the oats evenly.  Arrange sliced peaches on top of the 

oatmeal.  Bake for 40 minutes, until the top is golden and oatmeal is set.  

Let cool for 5 minutes and serve warm. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 38  

 

Sun-Dried Tomato Hummus (2) 

Ingredients:  16 oz can garbanzo beans (drained), ¾ cup sun-dried 

tomatoes, 2 tbsp. tahini, 1 tbsp. olive oil, 1 tbsp. lemon juice, 2 cloves 

garlic (minced), salt and pepper (to taste), ⅓ cup water (approximately) 

Directions:  Place all ingredients in a food processor and mix until all 

ingredients are well combined and mixture is smooth.  If the hummus is 

too thick, add water as needed.  Taste and season accordingly.  Store in 

an air-tight container in the fridge for up to two days. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 33  

 

Apple Cranberry Salad Toss (3) 
Ingredients:  1 head lettuce (dark green, leafy), 2 apples (thinly sliced), ½ 

cup walnuts (chopped), 1 cup dried cranberries, ½ cup green onion 

(sliced), ¾ cup vinaigrette dressing Directions:  Rinse, dry, and tear 

lettuce into a large bowl.  Mix in apples, walnuts, cranberries, and 

onions.  Add dressing; toss to coat.  Serve immediately. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 42  

 

Day After Thanksgiving Turkey Bolognese Sauce (4) 
Ingredients:  ¼ cup olive oil, 1 onion (chopped), 4 garlic cloves 

(minced), 1 carrot (peeled and finely chopped), celery stalk (finely 

chopped), 1 lb turkey (dark meat, cooked, shredded), 3 cups marinara 

sauce, 1 tbsp. basil leaves (fresh, chopped), salt and freshly ground 

pepper (to taste), 8 oz whole wheat pasta, parmesan cheese (grated, to 

taste) Directions:  Heat the oil in a heavy large frying pan over medium 

heat.  Add the onion and garlic and sauté until translucent, about 5 

minutes.  Add the carrot and celery and sauté until the vegetables are 

tender, about 5 minutes.  Add the turkey and sauté 1 minute.  Add the 

marinara sauce.  Decrease the heat to medium-low and simmer gently 

for 15 minutes to allow the flavors to blend, stirring often.  Stir in the 

basil.  Season the sauce, to taste, with salt and pepper.  Meanwhile, cook 

the spaghetti in a large pot of boiling water according to package 

directions.  Drain, reserving 1 cup of the cooking liquid.  Add the pasta 

to the sauce and toss to coat, adding enough reserved cooking liquid to 

moisten as needed.  Serve with the Parmesan. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 44 
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 BREAKFAST 

61 Oats (1) 

33 Peaches (1) 

7 Milk 

 AM SNACK 

63 Garbanzo Beans (2) 

7 Milk 

 LUNCH 

50 Turkey 

31 (Whole-Wheat) Wheat Bread 

260 Lettuce (3) 

13 Cranberry Sauce 

7 Milk 

 DINNER 

52 Ground Turkey (4) 

72 (Whole Wheat) Spaghetti (4) 

222 Potatoes 

18 Fruit Salad 

7 Milk 

 

 

FOOD FUNNY: 

Q: How does a turkey eat his 

food? 

A: He gobbles it!! 

http://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/banana-split-oatmeal
http://whatscooking.fns.usda.gov/search/solr-results?keyword=HLC&sort_by=score&items_per_page=20&mefibs-form-solr-search-block-keyword=HLC&mefibs-form-solr-search-block-sort_by=score&mefibs-form-solr-search-block-items_per_page=20&mefibs-form-solr-search-b


Bad Kitty by Nick Bruel 
(Roaring Book Press) Grades 
1-3: like most of the many 
other Bad Cats of literature, 
doesn’t really deserve her evil 
reputation.  She never means 
to behave badly.  But when 
things don’t go her way, watch 
out!  Kids will find Bad Kitty’s 
antics hilarious, and they 
might learn a thing or two 
about pets as well. 
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Reading Matters  

 

 

 

 

 
 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 
 

Adapted from Exchange Magazine, Issue September/October 2016 

 

Elephant and Piggie by Mo 
Willems (Hyperion Books for 
Children) Grades K-1: This 
existential duo has been 
making kids laugh since 2007.  
They are true-blue friends who 
have wacky adventures. 

Fly Guy by Ted Arnold 
(Scholastic, Inc.) Grades K-2: 
Fly Guy, a.k.a. “Buzz,” is an 
old friend to many beginning 
readers.  Now Buzz finds a 
new role in a series of 
nonfiction books with colorful 
photos on topics for kids who 
just want the facts about 
snakes, firefighters, dinosaurs, 
insects (of course), and more. 

Life of Ty by Lauren Myra-
cle (Dutton Children’s Books) 
Grades 2-3: Ty is a sweet and 
mischievous seven-year-old 
whose life is as eventful as a 
second grader’s can be.  He’s 
learning to navigate school, 
friendship, family life, while 
learning who he is and what 
the Life of Ty is all about. 

Who Was…?  Who Is…?  
What Is…? by various 
authors (Grosset & Dunlap) 
Grades 2-3: Individual 
volumes contain everything 
you ever wanted to know 
about moments in history and 
the lives of many diverse 
famous people, from Jesus to 
Derek Jeter. 

I Survived by Lauren 
Tarshis (Scholastic, Inc.) 
Grades 3-4: With titles like I 
Survived the Japanese 
Tsunami 2011 and I 
survived the Hindenberg 
Disaster 1937, this is a 
series of historical novels 
about true events that 
required courage and grit of 
their young fictional 
participants. 

Kid Athletes by David 
Stabler (Quirk Books): Sports 
stories are always popular; 
children always want to know 
more about their favorite 
athletes.  Kid Athletes tells the 
story of 15 athletes, from 
golfers to race car drivers, 
from boxers to tennis players.  
Some of them had support 
from family and others did not. 

School Days Around The 
World by Margriet Ruurs 
(Kids Can Press) Grades K-3: 
is a look at schools in 13 
different places - schools with 
over 2,000 students and home 
schools with a single family of 
students; schools where the 
curriculum includes dancing or 
fishing; schools in cities and 
villages and islands. 



Please make copies for children to 

color.  Then, send the pages to our 

Modesto office to decorate for the 

holidays. 

FRAMAX 

715 G Street 

Modesto, CA 95354 


