
Breast Cancer Awareness Month 
Men and women are both at risk of being 
diagnosed with this disease.  There  
are many ways to become educated  
about breast cancer.  Talk with your  
doctor about ways to prevent or help  
with early detection, by giving self  
examinations at home and  
receiving regular  
mammograms.  Listed  
below are some helpful  
websites about Breast Cancer  
and Breast Cancer Awareness Month: 
 www.breastcancer.org 
 www.nationalbreastcancer.org 
Did you know: 
 1 in 8 women in the United States will be 

diagnosed with breast cancer in her lifetime. 
 Breast cancer is the most commonly 

diagnosed cancer in women. 
 Breast cancer is the second leading cause of 

cancer death among women. 
 Each year it is estimated that over 246,660 

women in the United States will be diagnosed 
with breast cancer and more than 40,000 will 
die. 

 Although breast cancer in men in rare, an 
estimated 2,600 men will be diagnosed with 
breast cancer and approximately 440 will die 
each year. 

 On average, every 2 minutes a woman is 
diagnosed with breast cancer and 1 woman 
will die of breast cancer every 13 minutes. 

 Over 2.8 million breast cancer survivors are 
alive in the United States. 

 Three hours of exercise for week, or 30 
minutes a day, can begin to lower a woman's 
risk of breast cancer (this includes power 
walking) 

 Smoking has been confirmed to be a risk 
factor in many types of cancer, including 
breast cancer. 

 
 

Adapted from www.nationalbreastcancer.org 

CACFP Participation   
FRAMAX has noticed that some Web providers 
are unchecking the box labeled “Participates in 
CACFP” when enrolling new children.  By 
default this box is checked in the new child 
screen.  When this box is unchecked, you will not 
be paid for meals claimed for this child.  
Remember, CACFP stands for the Child and 
Adult Care Food Program.  When you are 
enrolling a child with FRAMAX, you are enrolling 
the child to participate on the CACFP.  The only 
time Web providers should uncheck the 
“Participates in CACFP” box is when you DO 
NOT plan to claim meals for that child.  As an 
example: if you are enrolling a child, and the 
parents decide that they do not want their child to 
participate on the CACFP, or if you are enrolling 
your own child that is not eligible to participate, 
you would uncheck the “Participates in CACFP”  
box.  If you have any questions please call the 
Modesto FRAMAX office at:  (209) 578-4792 or  
(800) 755-4792.  
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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. 
 
 Flora Greer - Exeter 
 Kimberly Costa - Turlock 
 Aidee Sandoval - Kerman 
 Victoria Ramirez - Farmersville 
 Laura Shoemaker - Lincoln 
 Sushma Kumari Rai - Mtn. House 
 Edith Ransom - Modesto 
 Yolanda Rodriguez - Porterville 
 

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).  
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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!! 



Activity Corner 
 

Children will delight in making these very simple 
Halloween snacks! 
 

 

 Peel tangerines 
while keeping them 
whole, (with the 
sections all intact) 
then place a small 
stick of green 
celery at the top. 

 

 Peel bananas, cut in 
half and stand them up.  
Make ghost faces with 
cheerios by gently pressing 
the cheerios into the 
banana.  If bananas are 
not soft enough, use a tiny 
dab of peanut butter to 
stick the cheerios to the 
banana. 
 

-Adapted from: CCFP Roundtable’s 
Nutrition Edition, Issue 52 

 

Spooky Halloween Activities 
Eyeball Hunt Game.  Fun and simple! 
Fill a large pot with cooked spaghetti noodles, 
and then bury ping pong balls in the noodles.  
See who can find the most “eyeballs” in a set 
amount of time.  For an added twist you can color 
code the balls and have each color worth a 
different amount of points.  After the set amount 
of times count up the points earned by each 
player. 
 
 
 
 
 
 
 
 
 
 
 
 

Make a creepy, crawly feel box.   
Divide the inside of a cardboard box into 4 pieces 
(or however many desired).  Cut holes in the 
sides of the box - these should be big enough for 
a hand but not big enough to see inside.  Put 
something (ideas below) into each section of the 
box and have the children put their hands in the 
holes and try to guess what is inside by feeling it.  
Ideas:  pipe cleaners - spider, spider webs, 
cooked pasta - worms, peeled grapes - eyeballs, 
slime, etc. 

Dental Health Activities 
Halloween is just around the corner and that 
means lots of candy.  Here are a couple of fun 
activities to do with children, using hard boiled 
eggs, to show how important it is to brush teeth 
and keep their mouths clean. 
 
 
 
 
 
 
 
 
 

 
 

 Explain how cavities form by soaking a hard 
boiled egg in vinegar for a day or two.  
Explain that eating too much sugar makes 
acid - which is like vinegar.  The vinegar will 
eat off the shell (tooth enamel).  Show the 
egg to all the children.  Explain that brushing 
prevents decay. 

 Place a few eggs in a container with dark-
colored soda (such as a cola) for a day.  The 
next day talk about why we should keep our 
teeth clean and how we can do it.  Take the 
eggs out and show the children how they are 
discolored, yellow and look like they have 
plaque on them.  Take a toothbrush with a 
little toothpaste and brush it off (it really 
comes off).  Make sure each child gets a turn 
to brush an egg. 

 

Boo Am I? 
 

Write clues for Halloween 
characters on small slips of 
paper (Frankenstein, a 
mummy, a mad scientist, 
Dracula, a skeleton, a cat, a 
bat, a rat and so on). Put 
each slip inside a hat.  
Gather the kids into two 
teams and have each kid 
pick a player to go first. The 
player has exactly three 
minutes to choose a slip out 
of the hat, read the clue 
inside and act it out until their team guesses the 
clue. The child from each team to guess correctly 
picks the next character. 

Cat / CC BY  
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Harvest of the Month - Winter Squash  

 

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 cooked winter squash - like butternut, 
hubbard, and pumpkin - is an excellent source* 
of Vitamin A.  A ½ cup of acorn squash provides 
iron and calcium.  Iron is a mineral that helps 
move oxygen from the lungs to the rest of the 
body.  It also helps the body fight infections. 
*Excellent sources provide at least 20% Daily Value.  

Produce Tips 

 Squash are members of the gourd family.  
Winter squash have hard shells, inedible 
skins, and large seeds. 

 Store uncut winter squash in a dark, cool, dry 
place.  They can keep up to three months. 

 Once cut, squash can keep about one week 
when wrapped and refrigerated. 

 Varieties include acorn, banana, butternut, 
hubbard, kabocha, pumpkin, spaghetti, and 
turban squash. 

 Choose squash that are firm, heavy for their 
size, and have dull skins (not shiny). Winter 
squash should be hard without cracks or soft 
spots. 

Just the Facts 

 Referred to as a vegetable in cooking, squash 
are actually fruits of vines of the Cucurbita 
genus. 

 In Native American, the word “squash” means 
“eaten raw” but winter squash are almost 
never eaten raw. 

Let’s Get Physical 

 Be a role model.  Studies show that children 
who see their parents having fun and being 
active are more likely to stay active their 
entire lives. 

 Find a local pumpkin farm and take a family 
walk through the fields. 

Healthy Serving Ideas 

Roast cubes of butternut squash seasoned with 
thyme and sage. 
 

 
 
 
 
 
 
 
 
 
 
Blend roasted butternut squash cubes in a 
blender with just enough chicken broth to make a 
thick and creamy soup. 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

 

Bake acorn squash halves in about quarter-inch 
of water at 400ºF until tender (about one hour).  
Sauté one chopped apple, cinnamon, nutmeg, 
and a sprinkle of brown sugar until soft.  Fill each 
half with the apple filling and bake for 10 minutes 
more. 

 
 
 
 
 
 
 
 
 
 
 
 
 

For more information visit: http://harvestofthemonth.cdph.ca.gov/ 
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La Cosecha del Mes - calabaza de invierno  

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 calabaza de invierno cocinada es 
una fuente excelente* de vitamina A.  Una ½ taza 
de calabaza bellota proporciona hierro y calcio. 
*Las fuentes excelentes aportan al menos 20% del valor diario. 
 

Consejos Saludables 

 Las calabazas de invierno tienen cascara 
dura e incomible y semillas grandes. 

 Escoja calabazas que estén firmes, pesadas 
para su tamaño y que tengan la cascara 
opaca.  Evite las calabazas con partes 
blandas o que estén reventadas. 

 Almacene las calabazas enteras en un lugar 
oscuro, seco y fresco hasta por tres meses. 

 Una vez cortada, envuelva y refrigere la 
calabaza hasta por una semana. 

 Entre los distintos tipos de calabaza se 
incluyen: bellota, banana, butternut, hubbard, 
cabocha, calabaza de castilla, spaghetti y 
turbán. 

 

¡En sus Marcas, Listos…! 

 Ponga el ejemplo.  Los estudios muestran 
que los hijos que ven a sus padres 
divirtiéndose y haciendo actividad física 
tienden a mantenerse activos el resto de sus 
vidas. 

 Encuentre una granja local de calabazas y 
lleve a su familia a caminar por el campo. 

 

Ideas saludables de preparación 

Hornee cubitos de calabaza butternut picada y 
sazonada con tomillo y salvia. 
  
 

 

 

 

 

 

 
 

 

 

 

 

 

 

Licue calabaza butternut asada con la cantidad 
necesaria de consomé de pollo para preparar 
una rica sopa. 

 

 

 

 

 

 

 

 

 
 

 

 

Hornee calabaza bellota partida por la mitad en 
aproximadamente ¼ pulgada de agua a 400ºF 
hasta que este tierna (aproximadamente una 
hora). Sofría una manzana picada con canela, 
nuez moscada y una pizca de azúcar morena 
hasta que este tierna.  Rellene cada mitad con la 
manzana y hornee durante 10 minutos mas. 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

 La calabaza se puede hornear, hervir, asar, 
sofreír, cocinar en la estufa o en el 
microondas.  

 Use la calabaza en guisos, sopas, ensaladas, 
salsas (dips), panes y hasta empanadas.  
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Oatmeal with Banana and Molasses (1) 

Ingredients:  ½ cup oats (quick, old fashioned or steel cut), ½ 

cup banana (sliced), 2 tbsp toasted pecans or walnuts 

(chopped), 2 tbsp milk, 1 tbsp molasses Directions:  Prepare 

the oats according to the package directions.  Top with the 
banana and nuts.  Drizzle with milk and molasses. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 51 
 

Smooth and Creamy Hummus (2) 

Ingredients:  ¼ cup tahini, ¼ cup lemon juice, 2 tbsp olive oil, 

½ - 1 clove garlic (chopped), ½ tsp ground cumin, ½ tsp salt, 1 
(15 oz) can garbanzo beans (drained),  2 tbsp water 

Directions:  Combine tahini and lemon juice in a food 

processor fitted with a metal blade.  Blend about one minute, 
scrape down sides and bottom of bowl and process 30 seconds 
more, mixture will be very thick.  Add olive oil, garlic, cumin and 
salt, blend 30 seconds and scrape sides.  Add garbanzo beans 
and water, process until smooth. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 53 
 

Orange and Black Quesadillas (3) 

Ingredients:  2-3 cups sweet potato (large, peeled, and 

diced), 1 tbsp cilantro (fresh, chopped), ½ tsp chili powder, ½ 
tsp salt, 1 can (15 oz) black beans (drained and rinsed), 2½ 

cups cheddar cheese (shredded), 8 flour tortillas Directions:  

Boil sweet potato chunks in a large pot of water.  Simmer until 
soft, about 15 minutes.  Drain and mash with cilantro, chili 
powder, and salt.  Assemble quesadillas by layering mashed 
sweet potato, beans, and cheese on half of each tortilla. Fold in 
half.  Spray a frying pan with oil and cook each quesadilla over 
medium heat until cheese is melted and beans are hot, turning 
halfway through. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 52 
 

Roasted Brussels Sprouts and Squash (4) 

Ingredients:  1 lb brussels sprouts (trimmed and halved), 2 

lbs butternut squash (1-in chunks), 1 apple (1-in chunks), 2 
shallots (thinly sliced), 15 sage leaves, 3 tbsp. butter (melted), 2 
tbsp maple syrup, salt and pepper (to taste), 1 cup walnut 

halves (toasted or candied) Directions:  Preheat oven to 

350ºF.  In a large bowl, combine the Brussels sprouts, squash, 
apple, shallot, and sage leaves.  Add the melted butter and 
maple syrup, season with salt and pepper; toss until everything 
is evenly coated.  Spread the vegetables in an even layer on a 
parchment sheet pan.  Toast, turning occasionally, until the 
sprouts are golden brown and tender, about 35-40 minutes. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 44 
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 BREAKFAST 

61 Oats (1) 

04 Banana (1) 

7 Milk 

 AM SNACK 

63 Garbanzo Beans (2) 

7 Milk 

 LUNCH 

61 Black Beans (3) 

85 (Whole-Wheat) Tortillas (3) 

236 Sweet Potato (3) 

45 Tangerines 

7 Milk 

 DINNER 

21 Chicken Breasts 

13 French Bread 

207 Mixed Vegetables (Brussels 
Sprouts & Butternut Squash)
(4) 

22 Grapes 

7 Milk 

 

 

FOOD FUNNY: 

Q: What kind of beans have 

landed on the moon? 

A: Human beans!! 

http://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/banana-split-oatmeal
http://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/peanut-butter-and-banana-wrap
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


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 
 

Pumpkin Coloring Page 

The following page is a fun treat for the children 
in your care.  Just make copies, lay out a box of 
crayons and let their imagination run.  We would 
love for you (our providers) to send in some of 
these coloring pages to decorate our office.  You 
can send them to the Modesto office at:  
715 G Street, Modesto, CA 95354.  We look 
forward to receiving everybody's art work. 
 

 
 
 
 
 
 

 

Paper Plate Jack O’- Lantern  
Place the paper plate upside down on your work 
surface and paint it orange.  Set aside to dry and 
repeat with a second coat if needed.  Cut out 
facial shapes (triangles for eyes and a mouth 
with a few missing teeth) from yellow craft foam 
and glue to the plate.  Use scissors to trim the 
plate into a pumpkin-like shape.  Do this by 
cutting a dip in the top where the stem would be 
and trim the bottom to flatten it a bit.  Cut two 
simple oval-shaped leaves from green craft foam 
and glue to back of the plate at the top of the 
pumpkin.  Cut a simple rectangular stem from 
brown craft foam and glue to the 
back of the plate, between the 
leaves.  
 

               Spider Relay 
Divide children into teams.  Set up a course for 
them to race on.  Have first child of each team sit 
down, put his/her arms behind them and walk 
(crab walk) to the end of the course and back.  
Tag the next child and repeat until all the teams 
finish. 

Referrals Needed 
 

The following providers participate on the CACFP 
with FRAMAX and are in need of day care 
children.  If you live in their area, and have 
children to refer, they would really appreciate a 
referral!!  Providers must allow publishing of their 
phone number for this referral service.  

 

Mehar Mahmood  Elizabeth Arias 
Antelope   Los Banos 
Ages: 0-12yrs.  Ages: 1-12yrs. 
(916) 847-6000  (209) 270-9916 
 

 
 

Jahayra Huaman de Guerrero 
Modesto 

Ages: 2-6yrs. 
(408) 661-9053 

 

Maria Andrade  Christina Franco 
Leemore   Visalia 
Ages: 0-12yrs.  Ages: 2-12yrs. 
(209) 816-6027  (209) 901-8138 

 
 
 
 
 

Infant Enrollment Requirements  
 

As a provider, you must offer a “house brand” 
formula to all enrolled infants.  You should write 
the name of your “house brand” formula directly 
on the infant side of your Meal Pattern.  When 
enrolling an infant, you must make sure that the 
formula section is complete; the formula that you 
offer must be listed on the child enrollment.  If the 
parent opts to bring his/her own formula/breast 
milk, you must list this as well.  You must also 
update the child enrollment if the formula option 
changes.  For example: The parent was 
breastfeeding the child, has stopped, and now 
wants to accept your offered formula.  You will 
need to submit an updated enrollment showing 
that you provide formula, and that the infant is no 
longer breastfed.   
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