
Tips for Encouraging Speech and 
Language Development 

Use a high-pitched, sing-song voice.  This 
helps get and keep your baby’s attention while 
you talk. 

Play with sounds.  Get silly while playing and 
make sounds that connect with what your child is 
doing. 

Describe your actions as you dress, feed, and 
bathe your child.  Pairing the same words with 
routine activities is a great way to develop 
language. 

Encourage two-way communication.  When 
your child communicates with you using sounds, 
words, or gestures, be sure to respond and take 
turns in “conversation”. 

Read with your child.  “Reading” can simply 
mean describing pictures without following the 
written words.  Choose books with large, colorful 
pictures, and encourage your child to point to and 
name familiar objects. 

Expand your child’s vocabulary by building on 
the words they already know.  For example, if 
your child says “dog”, you could say “Yes, that’s 
a big dog!” 

Recast your child’s phrases.  If your child 
makes a speech or language error, respond with 
their phrase in the correct form.  This helps them 
learn proper pronunciation and grammar.  For 
example, if your child says “Doggy big” you can 
respond with “Yes, the doggy is big”. 

  

 

 
 

 

 

 

 
 

 
 

 

 

For more information, visit:  www.pathways.org 

Plan Ahead—Save Money! 
  

Saving money on food is essential these days for 
almost every family.  One way to save money 
during tough budget times is to plan your meals 
ahead.  By planning meals you can avoid 
unplanned trips to the grocery store—which 
usually end up costing more money.  Start by 
using the weekly grocery ads to make your 
menu.  You can save a lot of money by 
purchasing items on sale.  When frequently used 
items are on sale, it pays to stock up.  Buying 
ahead assures that you won’t have to pay full 
price for your regularly used items.  Planning 
your menu ahead can avoid quick trips to the 
grocery store; saving you time and money.  
Practice using your leftovers wisely.  For 
example, when you make lasagna, serve half of it 
and freeze the rest to use later.  Also, you can 
freeze small amounts of leftover vegetables or 
meat to add to stew or soup at another time.  
Batch cooking can also save you money and 
time.  By keeping “back-up meals” on hand, (like 
the lasagna) you can avoid a last minute take out 
or delivery meal.  Look for coupons online, for the 
items you use most often.  Try eating a meatless 
meal once a week.  Using beans, cheese, or 
eggs (instead of meat as your protein source) 
can save you a lot of money.   
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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. 
 

 
 Heather Travao– Modesto 
 Leticia Larios - Modesto 
 Teresa Alvarado - Reedley 
 Becky Espinoza - Tulare 
 Sondra Ott - Madera 
 Sharon Rodgers - Modesto 
 Rebecca Ferguson - Angels Camp  
 Rebecca Mercado - Sacramento 
 
 
 

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).  
 
           

 
 

 

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 
 

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. 

 
Mona McCray 

Marysville 
Ages: 0-10yrs. 
530-718-4445 

 
Anita Guerrero 

Merced 
Ages: 0-12yrs. 
209-723-3102 

 
Holiday Verification 

 

Monday September 5, 2016 was Labor Day.  
See page 8 for Holiday Verification Form.  
Remember all Holiday Verification Forms are due 
at the end of the month in which the holiday took 
place.  i.e. The Holiday Verification Form for 
Labor Day is due by September 30, 2016.) 

 
 

 

Drawing Dough 
 

A cross between paint and dough, this delightful 
concoction is fun to squeeze out into puffy, 
colorful designs.  As it dries, the salt in the dough 
crystallizes, leaving behind a glittering 
abstraction.  Here's how to make enough for 2 
bottles.  
 

Materials  
2/3 cup each of water, 
  flour, and salt 
Washable tempera paints 
Squeeze bottles (you can find at any craft store.) 
 

Instructions  
In a mixing bowl, whisk together the water, flour, 
and salt (the dough will be just barely pourable).  
Divide the dough between two bowls and stir a 
few drops of washable tempera paint into each.  
Pour the dough into squeeze bottles.  Have your 
artist create colorful designs on thick construction 
paper or card stock.  Leave them flat to dry 
(drying times will vary depending on the dough's 
thickness). 

 

School Is Back In!!! 
 

If providers have a drop off/pick up schedule for 
child(ren) in care, please contact the Modesto 
office to let us know when you will be out of the 
home.  It is more convenient to inform FRAMAX 
once of schedule changes, rather than calling 
everyday with the same information.  If FRAMAX 
does not have a provider’s schedule and a field 
representative comes to perform a visit and finds 
the provider not home, the provider may lose out 
on reimbursement.  

 
 
 

 

                                                      Page # 3 

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 

mailto:support@framax.net


Harvest of the Month - Salad Greens 
 

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. 
 
 
 
 
 
 
 
 
 
 

 
 
 

One cup of salad greens - like butterhead, green 
leaf, red leaf, romaine, and iceberg - is an 
excellent source* of vitamin K.  This vitamin 
helps stop cuts and scrapes from bleeding too 
much and starts the healing process.  It also 
works with calcium to help build strong bones. 
*Excellent sources provide at least 20% Daily Value.  
 

Produce Tips 

 Look for dark green leaves.  Choose lettuce 
heads that are tight and firm. 

 Wrap salad greens in slightly damp paper 
towels.  Place in a plastic bag with holes for 
air.  Store in the refrigerator for up to one 
week. 

 Rinse lettuce with cold water.  Gently pat dry 
leaves before using. 

 

Just the Facts 

 Americans eat about 30 pounds of lettuce 
every year. 

 In the U.S., lettuce is the second most 
popular vegetable (behind potatoes). 

 The ancient wild relative of lettuce contained 
a sedative-like compound.  Ancient Romans 
and Egyptians would take advantage of this 
property by eating lettuce at the end of the 
meal to help induce sleep. 

 According to CalCHEEPS findings, green 
salad is the most common eaten vegetable by 
California children. 

Let’s Get Physical 

 At home:  Go for a morning/evening jog.  
Have your child ride next to you on a bike. 

 With the family:  Play one of your favorite 
outdoor childhood games with your family. 

 

For more ideas, visit: www.letsmove.gov 

Healthy Serving Ideas 

Add lots of salad greens to sandwiches and pita 
pockets. 
 

 
 
 
 
 
 
 
 
 
 
 
Top salads with a variety of fruits or vegetables 
for a different creation every day. 
 
 
 
 
 
 

 
 
 
 

 
 
 

Add salad greens to whole wheat tortilla wraps 
for a quick and healthy meal. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
For more information, visit: http://harvestofthemonth.cdph.ca.gov/ 
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La Cosecha del Mes - lechuga 
 

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 taza de lechuga romana, mantecosa, de 
hoja roja o verde es una fuente excelente* de 
vitamina A y vitamina K.  La vitamina A ayuda a 
combatir infecciones y a mantener saludables los 
ojos y la piel.  La vitamina K ayuda a detener el 
sangrado excesivo de cortadas y raspaduras e 
inicia el proceso de cicatrización. 
*Las fuentes excelentes aportan al menos 20% del valor diario. 
 

Consejos Saludables 

 Busque lechugas con hojas de color verde 
oscuro.  Escoja lechugas que sean 
compactas y firmes. 

 Envuelva las hojas de lechuga en toallas de 
papel húmedas.  Colóquelas en bolsas de 
plástico con agujeritos.  Guárdela en el 
refrigerador hasta por una semana. 

 Enjuague la lechuga con agua fría y seque 
las hojas con una servilleta antes de usarlas. 

 

¡En sus Marcas, Listos…! 

 Salga a jugar con su familia su juego favorito 
de la niñez. 

 Salga a correr por la mañana o por la noche.  
Pídale a su hijo que lo acompañe en su 
bicicleta. 

 

 

Ideas saludables de preparación 

Agregue bastante lechuga a los sándwiches. 
  
 

 

 

 

 

 

 

 

 

 

Agregue una variedad de frutas o verduras a sus 
ensaladas y tendrá una creación distinta cada 
día. 

 

 

 

 

 

 

 

 

 
 

 

 

 

Agregue lechuga a los rollitos y tendrá un 
alimento rápido para llevar. 

 

 

 

 

 

 

 

 

 
 

 

 

 Pruebe diferentes tipos de lechuga para 
descubrir cuales prefieren sus hijos. 

 Agregue lechuga, como lechuga romana, 
lechuga de hoja verde y lechuga de hoja roja 
a los sándwiches o tordas. 

 Pídale a su hijo que invente su propia 
ensalada.  Deje que escoja las verduras y 
otros ingredientes que desee utilizar. 

 Use o prepare aderezos bajos en grasa. 
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A to Z Bread (1) 

Ingredients:  3 cups flour (half whole wheat optional), 1 tsp salt, 1tsp 

baking soda, 1 tbsp. cinnamon, ½ tsp baking powder, 3 eggs, 1 cup 
vegetable oil, 1½ cups sugar, 2 cups A to Z ingredients, 1 tbsp. vanilla 
extract, 1 cup nuts (chopped), (Choose one or a mixture of the following A to 
Z ingredients to equal 2 cups); apples (grated), applesauce, apricots 

(chopped), bananas (mashed), carrots (mashed), cherries (pitted and 
chopped), coconut (fresh, ground), dates (pitted, finely chopped), eggplant 
(pureed), figs (finely chopped), grapes (seedless, chopped), mincemeat, 
oranges (chopped), peaches (fresh or canned, chopped), pears (chopped), 
pineapple (crushed, well drained), pumpkin (canned), raisins, raspberries, 
rhubarb (finely chopped), strawberries (fresh or well drained frozen), sweet 
potato (grated coarsely), tapioca (cooked), yams (cooked and mashed), 
yogurt (plain or flavored), zucchini (ground or grated, well drained) 

Directions:  Sift together dry ingredients, set aside.  In a large bowl, beat 

eggs, add oil and sugar, cream well.  Add A to Z ingredients and vanilla.  Add 
dry ingredients.  Mix well.  Stir in nuts if using.  Spoon into 2 greased loaf 
pans.  Bake at 325º for 1 hour. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 51 

 

Bunny Salad (2) 

Ingredients:  4 carrots (grated), 2 apples (chopped), 1 stalk celery 

(chopped), ½ cup raisins, ½ cup walnuts (chopped), ½ cup vanilla yogurt, 1 

tbsp. lemon juice, ½ tsp cinnamon (ground) Directions:  Stir all ingredients 

together in a mixing bowl until evenly blended.  Refrigerate 1 hour and serve. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 56 

 

Cannon’s California Rolls (3) 

Ingredients:  1 tsp salt, 2 fresh lemons (juiced), 1½ lbs chicken tenders, 1 

avocado (peeled, pitted, and thinly sliced), ½ cup low-fat Greek yogurt, ½ 
cup toasted sliced almonds, ¼ cup raisins, 1 apple (peeled, cored, and 
chopped), 2 tsp chia seeds, 1 celery stalk (finely chopped), 2 green onions 

(peeled and thinly sliced), 8 whole-wheat tortillas Directions:  In a large 

stockpot: combine 4 cups of water with ½ tsp salt and the juice from 
1½ lemons.  Bring to a boil over medium-high heat and add the chicken.  
Cover with a lid, reduce heat, and simmer for 10 minutes or until the chicken 
is cooked through.  Drain the water and shred the chicken.  Meanwhile, in a 
large bowl: combine the avocado with the Greek yogurt.  Add the 
almonds, raisins, apple, chia seeds, celery, green onions, and remaining 
lemon juice and salt.  Add the chicken and mix well.  Dividing evenly: spread 
the chicken mixture on a tortilla and roll up.  Slice the tortilla into bite-sized 
pieces. 
Recipe adapted from: http://whatscooking.fns.usda.gov/ 

 

Roasted Vegetable Mac & Cheese with Ham (4) 

Ingredients:  ½ head broccoli (florets), ½ head cauliflower (florets), 1 pint 

cherry tomatoes, 3 tbsp. olive oil, ¼ tsp (each) salt and pepper, 6 oz pasta 
shells, ¼ cup flour, 2 cups milk, 4 oz cheddar cheese (shredded), 6 oz ham 

(chopped), 2 oz pepper jack (sliced) Directions:  Preheat oven to 425ºF.  

Toss vegetables with 1 tbsp. of the oil, salt and pepper on a rimmed baking 
sheet.  Roast vegetables, tossing once, until tender, 14-16 minutes.  Cook 
the pasta according to package directions, and drain.  Heat remaining 2 tbsp 
of oil and add flour, cook, whisking for a minute.  Slowly whisk in the milk.  
Cook, stirring occasionally until thickened, 5-7 minutes.  Remove sauce from 
heat and add cheddar cheese, ham, pasta, and vegetables.  Transfer 
mixture to 2 quart backing dish.  Top with pepper jack cheese and broil until 
golden brown, 2-3 minutes. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 51 
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 BREAKFAST 

107 Homemade Muffins (1) 

22 Grapes 

7 Milk 

 AM SNACK 

207 Mixed Vegetables (2) 

7 Milk 

 LUNCH 

21 Chicken Breast Tenders (3) 

85 Whole-Wheat Tortillas (3) 

22 Grapes 

45 Tangerines 

7 Milk 

 DINNER 

41 Ham (4) 

66 Macaroni Noodles (4) 

207 Mixed Vegetables (4) 

02 Applesauce 

7 Milk 

FOOD FUNNY: 

 

Q: When is an Irish potato  

not an Irish potato? 

 

A: When he’s a French fry!! 

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


                                                      Page # 7 

 
 
 
 
 
 
 
 
 
 

 
 

 

 

Take A Walk 
 

Walks are wonderful ways for children to get exercise and also to learn about their environment.  
Here are some safety tips to make your walks fun and safe.   
 

Safety First 

 Practice for outside walks before you go. 
 Talk together about the importance of listening to keep safe.  Tell children that if they are not 

good listeners, you will turn around and go back. 
 Play FREEZE.  When you shout FREEZE, everyone must stop immediately. 
 Help children learn the traffic light colors and the shapes of safety signs.  Make traffic lights and 

signs from milk cartons putting different three circle combinations on each side with two circles 
black and one green, yellow, and red on a different side.  Direct walking and tricycle traffic with 
the traffic light, holding up different sides. 

 Two and three year olds may feel more secure when they walk holding on to a rope. 
 

Collage Walk 

Take a walk around the neighborhood with children and pick up different natural objects.  Give 
children paper or plastic bags in which to keep their finds.  After the search is over, invite children to 
sort what they found by grouping similar items together in some way.  Many items may be just a little 
different from each other:  leaves with different colors, leaves with different shapes, and bark with 
different textures.  Then help each child decide on the categories she wants to use for making a 
collage.  Encourage each child to decide on a title for her collage.  Invite her to arrange the items 
she found on the cardboard.  Let children glue the items in place when their designs are complete. 
 

Theme Walks 

Give your walks different themes depending on what your children are learning about. 

 Go for a Big and Little Walk.  Give children paper bags or buckets and challenge them to 

find items that come in different sizes.  They could find a big leaf and a little leaf; a big rock and a 
little rock.  They could also observe things that cannot be brought back:  a big car and a little car; 
a big house and a little house. 

 Take a Shape Walk.  Give each child construction paper cut out into shapes - circle, triangle, 

rectangle.  Challenge children to find items in that shape on your walk.  When you get back, 
invite children to turn the shape into one of the items they pointed out with the help of crayons, 
markers, and collage materials.               

Nursery Walk / CC BY 

https://www.flickr.com/photos/76377775@N05/9723026583/in/photolist-fPc44n-rPe4Uk-oJJ72h-qHmS3j-qKnuN-5oahCQ-7vHfY4-feS8Yo-oLtQHR-cyGdmU-HhazSi-djxsL1-oShn5W-mBxq4-ar2bSh-729Ueg-d1mxPG-oQBDk9-mRsi6F-79Mixd-4ZgVhW-e41aDz-6hJk3a-atsnGd-tXFN5z-dGHKZU-YeaaL-ncz
https://creativecommons.org/licenses/by/2.0/



