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Nutrition News

Infants in your Care must be Offered CCFP
Providers participating in the CACFP must offer meals to
ALL eligible children enrolled in their family child care
home, including infants. Program Regulations
define an enrolled child as “a child whose parent
or guardian has submitted to an institution a
signed document which indicated that the child
is enrolled in childcare” (7CFR226.2). A family
child provider may not avoid this obligation by stating that
the infant is not “enrolled” in the CACFP or by citing logistical or cost barriers to offering infant meals. Decisions on
offering the program must be based on whether the child is
enrolled at the family child care home.

Upcoming Changes to Infant Meal Pattern
USDA recently revised the CACFP meal patterns for infants and children to
have access to healthy, balanced meals throughout the day. The changes to
the infant meal pattern support breastfeeding and the consumption of vegetables and fruit without added sugars. These changes are based on the scientific recommendations from the National Academy of Medicine, the American Academy of Pediatrics and stakeholder input. CACFP centers and day
care homes must comply with the new meal patterns by October 1, 2017.

Highlights to New Infant Meal Pattern (effective October 1, 2017)

Encourage and support breastfeeding:
 Providers may receive reimbursement for meals when a breastfeeding
As long as an infant is in care during the meal service period,
mother comes to the day care center or home and directly breastfeeds her
the family child care provider must offer the infant a meal
infant; and
that complies with program requirements. An infant’s par Only breastmilk and infant formula are served to infants
ents or guardian may decline the offered provider’s in0 through 5 months old.
fant formula and supply breastmilk or an iron fortified
formula in which case, the provider will be reimbursed
Developmentally appropriate meals:
for serving the infant. To receive reimbursement, the provider must serve and feed the infant according to the Infant
 Two age groups, instead of three: 0 through 5 month olds
Meal Pattern and supply solid foods when developmentally
and 6 through 11 months old; and
appropriate.
 Solid foods are gradually introduced around 6 months of age, as
developmentally appropriate.

Policy Updates

We are expanding the Choices for Children
Child Care Food Program!
Once again, we will be participating in a
state funded “Expansion Project” for the
months of March and April 2017 in order to
add more providers to our program. If you
know of any providers or are in contact with
providers through a provider group on Facebook or a blog, please help us by referring
them to the Choices for Children Child Care
Food Program! If you refer a new provider to us, we will
send you a 16 x 15 inch CFC Chico bag! The perfect size
for storing in your purse when you forget your grocery bag!
Upcoming Holidays
and Closures

Memorial Day—May 29th
March Claim Deadlines
Web Kids: Submit by April 1st
Scan Forms: Must Be Received by April 5th
(Late Scan Forms will not be accepted!)
Enrollment Forms: Received by April 5th
Continuing Development, Inc. (Choices for Children) is an
equal opportunity provider.

More nutritious meals:
 Requires a vegetable or fruit, or both, to be served at snack for infants 6
through 11 months old;
 No longer allows juice or cheese food or cheese spread to be served; and
 Allows whole egg, yogurt and ready to eat cereals with restrictions on
sugar in yogurt and cereals.
For more information on the new CACFP Meal Patterns visit:
http://www.fns.usda.gov/cacfp/meals-and-snacks

Egg Handling and Safety Tips at Easter
Here are some important safe handling methods to remember this time of year.
 Wash your hands thoroughly with hot soapy water and rinse them before
handling the eggs when cooking, cooling, dyeing and hiding them.
 Be sure and inspect the eggs before purchasing them, making sure they are
not dirty or cracked.
 Store eggs in their original cartons in the refrigerator rather than the
refrigerator door.
 If you’re having an Easter egg hunt, consider hiding places carefully.
Avoid areas where the eggs might come into contact with pets.
 Make sure you find all the eggs you’ve hidden and then refrigerate them.
Discard cracked eggs. As long as the eggs are NOT out of refrigeration
over two hours, they will be safe to eat.
Adapted from: www.food.unl.edu & www.fns.usda.gov

CONGRATULATIONS!
Providers of the Month

Minute Menu Magic

PATRICIA GARCIA
SHANNON MCCR0RY-PUENTE

2017

BREAKFAST

All Day with
SHANNON
MCCRORY-PUENTE

All Day with
Hard Boiled Eggs

PATRICIA GARCIA

Bananas (04)

Cinnamon Apple Slices (01)

Red Pears (32)

Apricots (03)

Strawberries (43)

Multi-Bran Chex (167)

Silver Dollar Pancakes (101)

Whole Grain Grits(233)

Rye Toast (48)

Waffle (102)

1% Milk (6)

1% Milk (6)

1% Milk (6)

1% Milk (6)

1% Milk (6)

Nectarines (25 )

*Microwave Mexican
Omelet (152)

Egg Salad (151)
on

Steamed Artichokes (152)

Walnuts (174)

Ritz/Hi Ho Crackers
(247)

1% Milk (6)

Cucumber Rounds (177)

1% Milk (6)

Fruit Salad (16)
& 1% Milk (6)

SNACK

LUNCH/DINNER
Reduced Fat Cheese (137)

Chicken Wings (40)

Ham (55) (thinly sliced)

Beef Roast (14)

Shrimp (83)

Cucumbers (177)

Greek Salad (254)

Peas (218)

*Ginger Carrot (170)

Broccoli (164)

Pluots (33)

Tomato Slices (250)

Soup (224)

Oranges (26)

Bagels (03)

Vermicelli Noodles (112)

Flat Bread (24)

Cornbread Muffins (14)

Fried Rice (121)

1% Milk (6)

1% Milk (6)

1% Milk (6)

1% Milk (6)

1% Milk (6)

Refrigerated
1% Milk
Eggs
Feta Cheese
Shredded Mexican
Cheese blend
Reduced Fat Cheese
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Meat
Chicken Wings
Shrimp
Beef Roast
Ham
Packaged
Bagels
Flat Bread
White Rice
Rye Bread
Vermicelli Noodles
Walnuts
Multi-Bran Chex
Cornmeal
Ritz/Hi Ho Crackers

Produce
Onion
Celery
Pluots
Baby Carrots
Apples
Russet Potatoes
Bananas
Cucumbers
Tomatoes
Oranges
Broccoli
Red Pears
Lettuce
Strawberries
Nectarines
Artichokes
Canned/Bottled
Apricots
Chunky Salsa
Peanut Oil
Creamy Peanut Butter
Olives

Raspberries (40)

*Microwave Mexican Omelet
2 Eggs
2 T Water
1 tsp. Butter
1/4 C shredded Mexican Cheese blend
1/4 C chunky Salsa
Salt & Pepper to taste
Microwave-safe Plastic Wrap
Beat eggs and water in small bowl until blended. Microwave butter in 9-inch glass
pie plate on high until melted, about 15 seconds. Tilt plate to coat bottom evenly.
Pour egg mixture into hot pie plate. Cover tightly with plastic wrap, leaving a small
vent. Microwave on high 1-3/4 to 2 minutes. Do not stir. When top is thickened and
no visible liquid egg remains, season with salt and pepper. Place half of the cheese
on one half of the omelet. Fold omelet in half with turner; sprinkle with remaining
cheese. Microwave on high 10 seconds or until cheese melts. Slide from pie plate
onto serving plate. Serve immediately with salsa. Serves 8, 3-5 years for snack
(serves only 3 for lunch/dinner)
Source: www.incredibleegg.org

*Ginger Carrot Soup
1 T Peanut Oil
2 C Skim Milk
1 lb. baby Carrots
1/3 C creamy Peanut Butter
2 ribs Celery, chopped
2 tsp. ground Ginger
1 large Onion, sliced
1 1/2 tsp. Salt
4 1/2 C Water
1 tsp. Pepper
1 lb. Russet Potatoes, peeled & sliced

Place a stockpot on low heat; add oil, carrots, celery and onion;
cover. Stir occasionally for 8 minutes or until onions are translucent. Add the remaining ingredients. Cover; bring to a boil.
Reduce heat and simmer uncovered until veggies are tender,
about 25 minutes. In a blender, puree the soup in batches. Return pureed soup to pot. Adjust seasonings. Heat through over
low heat. Serves 18, 3-5 years (counts as 2 vegetables)

