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Visit our Website at
www.childcarelink.org

Child & Adult Care Food Program

September 2006
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A CACFP Fall Training is Coming to a

City Near You!
Hop on board, follow the tracks to portion control. In
our supeisized world, what is really considered a
portion size?We will explore this and much more at
this years CACFPfall training. Remembethis train-
ing is free to all providers on Child Care Links food
program. Please call ounoffice and reserve a seat at
the training that is most convenient foryou. You will
receive two hours training and have a lot of fun. Liste

below are the dates and locations, so mark your calenda+

now and plan to join us.

HUTCHINSON
Saturday, October21 9-1 a.m.
First Church of the Nazarene 43rd and Monrbe S
Tuesday October24 7-9 p.m
First Church of the Nazarene 43rd and Monrbe S

LARNED
Thursday, October19 7-9 p.m.
Jordaan Room 502 Broadway

MCPHERSON
Thursday, October5 7-9 p.m.
BestWestern Holiday Manor 21 E. Kansas
Annex Room 106

GREAT BEND
Monday, October9 7-9 p.m.
Highland Motel 301FNV. 10th
Heritage RoonPlease note newaom!

KINGMAN
Tuesday October10 7-9 p.m.

Christian Church 501 N. Main

Child Care Links is committed to making work shop
activities accessible to all ptcipants. All sites listed ag
handicap accessibleThank you for keeping our workshop
for adults only.
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New Enrollment Time is Almost Here

You will soon receive a packet in the mail with new
(blue) enrollments. Every family must fill out a new
enrollment form each yeaWe recommend that you

ask parents to fill it out in your home to avoid lost
paperwork. Returning your enrollments as soon as
possible is greatly appreciated. Please discard any old
éyellow) enrollments after October 1, 2006.

Schedule Changes
With the start of the school yeanany providers need
to adjust their meal and snack times to accomodate
their school aged children. If this has happened at
your house, please let your home visitor know by
noting your time changes on your pink claim cover or
by calling our dfice.

Our Office Will Be Closed on
Monday, September 4th to Observe

Labor Day.
If you ae providing cae on this holiday
or any other holidayplease emember to note it at the
bottom of your meal and snack count form.



September is
National Food Safety Month

Keep Hands Clean with Good Hygiene

Foodborne illness is a serious health issue, especially for young children. Each year 800,00fleesses
children under the age of 18oung children are particularly vulnerable to foodborne iliness because their immur
systems are not developed enough to fightaafdborne bacterial infections. Hand washing is the first step in
keeping your children safefour hands pick up bacteria and spread it to the children. Be sure to wash your hant
after changing diapers, handling raw meat, pousieafood and egg#fter handling soil and pets you should also
wash your hands thoroughly with warm water and soap.

Store It - Don'’t Ignore It!

Refrigerate or freeze perishables right awBlye refrigerator temerature should be 40 degrees

Fahremeit and the freezer should be zero degrees fahrenheit. Meat or poultry may be stored as

purchased in the plastic wrap for a day or two in the refrigenmatamke sure juices cdréscape to contaminate

other foods. Eggs should be stored in their carton inside of the refrigexzton the doomwhere the temperature

is warmer Dont crowd the refrigerator or freezer so tightly that air tan’

circulate. Anything that looks or smells suspicious should be thrown out. Some foods should not be stored in tl
refrigerator Foods like potatoes and onions should be stored in a cool, dry place.stdmthem under the sink
because leakage from the pipes can damage the food. Be sure not to store foods near household cleaning pre
or chemicals.

Be Smart. Keep Foods Apart - Don’t Cross-Contaminate

Wash cutting boards, dishes, and counter tops with hot, soapy water after preparing each fooditéoneayaiu

go on to the next itemA solution of 1 teaspoon of bleach in 1 quart of water may be used to sanitize surfaces al
utensils. Always use a clean cutting board. If possible use one cutting board only for produce and another for r
meat, poultry and seafood. Replace a worn out cutting board. Never place cooked food back on the same pla
cutting board that previously held raw food.

Cook it Safely - It's a Matter of Degrees

Use a clean food thermometer to ensure that food is cooked to the proper internal temperatutiee tinsertom-
eter into the thickest portion of the food. Do not partially cook food and then finish cookingHaterful

bacteria will grow between the time you start and finish cooking-even if you refrigerate the food in between. Dt
not roast food at temperatures below 325 degrees-bacteria may grow while cooking at this low tem@énature.
cooking or reheating foods in the microwave oven, make sure there are no cold spots in the food where bacter
can survive.

Be Cool. Chill-Out. Refrigerate promptly

Harmful bacteria in food can double every 20 minutes. It is very important to refrigerate food quickly because ¢
temperatures keep most harmful bacteria from multiplying. Make sure your refrigerator temperature is 40 degr
or below use a thermometer to check the temperature often.t Bearfill the refrigeratar Cool air must be

allowed to circulate to help keep food safe. Refrigerate or freeze foods within two hours, or within one hour if t
temperature is above 90 degrees. Dividgdajuantities of leftovers into shallow containers for quicker cooling in

the refrigeratar

information collected dm: http://foodsafetgov/~fsg/f99kmch.html

-— Make Healthy Eating A Habit —-
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It's Apple Time

Choose the apple that is right for

Welcome Autumn
with these recipes

you!

Sweet SalacdApples-Red/Golden
Delicious

Tart cooking Apples-Granny
Smith, Pippin

All purpose Apples-Golden
Delicious,Winesap, Mcintosh,
Jonathan

Sweet CookingApples-Rome
Beauty Golden Delicious

Tart SaladApples-Granny Smith,
Pippin

Moderately Tart Apples-
Winesap, Mclintosh, Jonathan

Dutch Apple Bread

Cream together 1/2 cup of butter and 1 cup of sulydd 2 lage eggs
and 1 tsp. vanilla. Beat welAdd 2 cups of flour and 1 tsp. baking
soda.Add 1/2 tsp. salt alternately with 1/4 cup buttermilk. Fold in
cup chopped apples and 1/4 cup chopped walnuts. Pour into gre
9x5x3 inch loaf pan.
Topping:
1/2 t. cinnamon
1/4 cup butter

1/3 cup flour

2T. sugar

1T. brown sugar

Combine and crumble over battd8ake 55 minutes at 350 degrees.
Credit: bread

Five Red Apples - poem

Five red apples in a grocery store
Bobby bought one and then there
were four

Four red apples on an apple tree

Apple Dumplings

C

Heat oven to 425 degrees. Prepare pastry and cut into squares al

6 baking apples, cored and peel
3 T. chopped nuts
1 c. water

Pastry for a 9” 2 crust pie
3T. raisins
2 c. brown sugaipacked

the center of each apple. Bring corners of pastry up and join toget
moistening with water Press in sides of pastri?zlace dumplings in

pour around dumplings. Spooning syrup over dumplings 2 or 3 tin
during baking, bake about 40 minutes until crust is golden and ap
tender These are best served warm. Credit: Fruit/vegetable
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6x6”. Put apple into the middle of each square. Mix raisins and nuts, fill

her by

ungreased baking dish. Heat brown sugar and water to boiling, carefully
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Apple Walnut Cobbler

1 c. all purpose flour
1 tsp. baking powder
1 egg, beaten
1/2 cup evaporated milk
1/3 cup magarine or butter melte

5 cups apples

Ppeeled and thinly sliced
3/4 c. walnuts, divided
3/4 c. sugar

1/2 tsp. cinnamon

Heat oven to 325 degrees. Lightly grease a 2 qt. square baking d
Spread apples in dish. Sprinkle with 1/2 c. walnuts. In a small bo
stir 1/4 c. sugar and cinnamon, sprinkle over apples. Mix flour ang

Stir into flour mixture until smooth. Pour evenly over apples and
sprinkle with remaining walnuts. Bake 50-55 minutes. Serve war
Remember cobbler is only creditable at lunch and only the fruit is
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baking powder togetheidn a small bowl, combine egg, milk and butter

m.

creditable. Credit: Fruit/vegetable




Cinnamon-Apple
Breakfast Quesadilla

2 (6 inch) flour tortillas

1 tsp. cinnamon-sugativided

2T. vanilla yogurt (optional)

1/2 c. chunky applesauce, divided
1/4 c. shredded monterey Jack cheese

ecr:l?o";/j:jeori]nagt lt;(e):niiir/?ﬁeeg?r)écrirtehén; rve\:/:: EzafherPreheat oven to 400 degrees. Place one tortilla on
Preschool make up traininghanks for sharing ungreased baking sheet. Spread half of the applesauce

over the tortilla; reserve half for garnish. Sprinkle half

Sl of the cinnamon-sugar over the applesaua® with
. cheese and the second tortilla. Sprinkle remaining
Welcome New Providers cinnamon-sugar on top. Bake for 6-8 minutes or until
Kaleena Gales-Larned golden brown. Cool 2-7 minutes. Cut into quarters
JonnaWalkerHutchinson and serve with reserved applesauce and vanilla yogurt.
Davina Haag-McPherson Counts as fruit and bread at breakfast time.

Thank you for using our Web

21W. 2nd.
Hutchinson, KS 6750

Nondiscrimination Statement. In accordance with Federal Law and U.S. Departmefgo€ulture policy this institution is prohibited from discriminating on the basis of race,,e¢adtional origin, sex,
age, or disabilityTo file a complaint of discrimination, write USDA, Direct@ffice of Civil Rights, 1400 Independen&eenue, S.\WWWashington, D.C. 20250-9410 or call (800) 795-3272 (voice) or (202)
720-6382 (TTY). USDASs an equal opportunity provider and employer



