
Nutrition Bites
Child Care Links

669-0291 or 1-800-530-5129
cacfp@sbcglobal.net

Nutrition Bites
Child & Adult Care Food Program

Visit our Website at
www.childcarelink.org

 your menus need?
Here is a guide to help when you

can’t get to the post office
As you may already know, Child Care Links is under
going some changes due to the decision that KACCRRA
has made to use district offices.  We want to reassure you
that Child Care Links will continue to be a Food Program
sponsor the same way we have for the last 30 years.
Child Care Links office will remain at 21 W. 2nd in
Hutchinson and the food program will continue to run in
the same manner that it always has.  Effective June 1, our
toll free number will be 1-888-488-7870.  We would like
to visit with you if you have any questions or concerns
about the changes that will be taking place.  There is also
more information in the May edition of the Link Letter.
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May 11, 2007 is National Provider Appreciation Day!
Provider Appreciation Day is a special
day to recognize child care providers,
teachers and educators of young children.
We would like to say thank you for all of
the hard work that you do. We realize that
 you do not always get the thanks that
you deserve.  It takes a special person to
keep up with the demanding work of caring for young
children.  Take the opportunity on this special day to treat
yourself to something you enjoy.  Thank you for choosing
Child Care Links as your CACFP Sponsor.  It is our
privilege to assist you in helping to feed your children
healthy meals and snacks each day.

Child Care Links Changes Provider Appreciation Day

School age children, who receive lunch at school, can not
be claimed for lunch on the CACFP.  If a child does not
eat lunch at school and comes to the provider’s home to
eat lunch, a child can be claimed by the provider for lunch.
The child must be enrolled for care.  An enrolled school
age child who is ill and is in care at the day care home is
considered a participant in the child care program and
therefore may be claimed for lunch.  A child who has been
suspended from school may be claimed for lunch on a
school day as well.   The guidelines are somewhat different
for home schooled children, if you have questions
regarding home schooled children, please call our office.

School Aged Children
Nation wide Food Program participants are being asked
to record ALL child care age children in your care at meal
and snack time.
Why?  USDA wants to show the government “watch
dogs” that you aren’t over licensed when your own
children are present.
How?  If you have non-participating infants and/or your
own children that are counted in your license limit, but you
aren’t eligible to claim for reimbursement you will receive a
letter with instructions.
Yeah! We will now be able to show the “watch dogs”
your complete “guest list” and prove you’re not over
licensed.
Thank you in advance for helping us show that Food
Program participants have integrity.

Welcome New Providers

Heather Berkley-Hutchinson
Angela Simmons-Hutchinson

Guess Who’s Coming to Dinner
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       bc



2

M a k e   H e a l t h y   E a t i n g   A   H a b i t

 Sensational Salad Bar

Salads are a wonderful choice for children.  Many children will eat vegetables fresh, cool and crisp that they will
not eat cooked.  If you think children in your care will not eat a fresh salad, give it a try!  Choose a variety of
vegetables so there is something for everyone.  Chop vegetables and tear lettuce a day in advance.  Store them
separately in plastic bags with holes poked in them.  This will let in oxygen and prevent spoilage.  Let the chil-
dren help with tearing and storing vegetables, when you get them involved, they get excited.  When the day for
your salad extravaganza comes, set up a salad bar.  Arrange items in food groups and encourage the children to
take items from each group.  Be sure to keep hot foods hot and cold foods cold!  Don’t forget the salad dress-
ing, it is an extra food, but one that may encourage your children to try something new.  When children can dip
their food and eat with their fingers, they will be more apt to try something new.  Try the homemade salad
dressing recipes listed below.  Here are some ideas to get your salad bar started:

Fruit and Vegetables:  Lettuce (romaine, mesclun, spinach, iceberg), cucumber slices, chopped green pepper,
broccoli, cauliflower, asparagus, baby corn, radishes, pickle spears and grape tomatoes are some ideas.  You
can also offer some premade salads like fresh fruit salad, potato salad or cole slaw.

Meat and Meat alternate:  A variety of cubed cheeses (try some that may be new to the children), boiled
eggs, beans, nuts, cubed deli meats and cottage cheese can get you started.  Premade chicken or tuna salad can
also be offered in this area.

Bread:  Home made croutons, french bread, bagels, corn muffins, bread sticks or tortilla wedges.  Premade
pasta salad would be an appropriate choice for the bread alternate.  Get creative!

Milk:  Give the children an option with their milk too!  Set out some chocolate, vanilla and strawberry flavorings
and help them create their favorite milk flavor.

Poppy Seed Dressing

1/2 cup sugar
1 tsp. salt
1 tsp. dry mustard
1/4 cup wine vinegar
1/2 cup olive oil
1/2 cup canola oil
1 Tbsp. onion juice
3 Tbsp.Real Mayonnaise
4-1/2 tsp. poppy seed

Beat sugar, salt, dry mustard and wine vinegar in
medium bowl with wire whisk until well blended.  Add
olive oil, canola oil and onion juice; mix until well
blended.  Add mayo and poppy seed; mix well.  Cover
and refrigerate until ready to serve.

Homemade Creamy Ranch Salad Dressing

1 cup mayonnaise
1 cup sour cream
1 cup buttermilk
1/2 cup vegetable oil
2 tbsp. onion, minced
1/2 clove garlic—1/2 tsp. minced
1 tbsp. parsley, finely chopped
2 tbsp. dill, fresh or 1 tbsp. dried
1/2 tsp. oregano
2 tbsp. cider vinegar
1 tbsp. lemon juice
1 tsp. salt
2 tsp. sugar
1 tsp. black pepper

Combine in a blender and mix well to incorporate all the
ingredients.  Store in the refrigerator for up to one month
in a clean air tight container.
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Garbanzo beans

Bacon bits

Fritos

Chinese Noodles (dry)

Pumpkin or Sunflower seeds

Shredded Coconut

Cilantro leaves

Snow Peas

Raisins

Pecans

Alfalfa Sprouts

Water Cress

“Cool” Salads

Italian Croutons

1 loaf French bread, cubed
1/2 c. butter
1/2 c. grated Romano cheese
2 tbsp. oregano
2 tbsp. garlic powder
1 tbsp. basil leaves
1 tsp. salt
1 tsp. pepper

Toss bread cubes and butter,
then toss with cheese and herbs
until well mixed. Spread on
ungreased cookie sheet. Bake at
250 degrees until crisp and
golden brown. Stir every 15
minutes. Cool; store in air tight
container. Keeps well 1 month.

Tingly Fruit Salad

1 pt. raspberries
1 pt. blueberries
1 small honeydew melon
1 small cantaloupe
2 tsp. sugar
1/2 c. fresh mint leaves (optional)

Rinse the raspberries and blueberries, allow time for them to dry
thoroughly.  Seed and cube both melons.
In a stainless steel or glass bowl, toss together the berries, melons and
sugar.  Cover and refrigerate for 3 hours.
Right before serving, wash the mint leaves and use scissors to snip them
and add to the fruit.

Tortellini and Ham Salad
1 9-oz. pkg cheese tortellini 1 1/2 c. diced ham
1/4 c. olive oil 1 c. diced red bell pepper
2 T. red wine vinegar 1 (4 oz) jar marinated mushrooms
1/2 tsp. crushed rosemary    drained
1/2 tsp. minced garlic 1/2 c. chopped black olives
1/2 tsp. sugar 4 scallions, chopped
salt and pepper to taste    grated parmesan

Cook the tortillini according to the package directions.  Drain and rinse under
cold water.  In a large bowl, whisk together the oil, vinegar, rosemary, garlic
and sugar.  Add the tortillini , ham, bell pepper, mushrooms, olives and
scallions to the dressing and toss to coat.  Season the mixture to taste with
salt and pepper.  Cover the bowl and let the salad stand at room temperature
for 20-30 minutes.  Serve with grated parmesan.    Credit: bread/meat

Grilled Chicken Tostadas
Marinade:               Tostadas: Additional
1/2 c. lime juice    6 boneless/skinless Toppings:
1/4 c. soy sauce    chicken breasts green onions
1/4 c. oil    8 small corn tortillas cilantro
1 T. honey   1 1/2 c. shredded sour cream
2 tsp. minced garlic    monterey jack cheese guacamole
1 1/2 tsp. chili powder  1 1/2 c. shredded cheddar
Marinate the chicken in the marinade ingredients in a large ziplock bag in the
refrigerator for at least 4 hours.   Grill the chicken 4-5 minutes per side on a
grill, or until done.  Cut the chicken into 1/2 inch strips. Lightly brush tortillas
with extra oil and grill 1 minute.  Before removing, sprinkle with 1 T. cheese.
To serve, layer the tortillas with shredded lettuce, the chicken strips, the
remaining cheese, and additional toppings.      Credit: meat/bread

Credit: fruit/veg.

Top Your Salad
Here are some more ideas to have
on your salad bar.  These items are
most often used in smaller amounts to
“top” your salad, not all are
creditable.  Let the children explore
different things that they may enjoy
on their salad.



Poem:
I miss you when we’re not together
I’m growing up so fast
See how big I’ve gotten
Since you saw me last?
As I grow, I’ll change a lot,
The years will fly right by.

Materials needed:   glue, scissors, ribbon, three colors
construction  paper, a photo of each child is optional.

Directions:
Ö  Trace around the child’s hand three times on each of the
three colors of paper.   You will have nine hand prints.

Ö  Cut out each print, and glue to form a wreath.

Ö  Place a  photo of the child in the center.  Or print off a
copy of the following poem to put in the center of each
wreath.

Mother’s Day Handprint Wreath

You’ll wonder how I grew so quickly
When and where and why?
So look upon these handprints
that’s hanging on your wall.
And memories will come back of me,
When I was very small


