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Are you unsure of how much
postage your menus need?

Here is a guide to help when you
can’t get to the post office.

   10-14 pages     .87
   15-21 pages    1.11
   22-28 pages    1.35
   29-34 pages    1.59
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Are you unsure of how much postage
your menus need?

Here is a guide to help when you
can’t get to the post office

Would you like to automatically deposit your food
program reimbursement into a savings or checking
account?  To sign up for direct deposit of your reimburse-
ment check just call your home visitor and she will tell you
what documentation is needed.15-21 pages
   1.11

Join us for your last opportunity to attend a Food Program
training this fiscal year.  Attendance at this training will
meet 2 hours of training that is required by the CACFP.

By choosing child care as a profession, you are to provide
rich, full days for the children in your care.  “Cooking Up
Health” will offer suggestions to help you incorporate
healthful eating and fun physical activity into your daily
schedule.  This will help children develop a lifetime of
good eating habits and regular exercise.  See below for the
dates, times and locations.  Please call our office and
let us know which training you will be attending.

McPherson

Tuesday, April 10, 2007  7:00-9:00 p.m.
Annex Room 106

Best Western Holiday Manor-2111 E. Kansas

Great Bend

Thursday, April 12, 2007  7:00-9:00 p.m.
Convention Center-Room C

Highland Motel-3017 West 10th

Pratt

Tuesday, April 24, 2007  7:00-9:00 p.m.
Pratt Municipal Building

117 West 3rd

We would like to thank all providers who attended the
Super Saturday Event in Larned  on March 10th.  It was
a wonderful day spent together learning new ideas.  All
providers who attended received their two hours of
CACFP training for the year.   We would also like to
thank the Pawnee County Health Department and the
presenters for their participation in this event.

Spring Training is Under Way!

  Child Care Links is committed to making workshop activities
accessible to all participants.  All sites listed are handicap
accessible.  Thank you for keeping our workshops for adults
only.

Picnic Meals
Q.  The weather is getting warm and we want to get
outside.  If we take a picnic lunch to the park, can I claim
that meal for reimbursement?

A.  Yes, as long as the meal meets the meal pattern
requirements and all components are supplied by the
provider.  It is very important to make sure cold foods are
kept cold and hot foods are kept hot.  Remember that the
children will need to wash their hands befor e they eat, so
be prepared for that.   You should also  call your home
visitor and let her know that you will not be home during
that meal service time.  We can not reimburse for meals or
snacks if an unannounced visit is attempted and you are
not home.

Super Saturday Event

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

Chew, Chew, Chew Your Food

Language ideas:
Talk about table manners, including chewing with your mouth closed, drinking slowly, not stuffing food into
your mouth, and saying “please” and “thank you”.
Teach the children the American Sign Language signs for chew and drink.  Encourage them to use the signs
when singing the song.

Print Awareness
Print the song below on poster board.  Move your hand under the words as the children sing the song.  Point
out the top-to-bottom and left-to-right movements.

Art:
Provide chalk, paper, and buttermilk.  Place a tablespoon of buttermilk on each paper.  Have the children dip
a piece of chalk into the buttermilk before drawing.  The buttermilk will cause the chalk to act more like paint
than chalk.

Dramatic Play:
Provide baby dolls, bottles, empty baby food jars, spoons, and other props so the children can pretend to
feed babies.  Encourage them to sing the song as they feed the babies.

Science:
Remind the children that their teeth are essential tools to help their stomachs digest food.  Provide photos of
teeth.  Help the children make Homemade Toothpaste by mixing 1 teaspoon baking soda, 3 or 4 drops of
peppermint extract, and enough water to create a paste.  Provide toothbrushes and encourage the children to
brush their teeth.

Snack/Math:
Provide flavored milk for snack.  Encourage the children to select their favorite flavor: plain, chocolate, or
strawberry.  Graph their choices.  Provide cookies to accompany the milk.  Ask the children to count the
number of times they chew each bite of their cookie.  Graph the results.

Writing:
Trace magnetic letter to write chew and drink on large index cards.  Invite the children to place magnetic
letters over the words on the index cards.

Music:
(Tune: Row, Row, Row Your Boat)
Chew, chew, chew your food,
A little at a time.
Chew it slow, chew it well,
Chew it to this rhyme.

Drink, drink, drink your milk
A little at a time.
Drink it slow, drink it fast.
Drink it to this rhyme.

.This information was used with permission from FABULOUS FOOD copyrigh2006 by Pam Schiller.
Price $19.95/$6.00 shipping.  Available from Gryphon House, Box 207, Beltsville, MD  20704-0207
1-800-638-0928.  http://www.ghbooks.com
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Jiffy Baking Mix

Muffins

2 cups “JIFFY” Baking Mix 1 egg (slightly beaten)
3 tbsp. sugar 2 tbsp. melted shortening
3/4 cup milk

Preheat oven to 350 degrees.  Grease muffin pans.
Combine ingredients.  Stir well.  Batter will be slightly lumpy.  Fill prepared
muffin cups 2/3 full.  Bake 15 to 20 minutes.

If desired, add 2/3 cup blueberries, raspberries, raisins, chopped dates or
dried apricots to the batter. Yield:  1 dozen

       Credit:  Bread

   Credit: Bread

Mabel White
Holmes developed
and introduced to
the homemaker the

first prepared baking mix product,
“JIFFY” Baking Mix, in the spring of
1930.  Chelsea Milling Company is
a complete manufacturer.  Wheat is
stored, milled into flour (producing
over one-half million pounds of soft
wheat each day), and then used
exclusively for their own prepared
mixes.  All products are handled by
a unique air controlled system, in a
windowless building, five stores in
height, leaving the products
untouched by human hands.  The
entire operation is located in
Chelsea, Michigan and the product
is shipped out to all 50 states.  Their
products are a better value to the
consumer because they don’t
incorporate Extra Costs such as
coupons, merchandising, advertising
and marketing.  Check out their
websitefor more information at
http://www.jiffymix.com.

Cinnamon Rolls

2 cups “JIFFY” Baking mix 3 Tbsp. sugar
2/3 cup milk 2 tsp. cinnamon
1/4 cup soft margarine or butter

Preheat oven to 425 degrees.  Grease 11x7 pan or muffin pans.
Blend Baking Mix and milk.  Turn onto surface dusted with Baking Mix and
knead about 20 times.  Pat or roll dough 1/4 inch thick rectangle 8x15
inches.  Spread with soft margarine and sprinkle with sugar and cinnamon.
Roll as for a jellyroll.  Cut into 1 pieces.  Place in prepared pan.  Bake 15
minutes.  Serve warm.
If desired, while warm, forst with “JIFFY” White Frosting.

Fix These in a “JIFFY”

Cloverleaf Rolls

1 pkg. active dry yeast 3 cups “JIFFY” Baking Mix
2/3 cup warm water 1 egg

Preheat oven to 400 degrees.  Dissolve yeast in water.  Add remaining
ingredients, stir until blended.  Turn onto surface dusted with Baking Mix
and knead about 30 times or until dough is light and springy.  Shape rolls by
cutting off small peices of dough and roll into balls the size of a walnut.  Dip
in melted shortening and place 3 balls in each section of greased muffin tin.
Cover with cloth and let rise in warm place until double, about 1 hour.
Bake 15 minutes.   While hot, brush with butter.

        Credit: Bread

Jewelry Dough

6 T. all-purpose flour
1/4 c. salt
1/4 c. cornstarch
1/4 c. warm water

Mix all ingredients together in a
bowl, and knead until smooth and
not sticky.  Add more water if
necessary.  Form beads and
figures.  Use a toothpick and make
holes in the beads and leave the
toothpick in so that the hole will not
shrink.  Allow to dry 1-2 days.
When dry, paint the jewelry with
acrylic paint and make your
jewelry.



Potato Plant
What You Need:
potato, cup ,soil

What You Do:
1.  Keep potato in a dark, warm place until an eye has
sprouted a couple of inches
2.  Cut out the piece that has the sprouted eye
3.  Put soil in cup (about 2 inches) and plant the sprout
4.  Keep soil damp

Welcome New Providers
Linda Haynes- Larned

Teresa Starks- Hutchinson
Amber Pitts- Hutchinson
Yvonne Lange- Lyons

Patrease Sheppardl- Hutchinson
Bonnie Gilzinger-  Inman
Gina Wedel- Moundridge

Muffin Pan Herb Garden
What You Need:
herb seeds (sage,thyme, basil,
rosemary, chives), muffin pans, soil.

What You Do:
1.  Put soil in sections of muffin pan
2.  Add seeds
3.  Cover lightly with soil
4.  Keep moist

Cut leaves with scissors and add to salads, soups
and sandwiches.


