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Spring Training 3 Provider Appreciation Day
We would like to thank all of you who helped to me May 9, 2008 is your dayTake time to do something
Spring training a succesVe hope you got some new that you enjoy We realize that most of your time is
ideas for spring! Remember to send in photos of you andspent caring for others so here is your chance to spend
the children in the garden to be highlighted in an upcomingsome time on yourself. Refresh, Relax, Reflect.
newsletter! If you were unable to attend a training this  Thank you for all you do.
year you will need to do a make up study at home to
complete your required two hours of traininge will let
you know as soon as that is available. There is no job mar impotant than yours,
No job anywher else in the land.
You are the keepers of the fueyr
Looking For A New Style? You hold the smallest of hands.
Into your cae, you ae trusted
To nurture and cae for the young.
And for all of your everday heoics,
Your talents and skills go unsung.
You wipe tears im the eyes of the ingn,
You rock babies brand new in your arms,

There are several ways to serve meals to childfento

vary your routine from time to timeYou may find a new
way that you and the children really enjd&erving meals to
children dished out onto plates gets old. There are better
ways to serve meals, try one of these ideas:

Family Style: You encourage the shy and unsuwhild,
Meal tables are set up with plates, cups, napkins and You make s they ae safe fom all harm,
flatware. Serving bowls are filled with meal components You foster the bonds of friendships,
and child-sized serving utensils. Milk is served in a Letting no child go away mad.
child-sized pitcher and passed along with the meal You respect and honor their emotions.
components. The children are allowed to serve You give hugs to each child when theg aad.
themselves. This is the recommended method for serving You have ma impact than a mfessor
most meals to children and can be used even with toddlers. A child’s mind is molded by age four;

So whatever you lay on the table
Is whatever that child will expler
Give each child the tools of advergur
Let them be drsts and writers and mer
Let them fly in the wind and dance on the stars
And build sand castles on the shor
It's true you dort’ make much money

Buffet Qyle:

Meal components are placed in serving dishes on a table or
counter top and the children move along helping themselves
from what is offered. This serving style is great for older
children. You may find that young children will have

difficulty holding onto everything.

Picnics: And you dort’get a whole lot of praise,
Picnics can be served indoors or outside, on picnic tables or - But when one small child says, “| love you,
blankets on the ground or flooPack up the meal You're reminded of how this job pays.
components being especially careful to keep hot foods hot Anonymous

and cold foods cold. Remember CACFP requires that you
let your home visitor know when you are heading away

from home for a picnic. 9
&
Whatever style you choose, remember that an adult should G
always eat with the children. @\ W /g



Berry Good News

Raspberries

Strawberries
Raspberries probably originated in a

EasterrAsia and it was not until the -ngg :(\elgéasge strawberry has abo.
seventeenth century that the fruit '
became popular

Strawberries are the first fruit to ripen in the spring.

Raspberries are rich Mitamin C Strawberries are a member of the rose family

cholesterol levels and slow release of carbohydrates ig |cr)1ety-four percent of US households consume

Good source of soluble fibers and may lower high bIooﬁ
rawberries.

the blood stream of diabetics.

Strawberries are low fat, low calorie; high vitamin C, fiber

: e
Raspberries are high in fiber! folic acid and potassium

Raspberries come in many colors besides red; there ge . .
: ver 53 percent of seven to nine-year-olds picked
also black, purple and gold raspberries.

strawberries as their favorite fruit.

Select plump, firm berries. Unripe berries will not ripe

. Ifétrawberries contain 140% of the U.S. Recommended Daily
once picked.

Allowance ofVitamin C, which is more than one orange!

Raspberries are different from blackberries in that the
fruit has a hollow core that remains on the plant when
you pick the raspberry

Raspberries are expensive in the grocery store because
they bruise easi\spoil quickly and do not ship well. It
is much better to pick your own!

You can easily freeze berries that you can not use right .

away-just wash, cut the hulls off and pop them into a Blackberries

ziplock bag, removing as much air as possible. The Blackberry tea was said to be a cure for dysentery
berries will keep for many months frozen without air ~ during the CiviWar.

' Blackberries were enjoyed by the ancient Greeks, who
believed them to be a cure for diseases of the mouth and

Blueberries have been commercially cultivated since throat, as well as a preventative against many ailments,

the early 20th centuryvhen the USDAelped including gout.

develop new improved varieties.

Blueberries

The blackberry leaf was used as an early hair dye!

The blueberry is the second most popular berry in the

U.S., second only to the strawberry Blackberries contain antioxidants which help to fight
cancer causing free radicals.

Over 200 million pounds of blueberries are grown

commercially each year Select plump, firm, fully black berries. Unripe berries
will not ripen once picked.

Fresh berries should be stored covered in the

refrigerator and washed just before using. Use The USDA says that blackberrie:

within 10 days of purchase. have about 62 calories per cup.

- Make Healthy Eating A Habit —-
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Cinco De Mayo

Celebrate Cinco De Mayo on May
5! Have a Fiesta! Maybe add a
pinata to your party Here are
some recipes to get you started.

Burrito Pie

2 pounds ground beef

1 onion, chopped

2 teaspoons minced garlic

1 (2 ounce) can black olives,
sliced

1 (4 ounce) can diced green chili
peppers

1 (10 ounce) can diced tomatoes
with green chile peppers

1 (16 ounce) jar taco sauce

2 (16 ounce) cans refried beans

flour tortillas

In a large skillet over medium heat,
saute the ground beef for 5 minutes.
Add the onion and garlic, saute for 5
more minutes. Drain any excess fat.
Mix in the olives, green chile peppers,
tomatoes, taco sauce and refried
beans. & mixture thoroughly

reduce heat to lovand let simmer
15-20 minutes

Spread a thin layer of the meat
mixture in the bottom of a 4 quart
casserole dish. Cover with a layer of
tortillas followed by more meat
mixture, then a layer of cheese.
Repeat tortilla, meat, cheese pattern
until all the tortillas are used, topping
off with a layer of meat mixture and
cheese.

Bake for 20-30 minutes in a 400
degree oven, until the cheese is
slightly brown and bubbly

Fiesta Food

Taco Pizza

1 pound ground pork 1 c. shredded Colby Jack Ched
2 tablespoons taco seasoning 2/3 c. crushed tortilla chips
1 (6.5 ounce) package pizza crust mit 1/2 c. shredded lettuce
1 cup salsa 2T. sliced ripe olives

Preheat oven to 400 degrees. In large non-stick skillet, cook ground por
taco seasoning, mix over medium heat until pork is crumbly and cooked

thoroughly Prepare pizza crust according to package directions. Sprea
evenly on greased 12-inch pizza pan and top evenly with salsa. Sprinkle
pork, cheese and tortilla chips. Bake for 18-22 minutes or until crust is gq
brown. Remove from oven, top with shredded lettuce and olives.

Credit: bread, meat, vegetable
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Southwest Turkey Casserole

1 (10.75 ounce) can condensed cream of chicken soup
1 (10.75 ounce) can condensed cream of mushroom soup
1 (7 ounce) can diced green chile peppers, drained

1 cup sour cream
16 (6 inch) corn tortillas, cut into strips
10 ounces cooked turkeyiced
8 ounces shredded Cheddar cheese

Preheat oven to 350 degrees. In a mixing bowl, combine the chicken sou
mushroom soup, chile peppers and sour cream.

Line the bottom of a 9x13 inch baking pan with corn tortillas. Follow with g
ayer of turkeyPour soup mixture over turkegprinkle with half of the
cheese. Bake for 30-45 minutes or until the cheese is browned and. bubl

Credit: bread alt., meat
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Spanish Rice

Vegetable cooking spray

1 cup uncooked instant rice

1 cup chopped onion

2/3 cup diced green bell pepper

1/2 teaspoon prepared mustard

1/4 teaspoon pepper

1 (14.5-ounce) can whole tomatoes, undrained and chopped

1 (5.5-ounce) can tomato juice
Coat a large nonstick skillet with cooking spray; place over medium-high h
Lintil hot.Add rice, onion, and bell pepper; sauté 5 minutds. remaining

ngredients; simmeuncovered, 5 minutes or until liquid is absorbed.
Credit: bread alt., vegetable
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Sunshine Flower Pot
What you'll need:

Styrofoam cup

Small chunk of floral foam
Colorful buttons

White craft glue

Yellow acrylic paint
Paintbrush

Scissors

How to make it:

Paint cup yellowinside and out and let dry
completely

Glue buttons around the rim of the cup and let dry

Glue small chunks of floral foam inside the cup to
insert stick flowers in to.

Find this and other Mothers Day Crafts at wiaboose.com

Wiggly Fruit

1 packet unflavored gelatin
2 c. unsweetened fruit juice (not fresh pineapple)
3 cups sliced fruit

Mix gelatin with 1/4 c. juice in a bowl. Measure another
1/2 c. juice and bring to a boikdd hot juice to gelatin
mixture, stirring until all gelatin is dissolveddd remaining
juice and chill until it begins to seAdd fruit, stir, and chill
until firm.

Welcome New Providers

Melissa Cobb- Larned
Tammy Solley- yons
Kristy Balogh- Sterling



