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“Bloom Where You Are Planted” is the title for this years
spring training.  Attending training will assure that you meet
your requirement of 2 CACFP hours per year,  in addition
to giving you two hours toward license requirements.
Training is free to CCL providers.  Please remember to
call our office to let us know which location you will
be attending.  Note:  Hutchinson location and time
change and Larned date change.

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.

Isn’t Technology Great!

We are ready to offer menus via
email to all of our providers!  You must
have microsoft excel on your computer
to be able to utilize these forms.  If you are
interested in participating in menus via email, please call
our office and let us know.  A few benefits of emailed
menus include no postage cost and no mail time!

Larned
Thursday  - April 24th  - 7:00-9:00 p.m.

Jordan Room
502 Broadway

 Pratt
Tuesday  - April 8th  - 7:00-9:00 p.m.

Pratt Community Room
619 North Main

Hutchinson
Saturday  - April 12th  - 8:45 -11:00 a.m.

Tuesday - April 15th - 6:45-9:00 p.m.
Grace Bible Church

1221 E 33rd Ave. (North of Hamilton LaGreca)

Great Bend
Thursday - April 17th - 7:00-9:00 p.m.

Highland Motel - 3017 W. 10th
Room C

McPherson
Monday -  April 21st  - 7:00-9:00 p.m.

Best Western Holiday Manor - 2111 E Kansas
Annex Room 106

Enclosed is a new meal substitution form-with the new
definition of a recognized medical authority.  This must be
received with your monthly menu claim the first month that
a child’s food needs are different than the food program
requirements.
New Definition:  Recognized Medical Authority-
1.  A physician, either a M.D. (Medical Doctor) or a D.O.
(Doctor of Osteopathy).
2.  A licensed physician’s assistant who is licensed to a
physician and has prescriptive authority.  Prescriptions
shall be signed and dated.
3.  An advanced licensed registered nurse practitioner
(ARNP) who has prescriptive authority.  Prescriptions shall
be signed by the prescriber with the initals ARNP and the
prescriber’s identification number assigned by the board.
When is this necessary-
1.  A 13-18 year old child with mental or physical disabilities
may participate in CACFP.  A medical statement confirming
the disability must be on file signed by a recognized medical
authority.
2.  Children with food allergies or food intolerances need a
meal substitution form signed by a recognized medical
authority for the purpose of identifying the need for the food
substitutions in CACFP participants meals and for
recommending alternate foods.

Meal Substitution Forms

Spring Training
Reminder

Notice!!!

Time Change

and Locatio n
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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

Be Kind to the Earth!
10 Easy Ideas To Go Green

Earth Day is April 20, 2008.  We can all do our part to
take care of the earth so the children that we care for
each day will have a beautiful place to raise their
children.  Making small changes can have huge results!
Here are 10 easy ideas for change that you can make at
your child care home.

1.  Use both sides of the paper to color or write on.

2.  Ask parents to bring in misprinted items from work
so that the other side may Anecea Stambaugh-Tubbs
be used for coloring or writing.

3.  Purchase recycled paper products to use.

4.  Set up a collection bin for aluminum cans and water
bottles for parents and children to use.  Recycling one
aluminum can saves enough energy to keep a light bulb
lit for 12 hours!

5.  Recycle the cans, cardboard boxes and containers,
glass jars, egg cartons, milk jugs and other items from
the kitchen daily.

6.  Purchase plates, cups and utensils instead of using
disposable.

7.  Instead of plastic or paper bibs during mealtime use
and old or new shirt that is two sizes larger to fit over
the children’s clothes.  Shirts can be easily washed and
used again and again.

8.  Wrap items in aluminum foil instead of plastic film
wrap.  The aluminum can be recycled.

9.  Turn off the lights, radios and televisions in the rooms
not being used.

10.  Replace regular standard watt light bulbs with
energy-saving compact fluorescent light bulbs.  A 9W
compact fluorescent light bulb replaces a 40W standard
bulb, a 13W replaces a 60W and a 23W or 24W
replaces a 100W.  Switching to a compact fluorescent
light bulb will use approximately 70% less energy for
nearly the same amount of light output and the energy
efficient light bulb will last about 10 times longer.  Which
will save you money too!

 Adapted from www.dnt.state.wi.us and www.topbulb.com

Recycled Crayons

Candy molds turn your kid’s ordinary broken crayons
into fabulous shapes with this Recycled crayon craft.

What you’ll need:
Broken crayons
Heavy paper cups
Candy molds
Microwave oven

How to make it:
1.  Remove all paper on the crayons
2.  Sort according to color
3.  Melt the crayons in the paper cups in the microwave
4.  Pour into the molds

Color-coded Crayons

Do the children have a hard time finding the color they
want when digging though the crayon bucket?  Here is
an easy way to help them find just the right one!  Set
small, inexpensive flowerpots in a muffin tin.  Sort
though all of your crayons, weeding out the broken ones
(use them for recycled crayons), and arrange them by
shade in the pots.  This will make art time more
enjoyable for both you and the children.

Jennifer Sims-Hutchinson
Samantha Mendoza- Hutchinson

Adriann Baldwin- Hutchinson
Rebecca Brown- Hutchinson
Angela Austin- Hutchinson

Monica Borchers- Pratt

Welcome New Providers
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Sweet Chicken Tenders
1 pound skinless, boneless chicken breast halves, cut into thin strips
1/2 c. Italian salad dressing
1 1/2 tsp. honey
1 tsp. fresh lime juice
2 tsp. vegetable oil

In a small bowl mix together the dressing, honey and lime juice.  Place
chicken strips in a 9x13 inch baking dish and pour mixture over chicken,
covering all.  Cover dish and refrigerate to marinate for 1 hour.
Remove chicken from marinade, discarding any remaining marinade.  Heat oil
in a large skillet over medium heat and saute chicken strips until lightly
browned and cooked through (juices run clear), 12-15 minutes.

Credit:  Meat

Creamy Vegetable Medley

1 (16 oz) package frozen broccoli, carrots and cauliflower combination
1 (10.75 oz) can condensed cream of mushroom soup
1 c. shredded Cheddar cheese, divided
1/3 c. sour cream
1 (2.8 oz) package french-fried onions, divided
1/4 tsp. pepper

Preheat oven to 350 degrees.   Cook vegetables according to package
directions; drain.  Combine vegetables, soup, 1/2 c. cheese, sour cream, 1/2
can fried onions and pepper.  Transfer to deep pie plate.  Bake in preheated
oven for 30 minutes.  Sprinkle with remaining cheese and fried onions; bake 5
minutes longer.

Credit:  Vegetable

Try These Recipes
Best Bananas

for Bread

Bananas are one of those fruits that
ripen better off the plant.  In fact,
they’ll lose theirtaste and texture if left
unpicked.  As bananas ripen, the
starches turn to sugar and the pulp
softens-two qualities that make for
excellent banana bread.  You’ll know
they’re ready when the skin turns
brown and the fruit yields to gentle
pressure.  If you want to ripen
bananas more quickly, enclose them in
a brown paper bag with an apple,
which releases a natural gas
(ethylene) that hastens the process.
Conversely, you can halt ripening,
especially of bread ready  bananas, by
storing them in the refrigerator.
Although the skin will brown,the fruit
inside won’t change.

What makes a
banana bread light?

The trick to making a light quick bread
is to handle the batter gently, mixing it
just enough to incorporate the wet and
dry ingredients.  Over-mixing will
strengthen the gluten, the protein in
flour that gives yeast bread its chewy
texture-precisely what you don’t want
in a quick bread.  Finishing up with a
wooden spoon helps ensure that the
batter isn’t over mixed.

.

Mudpie Cookies

1 1/2 c. sugar 1/2 c. peanut butter
2 T. cocoa 2 c. oatmeal
1/2 c. milk 1 tsp. vanilla
1/2 c. butter

Mix the sugar and cocoa together in a sauce pan.  Stir in the milk.  Add the
butter, cook, stirring continuously  to a full boil.  Continue cooking and stirring
for two more minutes.    Take the mixture off of the heat and stir in the
remaining ingredients.  Dip cookie mixture, by spoonfuls, on to waxed paper
and allow to cool.

Credit:  Cookie item
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Thank you for visiting us on the
web!

Kathy Kappenman is the new CDA advisor for Reno and
Rice counties.  This is a professional training program for
people caring for young children.
Why do we need a CDA program?
The CDA Credential is widely recognized as a sign of
professionalism throughout the early childhood education
field.  Obtaining your CDA increases job opportunities,
potential earnings and your confidence and competence in
working with young children.
There are three areas of the CDA Early Childhood
Programs, which we are working with:
1.  Family Child Care Providers
2.  Infant/Toddler Programs
3.  Pre-school Teachers

CDA
“The Child Development Associate Program”

The eligibility requirements are:
•  18 years or older
•  Hold a high school diploma or equivalent
•  Have 480 hours of experience with children
•  Have 120 hours of formal child care education and
    training within the last 5 years

As your advisor, Kathy  will support and mentor you
throughout the CDA process.  If you are interested please
call her at 620-663-2928 or on her cell 620-899-0607 or
email her at kathykappenman@gmail.com


