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New Reimbursement Rates

Make Up Training

If you are doing an at-home make up training, it was due in
our office in July.  It is very important that you finish it and
turn it in as soon as possible.  You will not be eligible to
participate in the CACFP if you do not have the required
two hours of training completed by the end of the fiscal year.

Beginning July 1, 2008 reimbursement rates have increased.
Here are the new rates:

Tier 1 Tier 2

Breakfast 1.17   .43

Lunch/Supper 2.18 1.31

Snacks  .65  .18

Back To School

Summer is quickly coming to a close.  The start of a new
school year brings schedule changes.  Please remember to
update your serving times each month on your claim cover
so that your home visitor can make unannounced visits
during meal and snack times.

Super Saturday Event
in Pawnee County

The Super Saturday Event in Pawnee County will not take
place this year.  You will have an opportunity, and we
encourage you to attend, Healthy Kansas Kids
Professional Development Event on a Saturday in Pawnee
County  coming up this fall.  Child Care Connection will be
sponsoring this event so watch a newsletter or call them
for more  information.  You will still have an opportunity to
obtain your food program hours in October as usual.
Watch our     newsletter next month  for upcoming dates
and times.

Sugar, Sugar, Sugar

Do you think that the children
that you care for are sweet?  Sure
they are.  But they may be even
 sweeter than you think.  Sugar is
hidden in almost every food we eat.
Check the food label on almost any
food in your pantry and you are sure to
 find sugar hiding in one of the following forms:  white
sugar, brown sugar, icing sugar, invert sugar, corn syrup,

high fructose corn syrup, maple syrup,
honey, molasses, brown rice  syrup, cane
juice, evaporated cane juice, dextrose,
fructose, lactose, glucose, maltose,
sucrose, confectioner’s sugar, dextrin, raw
sugar, beet sugar, corn sweeteners, malt,
turbinado sugar, sorghum, and galactose.

Any way they print it, it all means the same thing, ADDED
SUGAR.  So keep them sweet, but not too sweet.  Be
aware of what you are serving and keep it healthy.

Our office will be closed Monday, Sept. 1
to observe Labor Day.
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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

.

We are often asked for recipes that kids really like.  Well who better to answer that question than you?  Several
providers have submitted their favorite recipes recently.  Here are a few:

Fish Stick Casserole
1 pkg fish sticks 2 cups milk
1 c. shredded cheddar cheese 1 Tbsp. minced onion
1 (12 oz) package frozen shredded 1 tsp. dill weed
hash browns, thawed 1/8 tsp. pepper
4 eggs

In a large bowl, beat eggs and milk.  Add onion, dill and pepper. Stir in hash browns and cheese.  Transfer to a greased
11x7x2 inch baking dish; arrange fish sticks over the top.  Bake uncovered at 350 degrees for 50 minutes or until top is
golden brown.  Let stand 5 minutes before cutting.  Credit:   Meat and  vegetable.

Jackie Smalling, Nickerson
A great new way to serve fish!

Swiss Steak
2 cuts round steak or sirloin steak 1 package brown gravy mix
1/2 tsp. salt 1 package onion soup mix
1/2 tsp pepper 1/4 c. oil
1/2 cup flour 2 c. water

Cut steak into serving size pieces.  Mix salt, pepper and flour in zip lock bag.  Add steak pieces and shake to coat.
Brown steak in small amount of oil.  Scrape pan for drippings.  Remove steak pieces and place in 9 x 11 pan.  Add
remaining flour to drippings.  Add soup mixes and water to make gravy.  Pour gravy over steak.  Cover and bake at
250 degrees for 2 hours.  Serve with rice or noodles.  Credit:  Meat and bread alt. when served with rice or noodles.

Melinda Schroeder, Marion
This is really good!

Goulash
2 cups macaroni 1 can tomato soup
1 pound ground beef 1 can chopped tomatoes
chopped onion 1 can corn (optional)
2-8oz. cans tomato sauce 1-2 cups shredded cheddar cheese

Cook macaroni according to package directions.  Cook ground beef and onion, drain.  Mix all ingredients together and
cook on stove top until cheese is melted.  Credit:   meat, one vegetable and bread alt.  Serve with another fruit or veg.
on the side and cup of milk for a complete creditable meal.

Denise White, Chase
The children love the cheesy tomato sauce.

S.P.C. Soup
6 medium or large russet potatoes 1 pound maple flavored sausage
2 cans whole kernel corn (drained) Milk
2 cans cream style corn

Cook ground sausage until done, drain and set aside.  Peel and cube potatoes.  Cook potato pieces until tender, then
drain.  Mix potatoes and corn together with the sausage and cover with milk.  Simmer together until hot.  Credit: meat,
and one vegetable.

Julia Ohlde, Larned
This is a favorite at Julia’s.

Providers Share Their Favorites
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Yogurt Parfaits

Vanilla  low fat yogurt Choice of toppings:
Fresh fruits Nuts, granola, crushed
(diced or chopped) graham crackers, sprinkles

Credit: fruit/meat alt.

Frozen Yogurt Pops

2 c. fruit flavored yogurt
1 small can pears, undrained

    Combine yogurt and pears in blender and blend until smooth.  Pour into
    ice-pop molds and freeze overnight until firm.

                                                   Credit: fruit/meat alt.

Think-After School SnacksBe Successful on
the CACFP

Here are some reminders
to help you be successful on
the CACFP.

1.  Keep menus up to date.  This
includes your meal and snack
count.

2.  Turn your menus into the office
by the third of each month along
with any new enrollments.  There is
a lengthy process once your menus
arrive, so it is important we get
them on time.

3.  Remember program
requirements when serving meals
and snacks.  If you have a question
regarding a creditable item, call or
use your crediting foods book to
find the answer.  At snack time
remember that you must serve from
two different components.

4.  Update your meal serving times
each month and stick to them.
When something comes up that you
must serve at a different time, you
need to call your home visitor and
let her know.  You are also required
to call when you will be gone at
meal or snack time.

5.  Restaurant food does not count.
You may  treat the children to
restaurant food if you choose,  but
you can not be reimbursed by the
CACFP for that meal or snack.

6.  Update Infant offer forms as
needed.  When an infant changes
formula or starts on solid foods an
update is required.

7.  Only claim children who are
eating for reimbursement.  Mark
your meal and snack count during
meal or snack times so you can be
accurate in claiming only the
children who are eating.

Pineapple Crush Smoothie

1 c. orange juice 2 c. frozen pineapple
1 c. pineapple juice chunks

2 frozen very ripe
   bananas

Blend all ingredients until smooth.  Serve with vanilla wafers for a great
after school snack on a hot day.

             Credit: fruit/veg.

Scoop the yogurt into individual serving bowls.  Refrigerate or freeze  until
ready to use.  Let the children choose from the healthy toppings you have
prepared to create a healthy, delicious frozen yogurt parfait.



Welcome New Providers
Crystal Burge-Wichita

Michelle Kirkpatrick-Stafford
Sherry Burkhardt-Hutchinson
Dawnesha Hughes-Wichita
Cynthis Jennings-Wichita
Tamilia Young-Wichita
LaDonna Bell-Wichita

Maxsine Henderson-Wichita
Amy Torkelson-Wichita

LeShonda Green-Wichita
Rafaela Romero-Wichita
LaTanya Nolen-Wichita

Dina Marks-Wichita
Beverly Dunnavent-Haysville

Tammy Britton-Peabody
Melissa Schmidt-Pratt

Jessica Edwards-Wichita
Darla Beck-Wichita

Heather Schauner-Wichita
Deborah Kennedy-Wichita

Karla Walker-Wichita
Karen Reid-Wichita

Tara Beadles-Wichita
Romona Simms Henry-Wichita

Barbara Holland-Wichita
Kara Troyer-Wichita

Natasha Marker-Kingman
Ora King-Wichita

Valencia Robinson-Wichita
Tonya Swinford-Wichita

Dawn Lanning-Hutchinson


