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Start planning early!  National CACFP week is
March 16-22, 2008.  You will be receiving a packet in
early March to help you celebrate the CACFP with your
children and their families.  This years packet will include a
recipe booklet and fun stickers.  Please use these items to
promote the hard work you put into planning meals and
snacks each day.

The purpose of the National CACFP Week is:

1.  To educate parents and the community about how the
CACFP helps day care providers serve  well balanced,
nutritious meals,

2.  To promote proper nutrition for growing children,

3.   To ensure long-term health benefits by creating healthy
eating habits.

Here are some ideas for you to do to promote
National CACFP Week at your day care:

National CACFP Week

√ √ √ √ √   Plan a nutrition or wellness activity with the children
and take pictures.  Send a picture along with a short note
to your U.S. Congressperson and Senators.  Let them
know how the CACFP helps promote lifelong healthy
eating habits in young children.  Better yet, invite some-
one from your local TV, radio, newspaper or legislature
to be part of the activity.

√√√√√   Encourage the children to wear the CACFP stickers,
which proudly display their healthy eating habits.
√ √ √ √ √   Plan at least one nutrition activity during the week and
inform the parents.

√ √ √ √ √   Involve the parents and children in planning this
week’s meals and snacks.

√   √   √   √   √   Compile your own recipe booklet.  Give each parent
a copy so they can continue to feed the children well at
home!

National Hot Breakfast Month

Break out of the cold cereal habit in February-- It’s
National Hot Breakfast Month!  Challenge yourself to
serve a hot breakfast at least three times a week during the
month.  Need some ideas?  Try these:

Peanut butter on warm toast with banana and milk
Hot homemade cinnamon rolls, oranges and milk
Hot cereal, peaches and milk
French toast, banana and hot chocolate
English muffin breakfast pizza, hashrounds and milk
Buttermilk biscuits, fruit kabobs, flavored milk
Warm cornbread, apple slices and milk
Blueberry muffins, hashbrowns with cheese and milk
Cinnamon toast with raisins, pineapple and milk
Warm homemade coffee cake with applesauce and milk
Grilled cheese sandwich, hashbrowns and milk
Egg and cheese breakfast burrito, pears and milk
Biscuits with sausage gravy, grapefruit sections and milk

Oven baked pancakes (recipe below), oranges and  milk

 Oven Baked Pancakes

1 1/2 c. flour 1 T. baking powder 1/8 c. sugar
1 tsp. salt 1 egg 1/8 c. oil
1 1/2 c. milk

Mix all ingredients in a large mixing bowl on low speed for
30 seconds.  Scrape sides and mix for 1 minute on
medium speed, until batter is smooth.   Pour into a lightly
greased 9 x 13 inch pan and bake for 8-10 minutes at 450
degrees.  Cut into 12 servings.

CACFP Credit:  one serving = one bread for 3-5 year olds.
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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

National Children’s Dental Health Month
Many childhood practices affect dental health. Well-informed providers can help children to have healthy smiles.

Bottle mouth, the name for decayed front teeth, occurs mostly in children nine months to three years old who
use bottles for comforting. When the child takes a bottle to bed or wanders around with the bottle in his mouth,
the liquid stays on the teeth for a long while. Bacteria break down the carbohydrates in milk or juice. This
process causes acids to form. The acids break down teeth and cause cavities. If children need a bottle
comforting, it should contain only water.  Substitute other comforters such as a stuffed toy, soft cloth,
or pacifier.

Sticky snacks that stick on teeth also cause cavities. Chewing gum and chewy candies are never recommended.
Children should brush their teeth or rinse their mouths after eating  some otherwise healthy snacks like raisins
and dried fruit.  Apples, on the other hand, act like a toothbrush, cleaning food from teeth.

Fear of dentists is not unusual in young children. Providers can help children see that dentists are helpers. Talk
with them about going to the dentist in a calm, factual, and  unafraid manner. Children can play “dentists office,”
pretending to be dentists, hygienists, and patients. Some county dental associations have promotional materials.
Check with your dentist to see what is available in your area.

Encourage children to brush their teeth. Two-year-olds, who want to do everything by themselves, should brush
their own teeth. But you should supervise closely and teach them the correct way to do it. Have them brush
after every meal. If that is impossible, have children rinse their mouths carefully. Help toddlers brush, and after
babies have eaten, wipe their teeth with a soft cloth.

Thumb-sucking can have unfortunate consequences. If a child sucks his thumb after the age of three or four,
discuss it with the parents and encourage the child to stop.  Long-term thumb-sucking causes flaring of the
upper teeth and changes the anatomy of the upper jaw. Get the book “David Decides About Thumb-sucking”
by Susan Heitler. It offers helpful information about the situation for parents and children.

If an accident knocks a tooth loose, parents should talk to the child’s dentist. Usually, the teeth will survive, but
the dentist should check.  If a tooth gets knocked out, save the tooth in a cup of milk and take the child to a
dentist immediately.

Reprinted with permission from the National Network for Child Care - NNCC. Morse, N.F. (1992). Children’s dental health. In Todd, C.M. (Ed.),
*Day care center connections*, 1(5), pp. 6-7. Urbana-Champaign, IL: University of Illinois Cooperative Extension Service.

Welcome New
Providers!

Jessica Fishback-McPherson

Sunny McCammon-Hutchinson
Michele Booze- Great Bend
Amanda Stevenson- Claflin

Coleen Suchy- Claflin
James Sullivan-Claflin
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2 c. flour 1 tsp. orange zest
1 Tbsp. sugar 1 c. chopped fresh
2 tsp. baking powder    cranberries
1/2 tsp. salt 2 eggs
4 T. margarine 1/2 c. milk

Combine the first 4 ingredients in a large mixing bowl.  Blend in margarine
with a fork until mixture is crumbly.  Stir in the zest and cranberries.  In
another bowl, beat the eggs well and stir in the milk.  Make a well in the
middle of the dry mixture and pour the wet ingredients into it.  Stir just until
blended. Knead the dough on floured surface a few times, pat to a 1-inch
thickness.  Cut heart shapes, bake on ungreased sheet at 400 degrees for
12-15 minutes.      Makes 8 scones.

         Credit:  Bread

Lovin’ From The OvenCelebrate Dental
Health

Arts & Crafts

•  Have the children paint using
tooth brushes!  Children really
enjoy this activity.

•  Make a poster with a happy
tooth on one side and a sad tooth
on the other side.  Using old
magazines, cut out pictures of food
and put them in a pile.  Look at
each picture and decide if it makes
teeth happy or sad.  Glue the food
to the appropriate side of the
poster.

•  Cut the bottoms off of large
plastic soda bottles and turn them
upside down-they look like teeth!
Secure 10-12 together and play
dentist.  Call a local dentist and ask
for donations of supplies.  You can
spray the plastic teeth with shaving
cream and let the children practice
brushing!

Songs

 Sing to “Do Your Ears Hang Low”

Are your teeth clean and white?
Are you brushing them right?
Do you brush them in the morning?
Are you brushing them at night?
Do you brush them side to side
Then around and around?
Are your teeth clean and white?

Source: http://stepbystepcc.com/
dental.nhml

Raspberry Tarts
3 c. flour 2 egg whites, lightly beaten
5 egg yolks 1/3 c. ground walnuts
1 c. butter, softened 1 1/2 c. seedless raspberry
1/2 c. plus 2 T. sugar  jam
1/2 tsp. vanilla

Mix the flour, egg yolks, butter, 1/2 cup  sugar  and  vanilla, then knead until it
forms a soft dough.  Chill for 30 minutes.  Roll dough on a floured surface to
1/8 inch thick.  Cut a heart for the bottom cookie sandwich and a heart with a
smaller heart cut in it for the top.  Brush the tops with the egg whites.  Mix the
walnuts with 2 T. sugar and sprinkle on the cookie tops.  Bake on ungreased
cookie sheet at 350 degrees for 10 minutes.  Cool.  Spread the bottom hearts
with a layer of jam and put the tops on. Credit:  Cookie

Cranberry Sweetheart Scones

Credit:  Meat

Valentine Meatballs

    1 cup shredded Swiss cheese     2 pounds lean ground beef
     1 cup chopped fresh mushrooms     2  (1 oz.) envelopes dry onion

       soup mix

Preheat oven to 375 degrees.  In a medium bowl, toss together the cheese
and mushrooms.  In a separate bowl, mix the  ground beef and soup mix.
Divide beef into 18 balls, then  form them into small, thin heart shaped patties.
Press a small indention into the center of half of the hearts and fill with the
cheese and      mushroom mixture.  Place another patty on top and press to
seal the hearts around the filling.  Place in a shallow baking dish and bake for
30-40 minutes   or until beef is well done.
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Thank you for visiting us on the
web!

The best part about this windowsill snowman is that
he won’t melt no matter how warm it gets.

Craft Materials:

Wooden tea box

Drill
Pipe cleaners
Markers
Piece of wide ribbon
Glue
Buttons
Old colored sock

Yarn

1. To begin, carefully take apart a small rectangular box,
such as a teabag box. Turn it inside out and reassemble it,
gluing together the sides but not the top.

2. Stand the box on end and drill two small holes where a
carrot nose should go (a parent’s job). Bend a short
orange pipe cleaner into a V-shape, insert the tips into the
holes, and then bend the tips against the inside of the box
to secure them.

3. With colored markers, draw eyes and a mouth.

4. For arms, make matching holes through the box top and
bottom and thread through a long brown pipe cleaner (it’s
easier if you open the box for this step).

5. Close the box, tie a ribbon scarf around it and glue on
buttons. Top it all off with a ski hat made by cutting off the
tube portion of colored sock, tightly tying one end with a
piece of yarn and stretching the open end onto the
snowman’s head.

Cool Snowman


