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Welcome 2008!

With the beginning of a new yeave also begin our 31st
year as a sponsor of the Child auallt Care Food
Program. Out of the first 100 providers that were with
our food program, these ladies continue to do

child care and participate with us.

Congratulations for a job well done!!

Diane Hilll- Ellinwood
Anna Mann- McPherson
Cassie Smith- Hutchinson
Jolene Reese- Lindsborg
Theresa Heintzman- South Hutchinson

It's great to have providers with so much experience.
Thank you for your devotion and service to the children in

your community

The NewYear of 2008 brings hope for a better future for
ourselves and others. Have you made some “New
Years Resolutions”?Try some of these ideas:

1. | resolve to be the best Child Care Provider | can
possibly be.

2. | resolve to use a part of each day in a planned
activity for the children such as story time, cooking
togetherpuzzles, art, songs and finger plays, listening
to music, etc.

3. | resolve to keep my menu records and meal counts
up to date and to get them turned in on time.

4. | resolve to keep better track of my records and
daycare receipts so that tax preparation time is easier

5. I resolve to improve my meals and snacks by planning
low fat, low sugar and low salt foods in my menus.

6. | resolve to take some time for myself-to relax, learn
something new or just have fun!!

— Child Care Links—

NIILE

SES

Celebrate All Month Long!

January 8 is Elvis’birthday. Use this day to expose the

children to some of his music. Have pe@lutter and
banana sandwiches for snack.

Peanut Butter and Banana Sandwiches
3 T. peanut butter
1 banana, mashed
2 slices of bread

Mix soft peanut butter and mashed banana togeffoast
bread. Spread peanut butter and mashed banana on toast.
Cut the sandwich in half and enjoy a creditable snack.

Benjamin Franklin’ s birthday if January 17. Make kite
decorations and hang around he rodralk about his
accomplishments and turn the lights out half the day to help
the children understand the importance of electridityou
were afected by the ice storm in Decemptre children

may already have an appreciation for electricity!

Celebrate Backwards Day on January 31.Have
breakfast for lunch and lunch foods for breakfast.

Rememberhowevey that CACFPmeal requirements
remain the same. Serve home made cheese pizza,
strawberries and milk for breakfast. Eggs, pancakes, hash
browns, orange slices and milk will make a creditable lunch.
Incorporate physical activity into Backwards Day by doing
as many things as you can backwards; walking, skipping,
hopping, crawling, etc.

Souce: wwwcraftsforkids.about.com

It's About Tax Timel!

By now you should have received your 1099 Detail
Report. The total dollar amount is what CACFP
reimbursed you for the creditable meals that you served.
Please note that if you had revisions during the, year
will want to include those meals aJier 1 deduction for
each particular meal service. Those rates that were in
effect on January 1, 2007 are as follows:

Breakfast - $1.06 Lunch/Supper - $1.97 Snacks - $.58

Also, note that reimbursement for yaawn children is

not a tax deduction to your child care business, but is
considered income to your business. Consult with your
tax advisor when preparing your tax return.



Handling a “Choosy” Eater

“Choosy” eating is a child-sized step toward
growing up and showing independence.

In fact, what seems like a challenge to you may
be an early step toward making food choices.
child’s “No” doesnt always mean nd/Vhat
seems “choosy” may just be the chsldivkward
first steps in learning to make decisions.

What appears to be “choosy” eating may instead
be a smaller appetite.

Preschool-age children grow and develop at a slower
rate than toddlers do. If left alone, most children become
hearty eaters again when their bady’owth pattern
requires more food for erggt

Set a good example.

If the children see you eating a wide variety of foods, they

are more likely to follow suit.

The best advice for you: relax and be patient!

Learn how to handle eating challenges and how to
avoid conflict. That waythe children wort’learn to
use food as a way to exert control.

Ten Effective WaysTo
Handle a “Choosy” Eater

1. Treat food jags casuallgince food jags dot’
last long anyway

2. Consider what a child eats over several days
not just at each meal. Most kids eat more food
variety than a parent thinks.

3. Trust your child’s appetiterather than force a
child to eat everything on the plate. Forcing a child to
eat more encourages overeating.

4. Set reasonable time limits for the start and
end of a meathen remove the plate quiethvhat's
reasonable depends on each child.

5. Say positiveand avoid criticizing or calling any
child a “picky eater”. Children believe what you say!

6. Serve foods plain, and respect the “no foods
touching” rule if that is important to the children. This
will pass.

7. Avoid being a shot-order cook by offering the
same food for the whole family?lan at least one food
everyone will eat.

8. Substitute a similar foodf a child doesn't like a
certain food, maybe sweet potatoes, instead offer squash.

9. Provide just two or three choicesot a huge array
of food. Then let your child decide.

10. Focus on youchild’s positive eating behavior
not on the food.

Provided by Nibbles for Health

Make Healthy Eating A Habit



Celebrate Kansas
Food!

Did you know....

Nearly 15 million pounds of
apples are produced in Kansas?
Thatis a lot of apples!

Beefis Kansas’ number one
agricultural industry? Meat
processing plants right here in
Kansas deliver beef to your local
grocery store and around the
country as well.

Kansas dairy plants across the
state process Cheddar cheese,
cottage cheese, ice cream and
non-fat dry milk, all made from
milk produced by Kansas dairy
heards?

More than 400 million eggs are
produced by Kansas each year?

Are you impressed¥Yes, it takes
a lot of food to feed us and the
Kansas farmers are working to
do just thatAs you “celebrate
Kansas”, try some new foods
produced or make here in
Kansas. They are easy to
identify-just look for the “From
the Land of Kansas” trade Kim
Ensz mark on the foods you buy

“l have to stay outside at
least as long as it took her to
get me ready”

Warm Bread for Cold Days

Easy Wheat Biscuits

1 c. whole wheat flour
1 c. all-purpose flour
1T. baking powder

1/2 tsp. salt

1/3 c. shortening
1 egg, beaten
3/4 c. milk

Preheat oven to 400 degrees. In a medium bowl, combine flaking
powder and salt. Using a pastry blender or fork, cut in shortening until
consistency of course meal. Combine egg and milk; stir into dry ingredié
mixing just until a soft dough form&.he dough should be slightly sticky
Turn dough onto lightly floured surface. Knead gently 4-5 times. Roll
dough to 1/2-inch thickness; cut with 2 1/2-inch cutt@lace biscuits 1
inch apart on ungreased baking sheet. Bake 12 minutes or until golden
brown. Serve immediatelyMakes 12 biscuits.

Credit: Bread

eNts

Soft Cheese Pretzels
This recipe is one that the children can help prepare!

1/2 tsp. yeast
1/2 cup flour
3 T. warm water

1/2 tsp. sugar
2 T. Cheddar cheese
1 egg, beaten

Have each child sprinkle yeast in warm wateet dissolve, stir

Add sugarflour and cheese.tifand Knead. Cut and roll into shapes.
Alphabet, pretzel or another desired shape. Brush with beaten egg.
Bake at 425 degrees for 15 minutes.

Credit: Bread

Yellow Brick Corn Bread

1 c. corn meal 1 egg,beaten

1/2 c. flour 11/2 c. milk
2T. sugar 2T. butter
3 tsp. baking powder melted

1 tsp. salt

Combine corn meal, flousugarsalt and baking powder and sift together
into a mixing bowl. Combine egg and milk and stir into dry mixtéuckl
butter Beat until blendedTurn out into a buttered 9x9 baking pan. Bak
at 375 degrees for about 25 minutes or until golden brown. Cutinto b
shaped pieces and serve hot with plenty of butter

Credit: Bread

e
ick




The Goodbye Song Snow Clay

The children can make their favorite snow designs

See you lateAlligator. | indoors using snow clay
Bye bye, Butterfly *

Give a hug, Ladybug.
Be sweet, Parakeet.
Blow a kiss, Jellyfish.
See ya soon, Raccoon.
Take care, Polar bear
Out the dogrDinosaur
So long, King Kong.
And bye, said the Fly

1c. salt
3/4 c. cold water
1/2 c. corn starch

Combine ingredients. Cook over medium heat using a
double boiler Sir constantly Mixture will soon reach a
bread dough consistendpump mixture onto wax

paper Cool slightly Knead for several

minutes. Children can mold into shapes

This song says good-bye ten different ways! Display ~ Which canbe painted later
animal pictures on the wall or display them at the
appropriate time in the song.

Thank you for visiting us
web!



