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New Income Guidelines Provider Appreciation Month

May was Provider Appreciation Month.  We truly
appreciate all of the hard work you do.  Many parents
you do child care for also feel blessed to have you caring
for their children.

These providers were honored by a donation being made
in their name to Child Care Links:

Kelli Appel         Tina Rowe    Tracy Beckwith
Michele Booze          Virginia Brinkley    Lori Brown
Vicki Curl         Jane Curtis    Eileen Duncan
Kristi Esfeld         Kim Gevara    Mary Goering
Jeri Golightly          Diane Hill    Brandi Hobbs
Kathy Jasso         Terri Johannsen    Cris Kauffman
Hope Ney         Wynema Pierson   Jennifer Pisano
Chere Reed         Jolene Reese    Tina Rowe
Jackie Smalling        Cassie Smith    Angie Stoney
Coleen Suchy         Taiha Thiel    Sherry Upson
Gay Werth          Denise Willis

Check the new income chart found below that shows the
new income guidelines which are effective as of July 1,
2008.  If you currently fall into the lower reimbursement tier
or have a percentage for your reimbursement from the food
program, please check your household income.  Since you
are self-employed your child care income qualifies after
your expenses are taken out.  If you have questions or need
to know how to proceed with the paperwork, please call us
at our office.

Income Chart
CACFP Family Size and Income Guidelines

(Effective July 1, 2008 - June 30, 2009)

Household Size             Yearly         Monthly           Weekly
          1          $19,240         $1,604             370
          2            25,900           2,159             499
          3                       32,560             2,714                627
          4                       39,220             3,269                755
          5                       45,880             3,824                883
          6                       52,540             4,379             1,011
          7                       59,200             4,934             1,139
          8                       65,860             5,489             1,267
For each additional

Summer Reminders

n Children who have turned 5 prior to June 1, 2008
may be claimed as kindergartners beginning June 1st.

n Please remember to sign all menu meal/snack count
forms before turning them into our office by the 3rd of
each month.  For those of you that are e-mailing them,
your pin number is your signature.

n Homemade milkshakes/smoothies must contain a
serving of milk to be creditable.  Only the milk portion
counts toward the milk requirement.

n Luncheon meats, sausages and hot dogs are
creditable if they do not contain meat by-products,
cereals, binders or extenders.  Look for products labeled
“All Meat”.  It is recommended to serve these items only
one time per week.

Make-Up Trainings

Make-up training packets were mailed out in mid-June and
due back in our office by July 15th.  The activities include
ways to interact with your daycare children.  Enjoy them as
you complete this nutrition requirement.  Give our office a call
if you are wanting a training and did not receive one.

Children are 30% of our population
and 100% of our future.
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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

.

Alarming Statistic

More than 15% of the child care providers visited this year
did not have their menus and attendance recorded through
the day before.  The federal regulations that we must
adhere to requires that the unrecorded meals be
disallowed.

Almost 10% of the providers visited had missing foods or
non-creditable foods listed on their menus.  6% were over
their license limit.

You deserve to be reimbursed for the nutritious meals and
snacks you serve to the children in your care, so keep your
menus and meal/snack count current and double check
your menus to make sure you have recorded them
completely.

When your CACFP home visitor is there, it  is a great time
to ask food program questions, discuss any child care
concerns you might have and enjoy a conversation with
someone that shares your love of children.

Have you ever wondered why the portion sizes are
contained within the food program meal pattern?

We certainly want a child’s appetite to be the guide in
deciding how much to eat and, at the same time, USDA
wants to be sure that a reasonable amount of food is
offered to children of different ages.  The meal pattern
and portion sizes are intended to meet the nutritional
needs of children of different ages by adjusting how much
food is offered to them at each meal and snack.

What’s the big deal about these records?

As with any program that involves reimbursement money,
the USDA wants to be sure that you are being
reimbursed for feeding a certain type of meal.  Your
reimbursement is based on serving a meal that meets the
meal pattern requirements and portion size requirements
AND that it is accurately recorded the same day it is
served.  Recording after each meal and snack may be the
best way to ensure your records are accurate.

Who really cares if it was corn or peas?

Everyone cares!  When you go to a restaurant and order
from a menu, you expect them to bring you what you
ordered.  Because you are paying for the meal, you want
what you ordered.  It is a similar concept with the food
program.  You are paid by the government to submit
accurate records, which include accurate menus.  Since
they are paying, the government wants to know exactly
what you served.  What they want is accuracy.  But then,
don’t we all?  If we order steak in a restaurant, we don’t
want to be brought shrimp.

CACFP Meal Patterns
Standing the Test of Time

Paul Peirce, PhD, RD

Fabric Dancing
Toddlers have rhythm, so
invite them to a livingroom
dance party.

Materials:
1.  Use a few pieces of colorful fabric or scarves--
anything silky, shiny or draping and let the children twirl
them around as they move to music.

2.  You can use the fabric for a dancing game of
peekaboo, hold some up for a makeshift curtain, or tie it
on for a swinging skirt.  By holding the corners you can
wave the fabric like a parachute, in time to the music.

3.  If the children are pretty steady on their feet, hold one
corner each and let them spin toward you into the fabric,
then pull it to send them twirling away again.

For more fun ideas, check familyfun.com.  This web-site
has many crafts, recipes, games and printables to use in
your childcare setting.

Simple Shakers
2 clean laundry detergent caps
1/3 cup of rice or unpopped corn
Hot glue
Colorful duct tape

To make one, start with 2 clean, same-size caps and pour
1/3 cup of rice or unpopped corn into one.  Seal them
together with a line of hot glue.  For added safety and
decoration, wrap the seam a few times with a length of
colorful duct tape.
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Pretzels

1 T. yeast 1/2 c. warm water
1 tsp. honey 1 1/3 c. flour
1 tsp. salt

Peach Freeze
1 c. milk
1 c. sliced peaches (they can be either fresh or canned; if using

canned, use peaches packed in their own juice not syrup), drain
1 tsp. sugar

    Pour the milk into an ice cube tray and freeze until solid.  Pop the “milk
    cubes” out  of the tray and put them into the blender.  Then put the
    peaches and sugar into the  blender.  With the lid on the blender, blend on
    high speed until everything is all mixed together and very smooth.  Pour
    your peach freeze into serving dishes and serve right away.

Serves 2 preschoolers                    Credit: fruit

Recipes Kids LoveTips for Snack Planning

Use the same principles in planning
snacks as you would with meals:
balance, moderation and variety.
You can use snack time to teach
children from a young age that
snacks can be healthy by:

•  Serving a variety of fruits,
       vegetables and whole grains

•  Choosing foods that are low or
       moderate in fat

•  Limiting salty foods

•  Limiting dessert foods

Summer Snack Ideas

• Yogurt and apple slices

• Mozzarella sticks and Ritz
crackers

• Saltine crackers and peanutbutter

• Mandarin oranges and cinnamon
  toast

• Pineapple and Cheerios

• Tortillas w/creditable cheese

• Bagels and milk

• Triscuit crackers & creditable
  cheese

• 100% frozen juice-sicles w/toast

• Oranges and oatmeal raisin
cookies

• Watermelon and crackers

• Peaches and cottage cheese

• Grapes & pretzels

Zucchini Cookies

3/4 c. margarine 1/2 c. sugar
1 egg 1 t. vanilla
3 1/2 c. flour 2 t. baking powder
1 1/2 c. zucchini, shredded 1 t. cinnamon

    Cream the margarine and sugar together in large mixing bowl.  Add the
    egg and vanilla; mix well.  Combine dry ingredients and add to creamed
    mixture.  Mix thoroughly.  Gradually stir in zucchini.  Drop by teaspoon
    fuls 2 inches apart on ungreased baking sheet.  Bake at 350 degrees for
   12 minutes.  Cool.  **Can substitute 1 1/2 cups grated carrots or 1 cup
    applesauce for the zucchini.

      Credit: bread/alt.

Put the yeast in a small bowl with the water and honey.  Stir a little, then let
the mixture sit for 5 minutes.  Mix the flour and salt together in a medium-
size bowl.  After the 5 minutes, the yeast mixture should be bigger than
before and a little bubbly.  Add this mixture to the flour and salt.  Stir
everything together.  The dough is ready when it is still a little crumbly and
flaky.  On a floured cutting board, knead into one big ball.  Break off a piece
of dough that is about the size of a superball.  Roll it into a skinny snake.
Twist the snake into a medium-size pretzel shape and place on a non-stick
baking sheet.  Bake until golden brown.               Credit: bread

325 degrees Bake 10 minutes



Welcome New Providers    We Are Growing!!!

We are proud to announce that we are now sponsoring
child care providers in Sedgwick County.  Welcome
aboard from everyone at Child Care Links!

Renita Adkins Alice Grim

Essie Henry Krissi Lee

Quanisa Maniece Donna Meuli

Andrea Odendahl Crystal Reyes

Jill Whitney Juliet Appier

Amy Iles - Hutchinson
Nikkee Byard - South Hutchinson

Linda Ratley - Larned
Amber Dixon - Hutchinson
Jordan Hegler - Kingman
Christina Morse - Pratt
Jayne Phillips - Sterling

         2 cups water 2 cups Plaster of Paris
           2 Tablespoons Tempera Paint (wet or dry)
           toilet paper tubes with duct tape over one end

Combine and stir together.  Let stand a few minutes.
Place tubes on cookie sheet lined with foil or wax paper.
Pour mixture into holders, let stand until semi-firm.
Remove holders and let dry completely - ready to use in
about 1 to 1 1/2 hours.  (reminder, never pour plaster
down sink.)

Sidewalk Chalk

Observing Independence Day

Our office will be closed on July 4th in observation of
Independence Day.  Thanks in advance for getting your
menus to our office by the 3rd of each month.


