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CHILD AND ADULT CARE FOOD PROGRAM
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April IS…





Move More Month


Garden Month


Stress Awareness Month


Pecan Month





April 1		April Fools


April 15		Banana Day	


April 15		Good Friday


April 17		Easter


April 19		Garlic Day


April 23		Picnic Day


April 30		Raisin Day





Source: http://food.unl.edu/april-food-calendar 





 





UPCOMING TRAINING DATES





August 1st & 2nd - EMS Building, 1105 E 22nd, Hays 


 	        


CPR & First Aid


Licensing Class


CACFP Class





16 HOURS OF TRAINING!


Take one or all classes! 





Call Andrea Hoss to sign up and get more information:   


         785-650-3571		       














Check-it-Out


Get new ideas by looking at the sample menus on the website under Forms.  





� HYPERLINK "http://www.sunshincon.com" �www.sunshincon.com�








Please remember to call the office if you are going to be closed or serving a meal at a different time than we have on file. This helps when planning home visits.








Happy Birthday!





Brenda Appelhans	Heliana Halbleib	


Jean Basgall			Margaret McIntyre


Kelsie Baxter			Aimee McLaughlin


Katelyn Brown			Tia Miller


Susan Brown			Emily Palmer


Trica Dreher      		Rosie Redetzke


Kristine Evans			Daniela Reif


Sarah Gabel		      Carrie Silva


						Janice Skeen
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 Happy Easter 





From the staff here at Sunshine Connections, Inc. we all wish you a blessed and happy Easter holiday. Please take time to enjoy the Easter season with your daycare children and your own family.
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Sunshine Connections 


Office hours:


8am – 12pm


1pm – 4:30pm


Monday - Friday








 Label Documentation Required by USDA





You must keep label documentation supportive of the menus you serve for cereals, yogurts and whole grain rich and whole wheat foods for the previous and current month. You may take pictures of the nutrition/ingredient labels or cut out and keep in a baggie or notebook. We are required to see them at home visits.





You will also see a new form in your monthly envelope you receive the first of the month. 


We looked at what labels you will need to have available for us at home visits and have those written down for you. There may be others you serve and that is great if you have those too.


Please look at those and compare to what labels you do have and get those you don’t have.


























GET MOVING!





Take a Walk to the Farmers’ Market!





For physical activity and a nutrition lesson in one adventure, take a walk or field trip to the local farmers’ market. Create excitement about trying new foods by letting the children choose one to help prepare. Children are more likely to try a new veggie or fruit after experiencing them by holding, smelling and feeling the food before they are peeled, sliced and cooked.





Looking for a Farmers’ Market near you? Check out the Farmers’ Market Directory that lists market locations, directions, operating times, product offerings, accepted forms of payment, and more at: https:// � HYPERLINK "http://www.ams.usda.gov/local-food-directories/farmersmarkets" �www.ams.usda.gov/local-food-directories/farmersmarkets�. Walking to and/or around the Farmers’ Market is a great way to get some physical activity and fresh air. The children will enjoy the new experience, burn off some energy, and learn about fresh fruits, vegetables and other Farmers’ Markets offerings.





Another option is to bring your own “Farmers’ Market” experience to your center or home by using these mini -posters to describe how a selected item is grown, purchased and prepared (http://health.mo.gov/living/


wellness/nutrition/farmtopreschool/posters.php). After they pass around the featured whole fruit or veggies, have the children do a taste test of the selected items.





These fun facts, puzzles and jokes will help reinforce the message and are great to share with staff and parents: � HYPERLINK "http://www.kn-eat.org" �www.kn-eat.org�, Fresh Fruit and Vegetable Program, 


Kansas Fruits and Veggies Facts. 
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BREASTFEEDING SUPPORT IN THE DAYCARE SETTING








Just like cow’s milk is food for baby cows (calves), human breast milk is food for human babies. Gloves are not needed when handling either! Child care providers do NOT need to wear gloves or take special precautions when handling breast milk. � HYPERLINK "about:blank" �OSHA� and the � HYPERLINK "about:blank" \l "precautions" �CDC� agree handling breast milk does not require special precautions when feeding an infant. It can be stored in the same refrigerator as other food. Contact with breast milk has not been shown to lead to transmission of illnesses.





Child care providers can be reimbursed $money$ for serving healthy meals!!  Did you know that child care providers participating on the CACFP receive reimbursement for meals and snacks when a mother has provided pumped breast milk or has breastfed her baby at your child care site even after the child’s first birthday? Breast milk may be used to meet the fluid milk requirement in the CACFP program for children over 12 months of age.
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Easter Egg Pizza





16.3-oz tube buttermilk biscuits


1 tsp olive oil


1 tbsp chopped parsley


1 tbsp minced garlic


3 cups shredded mozzarella cheese


1/3 cup grated Parmesan cheese


1 lb. cooked breakfast sausage


Toppings for decorations (red, yellow, and green peppers; red onions; black olives; etc.)





*Remove the dough from the tube and separate it into biscuits.  Pull apart each biscuit to make two thinner, even layers.  


*Place all the dough pieces on an ungreased cookie sheet and flatten them gently, gradually molding them together to form a single egg shape.  Bake at 350 for 8 minutes.


Remove crust from oven, and let cool.  


*Mix together the oil, parsley, and garlic in a small bowl.  Brush this mixture over the cooled crust. 


*Cover the crust evenly with cooked sausage and mozzarella, then sprinkle a layer of Parmesan on top.  


*Add toppings to create stripes, polka dots, and other accents so that the pizza looks like a decorated egg.  


*Return to oven until cheese is melted, about 5-10 minutes.  Serve warm.  Makes 14 servings for 3–5-year-olds.

















This institution is an equal opportunity provider.








