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April IS…





Celery Month


Garden Month


Kite Month


Pecan Month





April 1		April Fools


April 2		Good Friday


April 4		Easter


April 12		Grilled Cheese Sandwich Day


April 22		Earth Day


April 25		Zucchini Bread Day





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





 





We Need Your Help!





Sunshine staff is asking for your help in order to help us with a growing problem! It really makes everything so much easier if menus are turned in on time!  Your menus are due or postmarked by the 1st, 2nd, or 3rd of each new month, this includes online menus. The mail is taking longer and longer to get to us and we would hate to disallow or delay any claims if not received on time for us to report to USDA. THANK YOU FOR YOUR HELP!














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			  Aimee McLaughlin


Margaret Belshe		  Tia Miller


Susan Brown			  Emily Palmer


Trica Dreher			  Rosie Redetzke


Sarah Gable      		  Carrie Silva


Angela Cruz-Galvan	  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.








�





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.





UPCOMING TRAINING


			 


     Monday & Tuesday, August 2 & 3, Hays       


CPR & First Aid 


KDHE 


CACFP Class


KCCTO





Call Andrea Hoss to sign up and get more information: 785-650-3571 or 785-625-9311




















SPRING FOR 


WARM WEATHER MENUS





Spring has arrived and with the warmer weather, it may be time to “clean house”, to rethink your menus and modify them for this new time of year.





As you look over your menus, replace some of the winter tummy warmers, such as chili, soups, and other warm casseroles, with items like tuna, chicken, or egg salad.  You can also create interesting alternatives to sandwiches by rolling the contents in a tortilla, serving them on a bagel, or stuffing them inside pita bread.  





Don’t forget to keep adding more whole grains in your menus as you update them!  This can be done by using whole grain pastas, breads, cereals, or making your own breads using whole grains.





Choose fresh fruits and vegetables instead of canned and frozen foods.  Dips such as ranch dressing for vegetables and yogurt for fruit can contribute more variety.   Fresh fruits and vegetables also provide lots of opportunities for the children to try new foods.  Involving the children in menu planning or food preparation will give you the chance to discuss food preferences and new foods.  When children participate in food activities, it increases the chance that they will try the new food.  For a fun taste testing activity, try the following recipe





�
�
Healthier CACFP Award


The Healthier Child and Adult Care Food Program (CACFP) Award is a recognition system that supports the wellness efforts of daycare home providers participating in CACFP. Daycare home providers taking steps to improve the nutrition, physical activity, nutrition education and/or environment for children in their care can apply to win an award in one or more of these categories. Three award levels are offered: Honors, High Honors and Highest Honors.


Participation in the CACFP and compliance with CACFP regulations is required to be eligible for the award. Meeting the award criteria and winning an award does not replace CACFP requirements. Applicants are required to be in good standing with the CACFP.


The program application includes criteria in four categories: Menus, Physical Activity, Nutrition Education, and Environment. Applicants can choose which category(ies) they would like to apply for and at which level, and then submit the application to Child Nutrition & Wellness at the Kansas State Department of Education. It is highly recommended that applicants utilize the Healthier CACFP Award Resource Book, which explains “why” and “how to” for each criterion and provides guidance and tools to assist with implementing the criteria.


Each awardee will receive an official recognition letter and certificate of achievement from USDA. For more information on the criteria, applications, and/or for assistance with applying, contact the Child Nutrition & Wellness office at � HYPERLINK "mailto:CNW@ksde.org" \t "_blank" �CNW@ksde.org� or (785) 296-2276.





�
�
�
�
�
�
�
�
�
�
�
�
�
�






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.
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This institution is an equal opportunity provider.








