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October 2019





Happy Birthday! 


Marie Berls			Mary Mellick	


Mandi Blundon		Lori Mitchell


Kim Cardwell			Andrea Neeley


Melissa Fritts		Jessica Normandin


Jennifer Harrell		Erin Shively


Erica Hendrickson		Vicky Sulzman


Rebecca McNeal		Laura Thomas


Rebecca Mead			Rebecca Wilkie


            





OCTOBER IS…


Apple Month


Cranberry Month


Eat Better, Eat Together Month


Farm to Plate Month


Pork Month





October 8		Child Health Day


October 10		Walk to School Day


October 12		Midwest Apple Crunch Day


October 16		World Food Day


October 28		Chocolate Day


October 29		Oatmeal Day


October 31		Halloween or All Hallows Eve





Source:  https://food.unl.edu/october-food-calendar#quicklinks 





NEW MEAL PATTERN OCTOBER 1st





No deductions are currently being made when a WW/WGR item isn’t served or a non-creditable cereal or yogurt are being served.   Starting October 1st we will be required to do so. Make sure to follow the new meal pattern guidelines so you have no deductions. 





Please call if you have any questions.





We will be using the same menus for now until we get confirmation from the State.





!!!!!!!!!!!!!!!!!!!!!!!!!!!!REMINDER!!!!!!!!!!!!!!!!!!!!!!!!!!!!!


DISCARD ANY ENROLLMENTS THAT DO NOT HAVE AN EXPIRATION DATE OR AN EXPIRATION DATE OF 7/31/19 OR EARLIER. 





**CURRENT ENROLLMENT TO USE -  EXPIRATION DATE OF 7/31/20.**





 THANK YOU (











On-Line forms


We are required to update the certification agreement annually. We will be sending those out to those of you who are already turning in on-line claims to sign and return. 


Anyone interested in on-line claims contact us for more information.








NON-CREDITABLE FOODS





Just a reminder….pudding, pepperoni, bacon, gelatin,


ice cream, liquid yogurt (danimals), gummy or fruit snacks and Veggie straws. See the “Crediting Foods” handbook


for more details.














Fall In-Service Dates:


CACFP Update





November 16th:  Colby Community College Memorial Union, Rm 106, 10am-12pm, Colby, KS 





November 23rd:  Hays High School Cafeteria, 10am-12pm, Hays, KS





Registration enclosed. 





“Menus are due in the office or postmarked by the 1st, 2nd, or 3rd of the month!”Thank You!!!





EASY WGR PUMPKIN PANCAKES


 


Ingredients


2 cups Aunt Jemima Whole Wheat Blend Pancake Mix


1 ½ cups water


2/3 cup canned pumpkin


½ tsp pumpkin pie spice


1 tsp vanilla extract


½ tsp cinnamon





Directions 


1. Mix all. Heat lightly greased griddle on med-low. 


2. Pour batter onto it in pancake-portions, app ¼ cup at a time. Flip when top side of pancake starts to bubble.


3. Serve with cinnamon-sugar, fresh fruit or a bit of syrup. 





Serving Size:  1 pancake





Meal Pattern Contribution 


1 grain/bread








�











FARM TO PLATE MONTH





What is it and why does it matter?





The term “farm to plate” encompasses efforts to serve local or regionally produced foods in early child-care and education settings; provide hands-on learning activities such as gardening, farm visits, and culinary activities; and integrate food-related education into the curriculum. These factors can increase children’s willingness to try new foods. Farm to plate is actually recognized by the Centers for Disease Control and Prevention as an opportunity to increase access to healthy environments for improved early eating habits and obesity prevention in early care and education. With daily opportunities to serve local products through the CACFP, farm to plate can benefit local and regional farmers, ranchers, as well as food processors, manufacturers, and distributors. Incorporating seasonal and locally produced foods is included as a best practice in the CACFP meal pattern. 





Sourcing Local Foods 


Local foods span the entire meal tray, and CACFP providers can define “local” however they choose. Definitions vary widely depending on several factors. CACFP operators can find local products through the same sources that K-12 schools use to source locally. Purchasing volumes are often small in preschool settings, opening the door to purchasing seasonally from farmers’ markets, community supported agriculture programs, or local producers that may not have the volume to meet the needs of a typical school district. Preschools may also be able to grow enough in a garden to meet some of their food needs. 


Adapted from: USDA Farm to Preschool Fact Sheet

















CACFP BEST PRACTICE! 





Make 1 of the 2 required components of every snack a veggie or fruit:


 


   (  apples & yogurt


   (  cucumbers & hummus


   (  carrots & cottage cheese





The combinations are endless! Go ahead and introduce them to something they probably don’t get at home.








	�








Here is a seasonal, healthy AND delicious recipe all rolled into one. Kids will love you for serving this & parents will be wanting the recipe, too!





This institution is an equal opportunity provider.
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