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October 2020





Happy Birthday! 


Marie Berls				


Mandi Blundon		Lori Mitchell


Kim Cardwell			Andrea Neeley


Jennifer Harrell		Jessica Normandin


Erica Hendrickson		Vicky Sulzman


Rebecca McNeal		Laura Thomas


Rebecca Mead			Rebecca Wilkie


Mary Mellick		


            





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 





Marking Whole Grain Items





Don’t forget that you must serve a whole grain item each day. Don’t forget to mark what item you are using as your creditable item with WW/WGR 





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


DISCARD ANY ENROLLMENTS THAT DO NOT HAVE AN EXPIRATION DATE OR AN EXPIRATION DATE OF 7/31/20 OR EARLIER. 





**CURRENT ENROLLMENT TO USE - EXPIRATION DATE OF 7/31/21.**





 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 Handbook”


https://fns-prod.azureedge.net/sites/default/files/resource-files/FNS_Crediting_Handbook.pdf














Tentative


Fall In-Service Dates:





November 7th:  Hays High School Cafeteria, 10am-12pm, Hays, KS 





November 21st:  Colby Community College Memorial Union, Rm 106, 10am-12pm, Colby, KS 





Registration to come





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





Virtual Training’s





The Virtual Training Academy will be held Monday-Thursday, October 26-29, 2020. Each session is 4 hrs. and will allow attendees to dive deep into these topics:





Engaging with Farm to Early Care and Education


Head Start: From the Kitchen to the Classroom


Menu Planning for the CACFP


Leadership and Motivation





You can learn more at � HYPERLINK "http://www.cacfp.org/academy" \t "_blank" �www.cacfp.org/academy�.





Registration is $149 and includes access to the training On Demand for the entire month of November in case you can't participate in the live training or want to go back and re-watch the sessions.





We also have a � HYPERLINK "http://www.cacfp.org/summit" \t "_blank" �Saturday Summit� scheduled for October 3, 2020 which includes these seven one-hour workshops:5





Nutrition and the Brain


CN Labels & Product Formulation Statements: Hands-on Practice


Prep to Plate: CACFP Portion Sizes


Cultivating Cultural Awareness through Food


Garden to Early Childhood Education


Creative Ways to Promote Learning and a Healthy Lifestyle


Planning Menus & Recipes During COVID Shortages





The Saturday Summit registration fee is $49. Saturday Summit attendees will have access to all the training on demand through the month of October and certificates of training will be sent to all live and on demand participants. 








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








�

















�





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.











 











