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October 2021





Happy Birthday! 


Marie Berls			Mary Mellick	


Mandi Blundon		Lori Mitchell


Kim Cardwell			Andrea Neeley


Lauren Corley		Jessica Normandin


Jennifer Harrell		Brianna Stoll


Erica Hendrickson		Vicky Sulzman


Therese McKinney		Laura Thomas


Rebecca McNeal			Justine Weigel


Rebecca Mead			Rebecca Wilkie





		


            





OCTOBER IS…


Apple Month


Cranberry Month


Eat Better, Eat Together Month


Farm to Plate Month


Pork Month





October 4		Child Health Day


October 6		Walk to School Day


October 13		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 or meals will be disallowed.





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


DISCARD ANY ENROLLMENTS THAT DO NOT HAVE AN EXPIRATION DATE OR AN EXPIRATION DATE OF 7/31/21 OR EARLIER. 





**CURRENT ENROLLMENT TO USE - EXPIRATION DATE OF 7/31/22**





 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 13th:  Hays High School Cafeteria, 10am-12pm, Hays, KS 





November 20th:  Colby Community College Memorial Union, Rm 106, 10am-12pm, Colby, KS 





Registration enclosed





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





BEST BUYS





FRUITS: APPLES, CANTELOUPE, GRAPES, PEARS, PERSIMMONS PLUMS, PUMPKINS, QUINCE, RASPBERRIES





VEGETABLES: BOK CHOY, BROCCOLI, CABBAGE, CARDONS, CARROTS, CALIFOWER, CELERY, CELERY ROOT, CHICORIES, CUCUMBERS, EGGPLANT, ENDIVE, GREEN BEANS, KALE, KOHLRABI, LAMBS QUARTERS, LETTUCE, MUSHROOMS, NOPALES, PARSNIPS, PEPPERS, POTATOES, PURSLANE, RADISHES, SHALLOTS, SNAP PEAS, SNOW PEAS, SPINACH, *SPROUTS, SWEET POTATOES, TOMATILLLOS, TOMATOES, TURNIPS, WINTER SQUASH 





* BEAN SPROUTS SHOULD NOT BE SERVED RAW PER CREDITING FOOD GUIDE. 





SEASONAL HERBS: BASIL, GARLIC, HORSERADISH, LAVENDER, MINT, OREGANO, ROSEMARY, SAGE, TARRAGON, TYME THE FOLLOWING WEBSITE IS A GOOD SOURCE OF INFORMATION ON SEASONAL FOODS. 





https://www.seasonalfoodguide.org/kansas/lateoctober








Ready, Set, Go... Are READY to GO…





You have all worked so hard throughout the last few years! Are ready to go… use the check off boxes below to “double check” the requirements required and enforced.





1 A whole grain is served and marked every day. 





1 Lunch and Dinner a vegetable and fruit or a vegetable and vegetable was served. 





1 Whole Milk for 1 year old’s (12 mo-23 mo). 





1 Documented all milk served daily. 





1 Yogurt is named on menus. Sugar is within requirements. 





1 Cereal is named on menus. Sugar is within requirements. 





1 Grain based desserts have been eliminated. 





1 Breakfast a fruit or vegetable was served and a bread/grain or a meat/meat alternate in place of the bread/grain (max of 3x/wk) was served.








Best Practices: 





1 Water is available throughout the day 





1 Fruit or Vegetables offered at snacks 





1 Processed foods limited weekly 





1 Variety and colorful plates offered.


























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.
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This institution is an equal opportunity provider.











 











