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COVID-19





This is a scary time for all of us. We will try to keep you informed the best we can when we get information from KSDE. We appreciate your commitment to meet the nutritional needs of children during this challenging time.





w KSDE understands that many CACFP day care home providers, especially those shopping at local grocery stores, are having difficulty purchasing all of the required components needed to make up a reimbursable meal. KSDE has created a letter that you can take to your local grocery store to try and help in being able to purchase more than the maximum limits that have been set on milk, meat and bread in some stores across the state. The letter is included in your check/voucher envelope. 





w Be on the lookout for a meal pattern flexibility waiver for day care home providers - for use if you are unable to make a reimbursable meal. More information to come when a process and procedure for the waiver is given to us by KSDE. Once we have approval from the State, we will be mailing these out to everyone.





w See back page for the latest information we have on COVID-19 and how it may affect your day care.





w Stay safe, be healthy and thank you from the bottom of our hearts for feeding children.


 





UPCOMING TRAINING 





Decision to Postpone or cancel will be made the 2nd or 3rd 


week of April.


 Tentative future date if postponed – May 18th.





			 


     Monday, May 6 - EMS Building, 


     1105 E 22nd, Hays  














Check-it-Out





2020 Crediting Handbook for CACFP





 � HYPERLINK "https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program" �https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program�





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, especially with school out for the remainder of the year.
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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








Happy Birthday!





Brenda Appelhans	Heliana Halbleib


Jean Basgall			Aimee McLaughlin


Margaret Belshe		Tia Miller


Erica Carr				Emily Palmer


Trica Dreher			Rosie Redetzke


Sarah Gable      		Carrie Silva


Aryn Gosser 			Janice Skeen








COVID-19 - QUESTIONS & ANSWERS: 





Q. If fluid milk is not available, can reconstituted dry milk be used to meet CACFP meal requirements?





A. Reconstituted dry milk is only creditable in situations where there is limited availability of fluid milk. Due to the COVID-19 pandemic, if fluid milk cannot be obtained in any variety then “milk” can include reconstituted dry milk. 





Q. Can School Districts provide meals to children at a Day Care Home via a bus route?


A. If the School District is delivering meals via a bus route, it would be allowable for Day Care Home Providers to receive meals for children in their care if they choose to do so. Children would need to be seen by the person delivering the meals.  CACFP Day Care Home Providers would NOT be able to claim those meals for reimbursement.  The School District would claim the meals.  


Q. If children receive a breakfast and lunch from the school can the Day Care Home Provider still provide/claim supper and two snacks?


A.  Yes, as long as the Home Sponsor has approved those meal types for the Day Care Home Provider.


Q.  If children receive a breakfast and lunch from the school and the Day Care Home Provider does not serve the breakfast and lunch to the child but rather sends the meals home with the child for consumption at home can the Day Care Home Provider serve and claim breakfast and lunch?


A. No, the breakfast and lunch are intended to be eaten for breakfast and lunch by the children in care.





























This institution is an equal opportunity provider.





COVID-19 





Due to COVID-19, KSDE is offering the flexibility to the milk requirements in Kansas. During this national emergency, the cow’s milk you are able to purchase (e.g. skim, 1%, 2%, whole) may be used to fulfill the milk requirements for any age group within the CACFP. Please document when these substitutions are made. The flexibility does not cover substituting non-dairy beverages that do not meet the standards of cow’s milk (e.g. almond, coconut).








MISCELLANEOUS





*TASTY TAKE ON CHILDREN’S FAVORITES CLASS - scheduled for 


April 25th in Garden City has been cancelled.





*GROUP HOMES – If you have numbers that you need a helper, we need to have them sign each page of the menu, underneath where you sign.





*WELCOME TO SUNSHINE* 


Alex Brown


Kaitlyn Groth


Crystal Vanderford


Brandy Woodrow





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 (peppers; red onions; 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.





�








