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May Is…


Egg Month


Strawberry Month


Asparagus Month


Salad Month


Salsa Month





May 1			May Day


May 5			Cinco de Mayo


May 8			Mother’s Day


May 30			Memorial Day








Attention





With summer upon us we know that your meal times may change. 


Please call/e-mail changes. 





Happy Provider Appreciation Day – May 7th


For all your patience day to day,


For little hands you gently hold,


And all the stories you have told,


For teaching children how to share,


For being kind and being there.


We say THANK YOU!	

















Sunshine Connections will be closed on Monday, May 30th in observance of Memorial Day.











thank you…








FOR CALLING OR EMAILING WHEN YOU WILL BE CLOSED OR WON’T BE HOME:  We are required to have caregivers follow this USDA requirement so Home Visitors won’t come unaware.








FOR HAVING YOUR PARENTS FILL OUT ENROLLMENT AND INFANT FORMS: 


So, we don’t have to bug you later.








FOR TURNING MENUS IN BY DEADLINE: 


The process goes much smoother for ALL as Sunshine has state deadlines, we must make in order to get you your reimbursement. Reminder:  May’s claim is due by Friday, June 10th!! Mark your calendar now so you can get it to us plenty early. If you need to take pictures and send that way that would work also. 








FOR TURNING IN NEW LICENSE AS SOON AS YOU GET IT: Sunshine is required to keep a current copy on file.











HAPPY BIRTHDAY!





   				


   Kendra Delzeit			Haley Mengel


   Hayley Draper			Tanya Meyers 


   Nancy Gilmer			Tammy Miller    


   Kelly Groff				Kim Nollette


   Melanie Hamel		       Karen Pechanec


   Rachel Hays				Judy Scheuerman        


   Christa Hougaard		Katlin Shields


   Katie Hunziker			Callie Thomas 	    


   Dawn Mai		   		Lori Titus


   Susan Marquess			Jill Wolfe


			


   			


   		       		





Don’t forget if you can’t make it to a live class - You will need two hours of nutrition training before September 30, 2022


Go to:  � HYPERLINK "https://theicn.org" �https://theicn.org�


Click on:  Training, e-Learning


Click on:  Register, fill out form


Click on:  Home


Click on:  Course Catalog, view full catalog


Click on:  CACFP class you want to take 


Click on:  Enroll


Click on:  Start Learning Now – follow instructions 


                                                                   page


When finished make sure you make a copy of your certificate and send to Sunshine Connections.





Instructions for KN-EAT Online Courses – We are # P0163


Go to:  � HYPERLINK "https://www.kn-eat.org" �https://www.kn-eat.org�


Click on:  CACFP (little boy, red shirt)


Click on:  Training tab


Click on:  Online classes


Click on:  Child Nutrition & Wellness


Click on:  Child Nutrition Program (General Information) or CACFP


Click on:  Click on Class


Click on:  Login or Create new account 





When finished make sure you make a copy of your certificate and send to Sunshine Connections.











Instructions for KCCTO Online Courses





Go to:  � HYPERLINK "https://www.kccto.org" �https://www.kccto.org�


Click on:  Training Opportunities and Registration


Click on:  Search for Nutrition courses


Click on:  Click on Class you want to take


Click on:  Login or Create new account 





When finished make sure you make a copy of your certificate and send to Sunshine Connections.








GREEN EGGS & HAM 


     Dr. Seuss is popular any day! Celebrate National Egg Month with a fun twist on the classic Green Eggs and Ham. Scrambled eggs with spinach, turkey ham, and cheese are served up inside a whole grain tortilla.


�


Makes 12 servings - 1.5 oz. meat/meat alternate, 1 oz bread/grain servings 





Ingredients: 


5 eggs 


.5 lbs. frozen chopped spinach, thawed 


.5 lbs. turkey ham, diced 


4 oz. shredded cheddar cheese 


¼ Tbsp. salt-free garlic and herb seasoning 


1/8 tsp. salt 


1/8 tsp. black ground pepper 


12 whole grain tortillas 





Directions: 


Whisk together eggs and seasonings. Drain excess liquid from spinach. Add spinach to eggs and mix well. Sprinkle diced turkey ham into pan. Pour egg mixture on top of ham. Top with cheese. Cover and place in preheated 325˚ oven. Bake for 10 minutes, whisk eggs. Bake for an additional 5 minutes or until internal temperature of 155˚F is reached. Place 1/2 cup of green eggs and ham into a tortilla. Wrap tortilla and cut in half for serving. 





Three Bean Pasta Salad





1 lb. dry uncooked bowties, penne, or rotini


24 oz. green beans, frozen


1 15 oz. can kidney beans			3 TBSP Dijon mustard


1 15 oz. can chickpeas (garbanzo)		2 TBSP vegetable oil	


½ cup red onion, chopped			3 TBSP vinegar


1 cup red bell pepper, chopped		2 TBSP parsley





Prepare pasta according to package directions.  Drain and rinse under cold water.  Drain again.





Thaw green beans in refrigerator at 40 degrees or below or by rinsing under cold water and draining thoroughly.  Drain and rinse kidney beans and chickpeas.





In a large bowl, toss together chilled pasta, thawed green beans, drained kidney beans and chickpeas, chopped red onion, and chopped red bell pepper.





In a separate bowl, combine mustard, oil, vinegar, and parsley.  Toss oil and vinegar mixture in with pasta and beans.  Chill Three Bean Pasta Salad in the refrigerator for one hour prior to serving to allow the flavors to blend.











This Institution is an equal opportunity provider.
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