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Picnic lunches can be claimed for CACFP and they must be packed from your day care home. Remember to
keep foods at the correct temperature. Keep the temperature of cold foods under 39 degrees. Use ice or
frozen water bottles and an insulated cooler to keep your food in the safe temperature zone. Bring sanitary
wipes and hand sanitizer if no soap and running water is available for sanitation and food safety or use foil to
wrap hot washcloths and bring soap and water for rinsing. (Per regulations: NO hand sanitizer use on
children under 2 years old.) Remember to leave your sponsor an email or phone message when you are on
field trips during regular meal time.
Do not allow anyone to smoke anywhere in or near your day care.
Secondhand smoke causes numerous health problems in infants and children, including more frequent
and severe asthma attacks, respiratory infections, ear infections, and sudden infant death syndrome (SIDS)
according the CDC (Centers for Disease Control and Prevention).
http://www.cdc.gov/tobacco/data_statistics/fact_sheets/secondhand_smoke/health_effects/

Specific information is required for credit for the hand-written menus. For instance: what kind of cereal did
you serve? What type of bread and cheese were used with the turkey sandwich at lunch? Was it 1% or skim
milk? Menus will be returned for correction if food items are not specified.

Making healthy food choices is a big part of a healthy living. In addition, getting 1-2 hours a day
of exercise, making healthy beverage choices, reducing screen time, increasing support for
breastfeeding, and adequate rest are also goals promoted by the Eat Well Play Hard in Day Care
Homes program and the “Let’s Move!” initiative.
Below are some great online resources for ideas to get kids moving!
Sesame Street presents: “We Have the Moves!” A physical activity resource for providers
including physical activities that require little time and equipment, fun and easy ways to add more
active play into everyday routines, and more! Visit: www.sesamestreet.org/healthyhabits and
click on “for providers.”
NYS Dept. of Health website for Eat Well Play Hard in Day Care Homes includes sample parent newsletters for
providers to print and share. Visit: https://www.health.ny.gov/prevention/nutrition/cacfp/ewphdch.htm.

Child and Adult Care Food Program Revisions Related to the Healthy, Hunger-Free Kids Act of 2010
Ruling has been finalized in the decisions to revise the CACFP on April 25, 2016, which is the first revision since the Program’s
start in 1968. The rule requires day care homes participating to serve more whole grains, a greater variety of fruits and
vegetables, and reduce the amount of added sugars and solid fats in meals. Also, the final rule will further support
breastfeeding mothers.
Compliance with the final rule will begin on October 1, 2017. More details will be provided in future correspondence.
To research the decisions now, please visit: http://federalregister.gov/a/2016-09412.

Creating a salad bar at meal time is a great way to increase fruit and
vegetable consumption. Have children choose from healthy vegetable and
fruit toppings and lean meats and cheeses to build their salad!

Recommended Sample Ingredients:

Kale, spinach, and arugula (use vibrant colored greens)
Broccoli and Cauliflower
Cucumbers
Celery
Tomatoes
Peas
Seasonal fruit (such as blueberries, strawberries, or apple slices)
Carrots
Beets
Bell Peppers
Beans (examples include pinto, kidney, black beans, edamame or chickpeas)
Quinoa
Grilled chicken breast cut into strips or cubes
Boiled egg
Tofu cubes
Low-fat cheese cut into cubes
Nuts & Seeds (sunflower, pumpkin, sliced almonds)
Olive Oil/vinegar/fresh lemon to squeeze onto salad

Visit: http://www.fruitsandveggiesmorematters.org/

*Make ingredients into edible sizes and put into bowls at meal time. Children can create their own salad to enjoy.
*Remember to always prepare developmentally-appropriate foods.
*Always wash fruits and vegetables before chopping and serving.

Visit the Zero to Three Action Center to
ask your members of Congress to
cosponsor the Child C.A.R.E Act.

families with infants and toddlers have
access to high-quality child care by the
year 2026.

The Child Care Access to Resources for
Early Learning (C.A.R.E.) Act was
designed to make sure all low-income

Visit: http://zerotothree.org/ —> click
on Public Policy —> click on Action Center —> click on Advocacy Alerts
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Upcoming CACFP-Approved Training: 5/26/2016 Cent$ible Meals 6:30 pm - 7:30 pm

The cost of food has risen sharply in the past year putting a pinch in many budgets. This workshop will share tips and meal
ideas which can help participants get more “bang for their buck” while providing healthful, satisfying meals. This workshop
fulfills the annual training requirements for CACFP participants. OCFS Categories: 2, 5. Core Body of Knowledge: 1,5.
C,F,G,D,P,S.
Presenter: Amanda Kent, Program Specialist, CACFP, Chautauqua Child Care Council
Connections North, 10825 Bennett Road, Dunkirk. Cost: FREE

“Giving Providers, Parents and Businesses the Resources to Better Our Children’s Future.”

