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 Child Re-Enrollment Process In October  
 

 Look for the Enrollment Renewal Worksheets and Instructions 

 to be mailed to you on October 7, 2011. Collect parent  

 signatures and  record any updates to child’s information and  

 return to us by: October 21, 2011.  (Faxed copies will not be 

 accepted, original parent signatures only, dated in October)  

 Providers, please remember to sign the top of the Enrollment 

 Renewal Worksheets as well. 
 

   

 

 As a reminder, when enrolling new children from October on,  

 you must mail us a completed Child Enrollment Form. As  

 always, meals may be claimed from the date of the parent’s or 

 guardian’s signature on the enrollment form or the first day of  

 care, whichever is later.     

 Be sure to keep a signed copy of the enrollment form in the 

 child’s file. 
 

 

Daily Entry of Meals & Attendance  
 

 Please remember that web entry is before midnight on the same 

 day for Webbers. Scanners must have your scan forms bubbled 

 in by midnight as well.  If, on the rare occasion, you are unable 

 to complete your scan forms or your web entries on the same  

 day - you may only use the Daily Meal Worksheets (DMW’s) 

 to record meals and attendance. Any substitutions for the 

 DMW’s will be regarded as lack of paper work, that could  

 result in being declared Seriously Deficient. Webbers can  

 print DMW’s  from Minute  Menu under reports. (It’s good to 

 Have some printed ahead of time in case of  computer issues.) 

 Scanners can call us and we can provide you with some  

 personalized DMW’s for you to have on hand.                        

This Month’s Claim Deadlines:  
  

  WebKids: Submit by Wednesday October 5th. 
 Scanners: Received by Wednesday October 5th. 
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 Fat-free and Low-fat (1%) Milk in Child Care  

 

 The 2010 DGA recommends that persons over two years of age consume fat-free (skim)  

 or low-fat (1 %) fluid milk.  Therefore, effective immediately, fluid milk served in the  

 CACFP to participants two years of age and older must be: 
  

   *Fat-free or low-fat milk                                            *Fat-free or low-fat buttermilk                           

   *Fat-free or low-fat lactose reduced milk                 *Fat-free or low-fat acidified milk 

   *Fat-free or low-fat lactose free milk 
 

 As recommended by the American Academy of Pediatrics and supported by the  

 California Department of Education, providers should serve whole milk to children 

 from one year of age until their second birthday.                                                Source:  http://www.cde.ca.gov   
 

 PLEASE NOTE: Effective October 1, 2011, Flavored Milk is no longer reimbursable.  

CONGRATULATIONS!  
Providers of the Month  

August 2011 
 

 

STACIA WATSON (CP Office) 

LISA ROCHA (SJ Office) 

JODI MCLACHLAN (SLT Office) 

 

See their featured meals in Minute Menu Magic! 

For Local Choices for Children Events  

and Provider Resources 
 

Visit our website at: www.choices4children.org 

 

 

 

 

 

 

 

Infant Nutrition:  When is an infant ready for solid food?  

 

When is an infant ready for solid food? 
An infant is ready to start solid foods between 4 and 7 months, when the infant can  

sit without assistance 

turn his head from side to side indicating fullness, and 

accept food from a spoon without using the tongue to push the food out of the 

mouth. 
 

Which food should I start first? 

Begin feeding solid foods with iron-fortified infant cereal.  Most infants like the 

taste of cereal.  It is easy to digest and, most important, it  provides a good source 

of the iron infants need during their early years. 

After cereal, start feeding vegetables, then fruits, and finally meats.  Use single-

ingredient baby foods such as carrots, peas, or applesauce.  Avoid combination 

foods and fruit desserts so babies can learn to enjoy the flavors of each new food. 
 

Combination baby foods are not creditable (reimbursable) in the Child and 

Adult Care Food Program (CACFP) Meal Pattern.  It is hard for you to know how 

much of each food the infant is being offered when you serve combination baby foods 

such as cereal-and-fruit, chicken-and-rice dinners or fruit dessert. 
 

Talk with parents about the new foods and textures to introduce. 

Introduce one new food at a time with at least 5 days between each new food.  If a 

food does not agree with the infant, you will know which food to avoid until later.  

Watch for allergic reactions such as swelling, rash, or breathing difficulties. 
 

Offer new foods several times. 
If an infant does not like a new food, don’t try to get the infant to eat it.  Offer the food 

again at a later time.  Infants, like children, often need to see or try a new food 6 to 12 

times before they eat it. 
 

Introduce whole milk at one year. 

It is recommended that breast milk or iron-fortified infant formula be continued until 1 

year of age to prevent iron-deficiency anemia and to ensure the best possible nutrition 

for the older infant.  After 1 year of age whole milk can be offered. 
 

Source:  National Food Service Management Institute 

Nutrition News 

Program Reminders 

Policy Updates 

  Choices for Children is now on Facebook!   

                     Check us out! 



Canned/ Bottled  

Olive & Vegetable Oil 
Reduced Sodium 
  Soy Sauce 
Pumpkin 
Marinara 
Refried and Pinto Beans 
 
 

Packaged 
Whole Grain Pancake 

Mix 
Flour Tortillas 
White  and Brown Rice 
Whole Wheat Bread 
Pretzels 
Italian Bread 
Corn Tortillas 
Quinoa 
Graham Crackers 
Zoom Cereal 
Walnuts 

 
 

Meat 
Pork Chops 
7 Bone Chuck Roast 
Chicken Drumsticks 
Black Forest Ham 
 

BREAKFAST 
 

Chopped Walnuts 
 Breakfast with 

JODI MCLACHLAN 

  

Low-fat Greek Yogurt 

Honeydew Melon (21) Strawberries (43) Mangos (24) Diced Peaches (31)  Raspberries  (40) 

Pumpkin Pancakes (101) Zoom Cereal (238) Wh. Wheat Bread(56) Warm Brown Rice (120) Banana Bread (04) 

1% Milk (6) 1% Milk (6) 1% Milk (6) 1% Milk (6) 1% Milk (6) 

 SNACK                           
Warm Marinara 

Dipping Sauce (220) 
Black Seedless 

Grapes (18) 

Hard Pretzels 

(114)   
STACIA WATSON 

Low-fat Cottage Cheese 

(135) 

Refried Beans 

 (242) 

Warm Bread Sticks  

(06) 

Black Forest Ham  

(55) 

Sugarsnap Peas  

(173) 
Graham Crackers (246) 

Pineapple (34) 

Baked Corn Tortilla Chips 

(130) 

LUNCH/DINNER                                                     

 

*Soy Ginger Pork Chops 

(51) 

LISA ROCHA 

Monterey Jack Cheese 

(138) 

Frittata  

(154) 

 with  

Crock Pot 

7-Bone Chuck Roast  

(03) 

 

Baked Chicken Drumsticks 

(34) 

*Perfect Parsnip Fries 

(216) 
Pinto Beans  

(221) 

Sliced Sweet Peppers

(241) & Spinach 

Turnips (182)  

& Carrots 

Edamame  

( 180) 

Kiwi Rounds(22) Blueberries (06) Raw Broccoli (164) Granny Smith Apples(01) Mandarins (23) 

Risotto (124) Flour Tortilla (131) Italian Bread (36) Parmesan Biscuits(05) Herbed Quinoa (85) 

1% Milk (6) 1% Milk (6) 1% Milk (6) 1% Milk (6) 1% Milk (6) 

Minute Menu Magic 

Refrigerated  
1% Milk         
Low-fat Greek Yogurt 
Low-fat Cottage Cheese 

Monterey Jack Cheese 
Eggs 

 
 

Produce 
Strawberries 
Kiwi         Ginger  
Sugarsnap Peas 
Parsnips 
Turnips         Carrots 
Pineapple        
Black Grapes 
Granny Smith Apples 
Blueberries 
Sweet Peppers 
Spinach   Broccoli 
Mandarins 
Honeydew 
Mangos 
Peaches  
Raspberries 
Bananas 
Scallion 
 

Frozen 
Bread Dough 
Edamame 
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*Perfect Parsnip Fries                                                                                                                                                                                             
1 1-lb. bag parsnips  1/8 tsp. Garlic Powder                                                                                                                                                                                                                           
1 T Olive Oil   Pinch  ground black pepper 
1/4 tsp.  Salt                   
                                                          

Preheat oven to 400°F. Peel parsnips and trim tops and    
bottoms. Slice each in half crosswise. Cut the narrow piece in half lengthwise and 
the thick piece in quarters or eighths, depending on the thickness. Each fry will be 
about 2 1/2"- to 3" long and 1/2"- to 3/4" thick. Place the pieces in a bowl and toss 
with the olive oil, salt, garlic powder and pepper. Spread in a single layer on a 
wide-rimmed baking sheet. 
Bake for 15 minutes. Remove from oven, turn each parsnip with a fork or tongs, 
place back in oven and bake until golden brown and tender, an additional 10 min-
utes. Season with more salt and pepper, to taste. 
Serves 8, 3-5 years.    Source: Kiwi Magazine online 

Snack with 

Lunch with 

October 2011 

                 *Soy-Ginger Pork Chops 
1/4 C + 2Tlow sodium Soy Sauce    1 Scallion, finely chopped 

1/4 C Vegetable Oil                   1/2 tsp. ground Pepper  

3 T finely grated fresh Ginger     4 bone-in Pork Chops             

3 T light Brown Sugar         (8oz each, 3/4” thick) 

 

Whisk together soy sauce, 3 T oil and the remainder of the ingredients, except 

chops. Place chops in a baking dish. Reserve 3T marinade and pout the rest over 

the chops; marinate for 45 minutes, flipping once. Heat remaining oil in skillet 

over med-high heat; add chops (minus marinade) and cook for 4 minutes, flip, 

reduce heat, and cook 4 more minutes. Remove to platter. Meanwhile add the 3T 

reserved marinade to skillet. Simmer over med. heat until thickened. Spoon over 

chops. Serves 10, 3-5 year olds. 
     Source: Martha Stewart Living, 9/11 


