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TRAINING REQUIREMENTS
If you have not attending training for 2006 or are not sure if you have, you need to contact your coordinator IMMEDIATELY.  Training needs to be done for the fiscal year 2006 to avoid the seriously deficient process.
Our newsletter gives you the opportunity to obtain 30 minutes of training for Child Care Licensing.  This does not count towards your mandatory training needed for Southwest each year.  To receive these hours you must:

1.  Read the newsletter

2.  Answer the questions on the post-test

3.  Date and sign the certificate

4.  Keep a copy to document hours.

You do NOT need to send the certificate to Child Care Licensing or to our office.  Please keep it in your files for Licensing when they visit you.

MYSTERY PROVIDER

Each month one of our day care providers wins a fun children’s book.  One of our provider’s program ID number’s is hidden somewhere in this newsletter.  If you find it is your complete seven-digit ID number hidden in the text of the newsletter, call the office or e-mail megan@swhuman.org to claim your prize.  Read the entire newsletter to find the winning number!!

AVIAN INFLUENZA
Child care providers deal with the public on a daily basis.  The Centers for Disease Control is providing some information on the Bird Flu or Avian Influenza for those who might have questions.  Bird flu is very contagious among birds and can make domestic birds and chickens sick and even kill them.  Bird flu viruses usually don’t infect humans, but since 1997 over 190 cases have been confirmed.  Most cases of bird flu in humans have been in direct or close contact with infected birds.  The transmission from one ill person to another is rare and has not been observed beyond that one person.  The two main risks of bird flu are the risk of direct infection form bird to human and the risk the virus will change into a form that is highly infectious and spread from human to human.  There is no evidence that properly cooked poultry or eggs can spread bird flu.  The U.S. government carefully controls food products, but even if the bird flu were to reach food products, safe handling and cooking would kill any virus present.  As a child care provider you can do your part by following basic food safety and general health guidelines.  Wash hands regularly, handle food safely and cook food to proper temperatures.
NEW POTATO SALAD
This recipe from Kraft gives a delicious and healthy twist to the ordinary potato salad.  It saves you over 190 calories and 13.5g of fat per serving compared to the classic recipe.
Makes 12 servings, ¼ cup each
( 1 lb. red potatoes, unpeeled, cut into chunks

( ¼ c. Kraft Light Done Right! Zesty Italian reduced fat dressing

( 1/3 c. Miracle Whip light dressing

( 1 ½ tsp. Grey Poupon Dijon Mustard

( 1 hard-cooked egg, chopped

( ½ c. sliced green onions

1.  Cook potatoes in boiling water 15 minutes or until tender and drain.
2.  Rinse potatoes with cold water until cooled, rinse again.

3.  Mix dressings and mustard in large bowl then add potatoes, egg and onions.  Mix them lightly in then cover.

4.  Refrigerate at least 30 minutes or up to 24 hours.

(  This will count for a vegetable serving!
REFERRALS

Southwest Human Development Services greatly appreciates you referring your friends and neighbors to our food program.  We have been in business for over 20 years and have been able to grow because our great providers have helped spread the word about our company.  Please continue to tell others about our program.  Remember, a great way for us to meet potential clients and to help you and fellow providers get hours for licensing is for you to invite our coordinators to speak at your association meetings.  Contact your coordinator or the Austin office to set up a time.

BANANAS
So we all know bananas are a cheap, easy and nutritious snack.  Here is a list of illnesses and conditions that bananas may help cure:
- Depression: bananas contain tryptophan, a protein the body converts into serotonin, which is known to help you relax, improve your mood and generally make you feel happier.

- PMS: The vitamin B6 regulates blood glucose levels which can affect your mood.

- Anemia: bananas are high in iron and can stimulate the production of hemoglobin in the blood.
- Blood Pressure: bananas are a perfect aid to lowering blood pressure because they are very high in potassium, yet low in salt

- Brain power: Research has shown the bananas assist learning by making students more alert.

- Constipation: the high fiber content in bananas helps to restore normal bowel activity.

- Hangovers: A banana milkshake sweetened with honey is a quick cure for a hangover.  The banana calms the stomach and with the honey builds up depleted blood sugar levels, while the milk soothes and re-hydrates your system.
- Heartburn: bananas have a natural antacid effect.

- Morning Sickness: a banana between meals keeps blood sugar levels up.

- Mosquito Bites: rub the infected area with the inside of a banana skin, it will quickly reduce swelling and irritation.
- Nerves: The B vitamins can help calm the nervous system

- Overweight and at work: stress at work can lead to gorging on junk food.  A snack like a banana every two hours can help control those gorging tendencies.
- Temperature Control: bananas are thought to lower both the physical and emotional temperature of the body
- Seasonal Affective Disorder (SAD): tryptophan is a natural mood enhancer.

- Smoking: The B6, B12, potassium and magnesium in bananas help the body recover from the effects of nicotine withdrawal.

- Stress: stress reduces our potassium levels.  Potassium helps normalize the heartbeat, send oxygen to the brain and regulate the body’s water balance.

So with all these great benefits, you should grab a banana for a snack whenever you get a chance. 
( Thanks to Carole Lough of Elgin for passing on this great information!
JULY 4TH ACTIVITY

Tissue Fireworks:

Materials Needed: 

Black construction paper (one sheet per child)
White chalk 

Glue
Colored tissue paper

Scissors

What to do:

1. Cut tissue into 1" squares. 

2. Draw fireworks patterns on the black construction paper with chalk (3 per paper). 

3. Give each child one piece of prepared black paper and a container of 1" tissue paper squares and a container of white glue with a squeeze top. 

4. Instruct the children to use their finger tips and ball up each square of tissue. Be sure they pick up only one piece at a time. 
5. Instruct the children to place glue dots along one line of a firework, and to place the balled-up tissue on the glue.

6. Have them complete the task, using any color patterns they desire.
*idea provided by ChildFun.com

PROVIDER SPOTLIGHT

Dorothy Bice and Dorothy Cantrell are mother and daughter home day care providers in Taylor.  Both ladies have been with Southwest for many years and always keep neat records and rarely have a disallowance.  They care about the food they serve to their kids and provide nutritious and homemade meals.  They also put a lot of thought into the lessons for the day.  They stay organized by reviewing the day’s lesson while the children are waiting for lunch.  Thank you ladies for providing such great care to your day care children.  Keep up the great work!
CK Kids
Please contact the Austin office or your coordinator if you have questions or are interested in submitting your claims on-line.  It is quick and free to sign up for CK Kids.  Many providers who have already tried it have told us that it saves them lots of time each month.  They say they don’t know how they lived without it!
(  If you have not done any training or are not sure if you have done training for the fiscal year 2006, you need to contact your coordinator.  There may be another workshop planned.
WORKSHOPS

September Workshops

Saturday, September 16th 
TYLER
Nutrition Workshop

9:30 – 12:30 pm
Debbie Martin’s House
3400 Southland Drive
Debbie Martin
Registration: 903-561-4341
*Debbie’s last workshop for fiscal year*
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