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Provider’s Digest

TRAINING REQUIREMENTS

You will need to attend a nutrition workshop for the current fiscal year by June 2006 to fulfill our training requirements.  Please check the list of upcoming workshops and let your Coordinator know which one you plan to attend.
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.  A provider’s  program ID number is hidden somewhere in this newsletter, find your complete seven-digit number hidden in the text of the newsletter and call the office or e-mail megan@swhuman.org to claim your prize.  Read the entire newsletter to find the winning number!!
FLAG DAY

Teach your day care children about Flag Day and have fun while doing this activity from kidsdomain.com
The American Flag has thirteen red and white stripes that stand for the thirteen original states.  The fifty states represent one of the fifty states.  Make a flag that is meaningful to you with symbols of things that are special in your life.
Supplies:

-12 x 18 poster board

- markers

- scissors

- tape

- ¾ “ dowel (optional)

- clear con-tact paper (optional)
1.  Write your name really big in the middle of the paper.  Decide what things in your life are important.  Think of things like hobbies, pets, or church and pick symbols then draw them on the flag.  You could also cut them out of construction paper and glue them to the flag.
2.  Cover the flag with the clear contact paper if you have it so it will be more durable.
3.  If you have a wooden dowel, put several pieces of tape on the left edge and wrap it around the dowel so that your flag will stand up

* You can make this flag to represent meaningful things in your family*

HAPPY FATHER’S DAY

Help the children to make this special pop-up father’s day card from 20ishparents.com.
Supplies:

- Arm pattern (trace & cut out child’s arm)
- Scissors

- Pencils

- Cardboard (very thin)

- 9 x 12 white construction paper

- Crayons or think markers

- Glue 

1.  Get the child to trace both arms onto the white cardboard

2.  Trace both arms again onto the white construction paper.

3.  Cut out the arms and place them horizontally so the hands point outward with the thumbs at the top.
4.  Use the crayons or markers to draw sleeves on the arms

5.  Fold the 9 x 12 construction paper to make a rectangle

6.  With the crease on the left, have the child draw a picture of their dad on the left with a note like, “I love you”
7.  Open the card and draw the children’s faces near the top on the fold
8.  Fold ½ of the shoulder end of each sleeve and glue under the folded sections on either side of the crease.  See below




9. Below the arms, have the child write "This Much" and sign their names. They may give their cards to Dad with the paperweights.
RECIPES
Sandra Relford of Houston sent us these two great recipes.  Both can be used at snack time and can count toward a bread and fruit serving.  She says they are easy to make and her kids even like to help!
( Make sure to write the ingredients separately on your menus for the snack to get them reimbursed.  Ex: write Nilla wafers and Banana
( Recipes are already included in C-K Kids

Original Nilla Banana Pudding

¾ c. sugar

1/3 c. flour

dash salt

3 eggs, separated

2 c. milk

½ tsp. vanilla

45 Nilla wafers

5 ripe bananas, sliced (about 3 ½ c.)
1.  preheat oven to 350F.  Mix ½ c. of the sugar, flour and salt in top of double broiler.  Blend in 3 egg yolks and milk. Cook, uncovered, over boiling water 10 to 12 minutes, or until thickened, stirring constantly.  Remove from heat, stir in vanilla.
2.  Reserve 12 of the wafers for garnish.  Spread small amounts of custard on bottom of 1-1/2 quart baking dish, cover with layers of 1/3 each of the remaining wafers and sliced bananas.  Pour about 1/3 of the remaining custard over bananas.  Continue to layer wafers, bananas and custard to make a total of 3 layers of each, ending with custard.

3.  Beat egg whites on high speed of electric mixer until soft peaks form.  Gradually add remaining ¼ cup sugar, beating until stiff peaks form.  Spoon over custard, spread evenly to cover entire surface of custard and sealing well to edge.
4.  Bake 15 to 20 minutes or until browned.  Cool slightly.  Top with reserved 12 wafers just before serving.  You can add additional banana slices too.
* Makes 12 (2/3 cup) servings *

( 1-5 yr olds need 1 svg. To get bread and fruit svg.

( 6-12 yr olds need 2 svg. To get bread and fruit svg.

Strawberry Shortcake Squares

64 Nilla wafers
¼ c. sugar

5 tbsp margarine or butter (melted)
2 ½ cup cold milk

2 pkg. (4 svg. Size) Vanilla JELL-O instant Pudding

1 ½ c. thawed cool whip

3 c. sliced strawberries
1.  crush 40 of the wafers, mix with 3 tbsp. of the sugar and the margarine until well blended.  Press firmly onto bottom of 13 x 9 inch baking pan, set aside.

2.  Pour milk into large bowl.  Add dry pudding mixes.  Beat with wire whisk 2 min. or until well blended.  Gently stir in whipped topping.  Spread half of the pudding mixture over crust, top with remaining 24 wafers.  Cover with remaining pudding mixture.
3.  Refrigerate at least 3 hours.  Meanwhile, toss strawberries with remaining 1 tbsp. sugar.  Cover and refrigerate until ready to serve.  Cut dessert into 24 squares.  Serve each square topped with about 2 Tbsp. of the strawberry mixture.  Refrigerate any leftover dessert.
* Makes 24 square servings *
( 1-5 yr olds need 1 ½  square to get bread and fruit svg.

( 6-12 yr olds need 3 squares to get bread and fruit svg.

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 152-0010 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 sponsors 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.

PROVIDER SPOTLIGHT

Sandra Young of Amarillo goes the extra mile with her day care.  She truly cares for her day care children and is always thinking of great activities for them and serving them fresh and healthy foods.  Sandra is extra special because of her willingness to help fellow child care providers.  She is always willing to offer advise and support to those who may just be getting started.  Elizabeth Ochoa of Edinburg also puts a lot of effort into her home day care.  She rarely gets a disallowance and works hard to keep all her paperwork in order.  Keep up the great work ladies; you both are setting a great example!
(  The Month of June is Your Last Chance to Attend a Workshop!  Contact Your Coordinator if You Do Not See One Here You Can Attend!  

(   YOU MUST COMPLETE TRAINING FOR 2006 TO AVOID BECOMING SERIOUSLY DEFICIENT!

WORKSHOPS

June Workshops

Saturday, June 3rd
ABILENE

Nutrition Workshop

11:00 - Noon

Southpoint Baptist Church

3050 Buffalo Gap Road

Janet Hemmingson

Registration: 432-620-0074

Directions: 325-270-1446

Monday, June 12th
MCKINNEY

Tackling Childhood Obesity

7:00-8:00pm

Lisa’s House
9901 Pierce
Renee Comley

Registration: 972-398-9398

Directions: 972-955-4541

Tuesday, June 13th
RICHARDSON

Making Nutrition Count

7:30-8:30pm

Golden Corral

Plano & Campbell Rd.

Renee Comley

Registration: 972-398-9398

Saturday, June 24th
HOUSTON

Nutrition Workshop

10-Noon

Spring Branch Library

930 Corbindale 
Susan Perry
Registration: 713-283-0008
Directions: 713-464-1633
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