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Smart Shopping

Here are few quick tips to help you make nutrient-rich choices at the supermarket.
· Shop the Perimeter of the Supermarket — This is where most nutrient-rich foods are found. Nutrient-rich foods are foods that provide high amounts of beneficial nutrients compared to the calories they provide. Nutrient-rich foods are:

· Brightly colored fruits and 100% fruit juices 

· Vibrant-color vegetables 

· Whole, fortified and fiber-rich grain foods 

· Fat-free and low-fat milk, cheese and yogurt 

· Lean meats, skinless poultry, fish, eggs, beans and nuts 
In today's trouble economic times, nutrient-rich foods, such as milk are an economic and nutritional bargain. Per serving, they are relatively inexpensive and provide a powerful nutrient package. Check labels to find choices that provide beneficial vitamins and minerals, but are moderate calories. 
· Enjoy a Rainbow of Colors — Take advantage of the array of colorful fresh fruits and veggies that are available year round! Look for weekly specials at local farmers' markets or in the produce aisle. Deeply colored fruits and veggies provide essential vitamins, minerals, fiber and phytochemicals that promote health and help prevent diseases, such as cancer.
· Choose Milk, Cheese and Yogurt for Calcium — With so many calcium-fortified beverages on the market, it's tempting to substitute them for milk. Calcium-fortified juices, drinks, and soy or rice beverages don't contain the package of bone-building nutrients provided by milk. Yogurt and cheese provide the same bone-building calcium and eight essential nutrients provided in milk. For the most nutrition for the fewest calories, choose low-fat or fat-free products. Penny for penny, dairy is one of the best nutrition values of any food group.
· Go for the Whole Grains — Whole grains provide more fiber, vitamins, minerals and other protective substances than their refined cousins. From breads to pastas, the choices are endless. Choose foods that name one of the following whole grain ingredients first in the ingredient list: bulgur, whole grain corn, whole oats, whole rye, whole wheat, graham flour, oatmeal, brown rice, whole oats, whole grain barley, or wild rice. For the most nutrient-rich choices, opt for breads made with little or no fat, such as sandwich breads, pita breads, English muffins, bagels and bread sticks.
· Buy 100% Juices — Look for 100% on the label. These juices provide nutrients not found in fruit drinks. The American Academy of Pediatrics recommends limiting children's juice intake to no more than 4 to 6 ounces for 1 to 6 year-olds, and 8 to 12 ounces for 7 to 18 year-olds. Beyond this amount, kids should eat whole fruits for fiber and other nutrients that juices don't provide.
· Shop for Travel-Friendly Options — Shop for easy-to-pack, nutritious foods to keep on hand for trips to the park, errands or day trips. Check the dairy case for single-serve yogurt, pudding, string cheese; the produce aisle for "packables" that don't bruise easily and pre-cut veggies; the bakery aisle for bread sticks, bagels, animal crackers, rice cakes and the deli case for lean, ready-to-eat meats, such as roast turkey.
· Make Shopping a Teaching Experience — Let kids help you make the weekly grocery list, and if they are old enough, organize it by the MyPyramid Five Food Groups. Add some fun to your shopping expedition with a game of "Nutrition I Spy." When you get home, unpack groceries together and talk about nutrient-rich choices as you put foods away.
· Let Kids Choose — Help children choose one or two nutrient-rich snacks to pack in their lunches or to eat after school. Or find a "food of the week," such as whole-grain flat bread, a new yogurt flavor or a new whole-grain cereal to try for a snack or a family meal.
http://www.nutritionexplorations.org/parents/shop-smart.asp
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Mystery Provider


Each month in this newsletter we put the provider ID of one MYSTERY PROVIDER.  The Mystery Provider wins a fun children’s book to share with their kiddos.  If you find your ID somewhere in the newsletter call the office at 1-800-369-9082 and claim your prize!  152-0019








In this Issue:


Workshops


From the USDA


Hazardous Hotdogs 


How To…Enroll Kids!


To Keep You Posted


Mystery Provider


Online Training


Summer Survey


Provider’s Spotlight


Smart Shopping Article


June Calendar 


Fun Bug Recipes / Activities








Workshops in June





Saturday, June 13, 2009


Ft. Worth, TX	     9:30-11a


Menu Planning


Barbara Price Home 


2033 N Edgewood Terrace  76103


For registration and directions:


817-536-4514 Barbara





Wednesday, June 24, 2009


North Central San Antonio 7-9p


Nutrition Program Training


Brookhollow Branch Library  


530 Heimer


For registration and directions:


210-566-7712 Patricia


Patricia’s last training for this year!!





Saturday, June 27, 2009


Lubbock, TX	10a-12p


Nibbles for Health 


Della Avila Home


4608 – 28th St. Lubbock. TX  79410


For registration and directions: 


806-777-3907 Della


We will be trying out different recipes so come give it a try!











To keep you posted , , , , , 


To all providers: You no longer need to send in proof of your registration/license renewal! We can view this information on the licensing website now. Any changes that require a new registration/license (i.e. moving, name change, etc.) will still need to be mailed or faxed to the Austin office. 





To all paper providers: Please mark any holidays or days off on your yellow CIF only. Never cross through the day or write “holiday” on any official form. 





To all MM Kids providers: For all children who attend your daycare on a drop-in basis, for holidays only, or for the school year or summer only, you can change their status to “inactive” while they are not regularly in your care. Instead of withdrawing and re-enrolling the children (see the How To section on pg 2), you can manage the child’s status on MM Kids as “active” or “inactive” without having to fill out any paperwork. After signing into the program and at the main screen 1)Click on the Child Information icon 2)Select the child’s name 3)Click on the “Active” status and select “Inactive.” This will prevent the child from showing up on the Meal Counts screen. When the child is in your care again, follow the same steps and change “Inactive” to “Active” so that you are able to claim meals for that child again. 


Call the office with any questions 1-800-369-9082.





Summer is here! And so are the bugs (


To celebrate the First Day of Summer, we have included buggy snacks and games for your daycare. This is a great opportunity to teach a few important lessons on the facts and benefits of insects. 





Books suggestions:


Big Book of Bugs by � HYPERLINK "http://www.amazon.com/exec/obidos/search-handle-url/ref=ntt_athr_dp_sr_1?%5Fencoding=UTF8&search-type=ss&index=books&field-author=Theresa%20Greenaway" �Theresa Greenaway� 


Pet Bugs: A Kid's Guide to Catching and 


    Keeping Touchable Insects by � HYPERLINK "http://www.amazon.com/exec/obidos/search-handle-url/ref=ntt_athr_dp_sr_1?%5Fencoding=UTF8&search-type=ss&index=books&field-author=Sally%20Kneidel" �Sally Kneidel�





Websites with great information and more activities:


� HYPERLINK "http://www.thebutterflysite.com" ��http://www.thebutterflysite.com� facts, activities, photos, etc. for moths and butterflies


� HYPERLINK "http://www.pedagonet.com/other/lsplns.html" ��http://www.pedagonet.com/other/lsplns.html� lesson plans 


and activities from ages pre-K through grade 12


� HYPERLINK "http://www.kidsolr.com/science/page18.html" ��http://www.kidsolr.com/science/page18.html� more links 








Buggy Snack Ideas








Crackernids: Spread peanut (or almond) butter on a round cracker. 


Lay 8 pretzels into the peanut butter so each Crackernid has 8 evenly sized legs.�Spread peanut butter on a second cracker and sandwich both crackers together. Add 2 raisins for eyes on top of the cracker, helping them stick with a little more peanut butter. The Crackernid is ready to be served.





Bugs on a Log: �Cut celery into long 5" slices and fill with almond (or peanut) butter. Put raisins (ants) on top and serve. Use different dried fruits to represent different bugs – dried cherries for lady bugs, blueberries for flies, 2 banana chips as butterflies, etc. Let the kids get creative!





Critter Mix: 


Set out bowls of nuts, seeds, cereals, crackers, pretzels, raisins, dried fruit, marshmallows, chocolate chips, etc. Give each child a plastic baggie. Then let them pick and choose tablespoons of "critter mix" from various bowls.








Warning!! Hotdogs can be hazardous!!


One of our daycare providers reported this story to us as a warning to other providers about the dangers of hotdogs.


On a recent weekend afternoon, one of our providers had a full roster of kids in her daycare where she was serving hot dogs for lunch. She was right with the children when her own 6 year old granddaughter began choking on a hot dog.  As she tried every technique she knew to dislodge the hotdog, her 8 year old grandson called 911.  By the time the ambulance and sheriff arrived, the child's lips were blue and she was almost unconscious.   The 6 year old was transferred to Children's Hospital where they were able to save her and send her home after a two day hospital stay.  It appears that the girl will be alright, but the day care provider says she will never again serve a hotdog. 





The fact that hotdogs are a choking hazard is the main reason why they are not reimbursable for children under 12 months of age in the food program. But as illustrated by this incident, hotdogs can still pose problems for any age child and must be served with caution under strict observation. 





Workshops in July





Saturday, July 11, 2009


Ft. Worth, TX	     9:30-11a


Rosa Leimann Home 


8117 Grand Junction  76179


For registration and directions:


817-536-4514 Barbara


Barbara’s last training for this year!!





Monday, July 13, 2009


Abilene, TX	     6:30-8:30p


Highland Church of Christ


Sayles and 3rd, Room #100


Directions: 325-673-5233 Jackie 


Registration: 432-620-0074 Janet


Bring your favorite recipe (
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Answers to May’s quiz


1.  true			6.  false 


2.  social skills		7.  forts


3.  true			8.  false


4.  scavenger hunt	9.  true


5.  60, most, all           	10. gender, mother, father
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**Spotlight Provider**


In a beautiful and practical Mother’s Day gesture, Rosa Espinoza of Hugs & Kisses Child Care in Lubbock hand made breakfast burritos for her daycare kids’ parents. On the Friday before Mother’s Day, Rosa handed out the burritos as the parents dropped their children off for breakfast at her daycare. Such a thoughtful gesture, Rosa!


Patricia Underdahl, our program coordinator of the extended San Antonio area, would like to highlight and thank all of her providers this month. She would like to extend her thanks to everyone for their business and cooperation as well as recognize the excellent, high-quality care these providers give to the children in this area. “I want all my clients to know that I’m proud of them and I’m happy that they have chosen us to help them with the food program.”





Buggy Games


Spider Web Threads: 1. While the children are napping, at school, or in another room, attach small insect toys to 20-foot pieces of yarn (you should have one for each child). Hide the toys in various places like cupboards, drawers, under sofa, etc. Attach kids’ names to the other ends of yarn pieces.�2. Create massive "yarn web" by stretching the yarn pieces all over your room, wrapping around furniture and tangling with other pieces.�3. Give each child a popsicle stick (so they can wrap up the yarn web) and have them find their names and look for toys by untangling their yarn pieces. 





Caterpillar Catch: Get the group to form a caterpillar that tries to catch its end. 


1. Choose one player to be the head and another player to be the end of the caterpillar. Everyone else in between is the caterpillar body part.�2. Attach scarves (or material pieces) around the waist of the person playing the head. Ask "the body parts" to form a line holding a person in front of them by the waist. The person playing the end must hold on to the person ahead of him or her with one hand.�3. He or she must move sideways (still holding with one hand) and catch the "head" person by the scarf. The 'caterpillar body' must twist and turn but cannot break. The "head" must avoid being caught. When the "caterpillar end" succeeds, he or she becomes the "head", and everyone else shifts one spot back.





**Games, snacks modified www.kids-birthday-party-guide.com








Annual Mandatory Training is due into the Austin office by 


August 1, 2009. You must attend a free workshop with your program coordinator or complete our online training (see pg 2 of newsletter for more details). If this training is not satisfied, you will no longer be eligible for the food program. Any questions about the training requirements, please call your coordinator or the Austin office!





Summer Survey


Do you still have your Summer Survey?  Please fill it out and let us know when or if you are closing or taking vacation time this summer.  We share this information with our Program Coordinators so they can plan their schedules.  Surveys are due back to the Austin office or to your coordinator ASAP! You can mail it or fax it to the Austin Office at:  1-888-467-1455. 








Online Training 


Federally required mandatory training is available on our website at � HYPERLINK "http://www.swhuman.org" ��www.swhuman.org�.  If you cannot make it to one of our free workshops there is a Self-Instructional Training Packet and Civil Rights Guide that you can do at home. Go to the website, click on training, download the materials, take the tests and mail or fax 1-888-467-1455 them in along with a completed certificate.  We only need the signed certificate and tests for our file, not the whole packet.  Please feel free to call the office with any questions 


1-800-369-9082.Your coordinator might have extra packets or printed tests so ask at your next visit!








Tip of the Month:


For all providers using new MM Full Bubble Forms only!





Your yellow CIF reports each child’s age and birthday. Look  here before filling in the formula for your infants. Remember that the infant formula is divided into 0-3 months, 4-7 months, and 8-11 months – the infant’s age will change on their birth date each month. Be sure to fill in a different formula bubble on the day a child turns 4 mos. and 8 mos. 





From the USDA: 


Provider Record Maintenance Requirements


In March 2009 the USDA issued a memo that can be found here:� HYPERLINK "http://www.fns.usda.gov/cnd/Care/Regs-Policy/policymemo/2007-2009/CACFP03-2009.pdf" ��http://www.fns.usda.gov/cnd/Care/Regs-Policy/policymemo/2007-2009/CACFP03-2009.pdf�


Each childcare home day-care provider must retain copies of their records for a minimum of 3 years after the close of the fiscal year (roughly 4 years back from the current date.) 


For those providers using MM Kids Online, menu and attendance records are saved and will be accessible to the provider online. All signed enrollment forms must still be kept in paper form, since the online copies do not contain a valid signature. When printing enrollment forms, always print 2 copies to be signed by the parent: one remains in the provider’s files and one is mailed/faxed to the Austin office. 








How To… 


Re-enroll Children!





Now that the summer months are upon us, “summer kids” might be returning to your daycare. If a child has attended your daycare previously and has since been withdrawn, you can re-enroll! Also if a child is temporarily leaving your daycare for the summer months and will be returning, do not withdraw that child – he can instead be “inactive.”





Using paper enrollment forms: Write out the child’s information completely on the form. Write “re-enroll” at the very top of the form. 


If a child is leaving for an extended period of time, state that on your yellow CIF and mail into the office instead of withdrawing the child.





On MM Kids Online: Reprint the child’s enrollment form from your computer and obtain a new signature from the parent. In the margin, write Re-enrolled and what date he will be entering your care. Mail/fax a copy to the office.


If a child is leaving for an extended period of time, his status can be made “inactive.” (see instructions under To Keep You Posted.. section on pg 2)








