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Technical Difficulties

Infant Meals

Due to printer problems at the office, you will
notice that your check and newsletter look a little
different this month. A print out was sent with
your check so you still have all the information you
need regarding your reimbursement.

Offering infant formula to infants under 12 months
is required for participants of the CACFP. All
infants must be offered a formula. The Parent can
accept or decline the infant formula offered. When
the parent is ready for solid foods to be served to
their infant at day care, the parent must update the
enrollment and indicate which solid foods they
want to be served to their infant and who will
provide them (the parent can provide only one
component in a meal for it to be reimbursable).
Once meal components are marked that the child is
ready, those components should served when
required by the meal pattern. The enrollment must
be updated as different food components are
desired by the parent.

New Enrollments

Nutrition Bites

You should have already received new gold
enrollment forms for 2017-2018. Enrollments
were due October 16th. If you have not sent them,
please do so today. Children without an updated
enrollment can not be reimbursed.
IMPORTANT!! Parents must be the ones to fill
out these forms. Make sure that all information
is filled in. Incomplete enrollments can’t be
accepted and can prevent you from receiving
reimbursement!

2018 Calendar
Each month contains
activity pages filled with
recipes, nutrition tips, physical
& table activities, snacks and
more! Monthly calendar pages
have oversized squares for recording important
events and are followed by the business
record-keeping page. Used by almost 40,000
providers across the country and the most
requested CACFP tool in print.
Order your 2018 calendar today, order forms were
sent with the October newsletter.

Lunch Ideas


Milk, Honeydew, Carrots, Whole Grain
English Muffin, Eggs



Milk, Grapes, Broccoli, Roll, Turkey breast



Milk, Apples, Spinach, Whole Wheat
Spaghetti, Meatballs



Milk, Cantaloupe, Jicama, Brown Rice, Fish



Milk, Bell Pepper, Sweet Potato wedges,
whole grain bun, hamburger

Anticipated Reimbursement



Milk Mixed Fruit, Cucumber, Whole grain
Bread Stick, yogurt

Distribution Dates:



Milk, Cantaloupe, Cauliflower, whole grain
crackers, Cheese stick

November 23, 2017



Milk, Tangerines, squash, noodles, roast beef



Milk, green beans, zucchini, roll, grilled
chicken



Milk, watermelon, celery sticks, whole grain
bread, peanut butter, boiled egg

December 28, 2017

Pediatric CPR and First Aid

Chicken Ratatouille

What: Pediatric CPR and First Aid Class
When: Saturday, November 18, 2017
Where: Hutchinson Community College Student
Union, Blue Dragon Room
Time:

8:00am—Noon

Please send a check to Child Care Links, 21 West 2nd,
Hutchinson, KS 67501 for $55.00. Please note the
class date on your check. We will not be able to refund
for cancellations made within 14 days prior to the
class date.
Class size is limited

Ingredients:
1/4 T. Canola oil
12 1/2 oz. boneless chicken brest 1/2” diced
1/4 c. zucchini fresh, unpeeled 1/2” diced
2/3 c. eggplant, fresh 1/2” diced
1/3 c. chopped onion
1 c. diced green pepper
3 T. sliced mushroom
1/4 tsp. salt
3 c. canned diced Italian tomatoes
1 clove garlic, minced
1/2 T. dried basil
1/8 tsp. black pepper
1 tsp. Balsamic vinegar
1/2 tsp lemon juice
1/2 T. Parsley, fresh

Welcome New Providers!
Michaela Englebrecht– Augusta
Echo Dunn –Augusta
Sheann Raya–Wichita
Renee Conley—Haysville
Vickie Price— Wichita
Sierra Milliman– Oxford
Amanda Nance— Wichita
Renee Lynn Conley— Andover
Shawntay Crawford—Hoisington

Directions:

1. Heat oil on medium-high heat in a skillet
2. Add chicken and sauté on each side for about 3
minutes or until lightly browned
3. Add zucchini, eggplant, onion, green pepper,
mushrooms and salt. Cook for an additional 5
minutes until onions are tender. Stir often.
4. Add diced canned tomatoes with juice, garlic, basil,
pepper and vinegar. Bring to a boil.
5. Reduce heat to medium and simmer for 10 minutes
or until chicken is tender and juices from the
tomatoes and vinegar have reduced. Stir frequently.
Chicken should reach an internal temp of 165 for at
least 15 seconds.
6. Remove from heat and stir in lemon juice and
parsley.
3/8 c. provides 1 1/2 oz equivalent meat
and 1/4 c. vegetable.
Credit: USDA/childnutritiontoday

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, and institutions participating
in or administering USDA programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or
activity conducted or funded by USDA. Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, American Sign Language,
etc.), should contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service
at (800) 877-8339. Additionally, program information may be made available in languages other than English. To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: (1) Mail: U.S. Department of Agriculture, Office of
the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW Washington, D.C. 20250-9410; (2) Fax: (202) 690-7442; or (3) Email: program.intake@usda.gov. This institution is an
equal opportunity provider.

