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August 2017





Happy Birthday!


	


     Chelsi Annett		   Joyce Maupin	   


     Bonnie Brungardt       Charity McIntyre


     LuEllen Coulter		   Cheryl Sauvage


     Lisa Feldkamp		   Pat Schumacher	 	  


     Sandra Gerstner         Esther Thompson


     Christie Jones     	   Carrie Van Schuyver


     Emily Leeds     	   	   Tamara VanLoenen


     Cassie Linenberger    Johanna Weed





August Is…


Back to School Month


Family Meals Month


Kids Eat Right Month


Peach Month


Sandwich Month





August 3 - Watermelon Day 


August 19 – Potato Day


August 31 – Trail Mix Day





Source: http://food.unl.edu/august-food-calendar 











ENROLLMENTS


You should have received new enrollment forms and Instruction sheet in your Enrollment packet. Have PARENTS COMPLETE and return forms to us by August 15th. Call or email if you need more forms. 


Please discard ALL old unused forms.





Meal Time Sheet 


We need an updated form each year. Please update and return with your enrollments.





What’s Happening This Month


Please turn in a What’s Happening This Month form for each month with your claim you are turning in (July claim – July WHTM) Don’t forget to mark the date that school starts in your town or other upcoming dates you are closed.





LAST NEW MEAL PATTERN CLASSES 





SATURDAY, AUG 5


HAYS HIGH SCHOOL CAFETERIA


10:00 AM-12:00 PM





SATURDAY, AUG 19


COLBY COM. COLLEGE MEMORIAL UNION


10:00 AM -12:00 PM


					


Call or email the office to sign up!!














“Menus are due in our office or postmarked on the 1st, 2nd, or 3rd of each month!”





If Using School Age & Preschool Exceptions





Make sure parents include this information on the child’s enrollment form – name of school or preschool and the days and hours they go.








!!!!!APPLAUSE           APPLAUSE!!!!!








THANK YOU





We truly appreciate all that you do!





Thank you for making our job easier by turning in your menus, enrollments. etc. in a timely manner (
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New Reimbursement Rates


(July 1, 2017 – June 30, 2018)





Have not been published by USDA at this time.





GET MOVING!





Play FitBall: 


It is very important that children get 60 minutes of physical activity per day. It is also important to make physical activity fun. Playing FitBall, is a fun and easy activity to help get children moving and sitting less. 





     1. Get an inflatable beach ball and write different activities with a permanent marker on each section of the ball. (spin, jump, touch your toes, etc.) 


     2. Arrange children in a circle and give the ball to one of the children. 


     3. Play music and have children hand or toss the ball from one child to the next. 


     4. Stop the music. The child holding the ball picks the activity closest to his or her right hand for the group to perform. Have children perform the activity for 10 seconds. 


     5. Have children return to the circle and begin playing the music again.








Mealtime Success – Happy Times!!





Providing a nourishing and pleasant mealtime for children is one of the goals of mealtime success! Mealtimes can be challenging, especially when meals are not properly planned and/or children do not know what to expect.





Here are some tips that will make mealtimes with children a success.


 1.  Make a smooth transition.


      Planning is important when children are learning


      when it is playtime and when it is mealtime. Try


	having some quiet time prior to a meal. The 


	children should clean up their play areas so that


	no toys or other items will cause distractions.


	Reading a book to the children about food is a


	great way to prepare children for mealtime. It


	will provide the opportunity to talk to the children


	about the meal that is about to be served.





 2.	Washing hands.


	When it is time to go to the table, have children


	go to the restroom to wash their hands. Explain


	why it is important to have clean hands when


	eating a meal. By letting the children know the


	“why” behind washing their hands, it can minimize


	food safety issues and help develop healthy 


	habits.





 3. 	Before sitting down.


	Allow children to practice setting and cleaning the 


	table during playtime. This will help the children


	become more comfortable with the task. Once


	they have practiced, have them help set the table


for mealtimes.














Farm Fresh Fun!





*If using fresh peaches – 2 cups of sliced peaches is equal to 1 can (15.25 oz.) of peach halves.





Locally grown fresh peaches are available across Kansas. 





Keep it Real, Keep it Local!!





Cook’s Corner 


Grilled Fish Tacos and Peach Salsa 





Prep time:  30 minutes


Makes:  4 servings





Ingredients: 


For the salsa: 				    For the fish: 


*1 can 15.25 oz. peach halves,  	    4 tilapia fillets (about 1 lb.)  


    drained, rinsed, and chopped        1 tbsp. chili powder 


½ cup chopped red bell pepper        ¼ tsp. adobo seasoning 


¼ cup chopped red onion 		    1 pkg. taco seasoning 


1 whole jalapeno pepper, 		    8 - 6" WW tortillas (warmed) 


    seeded and finely chopped 


1 tbsp. chopped fresh cilantro 


2 tsp. lime juice 








Directions: 


For the Salsa: 


1. In a medium bowl, stir together chopped peaches, bell pepper, onions, jalapenos, cilantro, and lime juice; cover and refrigerate until ready to use.   





For the Fish: 


1. Heat grill or grill pan over medium-high heat. 


2. Using paper towels, pat fish dry, transfer to plate. 


3. In a small bowl, stir together chili powder, adobo and taco


         seasoning. 


4. Rub fish with spice mixture to coat completely. 


5. Place fish on hot greased grill grates. Cook, flipping once 


         until fish is opaque and flakes easily with a fork


         (145 ° F), about 8 minutes. 


6. Thinly slice fish. 


7. To serve, fill each tortilla with 1/2 fish fillet and about 


         1/3 cup of salsa. 





Meal Pattern Contribution


½ cup Fruit, ¼ cup Vegetables, 2 oz. Grains, 2.5 oz. Meat/Meat Alt
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This institution is an equal opportunity provider.








