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MARCH IS…


National CACFP Week – 11-17th


National Nutrition Month


Frozen Food Month


Noodle Month


Sauce Month





March 1 		Peanut Butter Lover’s Day


March 2		Dr. Seuss Birthday


March 7 		National Cereal Day


March 11 	          Daylight Savings Time Begins


March 17		St. Patrick’s Day


March 22		World Water Day 


March 25		Pecan Day


March 26		Spinach Day
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Thank you so much for all of the prayers, 


condolences, cards, gifts and memorial contributions


 in Brad’s memory.


Each and every one of them are helping 


our family get through this very difficult time.





Love, Kelly, Brody & Kaylee











UPCOMING TRAINING DATES





Monday, May 7 - EMS Building, 1105 E 22nd, Hays  		


        


CACFP Class “Waist and Wallet Wise”:  8 – 10 am


CPR & First Aid:  10:00-2:00 pm


Take one or both classes! 


Deadline to sign up – April 13th





Call Andrea Hoss to sign up and get more information: 785-650-3571


					       


				





Go for the GREEN


See GREEN on St. Patrick’s Day and throughout the year. 





Green fruits and veggies contain many health-promoting phytochemicals including lutein and indoles. They help protect against certain cancers and help maintain vision health and strong bones and teeth. 





Green fruits/veggies include leafy greens such as spinach and romaine, asparagus, green peppers, broccoli, green beans, peas, cabbage, green onion, brussel sprouts, okra, zucchini, Chinese cabbage, green apples, green grapes, honeydew melon, kiwi and limes. 





Some GREEN ideas for St. Patrick’s Day (or any day) include: 


 Tossed ROMAINE OR SPINACH salad. Extra green – add green peppers! 


 Corned beef with CABBAGE is a natural for St. Patrick’s Day! 


 Include KIWI, GREEN GRAPES and/or HONEYDEW MELON in fruit salad. 


 Add AVACADO slices to salads and sandwiches. To maintain avocados’ green color, serve immediately or sprinkle with lemon or lime juice. 


 Enjoy your favorite veggie dip in combination with BROCCOLI florets or a favorite fruit dip with GREEN APPLE slices. 


 Vegetable Pizza with GREEN PEPPERS and SPINACH. 


 Serve thinly sliced GREEN ONIONS over rice, pastas, baked fish, or soups. 


 More ideas to start thinking GREEN – Spinach noodles (topping of choice); spinach soufflé; spinach, asparagus and/or green pepper omelets with parsley garnish; pesto on anything; cream of broccoli or spinach soups; finely diced spinach in any chicken noodle/rice/orzo soups; glazed kiwi over a sponge/angel food base. 








Reminder





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





Happy Birthday!





   Nicole Berry			Bev Rucker


   Hannah Bolt			Tressidy Silva


   Kylee Harris	   		Ashley Stinemetz


   Cindy Henderson   	Janelle Teselle	


   Andrea Hoss			Chasity Watson


   Jackie McGann 	       Nicole Weber


   Lari Ann Nickell	       Pamela Webring





National Nutrition Month


Where Healthy Eating Becomes a Habit


“Go Further With Food” is the theme for 2018, and it’s importance is timely for many reasons. Whether it is starting the day off right with a healthy breakfast or fueling before an athletic event, the foods chosen can make a real difference. Preparing foods to go further, by planning meals and snacks in advance can also help to reduce food loss and waste. This year’s theme encourages everyone to achieve the numerous benefits healthy eating habits offer and to find ways to cut back on food waste. Learning how to manage food resources at home will help “Go Further With Food”, while saving both nutrients and money.





There are many ways to Go Further With Food in the Child and Adult Care Program:





Vote for favorite fruits and vegetables: Offer a selection of fruits and vegetables cut into bite-size pieces. Ask children to vote for their favorite and post a tally board to record votes. 


Send home to parents the handout “20 Ways to Enjoy More Fruits and Vegetables” from the Academy of Nutrition & Dietetics which can be found at www.eatright.org. 


Create a “nutrition question of the day” contest posted on a display. Draw the name of a daily prize winner from those who provided the correct answer. 


Develop a project that involves kids drawing and creating a meal based on MyPlate, using the Choose MyPlate coloring page found at � HYPERLINK "http://www.choosemyplate.gov" �www.choosemyplate.gov�, or any of a number of other activities found on the site such as:  Word Search, Whole Grain Word Scramble, Be a Fit Kid








National CACFP Week





CACFP Week is March 11-17, 2018. Celebrate the week with your children, staff and parents with nutrition related coloring sheets, word games, trivia and information sheets. Share with parents the new foods the children are trying this week or what their child’s favorite menu item is. Parents may be surprised at what their child will eat with you. CACFP Week information may be found at www.cacfp.org.











This institution is an equal opportunity provider.





Cook’s Corner


Baked Kale Chips








Ingredients 


1 bunch kale 


2 teaspoons olive oil (approx.) 


Vegetable oil cooking spray 


Salt and grated Parmesan, optional





Directions 


Preheat oven to 200 degrees. Lightly spray two large baking sheets with vegetable oil cooking spray. 


Wash and thoroughly dry kale. 


Cut or tear leaves from stems and thick center rib in middle of leaves; then tear into large sections. 


Toss with 1 teaspoon oil in a large bowl. Use more oil if needed. 


Place in a single layer on baking sheets. 


Bake about 20 minutes. Remove baking sheets from oven, turn kale chips over and place back in oven. 


Check after an additional 10 minutes to determine if they are evenly crisp. Continue baking if needed. The time may vary with your oven. 


Let chips cool slightly on baking sheet or cooling rack. Transfer to a bowl and sprinkle with salt or grated parmesan cheese, if desired.





Meal Pattern Contribution:  


1 pound of kale will give 12 - 1/4 cup servings of kale chips.








GET MOVING:


Bean Bag Balance





In this activity, children do movements that challenge their ability to balance. Follow these steps: 





Find or make a bean bag: make a bean bag by filling a plastic baggie with rice, beads, or beans. Use duct tape to make sure the filling stays in. 


Make room or GO OUTSIDE! 


Have children place the bean bags on their heads, 


     trying to not let it fall by shifting their weight    


     from one leg to the other while keeping the bean 


     bag balanced. 


Have them start walking around, doing their best 


not to let the bean bag fall. They should move slowly at first and then more quickly. If the bean bag falls, they can pick it up and start over. 


Once they have that down, get creative! Do other activities while balancing the bean bag: 


( Jump up and down 


( Touch toes 


( Spin in circles 


( Do a favorite dance move 


( Walk backward








