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October 2025





Happy Birthday! 


Marie Berls			Lori Mitchell	


Lindsay Brannan		Andrea Neeley


Kim Cardwell			Jessica Normandin


Morgan Deets			Katie Tillman


Jennifer Harrell		Sarah Urban


Erica Hendrickson		Sylence Waggoner


Rebecca McNeal			Brianna Waters


Rebecca Mead				Rebecca Wilkie


Mary Mellick			





Rebecca Wilkie








		


            





OCTOBER IS…


Apple Month


Cranberry Month


Eat Better, Eat Together Month


Farm to Plate Month


Pork Month





October 1		Walk to School Day


October 6		Child Health Day


October 15		Global Handwashing Day


October 28		Chocolate Day


October 29		Oatmeal Day


October 31		Halloween or All Hallows Eve





Marking Whole Grain Items





Don’t forget that you must serve a whole grain item at one meal each day. Don’t forget to mark what item you are using as your creditable item with WW/WGR or meals will be disallowed.








!!!!!!!!!!!!!!!!!!!!!!!!!!!!REMINDER!!!!!!!!!!!!!!!!!!!!!!!!!!!!!





DISCARD ANY ENROLLMENTS THAT DO NOT HAVE AN EXPIRATION DATE OR AN EXPIRATION DATE OF 7/31/25 OR EARLIER. 





**CURRENT ENROLLMENT TO USE - EXPIRATION DATE OF 7/31/26**





 THANK YOU (








NON-CREDITABLE FOODS





Just a reminder….pudding, pepperoni, bacon, gelatin, ice cream,


liquid yogurt (Danimals), gummy or fruit snacks, and Veggie straws are not creditable. 


See the “Crediting Handbook”


https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program











Tentative 


Fall In-Service Dates:








November 8th:  Hays Christian Church, 10am-12pm, Hays, KS 





November 15th:  Colby Community College Memorial Union, Rm 106, 10am-12pm, Colby, KS 





CN Labels and Product Formulation Statements (PFS)


Must have on file for main dish products contributing to the meats/meat alternates component. Examples include cheese or meat pizzas, meat or cheese and bean burritos, egg rolls, breaded chicken/fish portions, pepperoni, turkey bacon, beef jerky, corn dogs, hummus, little smokies, polish sausage, or kielbasa.


OR MUST SERVE WITH ANOTHER SERVING OF A MEAT/MEAT ALT.











EAT BETTER, EAT TOGETHER


October is Eat Better, Eat Together Month. What lifestyle changes can you make? What lifestyle factors can you model and/or promote to the children and families that you work with?





Eat Better. Healthy choices that fit your lifestyle (or the lifestyle of the families in care) can help you do the things you want to do. Here are some easy steps you can take to try to change your eating choices.


Be realistic: Make small changes over time in what you eat. Small steps work better than giant leaps. 


Be adventurous: Expand your tastes to enjoy a variety of foods. 


Be flexible: Go ahead and balance what you eat with physical activity over several days. There’s no need to worry about just one meal or one day. 


Be sensible: Enjoy all foods—just don’t overdo it! 





Eat Together. Close bonds and lifelong memories are created around the family table. Meal time can teach children about healthful eating. Try these easy ways to make family meals a pleasant part of your family routine:


Set a regular family mealtime. Regular meal times give everyone a better chance to eat a variety of foods. 


Make it simple, make it quick! Spend less time in the kitchen and more time at the family table. 


Show that family meals are important. Turn off the TV during meals and don’t take phone calls. 


Eat around a table and enjoy meal talk. It’s easier to talk and listen when family members face each other. 




















FARM TO PLATE MONTH





What is it and why does it matter?





The term “farm to plate” encompasses efforts to serve local or regionally produced foods in early child-care and education settings; provide hands-on learning activities such as gardening, farm visits, and culinary activities; and integrate food-related education into the curriculum. These factors can increase children’s willingness to try new foods. Farm to plate is actually recognized by the Centers for Disease Control and Prevention as an opportunity to increase access to healthy environments for improved early eating habits and obesity prevention in early care and education. With daily opportunities to serve local products through the CACFP, farm to plate can benefit local and regional farmers, ranchers, as well as food processors, manufacturers, and distributors. Incorporating seasonal and locally produced foods is included as a best practice in the CACFP meal pattern. 





Sourcing Local Foods 


Local foods span the entire meal tray, and CACFP providers can define “local” however they choose. Definitions vary widely depending on several factors. CACFP operators can find local products through the same sources that K-12 schools use to source locally. Purchasing volumes are often small in preschool settings, opening the door to purchasing seasonally from farmers’ markets, community supported agriculture programs, or local producers that may not have the volume to meet the needs of a typical school district. Preschools may also be able to grow enough in a garden to meet some of their food needs. 


Adapted from: USDA Farm to Preschool Fact Sheet
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CACFP BEST PRACTICE! 





Make 1 of the 2 required components of every snack a veggie or fruit:


 


   (  apples & yogurt


   (  cucumbers & hummus


   (  carrots & cottage cheese





The combinations are endless! Go ahead and introduce them to something they probably don’t get at home.
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