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May Is…


Egg Month


Strawberry Month


Salad Month


Salsa Month





May 1			May Day


May 4			Orange Juice Day


May 5			Cinco de Mayo


May 6			No Diet Day


May 13			Mother’s Day


May 28			Memorial Day





Source:  food.unl.edu/may-food-calendar 





Attention


With summer upon us we know that your meal times may be changing. Please call or e-mail with changes, to help us when planning home visits.





Reminder:





Smarter Mealtimes Traing:





June 16 – Hays


June 23 – Colby














Sunshine Connections will be closed on Monday, May 28th in observance of Memorial Day.





CONGRATULATIONS!!





Katlyn Hlaus, Kristina Snow, Yolanda Rathbun and Kids Port Group Child Care for receiving the Kansas Local Food & Gardening Grant. 





HAPPY BIRTHDAY!


   Jill Bracelin				Tanya Meyers


   Brook Bauman			Tammy Miller


   Nancy Gilmer				Ashley Neuberger


   Leann Goodheart Dalton	Kim Nollette	


   Kendra Delzeit				Karen Pechanec


   Melanie Hamel			Lorrie Quint	


   JJ Hammersmith			Judy Scheuerman        


   Katlyn Hlaus				Lori Titus 


   Katie Hunziker				Erin Walz		


   Nicole Linenberger   		Katlin Wells


   Michele Lippelmann		Kelly Wiesner


   Dawn Mai					


   Susan Marquess			


   			


   		       		





thank you…





FOR CALLING OR EMAILING WHEN YOU WILL BE CLOSED OR WON’T BE HOME:  We are required to have caregivers follow this USDA requirement so Home Visitors won’t come unaware.





FOR HAVING YOUR PARENTS FILL OUT ENROLLMENT AND INFANT FORMS: So we don’t have to bug you later.





FOR TURNING MENUS IN BY DEADLINE: The process goes much smoother for ALL as Sunshine has state deadlines we must make in order to get you your reimbursement.





FOR TURNING IN NEW LICENSE AS SOON AS YOU GET IT: Sunshine is required to keep a current copy on file.








Pasta Toss With Vegetables





Water		½ gallon


Salt 		½ teaspoon


Elbow macaroni, enriched	6 ounces


Vegetable oil	 2 Tbsp.


Fresh broccoli florets	1 ½ cups


Fresh carrots, peeled, shredded	¾ cup


Red. fat mozzarella, ½ inch cubes	 1 ¼ cups 


Prepared yellow mustard	½ teaspoon


White vinegar	2 Tbsp.


Granulated garlic	½ teaspoon


Dried chives, minced	½ teaspoon


Dried basil	½ teaspoon


Sugar		1 teaspoon


Ground pepper	¼ teaspoon


Vegetable oil	½ cup


Salt		½ teaspoon





Boil water and salt in a stock pan.  Cook pasta in boiling water until tender, but still firm (al dente), about 10 minutes.  Drain and toss with vegetable oil in a large bowl.  Cool to room temperature, stirring occasionally.





Cook broccoli in steamer for 2-3 minutes until just tender.  Quickly cool in ice water and drain.





In a bowl, combine cooked pasta, broccoli, carrots, and cheese.  Mix thoroughly.  Spread into 9 x 13 pan.





In a bowl, whisk together mustard, vinegar, granulated garlic, chives, basil, sugar, salt, and pepper.  Continue to whisk while slowly adding oil.





Pour dressing over pasta and vegetables and mix thoroughly.  Cool to 41 degrees within 4 hours.  Refrigerate until ready to serve.





Number if servings: 12


Serving size: ½ cup (no 8 scoop) provides ¾ ounce of meat /meat alternate, ¼ cup of vegetables and the equivalent of ½ slice of bread.


�		USDA Recipes for Child Care D-14


		Available online at www.nfsmi.org











Backyard Games





With the weather becoming warmer it is a great time to do outdoor activities.  Here are some examples of fun backyard games that can be easily played indoors on a rainy day:





Bean Bag Toss - Make an easy Bean Bag Toss using a double layer of poster board glued together and a large box.  Use the box as a base, and attach the poster board to one side of it.  Before attaching the poster board, paint a design on it, allowing one or more holes.





Scavenger Hunt - Hide items in the yard and have the children try to find them.  This can be as easy or elaborate as you choose.  Rather than encouraging competiveness, have the children work together as a team to find all the items.





Duck, Duck, Goose - Sit in a circle and have one child walk around patting each child on the head saying “duck, duck, duck” and finally “goose.”  The child determined “goose” stands up and runs around the circle in the opposite direction from the other child.  Whoever gets back to the spot and sits down first wins the spot, and the other child starts again with the “duck, duck, goose.”





Hoops - Arrange children in scatter formation with a hoop.  Present the following challenges: (1) with your hoop on the floor, walk around your hoop (running, hopping, etc.), (2) jump into your hoop, now out, repeat, and (3) roll your hoop.


Handmade Bouquet


What you'll need: 					


Card Stock (Multi-Color)


Pipe Cleaners


Pencil


Tape or strong glue





What to Do: 


Trace the outline of your hands on card stock.


Cut the hand print out of the card stock. Using a pen or pencil, curl the fingers to make the petals flare out a bit.


Grab a green pipe cleaner (for the stem) and using another color (for the inside of the flower) bend the pipe cleaners together to connect them. 


Take the hand print with the curled petals and wrap it around the pipe cleaner connecting the bases of the hands, and put a piece of tape (or use the glue) to connect them.


You can tie a ribbon around them and put them in a vase.








Proper Storage Ensures Quality Foods.


Store fruits and vegetables at the temperature and humidity that allow each to stay the freshest.





	Store at 32-40 degrees


Apples, grapes, berries, strawberries, peaches, carrots, celery, lettuce, and mushrooms





Store at 40-50 degrees


 Lemons, melons, pineapples, okra, oranges, cucumbers, peppers, and summer squash





The produce that requires the lowest temperature should go on the bottom shelf and in the back.  Produce that tolerates a warmer temperature can be stored near the door.


                    


             Store at 60-70 degrees


Bananas, potatoes, sweet potatoes,      winter squash, pumpkins, and tomatoes


	


The ideal storage also provides:


	


	• Enough space to allow air to circulate.


•Separates fruits and vegetables that give off odors. 





�





This Institution is an equal opportunity provider.














