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SUNSHINE CONNECTIONS, INC

CHILD AND ADULT CARE FOOD PROGRAM

2517 Indian Trail P.O. Box 803  
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Hays, KS 67601

  (785) 625-2093

sunshinecon@eaglecom.net
www.sunshincon.com
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healthy meals and snacks daily.
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MARCH IS…


National CACFP Week – 12-18th


 


National Nutrition Month


Frozen Food Month


Noodle Month


Sauce Month





March 1 		Peanut Butter Lover’s Day


March 2		Dr. Seuss’s Birthday


March 7 		National Cereal Day


March 12 	          Daylight Savings Time Begins


March 17		St. Patrick’s Day 


March 19		Poultry Day


March 26		Spinach Day











 





Child Nutrition Labels Required:





*For all commercially purchased fish/chicken/beef nuggets, patties, sticks or fingers, pizza, pizza rolls, hot dogs (not 100% meat), little smokies, kielbasa, bean burritos, egg rolls.





*See page 5-6 and 27-41 in the Crediting Foods book for more guidance on the CN Labels. You can view it online at - � HYPERLINK "https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program" �https://www.fns.usda.gov/tn/crediting-handbook-child-and-adult-care-food-program�





*If you have a CN Label for a product you use, please send us a copy or cut it off of the package. Without this you will be unable to receive reimbursement. Also put CN behind the product on your menu (ex:  Chicken Nuggets CN)





*If no CN Label, make sure to serve and mark on your menu a whole other serving of meat/meat alt (peanut butter, yogurt, cottage ch, cheese stick, etc.)




















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. 
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Reminder





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





Happy Birthday!





   Nichole Berry			Jackie McGann


   Brittany Davis			Lari Ann Nickell


   Savannah Goscha   		Beverly Rucker


   Skyler Harding	      		 Tressidy Silva


   Kylee Harris  			Janelle Sloggett


   Cindy Henderson  		Nicole Weber


   Andrea Hoss			Candi Zahradka
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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
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National CACFP Week


Celebrate and promote National CACFP Week in your home together with the children you serve!





Host an open house for families celebrating the CACFP. Serve a few of the children’s favorite recipes. Display any crafts you may have done with the children. Invite your legislative representatives to join you and your guests. Try to get media coverage.


Plan at least one nutrition activity this week and inform the parents. Need ideas? Check out � HYPERLINK "http://www.facebook.com/NationalCACFP" �www.facebook.com/NationalCACFP� 


Involve the parents and children in planning this week’s meals and snacks.


Talk about the menu each day in relation to MyPlate. Did you get the recommended servings?


Talk with the children about how eating nutritious foods now will help them to be healthier adults later. Example: Eating foods that are good for you will help you stay healthy and strong.


Try a new recipe. Ask parents if they have a recipe that they would like to share. 


Compile your own recipe book. Hand out your recipe book to parents.


Make a commitment to improve menus during March, also National Nutrition Month, by:


Using more fresh fruits and vegetables 


Evaluating the menus for “plate appeal”


Adding new vegetables to the menu


Make healthy eating fun


Increasing the use of whole grain products

















This institution is an equal opportunity provider.








