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April IS…





Garden Month


Every Kid Healthy Week 20-24th





April 1		April Fool’s Day


April 2		National Walking Day


April 3		Good Friday


April 5		Easter


April 14		National Garden Day


April 23		Picnic Day


April 26		Pretzel Day





GET MOVING!





In The Garden





Gardening is a great way to not only enjoy some fresh air but to get some exercise and increase physical activity as well! 


Gardening activities can include pulling weeds, removing rocks, digging, planting, spreading compost, cultivating, and raking. Some may only think of gardening as a fun activity or way to grow food, but studies have now shown that it is also a good way to get physical activity, especially for children. 


Results from a 2024 study showed digging and raking to be high-intensity, while other activities such as weeding, mulching, hoeing, sowing seeds, and harvesting were considered to be moderate intensity. Children can gain benefits from gardening activities, not only from learning about how food grows, but also by providing positive health benefits. 





Check-it-Out – Recipes


Team Nutrition has 20 breakfast recipes for the CACFP. These recipes are standardized to meet the minimum serving amount of at least one meal component for children ages 3-5 and 6-18 years and are available in 6, 25, and 50 servings. 





https://theicn.org/cnrb/cacfp-breakfast-recipes/























Happy Birthday!





Brenda Appelhans	   Carla McGregor


Jean Basgall		         Aimee McLaughlin


Susan Brown			   Tia Miller


Kirsten Colombel	   Carrie Silva


Trica Dreher			   Janice Skeen


Heliana Halbleib    	
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 Happy Easter





From the staff here at


Sunshine Connections,


we all hope you had a 


Blessed and Happy


Easter Holiday!!


From the staff here at Sunshine Connections, Inc. we all hope you had a blessed and happy Easter holiday. 





		











Happy Easter 





The staff here at Sunshine wishes you a blessed and happy Easter holiday. Please take time to enjoy the Easter season with your daycare children and your own family.





REMINDERS


Label Documentation:


*You must keep label documentation supportive of the menus you serve for cereals, yogurts, and whole grain-rich/whole wheat foods, and CN Labels for all commercially purchased fish/chicken/beef nuggets, patties, sticks or fingers, pizza, pizza rolls, hot dogs(with byproducts, cereals, or binders/extenders), little smokies, kielbasa, bean burritos, egg rolls, etc. 


(See pages 6-8 and 87-88 in the Crediting Foods book for more guidance on the CN Labels. You can view it online at - �HYPERLINK "https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-cacfp-crediting-handbook.pdf"�https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-cacfp-crediting-handbook.pdf�, and the Food Buying Guide at �HYPERLINK "https://www.fns.usda.gov/tn/fbg"�https://www.fns.usda.gov/tn/fbg�





*If you have a CN Label for a product you use, please send us a copy or cut it off the package. Also, please write CN behind the product on your menu (ex, Chicken Nuggets CN)





*If you do not have a CN Label, be sure to serve and mark on your menu another whole serving of a meat/meat alt. (peanut butter, yogurt, cottage cheese, cheese stick, egg, etc.)


 


*You may take pictures of labels, or you can cut them out and keep them in a baggie or notebook. We are required to see them at home visits.
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Fat-Free (skim) or Low-Fat Milk (1%) is required for children 


2 years and older.  Whole Milk is required for children 


from 12 months until 23 months.








IF YOU STILL NEED YOUR 2 HOURS OF TRAINING


	Go to �HYPERLINK "http://www.sunshincon.com"�www.sunshincon.com� and on the first page under Upcoming Trainings, there is a link for the online trainings that you can take. You will need to make a copy of your certificate after you complete the class(es) and send it to Sunshine.


YOU WILL NEED 2 HOURS BEFORE SEPTEMBER 30, 2026, SO AS NOT TO BE SERIOUSLY DEFICIENT IN THE CACFP.





ENROLLMENTS


Please make sure that when you get a new child(ren), the parent/guardian fills out the form on the date that the child starts or before. The enrollment is valid from the date the parent dates the form and no earlier.





   SPRING FOR


WARM WEATHER MENUS





Spring has arrived and with the warmer weather, it may be time to “clean house”, to rethink your menus and modify them for this new time of year.





As you look over your menus, replace some of the winter tummy warmers, such as chili, soups, and other warm casseroles, with items like tuna, chicken, or egg salad.  You can also create interesting alternatives to sandwiches by rolling the contents in a tortilla, serving them on a bagel, or stuffing them inside pita bread.  





Don’t forget to start adding more whole grains in your menus as you update them!  This can be done by using whole grain pastas, breads, cereals, or making your own breads using whole grains.





Choose fresh fruits and vegetables instead of canned and frozen foods.  Dips such as ranch dressing for vegetables and yogurt for fruit can contribute more variety.   Fresh fruits and vegetables also provide lots of opportunities for the children to try new foods.  Involving the children in menu planning or food preparation will give you the chance to discuss food preferences and new foods.  When children participate in food activities, it increases the chance that they will try the new food.  For a fun taste testing activity, try the following recipe.





Veggie Tortilla Pinwheels





1 package (8 ounces) cream cheese, softened


4 teaspoons ranch salad dressing mix


1 package (2-1/4 ounces) dried beef, chopped


½ cup each, chopped broccoli & cauliflower


¼ cup each, chopped green onion & olives


5 flour tortillas (8 inch)


Salas, optional





In a mixing bowl, combine  the


Cream cheese and salad 


Dressing mix. Stir in the beef,


broccoli, cauliflower, onions,


and olives. 





Spread over tortillas; roll up 


tightly and wrap in plastic wrap. Refrigerate for at least two hours. Unwrap and cut into 


½ inch slices. Serve with salsa if desired.





Yield: about 5 dozen.											
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