
 

~Every child deserves to be well fed and well led. 

NEW QUALIFYING SCHOOLS 

Each year the Nebraska Department of 
Education updates the list of schools eligible 
to qualify for Tier 1 rates. If your address was 
determined to be in a new school area you 
should have received a letter. Please 
contact us with any questions. The schools 
new to the list this year are: 

 
Bancroft: Bancroft-Rosalie School 

Bartley: Bartley 
Broken Bow: North Park Elementary 

Butte: Butte 
Chappell: Elementary/High School-Chappell 

Columbus: Columbus High School 
Falls City: High School 
Gering: Gering Jr High 

Hartington/New Castle: Hartington, 
Newcastle 

McCook: McCook Elementary, McCook Jr 
High 

Neligh/Oakdale: Neligh Primary 
Overton: Overton Public 

Plattsmouth: Plattsmouth Elementary 
Sidney: Central Elementary 

Wood River: Wood River Rural High School 
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Community 

The CACFP community works to ensure that all children have access to healthy foods. Share 
CACFP Week on social media and out in your community. 

Awareness 

Together we can raise awareness of how the CACFP works to combat hunger. Learn what you 
can do to promote the CACFP and advocate with a press release, a letter to congress, and a 
request for proclamation. 

Children 

Children receive healthy and nutritious meals through the CACFP. Educate children and 
parents about the CACFP with these fun activities and communication tools. 

Food Program 
The CACFP helps children learn healthy eating habits. Find out why breakfast is the most 
important meal of the day and learn some tips for getting kids to try new foods. 

Participate 
Hundreds of thousands of people participate in the CACFP administering the program or 
caring for children and adults. Show your appreciation to all of those who work with CACFP 
every day. 

090551 



KEEP IN MIND 

March 

4th-CCFP claims due IN OUR OFFICE by 5:00PM 

18th-CCFP checks should be mailed 

19th-Direct Deposit should be transferred 

22nd-Last day LATE January and February claims will be 
accepted 

 

April 

4th-CCFP claims due IN OUR OFFICE by 5:00PM 

20th-CCFP checks should be mailed 

21st-Direct Deposit should be transferred 

20th-Last day LATE February and March claims will be 
accepted 

**Keep in mind these pay dates are approximate  

We love to hear from you!  If you have something you would like to 
share or comments on how we can improve our program feel free to 
give us a call at 1-800-642-6481 
or email us at:  
cacfp@familyservicelincoln.org   

Mark This Date 
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BUILDING TOMORROW CLASS 
SCHEDULE 

CPR/FIRST AID 
*(CC AREA: Health, Safety and Nutrition) 

March 20, 2021 ● Blended training course 
April 17, 2021 ● Blended training course 

Cost is $55/$50 for Family Service providers 
 

Strega Nona Meets STEAM via ZOOM 
*(CC AREA: Planning Learning Experiences) 
March 18, 2021 ● 6:30-8:30PM 

$10/$5 for Family Service CCFP participants 
 

Early Learning Guidelines: Approaches to 
Learning via ZOOM 

*(CC AREA: Health, Safety, Nutrition) 

April 13, 2021 ●  6:30-9:30PM 
April 27, 2021 ●  6:30-9:30PM 

$30/$20 for Family Service CCFP Participants 

=RRP�,Q-VHUYLFHV� 

5DLVLQJ�+HDUW�+HDOWK\�.LGV 

March 23, 2021 ● 6:30-7:30PM ● Jenny Schmitz 

March 24, 2021 ● 6:30-7:30PM ● Rachel Rowe 

March 31, 2021 ● 6:30-7:30PM ● Rachel Rowe 

April 12, 2021 ● 6:00-7:00PM ● Jenny Schmitz 

April 13, 2021 ● 6:30-7:30PM ● Tonya Hytrek 

April 27 2021 ● 6:30-7:30PM ● Tonya Hytrek 

April 28, 2021 ● 6:30-7:30PM ● Rachel Rowe 

 

Please contact the office at 800-642-6481 to register 

In the absence of in person trainings, please visit the following 
websites for various other training opportunities that may be 

available to providers. 

080963 

Daylight Savings 
Time Begins 
March 14, 2021 



CCFP UPDATES & REMINDERS 
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Meet our Consultant Rachel Rowe! 

My name is Rachel Rowe and I have been a food program 
consultant with Family Service since August of 2018. I currently 
cover 15 counties throughout the state. Previously, I was an in 

home daycare provider. I love seeing all of your spaces and the fun 
activities you all do with your daycare children. Fun fact: I never 
know what to say when someone asks me how many children I 

have. I am the mother to 4 biological boys, but I also have two boys 
my husband and I have guardianshipped and numerous foster 

children I have loved as my own.  

If I'm not working you can find me cheering my children on in their 
numerous extracurricular activities. We also spend our summers 
jeeping in the river or camping, kayaking and boating at the lake. 

**IMPORTANT REMINDER** 

Annual Update of Child Enrollment Information 

Enrollment Renewal Worksheets are DUE in our office no later than: 

April 30, 2021 at 4:00pm 

SCANNABLE PROVIDERS: Your reports will be mailed to you no later than April 12, 2021.   

KIDKARE PROVIDERS:  You must print your own report.  To print the report go to “Reports” ® “Select Worksheet” ® 

“Enrollment Renewal Worksheet” ® “May 2021” ® “Run”.  Please do not print the report until you have submitted your 
March claim and are physically in the month of April!  Make sure the dates on your report are: 

05/1/2021-04/30/2022 

All providers must keep a completed copy of this report for their records.  Reports that are incomplete, late or have 
incorrect dates WILL NOT be accepted.  If the report is not received or accepted on time, all enrollments will expire     

April 30, 2021 and your children will be withdrawn.  New child enrollments would then need to be completed with a new 
date of enrollment listed as May 1, 2021.  If you have any questions, please refer to your orange instruction sheet or contact 
your consultant.  *Please be mindful of mailing your report as once it is out of your hands, it is out of our hands when it will 

be received from the post office!!  Give yourself plenty of time!* 

You also have the option to fax or email your report to the office.  The copy received must be legible to be accepted.  Taking 
photos of your report with your cell phone is not preferred as it does not always print clearly.  If you would like to email or 

fax your report please send to the following: 

Email: cacfp@familyservicelincoln.org     Fax: 402-441-4889 

License Exempt Incentives 

If you are a License Exempt provider, also known as Subsidy 
Care or Title XX, you may be eligible for incentives by 
participating in CCFP or completing required trainings.  

When you submit your first claim through CCFP you will 
receive a letter from our office which you will submit to 

HHS to receive a $100 Quality Incentive.  You may also be 
eligible for other incentives by completing approved 

trainings.  Contact your Resource Development worker for 
more information on incentives that may be available for 

you. 

024067 
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Mediterranean Tuna Salad 
9 ounces tuna, chunk style, canned in water, drained 
3/4 cup carrots, fresh, peeled, shredded 
1/2 cup cucumber, fresh, unpeeled, 1/4” diced 
2/3 cup peas, frozen 
1/3 cup Italian salad dressing, fat-free 
3 whole wheat pitas (at least 70g each) 
 

1. Place drained tuna in a medium bowl.   
2. Break apart chunks of tuna, using a fork. 
3. Add carrots, cucumbers, peas, and salad dressing.  Mix well. 
4. Cover, and refrigerate for 2 hours, or until salad is chilled 

and peas are thawed.  Cool to 70°F within 2 hours and to 
40°F or lower within an additional 4 hours. 

5. Cut each pita in half. 
6. Place 1/2 cup of tuna salad into the pocket of each pita half. 
7. Serve 1/2 a pita pocket. 
 

Serving Size: 1/2 pita pocket 
Yield: 6 servings 
Meal Components (MM#) Pita Bread (22), Tuna (42), Mixed 
Vegetables (186) 
USDA Team Nutrition 

Pizza Green Beans 

2 cups or 8 1/4oz canned no-salt-added diced tomatoes, drained 
1 qt or 1lb 11oz canned no-salt-added green beans, with liquid 
1/8 cup dried oregano 
1 1/2 tsp fresh garlic, minced 
1/8 tsp ground black pepper 
1/2 tsp salt, kosher 
 
1. Combine tomatoes and green 

beans in a medium sauce pan. 
2. Add oregano, garlic, black pepper, and salt. 
3. Bring to a boil uncovered over medium high heat for 5-10 

minutes.  Reduce heat and simmer uncovered for 5 minutes. 
4. Heat to 140°F or higher for at least 15 seconds. 
5. Transfer to a medium size serving dish. 
6. Serve 1/2 cup portion 
 

Serving Size: 1/2 cup 
Yield: 6 servings 
Meal Components (MM#) Green Beans (177) 
USDA 

Morning Rice Pudding 
2 cups leftover or freshly cooked brown rice 
2 cups milk, plus extra for serving 
2 T maple syrup, plus extra for serving 
1/2 tsp vanilla extract 
1/8 tsp cinnamon 
Pinch of kosher salt 
 
1. Put rice and milk in the pot, put the pot on the stove and turn 

the heat to medium. 
2. When the liquid comes to a boil, lower the heat to low.  

Cook, stirring occasionally, until the milk has been absorbed 
by the rice, about 30 minutes. 

3. Add the maple syrup, vanilla, cinnamon and salt and stir well.  
Cool to room temperature, cover, and refrigerate up to two 
days.  Serve cold, topped with extra milk and a drizzle of 
maple syrup. 

 
GET CREATIVE! Consider topping each bowl of rice 
pudding with: 2 tablespoons chopped toasted walnuts, pecans, or 
almonds, 1 tablespoon sunflower seeds, 2 tablespoons raisins, 1⁄2 
cup fresh or frozen berries, 1⁄4 cup chopped apples, pears, or 
bananas! 

Serving Size: 1/2 cup 
Yield: 4 servings 
Meal Components (MM#) Brown Rice (72) 
ChopChop Family 

Fresh Fruit Salsa with Cinnamon Crisps 
4 strawberries 
1/2 banana 
1 apple 
1 kiwi 
2 T orange juice 
2 T sugar, divided 
1 pinch nutmeg 
2 (8 inch) tortillas 
Cooking spray 
1. Wash hands with soap and water. Preheat oven to 350°F. 
2. Gently rub produce under cold water.  Peel and core kiwi. 

Dice the strawberry, apple, banana and kiwi into 1/4 inch 
pieces.  Mix orange juice, 1 tablespoon sugar, nutmeg and 
1/4 teaspoon cinnamon.  Toss with fruit. Chill. 

3. Cut each tortilla into 8 pieces.  Arrange on a baking sheet.  
Lightly coat with cooking spray. 

4. Combine remaining 3/4 teaspoon cinnamon and 1 
tablespoon sugar. Sprinkle over tortilla slices. 

5. Bake 6-8 minutes until slightly brown. 
6. Serve cinnamon crisps with fruit salsa. 
 

Serving Size: 1/4 cup salsa, 1/2 tortilla 
Yield: 4 servings 
Meal Components (MM#) Flour Tortilla (87), Mixed Fruit (15) 
Nebraska Extension 
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0DNLQJ�/HIWRYHUV�3ODQQHG-2YHUV 
 

8VLQJ�OHIWRYHUV�LV�D�JUHDW�ZD\�WR�PLQLPL]H�IRRG�ZDVWH�DQG�VDYH�WLPH��7KH\�FDQ�EH�D�JUHDW�VQDFN��QH[W�GD\�OXQFK��RU�
HYHQ�EH�XVHG�WR�PDNH�D�TXLFN�PHDO��/DUJHU�PHDOV�FDQ�EH�SUHSDUHG�HDUOLHU�LQ�WKH�ZHHN�DQG�OHIWRYHUV�FDQ�DOVR�EH�XVHG�
ODWHU�LQ�WKH�ZHHN�RU�SXW�LQ�WKH�IUHH]HU��7DNH�SUHFDXWLRQV�ZLWK�OHIWRYHUV�WR�PDNH�VXUH�WKH�IRRG�EHLQJ�HDWHQ�LV�VDIH��&KHFN�
RXW�WKH�IROORZLQJ�IRRG�KDQGOLQJ�WLSV�DQG�LGHDV�IRU�PDNLQJ�RYHU�OHIWRYHUV�VR�\RX�FDQ�HQMR\�GHOLFLRXV�DQG�VDIH�³3ODQQHG-
2YHUV�´ 
 
)RRG�6DIHW\�WLSV�IRU�/HIWRYHUV� &RRNHG�IRRGV�VKRXOG�QRW�UHPDLQ�DW�URRP�WHPSHUDWXUH�IRU�PRUH�WKDQ�WZR�KRXUV��
5HIULJHUDWH�RU�IUHH]H�IRRG�ZLWKLQ���KRXUV�RI�FRRNLQJ�RU�EHLQJ�VHUYHG�DW�D�UHVWDXUDQW��'LVFDUG�DQ\�IRRG�OHIW�RXW�ORQJHU�
WKDQ���KRXUV��/DEHO�DQG�GDWH�OHIWRYHU�FRQWDLQHUV�WR�NHHS�WUDFN�RI�KRZ�ORQJ�LW�KDV�EHHQ�LQ�WKH�UHIULJHUDWRU�RU�IUHH]HU��
5HKHDW�OHIWRYHUV�WKRURXJKO\�RQ�D�VWRYH�RU�LQ�WKH�PLFURZDYH�WR�D�WHPSHUDWXUH�RI�����GHJUHHV�)DKUHQKHLW��τ)��RU�XQWLO�
KRW�DQG�VWHDP\��%ULQJ�VRXSV��VDXFHV��DQG�JUDYLHV�WR�D�UROOLQJ�ERLO��:DVK�KDQGV�EHIRUH�DQG�DIWHU�KDQGOLQJ�OHIWRYHUV��XVH�
FOHDQ�XWHQVLOV�DQG�VXUIDFHV��DQG�QHYHU�WDVWH�D�IRRG�WR�GHWHUPLQH�LI�LW�LV�VDIH� 7KHUH�LV�D�OLPLW�WR�KRZ�ORQJ�IRRG�FDQ�EH�
NHSW�VDIHO\��VR�ZKHQ�LQ�GRXEW��WKURZ�LW�RXW� &KHFN�RXW�JHQHUDO�WLSV�IRU�UHIULJHUDWRU�DQG�IUHH]HU�VWRUDJH�EHORZ� 
 

· 5HIULJHUDWRU�VWRUDJH� <RXU�UHIULJHUDWRU�VKRXOG�EH�NHSW�DW�RU�EHORZ����τ)��7KLV�FDQ�EH�PHDVXUHG�E\�NHHSLQJ�D�
WKHUPRPHWHU�LQ�\RXU�UHIULJHUDWRU��)RU�TXLFNHU�FRROLQJ��VHSDUDWH�ELJ�DPRXQWV�RI�OHIWRYHUV�LQWR�VKDOORZ��-LQFK�
FRQWDLQHUV�DQG�FXW�ODUJH�SLHFHV�RI�IRRG�LQWR�VPDOOHU�SLHFHV��)RRG�VKRXOG�DOZD\V�EH�FRYHUHG�RU�LQ�D�VWRUDJH�FRQWDLQHU�
ZLWK�D�OLG�VHDOHG�WR�VORZ�WKH�JURZWK�RI�EDFWHULD� 

· )UHH]HU�VWRUDJH� ,I�\RX�DUH�QRW�SODQQLQJ�WR�HDW�\RXU�OHIWRYHUV�ZLWKLQ�D�IHZ�GD\V��VWRUH�OHIWRYHUV�LQ�WKH�IUHH]HU��
<RXU�IUHH]HU�VKRXOG�EH�NHSW�DW�RU�EHORZ���τ)��7KLV�FDQ�EH�FKHFNHG�E\�NHHSLQJ�D�WKHUPRPHWHU�LQ�\RXU�IUHH]HU��,W�LV�
LPSRUWDQW�WR�VWRUH�IRRG�LQ�JRRG�TXDOLW\��DLU-WLJKW�FRQWDLQHUV��)UR]HQ�IRRGV�VKRXOG�EH�XVHG�DV�TXLFNO\�DV�SRVVLEOH�
DIWHU�IUHH]LQJ� 

 
3ODQQHG-2YHUV�E\�)RRG�*URXS� %HORZ�DUH�VRPH�LGHDV�IRU�PDNLQJ�RYHU�OHIWRYHUV�E\�GLIIHUHQW�IRRG�JURXSV� 7KHUH�DUH�
DOVR�VRPH�JUHDW�LGHDV�IRU�PDNLQJ�D FDVVHUROH RU PHDO IURP�ZKDW¶V�RQ�KDQG� 
 
*UDLQV� 

· 5LFH�- &DQ�EH�XVHG�WR�PDNH�ULFH�SXGGLQJ�DQG�IULHG�ULFH��RU�DGGHG�WR�PHDWEDOOV��VRXSV� DQG�FDVVHUROHV��,W�FDQ�DOVR�
EH�IUR]HQ��<RX�PD\�QHHG�WR�DGG�D�VPDOO�DPRXQW�RI�OLTXLG�ZKHQ�UHKHDWLQJ�OHIWRYHU�ULFH�  

· %UHDG�- ,I�\RXU�EUHDG��OHIWRYHU�UROOV��KDPEXUJHU�RU�KRW�GRJ�EXQV�DUH�JHWWLQJ�D�OLWWOH�GU\��FRQVLGHU�PDNLQJ�EUHDG�  
  SXGGLQJ�RU�OHWWLQJ�WKHP�GU\�RXW�VR�\RX�FDQ�PDNH�\RXU�RZQ�EUHDGFUXPEV��8VH�GD\-ROG�EUHDG�WR�PDNH�)UHQFK�WRDVW�� 
  ,I�\RX�KDYH�RQH�RU�WZR�KDPEXUJHU�RU�KRWGRJ�EXQV�OHIW�LQ�WKH�SDFNDJH��XVH�WKHP�WR�PDNH�FKHHV\�WRDVW�E\�VSUHDGLQJ�
  ZLWK�VRIW�PDUJDULQH��WRSSLQJ�ZLWK�DQ\�NLQG�RI�FKHHVH��DQG�EURLOLQJ�LQ�WKH�RYHQ�XQWLO�FKHHVH�LV�PHOWHG�DQG�OLJKWO\�   
  EURZQHG� 

· 3DVWD�- 8VH�LQ�D�SDVWD�VDODG�RU�FDVVHUROH��)UHH]H�IRU�ODWHU�XVH�LQ�FDVVHUROHV��VRXSV��YHJHWDEOH�GLVKHV��RU�DV�D�VLGH�
GLVK�ZLWK�D�VDXFH� 
 
)UXLW� 

· /HIWRYHU�IUXLW�FDQ�EH�DGGHG�WR�VDODGV�RU�SXUHHG�DQG�XVHG�DV�SDQFDNH�RU�LFH�FUHDP�WRSSLQJ��,W�FDQ�EH�PL[HG�ZLWK�
\RJXUW��FRWWDJH�FKHHVH��RU�SXGGLQJ��/HIWRYHU�IUXLW�FDQ�DOVR�EH�XVHG�LQ�EDNHG�JRRGV�VXFK�DV�PXIILQV�RU�TXLFN�EUHDGV��
2YHUULSH�EDQDQDV�FDQ�EH�XVHG�WR�PDNH�EDQDQD�EUHDG�RU�PXIILQV��RU�IUR]HQ�DQG�XVHG�LQ�IUXLW�VPRRWKLHV��)UXLW�MXLFH�
FDQ�EH�IUR]HQ�LQ�LFH�FXEH�WUD\V�DQG�XVHG�IRU�IODYRULQJ�DQG�FKLOOLQJ�IUXLW�GULQNV� 

 
9HJHWDEOHV� 

· 8VH�YHJHWDEOHV�LQ�VRXSV��VDODGV��RPHOHWV��SDVWD�GLVKHV�DQG�FDVVHUROHV� /HIWRYHU�EDNHG�SRWDWRHV�FDQ�EH�FXW�XS�DQG�
IULHG�LQ�D�SDQ��XVHG�WR�PDNH�D�TXLFN�SRWDWR�FDVVHUROH�RU�SRWDWR�VRXS��RU�WKH�SRWDWR�SXOS�FDQ�EH�VFRRSHG�RXW�DQG�
XVHG�WR�PDNH�WZLFH�EDNHG�SRWDWRHV��&KRSSHG�UDZ�RQLRQV��FHOHU\��RU�JUHHQ�SHSSHUV�FDQ�EH�IUR]HQ�LQ�IUHH]HU�EDJV�RU�
FRQWDLQHUV�IRU�XVH�LQ�VRXSV��VWHZV�RU�FDVVHUROHV� 

 
3URWHLQ� 

· %DNHG�%HDQV�- 8VH�LQ�FDVVHUROHV�RU�WR�PDNH�FKLOL� 

· 5RDVWV�- &DQ�EH�VOLFHG�WR�PDNH�VDQGZLFKHV�RU�VKUHGGHG�IRU�XVH�LQ�WDFRV��HQFKLODGDV�RU�EDUEHTXHG�PHDW��,W�FRXOG�
DOVR�EH�FXEHG�DQG�XVHG�WR�PDNH�EHHI�DQG�QRRGOHV�RU�IUR]HQ�IRU�XVH�LQ�FDVVHUROHV� 

· 6WHDN�&KRSV- &RXOG�EH�WKLQO\�VOLFHG�DQG�XVHG�WR�PDNH�IDMLWDV��FRRN�ZLWK�RQLRQV� SHSSHUV��DQG�IDMLWD�VHDVRQLQJ���
0DNH�D�VDQGZLFK�E\�WRSSLQJ�PHDW�ZLWK�VDXWpHG�SHSSHUV��RQLRQV��DQG�FKHHVH��7RS�D�WRVVHG�VDODG�ZLWK�VOLFHG�VWHDN�
IRU�D�TXLFN�PHDO� 

· 7XUNH\�RU�&KLFNHQ� &DQ�EH�XVHG�LQ�FDVVHUROHV��VRXSV��WDFRV��RU�HQFKLODGDV��7KH�PHDW�FDQ�DOVR�EH�WKLQO\�VOLFHG�WR�
PDNH�VDQGZLFKHV�RU�LW�FDQ�EH�VKUHGGHG�WR�PDNH�FKLFNHQ�WXUNH\�VDODG�VDQGZLFKHV��,W�FDQ�DOVR�EH�FXEHG�WR�PDNH�
FKLFNHQ�WXUNH\�DQG�QRRGOHV�RU�IUR]HQ�IRU�ODWHU�XVH�LQ�FDVVHUROHV�RU�VRXSV� 

· +DP� &DQ�EH�XVHG�WR�PDNH�KDP�DQG�FKHHVH�VDQGZLFKHV��HLWKHU�KRW�RU�FROG���RU�LW�FDQ�EH�VOLFHG��IUR]HQ��DQG�XVHG�
ODWHU�IRU�VDQGZLFKHV��,W�FRXOG�DOVR�EH�FXEHG�DQG�XVHG�LQ�FDVVHUROHV�RU�VRXSV� 

 

Sources: Patton, P., Larvick, C., Albrecht, J. (2011). Food Safety for Families: Leftover Food Safety. Nebraska Extension, Nutrition Education Program. (2010). A Guide to Safe Leftovers. Nebraska Extension, 
Nutrition Education Program. (2005). Makeover Your Leftovers. Nebraska Extension. 

024021 



A Weeks Worth of Meal Ideas 
MEALS Monday Tuesday Wednesday Thursday Friday 

Muffin (104) Egg (102) 
Morning Rice 
Pudding* (72) 

Biscuits (02) Rice Chex (151) 

Peaches (27) Honeydew Melon (20) Raisins (34) Strawberries (37) Banana (04) 

Milk Milk Milk Milk Milk 

AM SNACK  
Pretzels (68) Oats (56) Apples (01) Refried Beans (218) 

Mozzarella Cheese  
(81) 

Pears (28) Yogurt (104) Peanut Butter (103) Tortilla Chips (112) Pizza Crust (42) 

LUNCH  

Mediterranean Tuna 
Salad* (42) 

Fish Fillets Unbreaded 
(37) 

Ground Turkey (54) Brisket (08) Pork Roast (47) 

Pita Bread (22) Flour Tortillas (87) Hamburger Bun (73) Cornbread (07) Wheat Bread (30) 

Mixed Vegetables 
(186) 

Cabbage (217) Lettuce (183) 
Pizza Green Beans* 

(177) 
Potatoes (221) 

Applesauce (02) Cantaloupe (08) Pineapple (30) Blackberries (05) Cherries (10) 

Milk Milk Milk Milk Milk 

PM SNACK  

Frosted Mini 
Wheats (134) 

Cottage Cheese (77) Peppers (178) Rice Cakes (76) 
Fruit Salsa with 

Cinnamon Chips* (15) 

Apple Juice (52) Cucumbers (168) Hummus (62) Sun Butter (123) Flour Tortillas (87) 

BREAKFAST  
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*  = Recipe found in newsletter Bold = Whole Grain Component 
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Child Care Outreach is published bimonthly by the Family 
Service Child Care Food Program, 501 South 7th Street, 
Lincoln, NE 68508  

Phone: (402) 441-7924 or (800) 642-6481 

Fax:  (402) 441-4889 

Email: cacfp@familyservicelincoln.org 

Executive Director:  Dennis Hoffman 

Director of Youth Development and Child Care Nutrition:  
Megan Evenson, M. Ed, CCNP, CMP 

 

The U.S. Department of Agriculture prohibits discrimination against 
its customers, employees, and applicants for employment on the 
bases of race, color, national origin, age, disability, sex, gender 
identity, religion, reprisal, and where applicable, political beliefs, 
marital status, familial or parental status, sexual orientation, or all or 
part of an individual’s income is derived from any public assistance 
program, or protected genetic information in employment or in any 
program or activity conducted or funded by the Department.  (Not all 
prohibited bases will apply to all programs and/or employment 
activities.)  If you wish to file a Civil Rights program complaint of 
discrimination, complete the USDA Program Discrimination Com-
plaint Form, found online at http://www.ascr.usda.gov/
complaint_filing_cust.html, or at any USDA office, or call (866) 632-
9992 to request the form.  You may also write a letter containing all 
of the information requested in the form.  Send your completed 
complaint form or letter to us by mail at U.S. Department of Agricul-
ture, Director, Office of Adjudication, 1400 Independence Avenue, 
S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or 
email at program.intake@usda.gov.  Individuals who are deaf, hard 
of hearing or have speech disabilities may contact USDA through 
the Federal Relay Service at (800) 877-8339; or (800) 845-6136 

+RZ�WR�SOD\�)LW%DOO� 
 
6XSSOLHV� 

· ',<�)LW%DOO 

· 0XVLF�RQ�D�GHYLFH 

· 6SHDNHUV�WR�SOD\�WKH�PXVLF 

· '-�–�$�SHUVRQ�LQ�FKDUJH�RI�VWDUWLQJ�VWRSSLQJ�WKH�PXVLF�GXULQJ�WKH�JDPH� 
 

'LUHFWLRQV� 
����3DUWLFLSDQWV DUUDQJH�WKHPVHOYHV�LQ�D�FLUFOH� 
����7KH�'-�VWDUWV�WKH�PXVLF�DQG�SDUWLFLSDQWV ZLOO KDQG�RU�WRVV�WKH�EHDFK�EDOO�
IURP�RQH�SHUVRQ�WR�WKH�QH[W�ZKLOH�WKH�PXVLF�LV�SOD\LQJ� 
����:KHQ�WKH�PXVLF�VWRSV��WKH�SHUVRQ�KROGLQJ�WKH�EHDFK�EDOO�SLFNV�WKH�
DFWLYLW\�FORVHVW�WR�KLV�RU�KHU�ULJKW�WKXPE�IRU�WKH�JURXS�WR�SHUIRUP��0DNH�VXUH�
HYHU\RQH KDV�WKH DSSURSULDWH�VSDFH�EHIRUH�VWDUWLQJ WKH�DFWLYLW\� 
����5HWXUQ�WR�\RXU�JURXS�FLUFOH�DQG�FRQWLQXH�SOD\LQJ�WKH�JDPH�DV�WLPH�
DOORZV� 
 

$GGLWLRQDO�7LSV� 

· ,I DQ�H[HUFLVH�LV�FKRVHQ�WKDW�KDV�DOUHDG\�EHHQ�GRQH�GXULQJ�WKDW�DFWLYLW\��
WKH�SDUWLFLSDQW�FDQ�VHOHFW�WKH�FORVHVW H[HUFLVH�WKDW�KDV�QRW�EHHQ�
FRPSOHWHG� 

· 3DUWLFLSDQWV�ZLOO�EH�WHPSWHG WR�KLW�WKH�EDOO�OLNH�SOD\LQJ�YROOH\EDOO�DQG�PD\�
FDXVH�WKH�DFWLYLW\�WR�EHFRPH�ORXGHU�GXH�WR�HYHU\RQH�JHWWLQJ�H[FLWHG��,I�
\RX�ZRXOG�OLNH�D�FDOPHU�JDPH��LQVWUXFW�SDUWLFLSDQWV�WKDW�WKH\�FDQQRW�KLW�
WKH�EDOO� 

 

',<�)LW%DOO� 
����$LU�XS�D���-LQFK�EHDFK�EDOO� 

����8VLQJ�SHUPDQHQW�PDUNHU�ZULWH���WR���ILWQHVV�DFWLYLWLHV�SHU�FRORU�SDQHO��
0RGLI\�RU�FKDQJH�DFWLYLWLHV�DV�QHHGHG�GHSHQGLQJ�RQ�WKH�DJH�RI�WKH�
SDUWLFLSDQWV� 
6RXUFHV�%H�DQ�$FWLYH�)DPLO\��86'$
V�&KRRVH�0\3ODWH�',<�)LW%DOO��$�)XQ�)LWQHVV�
$FWLYLW\��0DNLQJ�+HDOWKLH5'HFLVLRQV 
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