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

WELCOME NEW 
PROVIDERS 

Janet Brammier of Lincoln, 
Brittany Forney of Lincoln, 

Sheradi Johnston of 
Arapahoe, Frieda Lacy of 
Cozad, Linsey Nicola of 
North Platte, Pattricia 

Rodriguez of Lincoln, Jessica 
Turk of Clay Center and 

Tae’Viona Washington of 
Omaha 
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SURYLGHU�QXPEHU�LQ�RXU�
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SURYLGHU�QXPEHUV�KLGGHQ�
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QDPH�ZLOO�DSSHDU�LQ�WKH�
QH[W�LVVXH�RI�WKH�&KLOG�
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The primary goal of the Child and Adult Care Food Program (CACFP) 
is to serve nutritious meals to children attending child care homes 
and centers. Secondary goals are: 1. The establishment of positive 
eating habits at the earliest stages of development. 2. Reduction of 
future health care and education costs due to lack of proper early 
development. 3. Training and support of local child care personnel. 
Research also indicates that the CACFP is one important factor in 
providing quality child care. 

 Children that are cared for by providers participating in the CACFP  
 benefit by being fed nutritious USDA regulated meals that ensure t 
 their proper development. These children gain from early nutrition  
 education that helps them establish positive eating habits that will  
 enrich the quality of their diet throughout their life. 

Parents of children in child care are assured that their child(ren) 
receives high quality meals. With proper nutrition, the child is less 
likely to experience illness and fatigue and will develop at a normal 
physical and intellectual pace. Good nutrition is the recipe for an all-
around happier child. 

Set  aside time during this week to celebrate your participation 
in the Child Care Food Program! 



KEEP IN MIND 

January 

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

17th-CCFP checks should be mailed 

18th-Direct Deposit should be transferred 

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

 

February 

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

19th-CCFP checks should be mailed 

20th-Direct Deposit should be transferred 

19th-Last day LATE January and February 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) 

January 5, 2019 ● 8:30 a.m. -  4:30 p.m. 

February 9, 2019 ● 8:30 a.m. -  4:30 p.m. 

March 9, 2019 ● 8:30 a.m. -  4:30 p.m. 

Cost is $55/$50 for Family Service providers 

 

Safe with You: Safe Sleep for Infants 
and Abusive Head Trauma 

*(CC AREA: Health, Safety and Nutrition) 

January 17, 2019 ● 6:30 p.m. - 8:30 p.m. 

Cost is $10/free for Family Service providers 

 

Safe with You: Power to Protect 
*(CC AREA: Health, Safety and Nutrition) 

January 31, 2019 ● 6:30 p.m. - 8:30 p.m 

Cost is $10/free for Family Service providers 

 

Early Learning Guidelines: Science 
*(CC AREA: Health, Safety and Nutrition) 

February 14, 2019 ● 6:00 p.m. - 9:00 p.m 

AND 

February 21, 2019 ● 6:00 p.m. - 9:00 p.m 

Cost is $25/free for Family Service providers 

 

Path To Excellent Nutrition 
*(CC AREA: Health, Safety and Nutrition) 

February 28, 2019 ● 6:30 p.m. - 8:30 p.m 

Cost is $10/free for Family Service providers 

Inservices:  

February 11, 2019 ● Holdrege 

Conferences: 

February 2, 2019 ● Grand Island 
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�GD�	@LHKX��DQUHBD���	���EEHBD�VHKK�AD�BKNRDC� 

�TDRC@X~�@MT@QX�¬~�«¬´ 
�NMC@X~�@MT@QX�¬~�«¬´ 



CCFP UPDATES & REMINDERS 
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2018 Standard Meal Allowance Rate 

Breakfast $1.31 

Lunch/Supper $2.46 

Snacks $0.73 

2018 Standard Mileage Rate: 54.5 cents 

TAX REPORTS 

Family Service provides our providers that utilize the scannable menus/attendance forms a year-end total of your CACFP 
reimbursement for tax purposes.  This report will be in your January mid-month mail.  However, if you utilize KidKare, you 

will need to print your own Tax Report.  If you use KidKare, you can find this report by going to Reports, then Claim 
Statements, and select Tax Report.  The current year’s detailed tax report will show meal totals, your taxable income and 
your tax deduction.  Give this report to your tax preparer.  Family Service does not issue W-2’s, as we are not a provider’s 

employer. 

Child Care Food Program  

501 S. 7th Street, Lincoln, NE  68508 

 

· 8:30am—3:15pm 

· Lunch provided 

· Approved for 6 hours of in-service 
training 

· Breakout sessions to include 4 
hours of nutrition training or 4 
hours of early childhood care 
training 

· Registration forms will be mailed 
in late March 

· Check your calendar 

Save the Date: 

Plan to attend the 

Family Service Building Tomorrow 8th 
Annual 

Conference for Child Care 
Professionals 

St Paul’s Lutheran Church 

1515 S Harrison St. 

Grand Island, NE 

June 15, 2018 

Planting Seeds For Success 

Reminder that Family Service is closed on 
Martin Luther King Jr Day, January 21, 

2019.  This day does not qualify for 
reimbursement through Family Service 

CCFP. 

,QIDQW�5HDGLQHVV�)RUPV 

3OHDVH�PDNH�VXUH�\RX�KDYH�DQ�
,QWURGXFWLRQ�WR�6ROLGV�)RUP�FRPSOHWH�

DQG�RQ�ÞOH�IRU�HDFK�LQIDQW�WKDW�LV�LQ�\RXU�
FDUH���7KLV�IRUP�LV�WR�EH�FRPSOHWHG�E\�

WKH�SDUHQW�DV�WKH�LQIDQW�LV�
GHYHORSPHQWDOO\�UHDG\�WR�DGG�IRRGV���
,QIDQW�IHHGLQJ�LV�SDUHQW�FKLOG�GLUHFWHG�
DQG�ZKDW�\RX�DUH�VHUYLQJ�WR�LQIDQWV�

VKRXOG�PDWFK�ZKDW�LV�LQGLFDWHG�RQ�\RXU�
6ROLGV�)RUP���7KLV�IRUP�ZLOO�EH�

UHYLHZHG�E\�\RXU�&RQVXOWDQW�GXULQJ�
KRPH�YLVLWV���,I�\RX�KDYH�TXHVWLRQV�RQ�
KRZ�WR�FRPSOHWH�WKLV�IRUP�RU�ZKDW�
QHHGV�WR�EH�LQGLFDWHG�RQ�LW��SOHDVH�

FRQWDFW�\RXU�&RQVXOWDQW�RU�WKH�RIÞFH� 

Make sure to notify the office or your 
Consultant if you will not be home during 

your licensed hours.  Consultants can 
conduct visits at any time during your 

licensed days and hours. 
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Seasonality: 

Avocados are available year-round. 

Health Benefits of Avocados: 

· More than 75% of the fat in avocados is considered “good” fats, and can help manage blood pressure,  
     increase absorption of  essential vitamins and lower cholesterol. 

· Avocados contain nearly 20 essential vitamins and minerals, including Vitamin K, folate, Vitamin C and  
   potassium. 

· Avocados are high in fiber. 

How to Select Avocados: 

· Gently squeeze an avocado. If it yields to pressure, it’s ripe and ready to eat. If it does not, it will take a few 
days to ripen. 

How to Store Avocados: 

· Store ripe avocados whole in the refrigeration for up to 2-3 days. 

· Unripe avocados can take up to 5 days to ripen. Store unripen avocados at room temperature until ripe. 

· To speed up the ripening process, place unripe avocados in a paper bag along with an apple or banana for     
    up to 2-3 days, or until ripe. 

· To store cut avocados, sprinkle with lemon or lime juice and place in air-tight container in refrigerator for up 
to 1 day. 

How to Prepare Avocados: 

· Always wash avocados before cutting. 

· To cut, grip the avocado gently. Use a large, sharp knife to cut the avocado length
     wise around the seed. Twist to open the two halves to expose and remove the pit. 

· Slice avocado by either removing the peel and slicing, or slice while in the peel 
and use a spoon to scoop out the flesh. 

Fun Facts: 

· Avocados do not ripen on the tree. They ripen after they have been harvested. 

· Avocados originated in Mexico 10,000 years ago. 

· Avocados From Mexico account for over 80% of the US market for Hass avocados. 

· Per capita use of avocados tripled since the beginning of the 2000’s and now totals over 7 pounds per per-

Avocado Toast 
1/2 yellow bell pepper, diced 
1/2 small tomato, diced 
1/4 small red onion, diced 
1 lime, juiced 
2 slices whole wheat bread 
1/2 cup guacamole 

Mix pepper, tomato, onion and lime juice in small 
bowl. Season with salt and pepper, to taste. Toast 
bread. Top with guacamole and salsa. 

$YRFDGRV 

080961 
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�=RDWV� 

,QJUHGLHQWV 

· ��F��UROOHG�RU�TXLFN�RDWV 
· ��F��ORZ-IDW�PLON RU ZDWHU 
· ��VPDOO�]XFFKLQL 
· ����WVS��FLQQDPRQ 
· ����WVS��YDQLOOD�H[WUDFW 
· ��7��SHDQXW�EXWWHU��RSWLRQDO� 
· ��VPDOO�EDQDQD��RSWLRQDO� 
· ��7��FKRFRODWH�FKLSV��RSWLRQDO� 
 
'LUHFWLRQV 
�� )LQHO\�VKUHG�RU�JUDWH�]XFFKLQL�LQWR�D�

PLFURZDYDEOH�ERZO� 
�� $GG�LQ�RDWV��FLQQDPRQ��YDQLOOD�H[WUDFW��DQG�

ZDWHU�RU�PLON�DQG�PL[�WRJHWKHU� 
�� 0LFURZDYH�IRU������ 
�� 6WLU�FRQWHQWV� 
�� 0LFURZDYH�DQRWKHU������ 
6WLU�LQ�SHDQXW�EXWWHU�DQG�WRS�ZLWK�FKRSSHG�EDQDQD�
DQG�FKRFRODWH�FKLSV� 
 
 
<LHOG�����6HUYLQJV 
6HUYLQJ�6L]H������FXS 
0HDO�&RPSRQHQW��00���2DWV������� 
8QLYHUVLW\�RI�1HEUDVND-/LQFROQ�([WHQVLRQ� 

 
 

Lemony Green Beans 

· 1lb green beans, trimmed, cut into 2-inch pieces 
· 1 1/2 tsp. lemon juice 
· 1/8 tsp. pepper 
· 1 tsp. olive oil 
· 1/4 tsp. salt 
 
1. Cook green beans by 

steaming for 5 minutes. 
2. Drain and return to pan. 
3. Add juice, oil, salt, and 

pepper. Stir gently to coat. 
 
Yields: 4 servings 

Serving Size: 1/4 cup  

Meal Component (MM#): Vegetable (177)  University of Nebraska-Lincoln Extension  

Butternut Squash Mac and Cheese 

· ��F��XQFRRNHG�ZKROH�ZKHDW�SDVWD��PDFDURQL�RU�URWLQL� 

· ��VPDOO�EXWWHUQXW�VTXDVK�25 

· ����ODUJH�EXWWHUQXW�VTXDVK 

· ������7��ROLYH�RLO��GLYLGHG 

· ����FXS�ZKLWH�RQLRQ��FKRSSHG 

· ��WVS��EODFN�SHSSHU 

· ��WVS��JDUOLF�SRZGHU 

· ����WVS��VDOW��RSWLRQDO� 

· ����WVS��GULHG�PXVWDUG�
�RSWLRQDO� 

· ����WVS��SDSULND��RSWLRQDO� 

· ����F��ORZ-IDW�PLON 

· ��F��FKHGGDU�FKHHVH��VKUHGGHG 

· ����F��0R]]DUHOOD�FKHHVH��VKUHGGHG 
 
�� 3UHKHDW�RYHQ�WR�����)� 
�� &XW�VTXDVK�LQ�KDOI�DQG�UHPRYH�VNLQ�DQG�VHHGV� 
�� &XW�IOHVK�LQWR�VPDOO�FXEHV�DQG�SODFH�RQ�VKHHW�SDQ�

VSUD\HG�ZLWK�QRQ-VWLFN�FRRNLQJ�VSUD\� 
�� %UXVK�VTXDVK�ZLWK���WDEOHVSRRQ�ROLYH�RLO�DQG�VSULQNOH�

HYHQO\�ZLWK�SHSSHU�DQG�JDUOLF�SRZGHU��5RDVW�IRU�
DERXW����PLQXWHV�RU�XQWLO�VRIW�  

�� :KLOH�WKH�VTXDVK�LV�URDVWLQJ��FRRN�SDVWD�DFFRUGLQJ�WR�
SDFNDJH�GLUHFWLRQV��'UDLQ�DQG�VHW�DVLGH� 

�� ,Q�D�VPDOO�VNLOOHW��KHDW�����WDEOHVSRRQ�ROLYH�RLO�RQ�
PHGLXP�KHDW��$GG�RQLRQ�DQG�VDXWH�XQWLO�VRIW�  

�� 3ODFH�VTXDVK��RQLRQ��VDOW��GULHG�PXVWDUG��SDSULND��
DQG�PLON�LQWR�D�EOHQGHU�DQG�SXUHH�XQWLO�VPRRWK� 

�� 3RXU�SXUHH�RYHU�QRRGOHV�DQG�PL[�HYHQO\� 
�� 6WLU�LQ�VKUHGGHG�FKHHVH��$GG�ZDWHU�WR�DGMXVW�

FRQVLVWHQF\�LI�GHVLUHG�  
 
<LHOG�����6HUYLQJV 
6HUYLQJ�6L]H�����FXS� 
0HDO�&RPSRQHQW��00���YHJHWDEOH�������*UDLQV����� 
8QLYHUVLW\�RI�1HEUDVND-/LQFROQ�([WHQVLRQ� 

,ŽŵĞŵĂĚĞ�WŝǌǌĂ��ƌƵƐƚ 

· ϭ�ϭͬϰ�Đ͘�ǁŚŽůĞ�ǁŚĞĂƚ�ŇŽƵƌ 
· ϭ�ϭͬϰ�Đ͘�Ăůů-ƉƵƌƉŽƐĞ�ŇŽƵƌ 
· Ϯ�ϯͬϰ�ƚƐƉ͘�ďĂŬŝŶŐ�ƉŽǁĚĞƌ 
· ϭ�ƚƐƉ͘�ƐĂůƚ 
· ϭ�d͘�ǀĞŐĞƚĂďůĞ�Žŝů 
· ϯͬϰ�Đ͘�ǁĂƚĞƌ 
· ϭͬϮ�Đ͘�ƉŝǌǌĂ�ƐĂƵĐĞ 
 
ϭ͘ WƌĞŚĞĂƚ�ŽǀĞŶ�ƚŽ�ϰϬϬΣ&͘ 
Ϯ͘ ^ƉƌĂǇ�Ă�ůĂƌŐĞ�ďĂŬŝŶŐ�ƐŚĞĞƚ�Žƌ�ƉŝǌǌĂ�ƉĂŶ�ǁŝƚŚ�ŶŽŶ-ƐƟĐŬ�

ĐŽŽŬŝŶŐ�ƐƉƌĂǇ͘�^Ğƚ�ĂƐŝĚĞ͘ 
ϯ͘ /Ŷ�Ă�ŵĞĚŝƵŵ�ďŽǁů͕�ĐŽŵďŝŶĞ�ŇŽƵƌ͕�ďĂŬŝŶŐ�ƉŽǁĚĞƌ͕�ĂŶĚ�

ƐĂůƚ͘ 
ϰ͘ �ĚĚ�Žŝů�ĂŶĚ�ǁĂƚĞƌ͘�^Ɵƌ�ƵŶƟů�ŝƚ�ĨŽƌŵƐ�Ă�ďĂůů͘�/Ĩ�ĚŽƵŐŚ�ŝƐ�ƐƟī�

ĂĚĚ�ƵƉ�ƚŽ�ϭͬϰ�Đ͘�ŵŽƌĞ�ǁĂƚĞƌ͘ 
ϱ͘ <ŶĞĂĚ�ĚŽƵŐŚ�ŽŶ�Ă�ŇŽƵƌĞĚ�ƐƵƌĨĂĐĞ�ĨŽƌ�ϯ-ϰ�ŵŝŶƵƚĞƐ͘ 
ϲ͘ WƌĞƐƐͬƌŽůů�ĚŽƵŐŚ�ŽƵƚ�ŽŶ�Ă�ƉƌĞƉĂƌĞĚ�ƉĂŶ͘ 
ϳ͘ ^ƉŽŽŶ�ƉŝǌǌĂ�ƐĂƵĐĞ�ŽŶ�ĚŽƵŐŚ͘ 
ϴ͘ �ƌƌĂŶŐĞ�ĚĞƐŝƌĞĚ�ƚŽƉƉŝŶŐƐ�ŽǀĞƌ�ƐĂƵĐĞ͘�^ƉƌŝŶŬůĞ�ŽŶ�ĐŚĞĞƐĞ͘��

�ĂŬĞ�ĨŽƌ�ϭϱ-Ϯϱ�ŵŝŶƵƚĞƐ͘ 

Yield 8 Servings 

Meal Component (MM#) 
Bread (42) 
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Article from Provider’s  Choice 

 
What does DEVELOPMENTALLY READY really mean? 

Around 6 months of age infants begin to show signs that they are ready for solid foods. Signs that can help 
determine that an infant is ready for solid foods might be: 

- Sits in a chair with good head control                   - Opens his/her mouth for food 

- Can move food from a spoon into his/her throat    - Doubled his/her birthweight and weighs at least 13 pounds 

As a provider, constant communication with the parent regarding when and what solid foods should be introduced 
is key. 

Once a child is developmentally ready, do they need all the components at all meals? 

No, not right away. Often parents start with one food type (vegetables for example) at one meal. The infant 

may simply eat vegetables for lunch only for a week or two before adding vegetables to breakfast. During this 

period the infant may also start iron fortified infant cereal (IFIC). For a couple weeks the infant might have 

vegetables and IFIC at breakfast and lunch with their breastmilk/ iron fortified infant formula. Once an infant is 

tolerating vegetables/fruits consistently at breakfast and lunch then vegetables/ fruits become required at 

snack. Most infants are tolerating most foods around 7-8 months of age. 

Keep in mind the vegetable/ fruit serving size at snack is only 1-2 tablespoons. 

Isn’t that a lot of food for an infant at snack? 

Take a look at the portions you are offering to your infants and compare that to the 
minimum portion sizes that are required. Keep in mind three things: 

1) The required portion sizes are tiny, especially at snack. Up to 2 Tablespoons of vegetables/ fruit are required (2 
slices of banana, a couple berries, left over vegetables from lunch or a few frozen peas would count). The same is 
true for the grain (2 crackers, 1-4 Tablespoons of Cheerios/Kix/Life Cereals or ½ slice of bread). 

2) Snack time is a great opportunity for the infant to practice finger foods and feeding themselves. This is a great 
activity to keep the infant engaged. 

3) Infant snack is not required to be at the same time as everyone else’s snack. Infants do not eat on a 

schedule nor do all components need to be served at the same time. An infant may have their bottle 

before nap and their fruit/vegetable and grain after nap or vice versa. Infants dictate their own 
feeding 

schedule. 

Keep in mind – the provider must always follow the parent’s wishes. Whatever the parent wants is what needs 

to be followed. A parent can choose what is or what is not given to the child. 

Documentation – Once you begin offering solid foods (vegetables, fruits, iron fortified infant cereal, etc.) it 

must be documented on the menu. 

The purpose of vegetable/ fruit at snack is to increase fruit and vegetable exposure/consumption to infants because most 
children, including infants do not consume enough vegetables and fruit.  

 

Infan t Developmen tal Readine ss & the CACFP Meal Pat ter n 



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

Cherrios (130) Zoats* (56) Yogurt (104) 
Avocado Toast*

(30) 
Eggs (102) 

Bananas (04) Peaches (27) Strawberries (37) Avocado (153) Hash Browns (180) 

Milk Milk Milk Milk Milk 

AM SNCK  
Raisins Muffins (104) Cantaloupe (08) Rice Cakes (76) English Muffin (10) 

Milk Apple Juice (52) Milk Applesauce (02) Milk 

LUNCH  

American Cheese (73) Cheddar Cheese (74) Roast Beef (15) Ground Beef (02) Ham (44) 

Wheat Bread (30) Dinner Rolls (25) Wheat Bread (30) Pizza Crust (42) Biscuits (02) 

Potato Soup (241) 
Butternut Squash Mac 

and Cheese *(162) 
Lemony Green 
Beans* (177) 

Tomato Sauce (230) 
Scalloped Potatoes 

(233) 

Carrots (163) Grapes (18) Potatoes (221) Corn (167) Peas (222) 

Milk Milk Milk Milk Milk 

PM SNACK  

Tortilla Chips (112) Sweet Crackers (35) Banana Bread (103) Apples (01) Kix (145) 

Salsa (244) Milk Milk Cheddar Cheese (74) Milk 

BREAKFAST  
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*  = Recipe found in newsletter Bold = Whole Grain Component 

 

Hot Lava Game 
The hot lava game is seriously amazing. You can use whatever 
you want for the “land” (pillows are always a hit). Spread them out on the floor and have 

your kids jump from pillow to pillow, trying to avoid the floor that’s covered in hot lava. 

Have a Dress-Up Parade 
My kids love having dress up parades. They make me stay in the living room while they get dressed 
up, then they walk through the house like they are in a parade. 

Laser Chase 
If you have a laser of some kind, get comfy on the couch and shine the laser on the floor and have 
your kids chase it and try to “catch” it. 

580037 

560052 



Winter Fun! 

Family Service Association of Lincoln  

501 South 7th Street 

 

Non-Profit 

Organization 

U.S. Postage 

Paid 

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 

Program Coordinator:  Megan Evenson 

 

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 
(Spanish).  USDA is an equal opportunity provider and employer. 

Activity from Our Daily Bread of Tennessee 


