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        REMINDER 

E-mail or call with any 

meal time changes.  

 

Preschool & School 

Age Exceptions:   

 

School Age Exceptions 

are void two weeks to 

the day after the last 

day of school.  

 

Preschool exceptions are 
void the day school is 

out.   

If you have questions 

please contact the office 

prior to use.   

This institution is an equal opportunity provider. 

Claims are Due: 

All claims are due by 
the 5th of the month. 
They are considered 
late by the 10th any 
claims “late” may re-
sult in delayed pay-
ments. At the end of the 
month–be sure to sign 
each page of your 
claim! 

Welcome 

New Providers ! 

Tracy Koppa 

Michelle Classen 

Kiersten Roberts 

Amethyst Saltkill 

Morgan Parks 

Crystal Shook 

at all times. Use fruit and vegetable infusions to 

Our Office will be closed September 3, in observance of Labor Day.  

If you are working on this day remember to obtain a parent note and 

send it in with your September Claim.  Meals will not be reimbursable 

without this documentation.  

Texting you with    ——    REMIND !!! 
We are excited to announce a new way you can communicate  
messages with us.  Simply text (  @cacfpp to the number 81010  ) and you 

should receive a welcome text from Remind.  This text will prompt you for 
your full name; this is helpful so we know who you are!!!  If you have trou-

ble with this you can try (texting @cacfpp to 720-924-4616).  Let us know 
how you like this new way of communication. If you have any questions 

please call the office. As many of you know we are still adjusting to this 
method of messaging.  Please be patient with us.   

Time is Running Out— Online Training is Available !  

MUST BE COMPLETED BY SEPT 15, 2018  

If you have not completed training for the 2017-2018 Program year, please 
contact Janet.  Be sure to screenshot or save your certificate and after 
completing the course as it is extremely difficult to find it later and we must 
have it for our records.  Be sure to email us your certificate.   All providers 
without annual training will be declared Seriously Deficient as of 10/1/18. 

Keeping Labels for Documentation is Required 

Q: Why do we have to keep labels now? 

A: This is a requirement for the New CACFP Meal pattern.  We must validate all 
yogurts, cereals, and Whole Grain and Whole Grain Rich Items at our visits for 
the current and previous month. 

Q: We really have to keep “trash” - this doesn’t seem sanitary. 

A: We are not requiring you to keep the original packages, in fact if you use a few 
“stapled Whole Wheat products, and the same cereals and yogurts and the 
product is always available during a visit keeping trash is not necessary!  How-
ever, pictures of your products or taping the package to a piece of paper is 
100% allowable also.   

Q: This doesn’t seem worth the additional trouble– should I just quit  
CACFP Participation? 

A: NO– absolutely not…. We are currently creating “Simplifying CACFP” for the 
Fall training and are going to give each of you the opportunity for training and 
the resources needed to be successful!  We want each of you to succeed and 
together we can DO IT!!!   



 

September is …. 

National Foods Days 
 
Cheese Pizza Day …………..Sept. 5 
Guacamole Day………………Sept. 16 
Better Breakfast Day ……….Sept. 26 
Coffee Day …………………...Sept. 29 

 
National Foods Month 

Better Breakfast Month 
 
Food Safety Education Month 

Potato Month 

Papaya Month 

Rice Month 

Go to the link below to get some ideas 

https://food.unl.edu/september-food-

calendar 

https://www.thespruceeats.com/kansas-seasonal-fruits-
and-vegetables-2217180 

Avocados Aren’t Just for Guacamole  

Heart-healthy avocados are naturally low in sodium, cholesterol, sugar, 
and trans fat-free. They are a good source of fiber, folate and vitamin K. 
One-third of a medium avocado has 80 calories and contributes “good” 
fats (1g poly and 5g mono), is low in saturated fat (1g) and contributes 

nearly 20 vitamins and minerals, including 254 mg of potassium.  

How to select: Choose avocados with firm skin and no soft spots, firm 

but yielding to gentle pressure when ripe.  

How to store: Store unripe avocados in paper bag at room temperature. 

Refrigerate when ripe for 2-3 days.  

Ways to enjoy Avocados  

1. Mash avocado and spread it on a sandwich instead of using mayon-
naise. Rich in monounsaturated fat, avocados are a healthy substi-

tute for mayonnaise, cream cheese, butter or sour cream.  

2. Avocado is a deliciously rich, healthy and filling addition to salads.  

3. Add some avocado slices to sandwiches. Not only does this tasty fruit 

add a delicious flavor but it also adds substance to the sandwich.  

4. Enjoy avocado as part of a healthy stir-fry dish. Find a recipe for Cali-

fornia Avocado Stir-Fry at the link below.  

5. Half an avocado then use a small ice-cream scoop to fill the little dip 

in the middle with a favorite chicken, tuna, or ham salad recipe.  

6. Making deviled eggs? Mash half an avocado in with the yolks, spoon 
in and enjoy. Avocados and eggs go great together in omelets too, 

skip the cheese and toss in some diced avocado.  

7. Guacamole…of course! Baked tortilla chips and raw veggies 
are perfect to dip. 

                                                  

In Season!!!! 

Most of the berries are going out of season 
now but the stores may be having sales to 

get rid of the produce. Be a smart shopper. 

Fruits:     

Apples          Cantaloupe,  Grapes, 

Pears          Watermelon  

 

Vegetables: 

Beets            Brussels Sprouts  Broccoli 

Cabbage Cauliflower Celery 

Cucumbers Eggplant  Kale 

Green Beans  Green Onions    Greens 

Leeks  Lettuce  Onions 

Mushrooms Parsnips  Peppers 

Potato  Pumpkin  Radishes 

Spinach  Squash  Turnips 

Sweet Potato Zucchini   

 

https://food.unl.edu/#family_mealsmonth
https://food.unl.edu/#KidsEatRightMonth

