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Provider Notes

Please call the office if you plan
to be out of your home during
any part of your meal or snack
time. Thank you ©

We appreciate you!

An outstanding child care
provider (or early educator) is a
blend between teacher, nurse,

nutritionist, social worker,

psychologist, entertainer and
janitor ... sometimes all at the
same time!

Happy (Active and Healthy) New Year

Physical activity for young children is an important component of

early brain development and learning. When adults model and

teach the importance of physical activity, your children are more
likely to adopt a lifetime of healthful practices and behaviors.

Try some new books that encourage activity:

The Ants Came Marching by Martin Kelly
Jump, Kangaroo, Jump! By Stuart J. Murphy
Monkey See, Monkey Do by Marc Gave
Walking Through the Jungle by Debbie Harter
We’re Going On A Bear Hunt by Michael Rosen

Promote early literacy and skills and movement at the same time.
Read action books and be prepared for bodies to get into action.
Children will move to the words in a variety of creative ways.
~ Head Start Body Start

This institution is an equal opportunity provider.




Winter usually means lots of time indloors with holidays, hot cocoa, and friends,
while outside, it is cold and damp. Warm everyone up with these winter recipes.

HOT WHITE CHOCOLATE

You’ll Need: cinnamon or peppermint sticks (optional)
® 2 ounces of white baking chocolate @ 1 cup water
® 3 cups milk ® spoon ® mugs @ saucepan

® whisk ® measuring cups

What to Do:

1. Begin by melting 2 ounces of white baking
chocolate in a saucepan. Measure 1 cup of water and
add to the chocolate. Cook over medium heat.

2. Stir the mix constantly. When it is fully melted,
bring the mixture to a boil. Then bring the temperature
-down to simmer. '

3. Stir in 3 cups of milk. Heat until warm. Remove the
saucepan from the heat, and show children how to beat
the milk with a whisk until foamy.

4. Serve in mugs with a dash of cinnamon or with a
peppermint stick inside. a

5. Sit back together, read a story, and enjoy.

CACFP CREDIT=milk (1/2 cup one-to-two year old;
3/4 cup three-to-five year old)

BANANA SNOWMAN

You’ll Need: 2 cups raisins @ 2 bananas @ shredded
coconut @ bowls @ blender or food processor
@® measuring cup

What to Do: ,

1. Place bananas and raisins in the blender and chop.
2. Place the chopped mixture into a bowl and
refrigerate for 10 minutes.

3. Roll the mixture into balls. Roll the balls in a dish
of shredded coconut or you can make a colorful
snowman by rolling the balls into candy sprinkles.

4. Stack three balls together and fasten with

a toothpick.

5. Admire the snowmen and enjoy this healthy
snack together.

6. Act out this fingerplay together to help your
children understand snowmen: :
I built a snowman out of three balls, 1-2-3.
(Hold up three fingers.)
One ball was small, one middle-sized,
and one as big as can be!
(Form three circles with your fingers each one
larger.)
CACFP CREDIT=fruit/vegetable

SNOWMAN SNACKS

You’ll Need: marshmallows @ toothpicks @ raisins
® peanut butter :

What to Do:

1. Give each child 3 marshmallows and a toothpick.

2. Let children use the marshmallows to build
sriowmen. Add raisins for facial features and buttons,
using peanut butter as glue.

3. Show children how to use extra toothpicks for arms.
CACFP CREDIT=non-creditable

SNOWMAN PIZZA

You’ll Need: frozen cheese pizza @ decorations
® salami or ham strips @ cherry tomato (cut in half)
@ pepperoni slices @ black olives

What to Do:

1. Bake a frozen pizza according to directions.

2. Remove pizza from the oven and put on a plate.
Let children decorate with the ingredients listed below: -
¢ Hat: salami or ham strips

¢ Eyes: pepperoni slices

¢ Nose: cherry tomato (cut in half)

¢ Mouth: black olive halves

3. Compare and contrast ingredients: colors, shapes,
sizes, textures, smells.

CACFP CREDIT=bread/alternate and meat/alternate

COOKING UP CONCEPTS

© FirstTeacher.com, 2003




Blue/Purple

Fruits & Vegetables
by Color Category

Green

Purple Asparagus
Purple Belgian Endive
Blackberries

Black Currants

Black Salsify
Blueberries

Purple Carrots

Dried Plums

Eggplant

Elderberries

Purple Figs

Purple Grapes

Purple Peppers

Plums

Potatoes (purple flesh)
Purple Cabbage
Raisins

Green Apples
Artichokes
Arugula
Asparagus
Avocados

Green Beans
Broccoli

Broccoli Rabe
Brussels Sprouts
Green Cabbage
Celery

Chayote Squash
Chinese Cabbage
(Napa/Boc Choy)
Cucumbers
Endive

Green Grapes
Honeydew Melon
Kiwifruit

Leafy greens
Leeks

Lettuce

Limes

Okra

Green Onion
Peas (Green, Snap,
Snow)

Green Pears
Green Pepper
Spinach

White Yellow/Orange Red
Bananas Yellow Apples Red Apples
Brown Pears Apricots Beets
Cauliflower Yellow Beets Blood Oranges
Dates Butternut Squash Cherries
Garlic Cantaloupe Cranberries
Ginger Cape Gooseberries Pink/Red Grapefruit
Jerusalem Yellow Figs Red Grapes
Artichokes Grapefruit Red Onions
Jicama Golden Kiwifruit Red Pears
Kohlrabi Lemon Red Peppers
Mushrooms Mangoes Pomegranates
White Nectarines Nectarines Red Potatoes
Onions Oranges Radicchio
Parsnips Papayas Radishes
White Corn Peaches Raspberries
White Peaches Yellow Pears Rhubarb
Potatoes (white flesh) Yellow Peppers Strawberries
Shallots Persimmons Tomatoes

Turnips

Pineapples Watermelon
Yellow Potatoes
Pumpkin

Rutabagas

Yellow Summer Squash
Sweet Corn

Sweet Potatoes
Tangerines

Yellow Tomatoes
Yellow Watermelon
Yellow Winter Squash
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The Giant Jam Sandwich | The Gjant Jam Sandw:ch

Story nnd pictures by John Vernon Lord
M with verses by Janet Burroway

by Janet Burroway, John Vernon Lord
(Houghton Mifflin)

SYNOPSIS:

When a swarm of wasps invades Itching Down, the villagers
work together to make a giant jam sandwich to trap them.

TALK ABOUT IT: 3. Stack slices on top of each other. (Place into
Questions relating to cooking and good refrigerator for half an hour, if possible, to make
nutrition easier slicing.)

) . . 4. Cut sandwiches with sharp knife into: 2 tall
(;) u;\’}:l:t did the villagers mix together to make the bread triangles, 2 tall, long rectangles; or 4 tall, small

squares.

€ With what kind of fruit was the jam made? CACFP CREDIT=1 bread/alternate

What other kinds of fruit could you use to make jam?

@ What is your favorite kind of jam?
~ & What else could the villagers make with the leftover FOLLOW-UP ACTIVITIES:

bread? @ Talk about different kinds of sandwiches. Have
children describe their favorite sandwiches—the

RECIPE: RAINBOW SANDWICHES (serves 4) breads and what goes inside. Then challenge children

Have ingredients for this recipe on hand and keep an eye | to create a sandwich for a monster, a mouse, a favorite

peeled for real rainbows. When a rainbow appears, you | cartoon character, etc.

can use the magnificent natural occurrence in the sky as | ¢ Make Inside-Outside Sandwich Pictures. Help

a springboard for rainbow-making activities. If you miss | each child cut out two bread-shaped pieces of brown

the opportune moment of a genuine rainbow, read a book paper. (You can use paper grocery bags or construc-

about rainbows or locate a poster or illustration of one to | tion paper.) Then accordion-fold construction paper

spark your children’s interest. for pages and glue the ends to the “bread slices.”
You’ll Need: 4 slices of bread (a good stiff and solid Encourage children to draw with markers or crayons
loaf) @13 oz. package of cream cheese at room or cut out and paste pictures of what foods would go
temperature @ strawberry jelly or grape jelly and mint | in a sandwich. _
jelly (or try sugarless fruit conserves) @ plastic knife # Have a jam tasting party. Put out several kinds of
or spoon @ sharp knife—ADULT USE ONLY jam and jelly for children to spread on crackers. Vote
on children’s favorite. Another time, treat children to
4 tall, small squares 2 tall rectangles k bread or crackers and jam along with an example of

\ = the fruit from which the jam was made. Talk about
=) V taste, texture, and color.
B [ \/

What to Do: 2 tall triangles MORE BOOKS TO READ:
1. Help children use a plastic knife to cut crusts off of ) Purple Delicious Blackberry Jam by Lisa Westberg
each slice of bread. Peters (Arcade)

2. With a plastic spoon and knife, let children spread 2 W Sam’s Sandwich by David Pelham (Dutton)
tsp. of each filling on bread slice as follows: strawberry W Bread and Jam for Frances by Russell Hoban
or grape, cream cheese, mint. (Harper Trophy)

(3 © FirstTeacher.com, 2001 COOKING UP STORIES
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: Hours
Sunday Monday Tuesday Wednesday Thursday Friday Saturday Weillad
Submit Claim . Week 1
New Year’'s Day
Week 2
National
Step-in-a-Puddle &
Splash your Friend Day
Amelia Earhart Day
Week 3
2012 Estimated
Quarterly Taxes Due Ben Franklin's
Birthday
2 Week 4
) Martin Luther -
Inauguration Day King, Jr. Day u B' Shevat
Business Tip of the Month: Week 5
s 0 Make it your New Year's Resolution to complete your
menus and meal counts by the end of each clay.
O Use the daily squares to log actual time spent caring
for children and for business-related activities outsice
- hours of operation, such as planning, cleaning, etc.
Christa McAuliffe Day Record those hours in the space to the right.
TSA Total Hours Worked in January




January March
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: Hours

Sunday Monday Tuesday Wednesday Thursday Friday Saturday ety

Submit Claim Week 1

Groundhog Day
= = Week 2
World Nutella Day
o == i Week 3
Lincoln’s Birthday Aish el _
sn ednesday .
Chinese New Year Mardi Gras First Day of Lent Valentine's Day
24 Week 4
Presidents Day
Week 5

- - Business Tip of the Month:

[0 Use the back cover of this Calendar and Record
Keeping System to record emergency phone
nurnbers for each child. This will make all their basic
information reaclily available in case of an emergency.

TSA

Total Hours Worked in February




Nutrition Note:

Kitchen Assistants
Snack time is a great time for children to help in the kitchen. Think about

Monday Snack:
Vegetable Frittata

8 eggs how little ones of all ages can help prepare a snack. Can they wash
1/2 cup plain yogurt o : strawberries? Maybe they can help to put the broccoli on a plate or put
1/3 cup shredded low-fat cheese , , pita chips into a bowl. Or maybe they can help smash black beans for dip.

The more children get involved in the kitchen, the more excited they will

5 cups broccoli florets (fresh or frozen) byes fo try i Aclodls Hhiss Helped Brepate

2 cups baby spinach leaves (fresh or frozen)
2 tablespoons fresh basil
Black pepper, to taste

Preheat the oven to 400 degrees F. Spray a large baking dish with

nonstick cooking spray. Whisk together the eggs, yogurt and cheese

in a bowl and add a dash of pepper. Steam the broccoli so that it is

cooked but still crunchy. Line the bottom of the dish with the steamed |
broccoli. Layer the spinach leaves and the chopped basil on top. Pour [t
over the egg mixture. Bake for 40 minutes or until the eggs are set
and browning on top. (Tip: Try other kinds of veggies for this frittata -
like asparagus or mushrooms) =

Tuesday Snack Ly
Oranges and hard pretzels Activity:
Super Dancing

Have a dance party - this is fun indoors or out!
Put on everyone’s favorite song and dance!

Wednesday Snhack

Black beans and whole-grain bagel rounds

Thursday Snack

Low-fat yogurt and pear slices

Friday Snack

Pitas and hummus




