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Why do fish avoid the
computer?
..... So they don't get caught in
the Internet.

What did the left eye say to the
right eye?
..... Between us, something
smells.

What do you get when you put
three ducks in a box?
..... A box of quackers

Why did the student eat his
homework?
..... The teacher told him it was
a piece of cake.

Summer Is Here * Be Safe * Have fun

Get Creative With Water

Because children seek constant entertainment, including in their food, parents
may need to get creative to encourage them to drink water. Many stores sell ice
trays with compartments of various shapes. If you make ice with these, the
children can later put the novelty shapes into their drinking glasses with their
water and watch the cubes bob around. They may even want to drink more
water, just so they will be allowed to make the funny ice shapes.

It is also useful to invest in a filtered water pitcher. If your child is into science,
she may want you to explain how the water is actually being filtered and try to
figure out how the system works. She will be amazed to learn all the minerals
that the pitcher will filter from the tap water.

Keep the Water Cold

Keeping a pitcher of water or bottled water in the refrigerator encourages
children to drink more water. If no other drinking options are available in the
refrigerator, they will go for the water. Most times after coming inside from
playing, they are thirsty and in need of liquid, so they wifl grab whatever is handy.
Children also overheat faster than adults and are more prone to suffering from
heat stroke. If the water is kept cold, children may view it as a refreshing treat if
they are hot.

Picnics * Away during meal times
Please notify us if you will be away from your home with the daycare children
during approved meal times. If you are planning to claim a picnic that you are
serving the children, we will need to know: what you are serving, how you and
the children will wash your hands, how you will keep cold foods cold and hot
foods hot, and the location and time of the picnic.

This institution is an equal opportunity provider.




Picnic Food Safety

By Alison Ventura

VVarm weather and sunny skies mean
picnic season is here! However, as

fun as picnics may be, they are also a
common source of foodborne illness.
The Centers for Disease Control and
Prevention estimate that foodborne
microbes cause 76 million illnesses,
325,000 hospitalizations, and 5,000
deaths in the U.S. each year, In the
U.S., most foodborne diseases are
caused by pathogenic (disease-causing)
microorganisms and can be prevented
by cleaning hands and surfaces, cooking
foods thoroughly, and refrigerating
foods promptly.

What happens when foodborne illness
hits? Nausea, vomiting, diarrhea or
fever are the most common symptoms
seen in response to foodborne
pathogens. Symptoms range from fairly
mild to quite severe, depending on
which bacteria or virus was consumed.
Additionally, certain people, such

as pregnant women, infants, and

the elderly, are at particular risk for
foodborne illness and may experience
more severe symptoms in response to
foodborne pathogens.

Several conditions are characteristic of
picnics that tend to foster foodborne
pathogens. First, typical picnic foods (e.g.
corn on the cob, watermelon, burgers,
potato salad) require a lot of handling by
nature of how they are prepared. Thus,
these picnic foods can easily become
contaminated by harmful bacteria if
preparers fail to properly wash their
hands, Second, picnic foods are often
left out on a counter or picnic table

in a warm environment, and proper
equipment needed to keep hot food

hot and cold food cold is not used.
Additionally, these foods are often left
out longer than they should be, and still
eaten by hungry picnickers. Bacteria
thrive in warm environments, which
means that the longer picnic food is left
at warm temperatures, the more likely
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bacteria will flourish and cause sickness.

Luckily, there are many precautions you
can take to make sure your picnic foods
stay safe. Help children learn these rules
and make them a habit during any food
preparation and eating session. Overall,
a good rule of thumb is to keep hot food
hot and cold food cold. Additionally,
adopt these four practices:

Clean: Wash hands and surfaces often
to prevent bacteria from thriving on dirty
hands or countertops and infecting your
food.

Separate: Avoid cross contamination
by separating raw meats from cooked
or ready-to-serve foods. Use separate
cutting boards and knives for raw meats
and raw veggies, and always wash hands
and utensils thoroughly after handling
raw food.

Cook: Cook foods to their proper
temperatures to ensure foodborne
pathogens are killed.

Chill: Refrigerate foods promptly and
do not let foods sit on the picnic table
for too long. Bacteria grow best between
40 and 140 degrees and most of the
food at your picnic will only be safe on

the table for about two hours. Don’t
keep leftovers that have been sitting out
for more than two hours — you might
feel upset about having to throw them
out, but you would feel far worse if you
contracted a foodborne iliness from
eating them again the next day!

The key to following these rules is to
come to your picnic prepared. Follow
these tips to ensure your summer
picnics don’t leave everyone feeling
queasy:

# Bring several coolers stocked
with plenty of ice and designate
one cooler for raw meat and the
other for ready-to-serve foods and
beverages.

B Bring a meat thermometer so
you can ensure that chicken and
burgers are cooked to an internal
temperature of 165° F (73.8° C).

Keep raw meat cold until you are
ready to grill. Do not reuse marinade
on other foods and never cook or
eat off of a plate that once held raw
meat.

Wash fruits and vegetables
thoroughly before using.

Bring a separate box or bag to

hold dishes that have held raw
meats so you can wash these dishes
thoroughly when you get home.

Bring cleaning materials with you.
Having spray cleaners, paper towels,
and soap and water on hand will
make it easy for everyone to clean
up before and after the meal. =
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Alison Ventura is currently a postdoctoral fellow at the
Monell Chemical Senses Center where she conducts
research focused on the prevention of childhood obesity.
She has a Ph.D. in Human Development and Family
Studies and a Master's degree in Nutritional Sciences.
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SYNOPSIS:

TALK ABOUT IT:
Questions relating to cooking

and good nutrition

¢ How do you like to eat apples?

¢ What are some of the ways you can eat and drink
apples?

¢ How many different kinds of apples do you think
there are?

¢ How many different colors are apples?
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RECIPE: BLENDER APPLESAUCE (serves 6)

You’ll Need: 6 apples @ 1/2 cup honey @ few drops
of water @ plastic knife @ vegetable peeler ® blender
® measuring cup

What to Do:

1. Peel some apples and invite children to sing this
song with you as you cook. (Tune: “Twinkle, Twinkle,
Little Star™)

Six little apples in a tree.

Six little apples smiled at me.

I blended those apples as hard as I could.
Whirl went the apples!
Mmmmmmmm...they were good!

Six little apples in a tree

Six little apples smiled at me.

2. Help children cut each apple into 4 pieces.

3. Invite them to put the apples, honey, and a small
amount of water into the blender.

4. Blend until smooth.

CACFP CREDIT=1 fruit/vegetable

The Apple Pie Tree

by Zoe Hall (Scholastic)

An apple tree grows leaves and flowers and then produces its fruit,
while in its branches robins make a nest, lay eggs, and raise a family.
The book includes a recipe for apple pie.

FOLLOW-UP ACTIVITIES:

¢ Buy or collect all types and sizes of apples:

Golden Delicious, Mclntosh, Cortland, Rome,
Greenings. Invite each child to choose an apple and
examine it. What shape is it? What color? What size?
Can children find someone else with an apple
that is about the same size? Weight? A2
¢ Slice open an apple and count
the seeds.

¢ Cut apples in various shapes—wedges, halves,
quarters, cubes, circles.

¢ Dry some apple slices. Leave them out overnight
on a paper towel. Weigh the slices before and after
they’ve dried. Does their weight change? Why?

¢ On a long strip of paper, help children draw a
squence picture showing apple seed to sapling to tree
to flower to apple to seed again. Fold the paper into a
sequence picture book and encourage children to tell
what each picture shows and how it is related to the
pictures before and after it.
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MORE BOOKS TO READ:

The Seasons of Arnold’s Apple Tree by Gail Gibbons
(Harcourt Brace)

W How to Make an Apple Pie and See the World by
Marjorie Priceman (Random House)

) The Giving Tree by Shel Silverstein (Harpercollins)

COOKING UP STORIES
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SYNOPSIS:

Story by Roth Krauss
Fictpres by Crackelt Jebuais

TALK ABOUTIT:
Questions relating to
cooking and good nutrition

¢ What do seeds need to grow into healthy plants?
¢ What other fruits and vegetables can you think of
that grow from seeds?

¢ What do you think the little boy will do with his
giant carrot?

¢ Do you like to eat carrots? Raw? Cooked?

RECIPE: CARROT SALAD (serves 6)

You’ll Need: 4 large carrots @ 1/2 cup seedless raisins
© 1/2 cup chopped peanuts (optional) @ 2 tsp. grated
lemon rind @ 1 tablespoon lemon juice ® 1 cup sour
cream @ 3/4 tsp. salt @ pinch of pepper @ grater

® vegetable pecler @ bowl @ mixing bowl

What to Do:

1. Let children wash and peel the carrots.

2. Grate lemon rind and carrots.

3. In a bowl, invite children to mix grated lemon rind
with carrots, raisins, chopped peanuts, lemon juice, salt,
and a pinch of pepper.

4. Serve with sour cream.

CACFP CREDIT=1 fruit/vegetable

FOLLOW-UP ACTIVITIES:

¢ Order seed catalogs or get them from a local
nursery. Let children cut out pictures from catalogs to
make collages. You can cut out pictures of plants, glue
them on index cards, and laminate them or cover them
with clear contact paper to make a sorting game.
Preschool children can put growing things in catego-
ries—vegetables, fruits, and flowers—or separate them
by color and size. Toddlers can choose their favorites.

The Carrot Seed

by Ruth Krauss (Harper & Row)

Everyone is certain it won’t grow, but a little boy remains confident in his
carrot seed’s potential. Watch as he carefully plants, tends to, and eventually
harvests a carrot whose size is in direct proportion to his unflappable faith in it.

¢ Make a see-through seed bag. Fold a paper towel so
that it fits into the bottom of a zip-locking bag. Staple
along the top edge of the towel, and use a spoon or
scoop to dampen the paper towel without forming a
puddle in the bag. Choose three or four seeds and place
them on the “shelf” created by the staples inside the bag.
Seal the bag and hang up with a clothespin on a clothes-
line in your room, and see what happens in two to three
days! When the plants grow tall enough, open the bag
and let the plants grow out. These can be transplanted
into soil, if you wish.

¢ Whenever you serve carrot sticks for snack or lunch,
save the tops, including about three-quarters of an inch
of carrot. Invite children to place these carrot tops in a
shallow container—foam meat containers work well,
Encourage children to keep some water on the bottom
at all times. Then they can watch the carrots grow.

¢ Orange and grapefruit seeds sprout fairly easily.

Let children drop them in planters made from half-
gallon milk cartons with one side cut away. Have

them cover the seeds as they are planted. These plant-
ers are pretty when covered with colorful contact paper.
You might have children plant seeds from lemons and
limes also.

MORE BOOKS TO READ:

W) A Seed Is Promise by Claire Merrill (Scholastic)
W Growing Vegetable Soup by Lois Ehlert (Scholastic)
Silly Tails by Jan Mark (Atheneum)
Carrot Holes and Frisbee Trees by
N. M. Bodecker (Atheneum)

COOKING UP STORIES
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Snacks, Meals & Menus

CACFP Requirements and a Week's Worth of ldeas

Requirements Monday Tuesday Wednesday  Thursday Friday

SNACKS

of the following food groups:
1. Meat/Meat Alternate
2. Juice or Fruit orVegetable

4. Milk
If serving a liquid at snack, the second
component must be a solid.

For each snack choose one food from two 1.0ranges 1. Cherries | 1.100% Grape Juice
2. Breadsticks 2. Hard Pretzels 2. Muffins

3. Grain/Bread ‘ 1.100% Apple Juice | 1. Cheddar Cheese 1. Pineapple
2. Goldfish Crackers | 2. Crackers | 2. Vanilla Wafers

1.Tuna 1. Grapes
2. Tortillas 2. Toast

1. Mandarin Oranges | 1. PeanutButter*

k | 2. Graham Crackers | 2. Apples

CACFP = Child and Adult Care Food Program;, HM = Homemade, CN = Child Nutrition Label, * This food is a choking hazard for children under the age of 4 years.

Featured Providers

The breakfasts, lunches/dinners, and snacks above are based on menus from the following providers: Doreen Giffin of
Charlotte, Michigan; Jeri Grimes of Howell, Michigan; Gilberto Martinez of Chicago, lllinios; Tiffanie Watts of Bronson,

Michigan.

Children's Favorites: Apple Ladybug Treats
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2 red apples

1/4 cup raisins*

| tablespoon peanut butter*
8 thin pretzel sticks

Slice apples in half from top to bottom and
scoop out the cores using a knife or melon
baller. If you have an apple corer, core them
first, then slice. Place each apple-half flat side
down on a small plate. Next, dab peanut
butter on the back of the "lady bug", then
stick raisins onto the dabs for spots. Use this
method to make eyes too. Stick one end of
each pretzel stick into a raisin, then press the
other end into the apples to make antennae.

Thoughts on July

"A break in the heat
away from the front
no thunder, no lightning,
just rain, warm rain
falling near dusk
falling on eager ground
steaming blacktop
hungry plants
thirsty
turning toward the clouds
cooling, soothing rain
splashing in sudden puddles
catching in open screens
that certain smell
of summer rain."

— Raymond A. Foss

Source: www.allrecipes.com/Recipe/Apple-Ladybug-Treats/Detail.

* This food is a choking hazard for children under the age of 4 years.

Association for Child Development
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Why not try setting up a fast food drive-in on your playsround, perhaps in place of your indoor
afternoon snack. All you need is a few wheeled vehicles, a table, some foods, packaging, and a
speaker of sorts. Children will love “readling” the pictorial menu and picking healthy snacks of fruit
slices, cheese cubes, and fruit drinks. As they play, children are gaining skill in language,
decision-making, following directions, and physical coordination. Make it fun!

You'll Need: @
MENU
pear pieces
O J so¢
Yaisin
9 os% 05&5 ¢ ' l
cheesecubes
QAP 504 -
MENU SPEAKER TABLE WINDOW FOR
With children, write names ~ This can be a box for food FOOD DISTRIBUTION
and small illustrations of that children pretend preparation. This can be a large cardboard
foods to be offered on a to speak into or you box with a flap cut into it to
large poster, including can set up 2 walkie- open and close for giving the
prices. Tackittoafence or  talkies or a funnel and food. You might want to cut
post near the drive up on garden hose a hole in the flap door and
your pavement. telephone. cover it with clear plastic

BD

FOOD PACKAGING FOODS

brown lunch bags e straws (cut in half fruit slices e sandwiches ((@) '
to make smaller ones) e bathroom- such as peanut butter

sized paper cups e muffin paper liners e fruit juice ® muffins PLAY MONEY

¢ reusable paper or foam trays.

What to Do:

1. With chalk, draw a driveway for the vehicles to follow
from the entrance to the speaker to the window and exit.

2. Set up the speaker (as described above) near the entrance.

3. Set up the table and window around the corner.

4. Have some of the children be the fast food order takers.
Have others hand out the food and take the money.

5. Prepare good snack foods, such as fresh fruit slices (place in
muffin paper liners), tiny sandwiches of peanut butter (wrap
in a napkin), fruits in small cups. Show children how to pack.

6. Children can get one snack to eat. After all children have had
something to eat, they can just play pretend at the drive-in.

August 6, 2001 Picky Eaters TLC Press




fresh fruits (some sliced)

Straws

WHAT TO DO:

Place sliced and

whole fruits out on a

dish for children.

Demonstrate how
@ each fruit can be

pushed onto the

straw. Discuss

that kabobs can

be made in pattems.

banana
slices

whole melon
strawberries TS S0 chunks
[+ s~ an —
O = —
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Have children
place 6to 8
pieces of fruit
on straws in
repetitive
pattemns that
they choose.
Young children
should use
only two types
of fruit.

melon melon banana bananae melon melon banana banana

For older
children, suggest
that they use all
four fruits to

@ make patterned
kabobs or that
they have three
fruits in each
pattern and
repeat that.

apple banana pear ¢ apple banana pear

strawberry apple melon banana * strawberry apple melon banana

Taken from Counting On Math

by Kathy Faggella and Martha A. Hayes (First Teacher Press)

Fruit Kebabs CACFP Credit =
1/2 Cup fruit, fruit/veg for snack

August 20, 2001

A Math Carnival

TLC Press




Claims due in Independence
office Day
7 8 9 10 11 12 13
Don’t put your
Eggs in One
Basket Day
14 15 16 17 18 19 20
21 22 23 24 25 26 27
Amelia Earhart
Day
28 29 30

31




Claim due in
office

4 5 6 7 8 9 10
Friendship Day
11 12 13 14 15 16 17
National Tell a
Joke Day
18 19 20 21 22 23 24
25 26 27 28 29 30 31




