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What About Those Fabulous Fruits
Institute of Child Nutrition, The University of Mississippi

Fruits have always been a part of the
CACFP meal pattern, but the updated
meal pattern (effective October 1, 2017)
separates the fruits from the vegetables.
They are no longer considered one com-
ponent. Separating the fruits from the veg-
etables will help increase the variety and
the consumption of both. Fruits
and vegetables can be offered at lunch
and supper, as well as a snack.

Fruits are sweet, beautiful in color, and
generally appeal to children. All forms of
fruit matter. They provide texture, as
well as fiber. Fruit tastes great and pro-
vides many nutrients that will help a child’s
body to grow. Fruits are naturally low
in calories and provide nutrients such as
potassium, folate, and magnesium.

Taking children to a farm to show them
where food comes from is an added value.
Perhaps the children will get to see straw-
berries, blueberries, or watermelons being
grown. This is a great time to share with
the children that some fruits grow on a
vine, some grow in a tree, and some grow
on the ground. Teaching children how
fruit is grown helps them connect the cycle
of fruit to table. To help them get a better
understanding of the growth cycle of fruit,
have children plant seeds outside (or
inside). Choose fruit that grows on a vine
or a plant that will mature quickly. After the
growth of the fruit, have the children eat

what they have grown. It is a great
experience they will never forget, and they
may choose to continue to grow fruit, as
well as other foods as they get older.

Let’s talk about the CACFP requirement for
serving fruit juice. Juice has essential nutri-
ents; however, it does not contain fiber. Any
juice must be pasteurized and full strength.
It must be a 100% fruit or vegetable
blend or juice or puree. Juice may be
served only one time per day and may be
used to meet the vegetable or fruit require-
ment at one meal per day, including snack.
If a child is served juice at breakfast, the
juice takes the place of the fruit or veg-
etable component you would normally
serve at that meal. It will credit to the food
component (vegetable or fruit) that has the
larger amount of juice or puree. For exam-
ple, if it has more fruits than vegetables,
then it would credit as a fruit. If it has more
vegetables than fruit, it would credit as a
vegetable.

Infants can no longer be served juice.



Like  Us  on  Facebook!
We are using facebook as a means of
communication. We will answer questions, post infor-
mation (for instance: when checks are being sent out)
and often add links about feeding children. It is such a
convenient way to communicate with our providers. 

Head to... www.facebook.com/MidMichiganCC 
and like us!

Hidden  License  Number
Look for your license number or relative care billing
number in each Edible Editorial. We hide two numbers
in each edition. If you find your number, call our office
to receive special materials that will benefit your day
care!

Follow  Us  on  Pinterest
Mid Michigan Child Care has started a Pinterest
page. We will be collecting crafts, recipes, articles and
all things kid related there. Check out our
page for a one stop place for ideas. 

www.pinterest.com/midmichigancc
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Books to Try
To locate and learn about
books with positive food, 
nutrition and physical activi-
ty messages that will help...

 Create enthusiasm for
learning about and tasting
new foods. 
 Teach children about the food, food customs, and
physical activity habits of others. 
 Motivate children to be physically active and to enjoy 
physical activity. 
 Nurture healthy habits, while at the same time help
children develop beginning literacy skills. 

Round the Garden
by Omri Glaser
Harry N. Abrams, Inc., 2000
ISBN:8109-4137-6

Written as a cyclic tale, chil-
dren learn how a tear forms a
puddle, that becomes a cloud,
that makes the rainfall, that
waters the garden, that grows the onion, that makes the
gardeners cry. With simple text and large, digitally-creat-
ed illustrations, this picture book conveys basic informa-
tion about the water cycle in an appealing manner. 

The Seven Silly Eaters
by Mary Ann Hoberman
Scholastic Inc., 1997
ISBN: 1-5200-096-8

This picture book, with
rhyming text and detailed
illustrations, tells the story of
the Peters family with its
picky eaters and a mother
who tries too hard to please them. Finicky and demand-
ing, the seven Peters children redeem themselves when
they bake the perfect cake as a birthday surprise for their
weary mother. This humorous book could be used to
stimulate discussion about eating habits. 

Slice  of  Life
Condolences to...
 Sonia Young of Wayne County, whose grandson
recently passed away. 

Recommend  a  Provider
Recommend a home, unlicensed, or center provider
to Mid Michigan Child Care and receive a special
prize!



Creation
Corner

Arts and crafts are great for your children. The
result isn’t all that’s important, meaning that it’s
not just the creation of art projects that matters.
The entire process of creating art is important
because it stimulates creativity and encourages
imagination in a way that will influence your
children for the rest of their lives. 

Father’s Day Craft Stick Roll-Up
Card

Wood craft sticks
Markers
Construction paper
Glue stick
Ribbon

Decorate 8 wood craft sticks with markers. If desired,
you can decorate both sides of the craft sticks, but only
one side is necessary. Cut a piece of construction
paper 4” x 5 1/2”. Write your 5 favorite things about
dad or other message. Use the image as a guide for
layout. Stack the wood craft sticks horizontally. Apply a
generous amount of glue to the back of the construc-
tion paper piece. Press it onto the craft sticks making
sure not to move the sticks. Rub your hand over it to
make sure it adheres well. Roll up the card and tie with
a ribbon. Make a little tag out of a piece of construction
paper that says “To Dad,” punch a hole and tie it on to
the ribbon. 

Worlds Best Dad Award

Paper plate
Red construction paper
Yarn or string
Hole punch
Glue
Marker
Scissors
Yellow paint (or color of your choice)
Decorations like stickers, sparkles, pictures
of dad’s favorite things

Decorate your paper plate with paint, stick-
ers, sparkles, or even cut out pictures of
Dad's favorite things from magazines; what
ever you think will make your reward spe-
cial. With a marker, write on your award:
"World's Best Dad" or "#1 Dad." With your
red construction paper make the two rib-
bons that will hang down from your award.
Cut 2 strips about 2" wide, and glue them
onto the back of the paper plate. If you want
to hang up your award, punch or cut two
holes in the top of the plate and thread
some yarn through, tying each end.
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Do you ever feel like you serve
the same meals over and over
again? How about trying some
of these options we have pulled
from provider menus?  

Menu  Suggestions
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Strawberries
Cheerios
Milk

Michelle Rogers
Isabella

Banana
Pancakes
Milk

Janice Hattey
Jackson

Raisins
English Muffin
Milk

Lola Applegren
Kalamazoo

Peaches
Oatmeal
Milk

Sarah Bedrick
Kalkaska

Apples
Bagel
Milk

Patricia Ritthaler
Kalkaska

Turkey
Kiwi
Corn
Bread
Milk

Lisa Finch
Isabella

Ground Beef
Pineapple
Tomato Sauce
Garlic Bread
Milk

Mary Herren
Isabella

Chick Peas
Applesauce
Corn
Pita Bread
Milk

Jenai Jennings
Kalamazoo

Eggs
Mixed Fruit
Carrots
Biscuits
Milk

Little Bulldogs Learning Center
Kalamazoo

Chicken 
Pineapple
Mixed Vegetables
Fried Rice
Milk

Jyoti Miller
Kalkaska

Peanut Butter
Celery
Water

Cheryl Wescher
Iron

Bagel
Milk

Marisa Williams
Jackson

Cheese Crackers
100% Juice

Onetress Thompson
Kalamazoo

String Cheese
Pretzels
Water

Cindy Rowell
Kalkaska

Yogurt
Oranges
Water

Lisa Gurung
Kalkska

Chicken
Tossed Salad
Peas & Carrots
Egg Noodles
Milk

Olga Apperson
Isabella

Black Beans
Tomatoes
Collard Greens
Cornbread
Milk

Lashawn Caldwell
Jackson

Fish
Melon
Green Beans
Rice
Milk

Sindy Courtney
Jackson

Pork Chops
Banana
Broccoli/Carrots
Roll
Milk

Clara Flowers
Kalamazoo

Sausage
Mixed Fruit
Fried Potatoes
Waffles
Milk

Katrina Erickson
Kalkaska

Breakfast

Lunch

Snacks

Supper

DG080250757



Black Bean Quesadillas

6 small whole grain tortilla(s)
15 oz. can drained and rinsed black beans
1 cup salsa
6 oz. shredded cheddar cheese

Yield: 6 quesadillas. Meal Component: 1 serving of bread/grain and meat/meat alternate
for 3-5 year olds at Lunch and Supper.
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By teaching your children healthy eating habits, you can keep them at a
healthy weight. Also, the eating habits your children pick up when they are
young will help them maintain a healthy lifestyle when they are adults. 

* Peanut butter, honey, hot dogs, or meat sticks should not be served to chil-
dren under one year of age. Be sure that hot dogs are cut small enough to
pose no threat of a choking hazard. (Licensing requirements may be differ-
ent. Be sure to check Licensing Rules for Family and Group Child Care
Homes/Centers.)
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Bambinos

1 (6 oz.) can tomato paste
Ritz crackers
1/2 tsp. oregano
mozzarella cheese
1 tsp. garlic salt
pepperoni

Combine tomato paste, oregano,
and garlic salt. Spread on crackers,
top with pepperoni and cheese.
Bake in 400 degrees oven for 3
minutes. Serve hot.  

Meal Component: 4 crackers = 1
bread/grain for 3 to 5 year olds at
snack. 

Sunflower Sandwiches

1/4 cup mayonnaise
2 Tbsp. pickle relish
2 tsp. yellow mustard
4 mini bagels
8 slices bologna
4 slices of American cheese
4 black or green olives

Preheat oven to 350 degrees. Mix the mayonnaise, pickle rel-
ish and mustard. Spread onto bagels (you will have some left-
over). Put the bagels on a cookie sheet. Cut each slice of
bologna into triangle shaped pieces. Put them on the bagels
so that the pieces are overlapping and the ends are pointing
outward. Cut each slice of cheese into triangles too. Place the
triangles of cheese on top of the bologna in the shape of a
flower. Put a little spoonful of the leftover mayonnaise mixture
in the middle of the cheese and stick in an olive. Bake the
bagels until they are hot, about 10 minutes. Let them cool
before eating. 

Yield: 4 servings. Meal Component: 1 serving = 1 serving
bread/grain and meat/meat alternate for 3 to 5 year olds at
Lunch and Supper. 

Preheat the oven to 400 degrees F. Add 1/2 cup
of the salsa to 1/2 cup of the beans in a food
processor, and process together until the mixture
is creamy. Add to the whole black beans in a bowl
and mix well, so that the mixture is spreadable
and resembles refried beans. Lightly spray one
side of each tortilla with cooking spray. Place tor-
tillas on a baking sheet. Spread the tortillas with
bean mixture then 1 oz. of shredded cheese. Fold
each one in half, like a half moon, pat it flat and
lay on a baking sheet. Bake for 15 minutes, or
until cheese has melted, and the tortilla is crisp.
Cut into wedges and serve with reserved salsa. 



The newsletter is the easiest way to reach
all our providers. In this section, we note
important information regarding the 
regulations of the CACFP. Please read this
section thoroughly and if you have 
questions, call our office at 1-800-742-3663. 

Training
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New Regulations Starting OOccttoobbeerr  11,,  22001177
Infant Meal Pattern

Encourage and support breastfeeding
 In addition to serving expressed breastmilk provided by a parent or guardian, providers may also 
receive reimbursement for meals when a breastfeeding mother comes to the child care setting and 
directly breastfeeds her infant. 
 Only breastmilk and infant formula are served to infants, birth through the end of the fifth (5th) 
month, as developmentally appropriate. 

Developmentally appropriate meals
 There are now two age groups, instead of three: birth through the end of 5 months and 6 months 
through the end of 11 months. 
 Solid foods are gradually introduced around 6 months, as developmentally appropriate. 

More nutritious meals
The updated meal pattern requirements: 

 Require a vegetable or fruit, or both, to be served at snack for infants 6 through 11 months. 
 No longer allows juice, or cheese food or cheese spread to be served. 
 Allows ready-to-eat cereals for snack only. 

Infant Meal Pattern: BREAKFAST
Birth through 5 months 6 through 11 months

4 to 6 fluid ounces of breastmilk or iron-forti-
fied infant formula

6 to 8 ounces of breastmilk or iron-fortified infant formula;
and
(Items listed below are required when the child is developmentally ready to receive them.)

0 to 4 tablespoons
iron-fortified infant cereal, 
meat,
fish, 
poultry,
whole egg,
cooked dry beans, or
cooked dry peas; or 

0 to 2 ounces of cheese; or 
0 to 4 ounces (volume) of cottage cheese; or 
0 to 4 ounces or 1/2 cup of yogurt; or a combination of the
above; and 

0 to 2 tablespoons vegetables or fruit or a combination of
both

Continued on Page 7. 



Infant Meal Pattern: LUNCH AND SUPPER
Birth through 5 months 6 through 11 months

4 to 6 fluid ounces of breastmilk or iron-forti-
fied infant formula

6 to 8 ounces of breastmilk or iron-fortified infant formula;
and
(Items listed below are required when the child is developmentally ready to receive them.)

0 to 4 tablespoons
iron-fortified infant cereal, 
meat,
fish, 
poultry,
whole egg,
cooked dry beans, or
cooked dry peas; or 

0 to 2 ounces of cheese; or 
0 to 4 ounces (volume) of cottage cheese; or 
0 to 4 ounces or 1/2 cup of yogurt; or a combination of the
above; and 

0 to 2 tablespoons vegetables or fruit or a combination of
both

Infant Meal Pattern: SNACK (AM, PM, EVE)
Birth through 5 months 6 through 11 months

4 to 6 fluid ounces of breastmilk or iron-forti-
fied infant formula

2 to 4 ounces of breastmilk or iron-fortified infant formula;
and
(Items listed below are required when the child is developmentally ready to receive them.)

0 to 1/2 slice bread; or
0 to 2 crackers; or 
0 to 4 tablespoons iron fortified infant cereal or ready-to-eat
breakfast cereal; and

0 to 2 tablespoons vegetables or fruit or a combination of
both

 Breastmilk or formula, or portions of both, must be served; however, it is recommended that breastmilk be
served in place of formula from birth through 11 months. For some breastfed infants who regularly consume less
than the minimum amount of breastmilk per feeding, a serving or less than the minimum amount of breastmilk may
be offered, with additional breastmilk offered at a later time if the infant will consume more. 

 Infant formula and dry infant cereal must be iron-fortified. 

 A serving a grains must be whole grain-rich, enriched meal, or enriched flour. 

 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams
sucrose and other sugars per 100 grams of dry cereal). 

 A serving of fruit or vegetable is required when the infant is developmentally ready to accept it. 

 Fruit and vegetable juices must not be served. 



Mid Michigan Child Care Food Program

Mid Michigan Child Care Centers, Inc.
P.O. Box 610 

Freeland, MI 48623
989-695-2683 1-800-PIC-FOOD

www.midmichigancc.com

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, and
institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, sex, religious creed, disability, age, political
beliefs, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. Persons with disabilities who require alternative means of com-
munication for program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits.
Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information
may be made available in languages other than English. To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027)
found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the information
requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights 1400 Independence Avenue, SW Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.
This institution is an equal opportunity provider. 
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Please feel free to copy and share
this calendar with your day care

parents. 


