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Michigan Child Care Centers, Inc. (a Child Care Food Program Sponsor) established in 1981.
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Ways to Teach Children the Joys of Giving
adapted from faithgateway.com

The Christmas season is a great time of year to help children learn about the joys of
giving and the importance of reaching out to others in their time of need. During the
month of December children are excited and often focused on one thing: presents!

Their wish-lists are written, then they grow even longer as the month goes by! While
it’s easy to place the blame on the immaturity of children for this laser-like focus, par-
ents are presented with the opportunity at this time of year to teach children to enjoy
giving – and to make giving not just a one-time-of-year event, but a way life.

Below are a few ideas to help your children discover the joys of giving to others.

1. Involve your children in selecting gifts for friends or family members.
Many of you may have experienced the benefits of this idea. When your child is
involved in choosing gifts for others, then she will enjoy the anticipation of giving the
gift. Hint: You may not want to let your child be involved in “big secrets”… just in
case.

2. Provide your children with opportunities to serve outside the home.
Serving others is a wonderful way to give. You can help build food baskets, serve at
a homeless shelter, or volunteer at a local nursing home. You can also look for
opportunities to serve neighbors through random acts of kindness (delivering cookies
or shoveling snow), or help out an elderly person near you who might need help with
Christmas decorations.

3. Praise your children for giving.
Let them know how proud you are when they make a sacrifice, no matter how small it
may seem.

4. Express your own joy in giving to others.
When our children see the joy we have when we give, they associate happiness with
giving.



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

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

Just Enough Carrots
by Stuart J. Murphy
Harper Trophy, 1997
ISBN: 0-0644-671-12

A MathStart book, this
clever story introduces the
concepts of fewer, same
and more as a rabbit and
his mother go shopping.
But why are they shopping
for peanuts and worms
along with their carrots? The book concludes with two
pages of ideas to extend these math concepts.

Eat Your Peas, Louise!
by Pegeen Snow
Children’s Press, 1985
ISBN: 5-1642-067-4

Will Louise ever eat her peas?
In this Rookie Reader book,
beginning readers discover
what finally gets Louise to eat
her peas. A word list is provid-
ed. Children could use this
simple book as a model for writing or telling their own
story about a food they’ve been be persuaded to eat. 

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

Slice of Life
Condolences to...
v The family of Linda Fuller (a Mid Michigan Child
Care Provider), who recently passed away. 

Holiday Notes
November 23rd (Thanksgiving Day) is a National
Holiday. If you have children present for day care and
are claiming meals for them, you must submit a
signed note from the parents in order to be reim-
bursed for the meals. Holidays can only be claimed if
it is a day care situation and not if parents are present
at the home/center. 
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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. 

Make Your Own Snow

* 3 cups baking soda
* 1/2 cup hair conditioner (preferably white so it looks
like real snow)
* Plastic container or large pan for play area

Mix baking soda and conditioner together in a large
bowl. Stir together with spoon until somewhat crumbly
in texture. Snow should be moldable, like sand. Place
snow in container and let play begin! 

Cotton Ball Snowman

* Shallow container
* Craft glue
* Cotton balls
* Craft paper
* Snowman outline
* Scissors
* Snowman decorations: sticks, googly
eyes, stickers, paper

Draw a basic snowman on craft paper for
each child. Give each child a shallow con-
tainer with glue in it. Have them dip the cot-
ton balls in it and stick them to the snow-
man. Have the children glue decorations
onto their snowman. 
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Winter Tree Finger Painting

* Blue paper
* Non-Toxic white finger paint
* Black Marker

Using the black marker draw the shape of a basic
tree on blue paper for each child. Have the children
dip their finger or q-tip in white paint and dot snow all
over the branches of the tree. They can also dot
snow on the ground around the tree. 
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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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Applesauce
Pancakes
Whole/1% Milk

Peaches
Scrambled Eggs
Whole/1% Milk

(meat alternate in place of
grains)

Pineapple
Yogurt
Whole/1% Milk

(meat alternate in place of
grains)
(less than 23 grams of
sugar in yogurt)

Oranges
WG Frosted Mini Wheats
Whole/1% Milk

(WG stands for whole grain-
rich)
(cereal has less than 6 grams of
sugar per dry ounce)

Mixed Fruit
Waffles
Whole/1% Milk

Hot Dogs
Orange Slices
Green Peas
Hot Dog Buns
Whole/1% Milk

Cheddar Cheese
Tomato Soup
Apple Slices
WG Bread
Whole/1% Milk

(WG stands for whole grain-
rich)

Ground Beef
Kidney Beans
Pears
WG Garlic Bread
Whole/1% Milk

(WG stands for whole grain-
rich)

Chicken
Squash
Mandarin Oranges
White Rice
Whole/1% Milk

Tuna
Peas
Applesauce
WG Noodles
Whole/1% Milk

(WG stands for whole grain-rich)

WG Bagel
100% Orange Juice

(juice limited to once per day)
(WG stands for whole grain-
rich)

Ritz Crackers
Peanut Butter
Water

100% Apple Juice
Cereal Snack Mix

(juice limited to once per day)

Yogurt
Animal Crackers
Water

(less than 23 grams of sugar
in yogurt)

Chick Peas (Hummus)
Pita
Water

Ground Turkey
Tomato Sauce
Grapes
Pasta Noodles
Whole/1% Milk

Refried Beans
Lettuce/Tomato
Mixed Fruit
Corn Tortilla
Whole/1% Milk

Ham
Potatoes
Pineapple
White Bread
Whole/1% Milk

Scrambled Eggs
Spinach
Hashbrowns
Toast
Whole/1% Milk

Fresh Sausage
Tomato Sauce
Pears
Pizza Crust (HM)
Whole/1% Milk

Breakfast

Lunch

Snacks

Supper

The following menu includes all the new meal pattern regulations from October 1st. Please review as this
will be a good teaching tool on how to plan and write out menus correctly. This menu includes the following:

- 100% Fruit/Vegetable Juice limited to one serving per day
- Whole grain-rich (WG) item served once per day
- Meat/Meat Alternate in place of the grain component at Breakfast no more than 3 times per week
- Yogurt must have less than 23 grams of sugar per 6 oz. 
- Cereal has less than 6 grams of sugar per dry ounce
- Fat percentage of milk served is noted
- 2 vegetables can be served at lunch/supper; 2 fruits can not be served together
- Water should be served at snack, when no other liquid is being served (water is not a creditable 
component)

(The notes in parenthesis are only used as a teaching tool. You are NOT required to note these things on
your menu.)



Baggie Bread

1/2 tsp. Rapid Rise yeast
1/2 tsp. sugar
1 Tbsp. whole wheat flour
1 Tbsp. & 1 tsp. flour
2 tsp. very warm water
1/2 tsp. oil
Small foil cupcake liners, sandwich size
Ziplock bag and vegetable spray, as needed

Yield: 1 serving/1 roll. Meal Component: 1 roll
=  1 bread/grain serving for 3 to 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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Pretzel Chicken

1 lb. boneless, skinless chicken breast
1 beaten egg(s)
3/4 cup crushed pretzels

Cut chicken into 6 portions. Preheat
oven to 350 degrees. Line a baking
sheet with foil and coat with cooking
spray. Dip chicken in eggs and dredge in
pretzels. Place chicken pieces on baking
sheet. Bake for 30 minutes or until inter-
nal temperature is 165 degrees.

Yield: 6 pieces. Meal Component: 1
piece = 1.5 oz. of meat/meat alternate
for 3 to 5 year olds at lunch and supper.

Cinnamon Sugar Roasted
Chickpeas

2 (15 oz.) can chickpeas, rinsed and drained
2 Tbsp. olive oil
4 Tbsp. sugar
2 tsp. ground cinnamon

Preheat oven to 400 degrees
F. Line a large baking sheet
with aluminum foil. Spread
drained and rinsed chickpeas
onto prepared baking sheet and pat dry. The drier the
chickpeas, the crunchier they will be. You may remove the
skins or leave them on. Once 100% dry, roast chickpeas
for 15 minutes. After 15 minutes, drizzle with olive oil. Mix
the cinnamon and sugar together and sprinkle over the
beans. Mix around very well to heavily coat each bean.
Place back into the oven and roast for another 15 min-
utes. Leaving the chickpeas inside, turn the oven off and
crack open the door slightly. Allow the chickpeas to sit
inside as the oven cools down for 30 minutes. This will
help them get crunchier.  

Yield: 2 cups. Meal Component: 1/4 cup =  1/4 cup 
vegetable for 3 to 5 year olds at snack.

Measure yeast, sugar and 2 tablespoons of flour
into Ziplock bag. Zip the top and shake or other
wise mix the ingredients. Measure warm water
and oil into the bag. Zip the bag and begin to mix
the ingredients well. Children will develop their
own styles of mixing - squishing, rolling, etc. Add
1 more teaspoon flour, if needed. When the batter
seems to come together in a ball, simply roll out
of the baggie into a lightly greased foil cupcake
liner. Allow to rise in warm place until dough has
risen to fill up the cupcake liner - about 15 to 30
minutes. Bake at 350 degrees for 10-15 minutes
until browned. 

DG710382530



For HOME BASED Providers: 

When writing out your menu each month, you will need to denote
which item is whole grain-rich with a “WG” in front of it. 

Example: “WG Cheerios,” “WG Bread,” “WG Pasta”

If using the KidKare program: You must select the toggle button
when serving a whole grain-rich item. 

For CENTER BASED Providers:

You must select the whole grain check box for any whole
grain-rich item, when planning your menus. 

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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Whole Grain-Rich
If a product says “Whole Wheat” that does NOT mean it is whole grain-rich. 

You MUST read the ingredients labels in order to determine if a product is whole grain-rich. 

Whole grain-rich foods are those that contain 100% whole grains, or at least 50% whole grains and the
remaining grains in the food are enriched. 

1) If the first ingredient listed on the product ingredient statement is "whole wheat flour" and there 
are no other grain based ingredients, the product is creditable to meet the whole-grain rich 
requirement. 

2) If the first ingredient listed on the product list says "whole wheat flour" and the rest of the grain 
based ingredients say "enriched flour," the product would be creditable to meet the whole grain-rich 
requirement. 

3) If the first ingredient listed on the product ingredient statement is "whole wheat flour" and the other
grain based ingredients are not "enriched," the product would not be creditable to meet the whole 
grain-rich requirement.

Updated Meal Pattern Requirements Checklist

100% Fruit/Vegetable juice is limited to once per day. 

At least one serving of grains per day must be whole grain-rich. 
- Be sure to read labels (See Page 6 of this newsletter on how to determine if an item 
is whole grain-rich.)

A meat/meat alternate may replace the entire grains component at breakfast a maximum of
three times per week. 

- A fruit or vegetable will always need to be served at breakfast. 

A vegetable and fruit must be served during lunch and supper meals. The fruit component
may be substituted with a vegetable at lunch and supper meals; when two vegetables are
served, they are two different kinds of vegetables. 

- Two fruits cannot be served together at lunch or supper. 

Deep-fat frying is not allowed as a means of preparation on site. 

Breakfast cereals contain no more than 6 grams of sugar per dry ounce.  

Yogurt contains no more than 23 grams of sugar per 6 ounces. 
- Gogurts (and other tube varieties) are commonly served, but these no longer meet 
the sugar requirements. 

Grain-based desserts are no longer creditable toward the meal pattern requirements. 
- Cookies, cakes, granola bars, cereal bars, vanilla wafers are all grain based 
desserts. 
- Animal and graham crackers are still allowed as creditable food items. 

Tofu and soy yogurt may be served as a meat/meat alternate. 

The appropriate type of milk is listed for each age group:
Ages 1 year until the age of 2: unflavored whole milk
Ages 2 through 5 years: unflavored low-fat or fat-free milk
Ages 6 through 12 years: unflavored low-fat, unflavored fat-free or flavored fat-free 
milk.

- 2% milk is NOT creditable. 
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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. 

Please feel free to copy and share this calendar
with your day care parents. 


