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Mother’s  Day
www.mothersdaycelebration.com

Mother's Day is celebrated to honor all mothers and express gratitude for the
hardships they bear in bringing up a child. Most countries including US, Australia,
Canada and India celebrate Mother’s Day on the second Sunday of May.
Mother’s Day came into being due to the efforts made by Ms. Julia Ward Howe
and Ms. Anna Jarvis. The Resolution for having a dedicated Mother's Day was
signed by US President Woodrow Wilson on May 8, 1914. Since then people
across the world have been celebrating Mother’s Day with joy and devotion.

The Background of Mother’s Day Celebration
The celebration of Mother’s Day surrounds, commemorates, and honors mother-
hood. It dates back to Rhea, the Mother of Gods and an occasion that merges
with springtime. This is based on Greek mythology. In later historical revelations,
it has been found that Mothering Sunday was celebrated in United Kingdom as a
traditional feast in which people make visits to the Church at which they were
baptized. 

Mother’s Day Celebration Today
The celebration of Mother’s Day is now done by people all over the world by pre-
senting gifts to mothers and every motherly figure. Today celebration of Mother’s
Day is all about gifting flowers, cards, jewelery and visiting restaurants or giving a
holiday surprise to mother. These are the ways people choose to express their
gratitude of making mother feel special on Mother’s Day and to pay thanks to
mother for all her contributions for shaping society. However, today the celebra-
tion of Mother’s Day has become commercialized, losing the actual essence of
the celebration. 

“The moment a child is born, the mother is also born. She
never existed before. The woman existed, but the mother,

never. A mother is something absolutely new.”



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. 

One Little Spoonful
by Aliki
Harper Collins Publishers, 2001
ISBN:00-105036

This charming picture book for
preschool children shows mama
trying to feed baby, using
rhyming and verbal games.
Bright, colorful illustrations enhance the simple and
humorous text and make this a book that toddlers would
want to hear over and over again. 

Bearobics: A Hip-Hop Counting Story
by Vic Parker
Viking, 1996
ISBN: 0-67087-034-X

Push back the chairs and
make room for children to
enjoy these lively rhymes.
Children will shake and strut
their stuff just like the animals
in the colorful illustrations!
After the “bearobic” workout,
this book can be used as a
springboard for children to
create their own rhymes. 

Slice  of  Life
Congratulations to...
 Sherri Darner of St. Joseph County, who recently
married Jim Kastner. 

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



Spoon Flowers

Styrofoam cup
Paint
Tissue paper
Plastic spoon
Glue 
Pom poms

Cut out flower petals from the tissue paper. Glue the petals onto the spoon. Put a
dab of glue in the middle and stick the pom pom (for the center of the flower).
Paint the spoon “stem” with green paint as well as the styrofoam cups. On the
top, use brown paint to make the “dirt”. Once the flowers are dry, stick them in
the upside-down cup. 

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. 

Birds Nest Collage

Large paper plate
Brown paint
Thin brown paper (tissue, greaseproof or packing will
all work)
Brightly colored construction paper
Wiggle eyes
Scraps of yellow construction paper
Glue

Paint the back of the plate
brown and leave to dry. Cut in
half. Cut the brown paper into
strips and glue them to the
plate. Don’t worry about gluing
all the edges as you are look-
ing for texture. Cut three ovals
from colored construction
paper and glue them along the edge of the plate. Add a
yellow beak and two wiggle eyes to each. 

Filter Paper Bouquet

Coffee filters
Paint
Green chenille stems

Water down the paint
(approx. 4 parts water
to one part paint).
Paint the filter papers.
Use more than one
color per flower so they blend together. You
could paint the edges in one color and the
middle in a darker shade or decorate with
dots. Experiment! Let dry. Open out the filter
paper into a cone shape and twist the bot-
tom to form a point. 
Wrap a chenille stem around the point.
Leave the other end of the chenille stem
loose to be the flower stem. Make a whole
bunch and twist the stems together so you
have your own bouquet. 
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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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Oatmeal
Pineapple
Milk

Marlene Tarvis
Houghton

Bagel
Banana
Milk

Faye Errer
Huron

English Muffin
Oranges
Milk

Heather Craft
Ingham

Wheat Bread
Apples
Milk

Sheri Scheurer
Ionia

Pancakes
Bananas
Milk

Gina Farver
Iosco

American Cheese
Cucumbers
Carrots
White Bread
Milk

Shannon Smith
Houghton

Eggs
Lettuce/Tomato
Apples
Toast
Milk

Kelly King
Huron

Chicken
Applesauce
Carrots
Wheat Bread
Milk

KariJo Beckler
Ingham

Polish Sausage
Corn
Peaches
Rice
Milk

Donna Houts
Ionia

Gound Beef
Mixed Vegetables
Cauliflower
Wheat Bread
Milk

Nancy Marshall
Iosco

Yogurt
Grapes
Water

Calina Puuri
Houghton

Cottage Cheese
Raspberries
Water

Denise Lapka
Huron

CoJack Cheese
Club Crackers
Water

Nichole Schriber
Ingham

Saltine Crackers
Cucumbers
Water

Portland Church of Nazarene
Ionia

Peanut Butter
Apples
Water

Della Mitchell
Iosco

Ground Beef
Lettuce/Tomato
Grapes
Tortilla
Milk

Gina Olawale
Houghton

Beef Franks
Potato Salad
Watermelon
Buns
Milk

Deborah Gothro
Huron

Ground Beef
Lima Beans
Mixed Fruit
Wheat Bread
Milk

Lisa Kennell
Ingham

Ham
Mixed Vegetables
Mashed Potatoes
White Bread
Milk

Brandy Murray
Ionia

Chicken 
Broccoli
Baked Potato
Rolls
Milk

Michelle Heemer
Iosco

Breakfast

Lunch

Snacks

Supper

DG780269144

Spinach
www.shape.com

Perhaps Popeye should have been a nutritionist
instead of a sailor. Among the greens, spinach har-
bors the most folate, and according to a recent
American Journal of Epidemiology study, consuming
more of this B vitamin helps protect against breast
cancer development, likely because folate is needed
for proper cell division. Spinach is also tops when it
comes to potassium, which is necessary for muscle
functioning and to keep blood pressure numbers in a
healthy range. 

Eat outside the bowl: Cook and drain 1 package
whole-wheat penne. Place pasta back into saucepan
and toss with 2 cans drained albacore tuna, 3 packed
cups baby spinach, 2 cups sliced cherry tomatoes, 1
cup sliced roasted red pepper, and 1/3 cup chopped
basil. In a small bowl,
whisk together 1/4 cup
extra-virgin olive oil, juice
of 1/2 lemon, 3 minced
garlic cloves, 2 teaspoons
Dijon mustard, and 1/4 tea-
spoon each salt, black
pepper and red chili flakes.
Toss dressing with pasta. 



Chocolate Banana Milk

1 quart chocolate milk
2 banana(s)

Pour some of the chocolate milk into ice cube trays and freeze until
solid. Pour remaining chocolate milk in the blender; add banana chunks
and the frozen chocolate milk cubes. Blend until frothy. 

Yield: 8 servings. Meal Component: 1 serving of fluid milk for 3-5 year olds at
snack. 
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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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Cranapple Cubes

1 (16 oz.) can of cranberry sauce
1 cup chunky applesauce
1 cup vanilla yogurt

Combine cranberry sauce, apple-
sauce and yogurt. Using an electric
mixer at low speed, mix the ingredi-
ents for one minute. Pour the mix-
ture into ice cube trays. Cover the
trays with foil and insert a wooden
craft stick into each section through
the foil. Freeze overnight. Pop the
cubes out of the trays and serve. 

Yield: 10 servings. Meal
Component: 1 serving = 1/4 cup
fruit for 3 to 5 year olds at snack. 

100% Whole Wheat Pizza Crust

1 cup warm water
1 Tbsp. honey
2 1/4 tsp. yeast
1 Tbsp. olive oil
2 1/2 cups whole wheat
flour
1 tsp. salt

In a medium bowl, dissolve yeast and honey in warm water.
Let stand until foamy, about 10 minutes. Add flour, olive oil
and salt into mixer or knead by hand until dough is well com-
bined. With floured hands, transfer dough to a floured coun-
tertop. Knead with hands 3 or 4 times then roll into a ball.
Place into an oiled bowl and cover with a clean towel until the
dough has doubled in size. When ready to bake, preheat
oven to 350 degrees F. and roll dough into a 12 inch round.
Spread with sauce and toppings of choice. Bake for 16 to 20
minutes until crust is baked through. Remove and let cool for
5 minutes before slicing. This recipe can be doubled and the
dough ball can be frozen.  

Yield: 12 servings. Meal Component: 1 slice= 1 serving
bread/grain for 3 to 5 year olds at Lunch and Supper. 

DG060267425



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
Sugar  in  Yogurt

Requirement: Yogurt should contain no more than 23 grams of sugar per 6 ounces.

Yogurt can come in a multitude of varieties with different container sizes, fillings, mix-ins, etc. A list of cred-
itable yogurts is impractical for this reason. Follow the instructions below for determining if a yogurt is cred-
itable or not. 

When the serving
size is labeled in
ounces, use this

method to 
determine 
credibility. 

KEEP this chart for
a quick reference if
the serving size is

in ounces or
grams. 

Yogurt training continues on page 7. 



Because of the variety in contain-
ers, sometimes a yogurt serving
will not fit neatly in chart provided
on Page 6. If the serving size is
something other than 2.25 oz., 3.5
oz., 4 oz., 5.3 oz., 6 oz., or 8 oz.
some calculation is now required.
Review the method pictured here
on the left for instructions. 

Step 5: (Clarification)
The new requirement of no more
than 23 grams of sugar per 6 oz.
equals out to 3.83 grams of sugar
per ounce. 23 divided by 6 = 3.83. 

OR
The new requirement of no more
than 23 grams of sugar per 170
gram serving size. 23 divided by
170 = 0.135 grams. 

So when you are doing a manual
calculation in ounces, if the out-
come is less than 3.83 = yes the
yogurt is creditable. 

If the calculation is in grams, if the
outcome is less than 0.135  = yes
the yogurt is creditable.  

Knowledge Check

1) If the serving size of yogurt is 5.3 oz., and the amount of sugar is 14 grams. Is it creditable? __________

2) If the serving size of yogurt is 8 oz., and the amount of sugar is 9 grams. Is it creditable? ____________

3) If the serving size of yogurt is 70 g, and the amount of sugar is
19 grams. Is it creditable? __________

4) Here is a Go-Gurt Nutrition Facts Label for Strawberry/Banana
& Watermelon variation. Is this flavor of Go-Gurt Creditable?
____________

5) If the serving size of yogurt is 6 oz., and the amount of sugar
is 25 grams. Is it creditable? _____________

6) If the serving size of yogurt is 100 grams, and the amount of
sugar is 11 grams. Is it creditable? ______________

Answers: 1) Yes, 2) Yes, 3) No, 4) No 5) No, 6) Yes



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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Mt. Pleasant, MI

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

parents. 


