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Phrases that HELP and HINDER
As caregivers, you play the biggest role in your child’s eating behavior. What you
say has an impact on developing healthy eating habits. Negative phrases can
easily be changed into positive, helpful ones!

Phrases that HINDER Phrases that HELP
Instead of... Try...
Eat that for me. 
If you do not eat one more bite, I will be mad. 

Phrases like these teach your child to eat for
your approval and love. This can lead your
child to have unhealthy behaviors, attitudes,
and beliefs about food and about them-
selves. 

This is kiwi fruit, it’s sweet like a strawberry. 
These radishes are very crunchy!

Phrases like these help to point out the sen-
sory qualities of food. They encourage your
child to try new foods. 

Instead of... Try...
You’re such a big girl; you finished all your
peas. 
Jenny, look at your sister. She ate all her
bananas.
You have to take one more bite before you
leave the table. 

Phrases like these teach your child to ignore
fullness. It is better for kids to stop eating
when full or satisfied than when all of the
food has been eaten. 

Is your stomach telling you that you’re full? 
Is your stomach still making its hungry growl-
ing noise? 
Has your tummy had enough? 

Phrases like these help your child to recog-
nize when he or she is full. This can prevent
overeating. 

Instead of... Try...
See, that didn’t taste so bad, did it? 

This implies to your child that he or she was
wrong to refuse the food. This can lead to
unhealthy attitudes about food or self. 

Do you like that? 
Which one is your favorite?
Everybody likes different foods, don’t they? 

Phrases like these make your child feel like
he or she is making the choices. It also shifts
the focus toward the taste of food rather than
who was right.
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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 activity 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. 

26 Big Things Small
Hands Do
by Collen Paratore
Free Spirit Publishing, 2004
ISBN: 1-57542-166-6

From A to Z, children’s hands
make things and perform
actions that represent a word
for each letter. This delightful
picture book is a true celebra-
tion of the many things children can do. Large, colorful
illustrations enhance this appealing picture book which
can also be used to teach children about all the ways
they can use their hands to be physically active. 

Gus and Button
by Saxton Freymann and Joost Elffers
Arthur A. Levin Books, 2001
ISBN: 4-3911-015-7

Gus, a mushroom person, and his faithful dog, Button,
leave their bland, colorless town to see the world. They
brave the scary Howling Forest and discover a world of
colorful fruits and vegetables,
and they learn an important
lesson about life. The imagi-
native illustrations in this book
are created entirely from food. 

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

Good News!!!!

Graham Crackers and Animal
Crackers WILL be allowed as

a creditable food item after
October 1, 2017.
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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. 

Pool Noodle Name Recognition

Pool noodles
Knife
Permanent marker
Paper towel holder
Index cards

Cut the pool noodles into 2 inch pieces. Write the let-
ters on each section of noodle. (Consonant letters can
be written on one color and vowels on a different
color.) Write each child’s name on an index card. Place
the pool noodle letters and paper towel holder on a
surface. If you don’t have a paper towel holder, you
can also put a dowel into a ball of play dough or piece
of styrofoam. First, the child will find his or her name on
an index card. He or she will next find the pool noodles
with the letters from his or her name on them. Then,
the child can put the noodles on the paper towel holder
in order to spell their name. 

Pool Noodle Alphabet
Match

Pool noodles (2 different colors if possible)
Black permanent marker
Wooden craft sticks

On the opposite ends of the wooden sticks
write the uppercase and lowercase of each
letter. Cut the pool noodles into two inch
sections with a sharp knife or scissors.
Using a black marker, write each uppercase
letter on one color of pool noodle and lower-
case letters on the other color. Set out a
few pool noodles; set the matching wooden
stick inside, showing the corresponding let-
ter on top. This will show the children which
upper or lowercase letter they are looking
for. For children that already know their let-
ters, have them match all 26 without the
craft sticks for guidance. 
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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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Cantaloupe
Bagel
Milk

Tammy Raether
Menominee

Banana
Multi Grain Cheerios
Milk

Jennifer Marshall
Mackinac

Strawberries
French Toast
Milk

Heather Rios
Midland

Tangerines
Wheat Bread
Milk

Diane Stahl
Missaukee

Peaches
English Muffin
Milk

Lynn Hart
Monroe

American Cheese
Tomato Soup
Applesauce
White Bread
Milk

Tonya Beetz
Mason

Fish Sticks
Carrots
Grapes
Cheese Crackers
Milk

Heather Holmes
Menominee

Chicken
Peas & Carrots
Grapes
Egg Noodles
Milk

Melissa Heires
Midland

Hot Dog
Cucumber 
Peas
Hot Dog Bun
Milk

Amber Gage
Missaukee

Added Cheese
Corn
Strawberries
Noodles
Milk

Deborah Anson
Monroe

Yogurt
Apples
Water

Smart Start Enrichment Center
Mason

Cottage Cheese
Pretzels
Water

Erica Grinsteiner-Motto
Menominee

Tortilla Chips
Salsa
Water

Midland Comm. Center
Midland

String Cheese
Hi Ho/Ritz Crackers
Water

Kelly Hutchinson
Missaukee

Wheat Thins
Milk

Sacha Moore
Monroe

Chicken
Carrots
Peas
Rice
Milk

Melissa Winey
Mason

Beef Steak
Tossed Salad
Sweet Potatoes
Stuffing
Milk

Elizabeth Poquette
Menominee

Turkey
Baked Potates
Broccoli
Dinner Roll
Milk

Roberta Cameron
Midland

Ground Beef
Carrots
Pineapple
Wheat Bun
Milk

Sherry Dykhouse
Missaukee

Ham
Corn
Pears
Tortilla
Milk

Speckled Frog Learning Center
Monroe

Breakfast

Lunch

Snacks

Supper

Minute Menu to KidKare

As of October 1, 2017 KidKare is replacing Minute Menu Kids products. This is good news as KidKare is a
website and can be accessed from any device that has internet access. You will be able to enroll children,
plan meals, record meals, submit claims - everything you need to do - right from your smart phone, tablet,
laptop or desktop computer.

By now all providers have been sent the information via a welcome email to switch over.  If you have not
received the information please call 1-800-742-3663 and ask for Helen. If you have received the informa-
tion please make the switch now.  The Minute Menu Kids 
products will not be fully functional after September!



Rice and Noodles

1 cup uncooked regular rice
4 Tbsp. margarine
1/2 cup (1 medium) diced onion
1/2 cup sliced mushrooms, fresh or canned
1 (14 1/2 oz.) can chicken broth
1/4 cup water
1/2 tsp. salt
1 cup uncooked noodles, medium or wide
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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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Fruity Coleslaw

2 cups (1/2 small head) cabbage, shred-
ded
1/2 cup carrots, peeled and shredded
1/2 cup crushed pineapple, canned
1 Tbsp. raisins
1/4 cup lowfat mayonnaise

Drain pineapple. Combine cabbage, car-
rots, pineapple and raisins. Add mayon-
naise, mix well, and serve. 

Yield: 8 servings. Meal Component: 1/4
cup = 1 serving of vegetable for 3 to 5
year olds at Lunch and Supper. 

Potato Pancake Wedges

2 1/2 cups fresh potatoes, shredded
1/4 cup lowfat milk
2 Tbsp. flour
1/2 tsp. onion powder
1/2 tsp. salt
1/8 tsp. pepper
2 large eggs, beaten
2 Tbsp. margarine

In a mixing bowl, com-
bine potatoes, milk, flour,
onion powder, salt, pep-
per and eggs. Mix well.
Heat margarine in a 10-
inch skillet until melted. Spread potato mixture evenly in
skillet. Cook over medium heat about 5 minutes or until
bottom is brown. Place large plate over skillet and care-
fully invert “pancake” onto plate. Slide “pancake” back
into skillet. Cook about 5 minutes longer or until brown
and set. Cut into 8 wedges. 

Yield: 8 servings. Meal Component: 1/4 cup =  fruit/veg-
etable for 3-5 year olds at Breakfast, Lunch or Supper.  

For flavor, brown rice in skillet without oil. Stir fre-
quently. Note: rice tastes bitter if too brown.
Transfer browned rice to a 2 1/2-quart casserole
dish. In skillet used to brown rice, melt margarine;
add onions and mushrooms. Cook until tender.
Stir in broth, water and salt. Heat until boiling. Add
broth to casserole dish with browned rice. Add
uncooked noodles to rice mixture. Stir. Cover and
bake at 350 degrees F for 30 minutes. Fluff
before serving. 

Yield: 16 servings. Meal Component: 1/4 cup =
bread/grain for 3 to 5 year olds at Lunch and
Supper.



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 Products

Basic Stamp: Does NOT meet the new CACFP whole grain-rich requirement.

The Basic Stamp indicates that a product contains a minimum of 8 grams of
whole grains. However, food items labeled with the Basic Stamp may contain
refined grains that are not enriched. 

Therefore, just because a product has the Basic Stamp, does not mean it meets
CACFP whole grain-rich criteria. You should still look at the list of ingredients to
determine if the product meets the whole grain-rich criteria. 

100% Stamp: May meet CACFP whole grain-rich criteria, but needs additional
documentation. 

The 100% Stamp indicates that all the grain ingredients in a product are whole
grain and that the product does not contain refined grains. However, products
with the 100% Whole Grain Stamp may also contain some non-creditable grains
(such as bran or germ), which do not meet the grains criteria for Child Nutrition
Programs. 

Therefore, food items with the 100% Whole Grain Stamp may still meet CACFP
whole grain-rich criteria, but you will need to look at the list of ingredients to
determine if the product contains non-creditable grains. 

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. 

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. 

If the first ingredient listed on the product list says “whole wheat flour” and the rest of the grain based ingre-
dients say “enriched flour,” the product would be creditable to meet the whole grain-rich requirement. 

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.  



Whole Grain-Rich Examples: Is it creditable? 

Review the examples below to determine if the product is whole grain-rich? (Answers are listed below each
example.)

1) White Whole-Wheat Breadsticks:
Ingredients: WHOLE-WHEAT FLOUR, WATER, ENRICHED UNBLEACHED WHEAT FLOUR (WHEAT
FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON AS FERROUS SULFATE, THIAMINE MONONITRITE,
ENZYME, RIBOFLAVIN, FOLIC ACID), GRAHAM FLOUR, SUGAR, WHEAT GLUTEN.
Is it whole grain-rich? __________
Yes. The ingredient statement for this food item lists a whole grain first (whole-wheat flour). Additionally, the remaining grain
products are enriched (“enriched unbleached wheat flour”) and/or whole grain (graham flour is a whole grain). So this food item
meets the whole grain-rich criteria.

2) Light Multigrain Bread:
Ingredients: WATER, ENRICHED WHEAT FLOUR [FLOUR, MALTED BARLEY FLOUR, REDUCED IRON,
NIACIN, THIAMIN MONONITRATE (VITAMIN B1), RIBOFLAVIN (VITAMIN B2), FOLIC ACID], WHOLE-
WHEAT FLOUR, ROLLED OATS, SUGAR, WHEAT GLUTEN, YEAST, SOYBEAN OIL, SALT, CALCIUM
PROPIONATE (PRESERVATIVE), MONOGLYCERIDES, DATEM AND/OR SODIUM STEAROYL LACTY-
LATE, CALCIUM SULFATE, CITRIC ACID, CALCIUM CARBONATE, SOY LECITHIN, WHEY, NONFAT
MILK.
Is it whole grain-rich? __________
Possibly. The first ingredient after water is enriched flour, but there are also two whole-grain ingredients: whole-wheat flour and
rolled oats. Therefore, a Product Formulation Statement or CN Label is needed to determine if the combined whole-grain ingredi-
ents is more than the weight of the enriched flour. 

3) French Bread Sticks:
Ingredients: ENRICHED UNBLEACHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN,
FERROUS SULFATE, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID, POTASSIUM BROMATE),
WATER, SALT, YEAST, DEXTROSE, SUGAR, SOY OIL, CORN STARCH, MONO-GIGLYCERIDES, SOY
FLOUR, POTASSIUM BROMATE, ASCORBIC ACID, CYSTEINE, AND ENZYME. 
Is it whole grain-rich? __________
No. The ingredient statement for this product lists enriched unbleached flour as the first ingredient, and water as the second
ingredient, followed by salt. The first ingredient should be a whole grain to credit as a whole grain-rich food item. 

4) Garlic Bread:
Ingredients: ALL-PURPOSE FLOUR, WATER, ENRICHED SEMOLINA (WHEAT FLOUR, NIACIN, FER-
ROUS SULFATE, THIAMINIE MONONIRATE, RIBOFLAVIN, FOLIC ACID), CONTAINS 2% OR LESS OF
EACH OF THE FOLLOWING: YEAST, SALT, NATURAL FLAVOR (WHEAT), SOYBEAN OIL, MINCED
GARLIC, WHEAT GLUTEN, CALCIUM SULFATE, ENZYMES (WHEAT), AND ASCORBIC ACID. 
Is it whole grain-rich? ___________
No. The ingredient statement for this product lists all-purpose flour as the first ingredient. All purpose flour is not a whole grain. 

5) Cheese Pizza Crust: 
Ingredients: FLOUR BLEND [WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR {BLEACHED WHEAT
FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN,
FOLIC ACID}, WATER, SOYBEAN OIL, DEXTROSE, BAKING POWDER, YEAST, SALT, DOUGH CONDI-
TIONERS [WHEAT FLOUR, SALT, SOY OIL, ASCORBIC ACID], WHEAT GLUTEN. 
Is it whole grain-rich? ___________
Yes, whole wheat flour is listed as the first grain ingredient. 



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
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