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Eat a Colorful Variety Every Day
www.fruitsandveggiesmoermatters.org

Think Variety, Think Color
Dazzle your kids with color! Eating fruits and veggies in a variety of colors - red,
dark green, yellow, blue, purple, white and orange - not only provides eye candy
for your kids but mixing things up also gives them a broad range of nutrients. So
“think variety, think color” and everybody wins! And they can have a little fun fill-
ing up that shopping cart with a spectrum of colorful fruits and vegetables that’ll
create a rainbow on their plate!

How to Create a Rainbow on Your Plate
 Make a tropical rainbow fruit salad with fruits of each color: oranges, pink
grapefruit, mango, papaya, kiwifruit, bananas, and purple grapes.
 Saute your own medley of mixed vegetables using each color: red onion, car-
rots, corn, jicama, broccoli, and black beans. 
 Try a spinach salad: dried cranberries, canned mandarin oranges, and red
onion with your favorite vinegarette. 
 Make fruit-sicles: Puree your favorite fruit such as melon, peaches, banana,
and/or berries with 100% fruit juice. Freeze in ice cube trays or paper cups or
popsicle molds for a refreshing treat. Use fresh, frozen or canned. 
 Steam edamame for a fun snack. Kids love it!
 Make confetti coleslaw: shredded green and red cabbage, grated carrots, juli-
enned kohlrabi, and finely chopped red and yellow peppers. 
 Make a mexican pizza with tortillas, refried beans, salsa and grated low fat
jalapeno cheese and then bake.  
 On a busy night, check out the unique combination of veggies in the frozen
section to build a meal - a quick stir-fry, vegetable soup or stew, or a frittata. 
 Breakfast pizza? Sure! Top a toasted English Muffin with tomato sauce, a
scrambled egg and fresh spinach. Add grated Mozzarella and melt. 
 Make a Greek-inspired salad: romaine lettuce, tomatoes, red onion, chick
peas, black olives and artichoke hearts. 



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. 

Vegetables in the Garden
by Pascale Bourgoing and Gallimard Jeunesse
Scholastic Inc., 1994
ISBN: 0-590-48326-9

One of several titles in the
First Discovery Books series,
this spiral bound book pres-
ents clearly written informa-
tion about vegetables as they
are grown in a garden.
Colorful illustrations show
carrots, lettuce, potatoes,
tomatoes, peas and other vegetables, the parts above
and below the ground and the parts inside the skin or
pods. Plastic overlay pages help children visualize what
is inside.  

Out and About at the Bakery
by Jennifer A. Ericsson
Picture Window Books, 2003
ISBN: 1-4048-0037-9

Take a field trip to Franz’s bak-
ery and learn how baked goods
are made. Part of a series, this
book includes an activity for testing yeast, fun facts about
bread, a glossary, additional print and internet resources
and an index.

Slice  of  Life
Congratulations to...
 Ashley Vandenberg of Otsego County, baby Ezra
John, 8 lbs. 13 oz., on April 14th. 
 Melinda Nelson of Marquette County, baby
Delaney L., 7 lbs. 14 oz., 21 in. on December 6th. 

Condolences to... 
 Laurie Ferrante of Wayne County, whose mother
recently passed away. 

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

Holiday  Notes
July 4th (Independence Day) is a National Holiday. If
you have children present for day care and are claim-
ing meals for them, you must submit a signed note
from the parents in order to be reimbursed 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. 



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. 

Fireworks

Fork, plastic or metal
Paper plate
Craft paint
Paper

Use as many paint colors
as desired. Drop a glob of
each paint color on the
paper plate. Dip the back of
the fork in one paint color. Slide the back of the fork
across the paper, redip the fork and slide on paper
again in a circle pattern. 

Overlap as many colors as desired to make a firework
effect. 

4th of July Blower

Toilet paper tubes
Red and White crepe paper streamers
Glue
Blue and White Paint
Paintbrushes
Scissors

Using blue paint, coat the outside of the toi-
let paper tube and let it dry. After dried,
paint white stars all over the tube, and let
dry. Cut pieces of streamers about 12 inch-
es long. You will need 3 red and 3 white
pieces for each blower. Put a little bit of
glue on the top edge of a red streamer and
stick it to the inside edge of the tube. Do the
same for a white streamer overlapping the
red streamer slightly. Continue with this pat-
tern until all streamers are glued inside the
tube. Use scissors to cut the streamers in
half lengthwise. It will now appear that there
are 12 streamers instead of 6. 
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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
French Toast
Milk

Rebecca VandenBosch
Kent

Melon
English Muffin
Milk

Early Discovery Center
Kent

Pineapple
Pancakes
Milk

Sharyn Robles
Lapeer

Pears
Cinnamon Toast
Milk

Julie McDonough
Leelanau

Apples
Bagel
Milk

Linda Mammel 
Lenawee

Chicken Nuggets
Banana
Green Beans
Wheat Bread
Milk

Robin Rice
Kent

Sausage
Apples
Hash Browns
Biscuits
Milk

My Little Munchkins
Kent

Pork Chops
Mixed Vegetables
Mixed Fruit
Rice
Milk

Suncrest Daycare
Lapeer

Ham
Asparagus
Applesauce
Noodles
Milk

Barbara Drow-Harfst
Leelanau

Scrambled Eggs
Hash Browns
Peaches
Toast
Milk

Sonya Coopshaw
Lenawee

Peanut Butter
Toast
Water

Susan Stein
Kent

Taco Chips
Salsa
Water

Kids R Angels Childcare
Kent

Banana Muffin
Milk

Laura Ashley
Lapeer

String Cheese
Snack Crackers
Water

Jessica Roush
Leelanau

Cereal Snack Mix
100% Apple Juice

Sadie Yoder
Lenawee

Ground Beef
Corn
Pears
Macaroni Noodles
Milk

Lori Frost
Kent

Chicken Patty
French Fries
Peaches
Bread
Milk

Oakdale Community CC
Kent

Eggs
Mixed Vegetables
Banana
Wheat Bread
Milk

Crystal Fleishans
Lapeer

Hot Dogs
Peas
Cucumbers
Bun
Milk

Toni Benschoter
Lenawee

Ground Beef
Lettuce/Tomato
Apples
Corn Tortilla
Milk

Candy Higgins
Lenawee

Breakfast

Lunch

Snacks

Supper

KKeeyy  NNuuttrriieennttss  iinn  FFrruuiittss  &&  VVeeggeettaabblleess
The Dietary Guidelines for Americans calls for all Americans to eat more nutrient-rich foods. Fruits and veg-
etables can be great sources of the following important nutrients. 

 Calcium: Calcium is essential for healthy bones and teeth. It is also needed for normal functioning of
muscles, nerves and some glands. 
 Fiber: Diets rich in dietary fiber have been shown to have a number of beneficial effects, including
decreased risk of coronary heart disease. 
 Iron: Needed for healthy blood and normal functioning of all cells.
 Magnesium: Magnesium is necessary for healthy bones and is involved with more than 300 enzymes in
your body. Inadequate levels may result in muscle cramps and high blood pressure. 
 Potassium: Diets rich in potassium may help to maintain a healthy blood pressure. 
 Vitamin A: Keeps eyes and skin healthy and helps protect against infections.
 Vitamin C: Helps heal cuts and wounds and keeps teeth and gums healthy.  



Superman Sweet Potatoes

3 medium sweet potatoes (about 1 lb.)
3 Tbsp. brown sugar
1/8 tsp. ground ginger
1 (8 oz. can) drained sliced peaches
1 Tbsp. butter or margarine. 

Yield: 10 servings. Meal Component: 1/4 cup
is 1 serving  of fruit/vegetable 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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Zucchini Patties

2 beaten eggs
1/8 tsp. pepper
2 cups grated zucchini
1/4 cup grated onion
1/3 cup Bisquick
salt to taste
1 cup grated carrots
1/4 cup mozzarella cheese

Mix together eggs, Bisquick, salt and
pepper. Stir in grated vegetables. Shape
into patties, fry in lightly greased pan
until golden brown on each side. 

Yield: 12 servings. Meal Component: 1
patty = 1 serving of vegetable for 3 to 5
year olds at Lunch and Supper. 

Mom’s Cupcake Tacos

1 lb. lean ground beef
1 pkg. taco seasoning
water for taco seasoning, as needed
1 (15 oz.) can of black beans
5 (1 oz. or larger) whole grain or enriched tortillas
1 (8 oz. ) bag of shredded cheddar cheese

Heat oven to 350 degrees. Brown beef in a large skillet;
drain. Stir in water and seasoning mix; heat to boiling.
Drain and rinse beans, and add to meat mixture. Simmer
uncovered 3-4 minutes, stirring often, until thickened. Cut
tortillas in half. Divide the meat and bean mixture between
the 10 tortillas and top with scant 1/4 cup of cheese and
fold together. Place in muffin
tin. Bake 5-10 minutes until
cheese is melted. 

Yield: 8 servings. Meal
Component: 1 ‘cupcake’ taco
is (1.5 oz) meat/meat alter-
nate, (1/8 cup) vegetable and
a bread/grain for 3 to 5 year
olds at Lunch and Supper. 

Cook fresh sweet potatoes, covered, in enough
boiling water to cover for 25 to 35 minutes or until
tender. Drain and cool slightly. Peel and cut into
1/2-inch thick slices. Mix brown sugar and ginger.
If using canned sweet potatoes, cut them into
slices. In a 1-quart casserole, layer half of the
potatoes, half of the peach slices, half of the
brown sugar mixture and half of the butter.
Repeat layers. Bake in 375 degree oven for 30 to
35 minutes until potatoes are glazed. Spoon liquid
over potatoes twice during baking. 



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  Requirements  -  Overview

Two age Groups: Birth - 5 Months & 6 - 11 Months (Refer to June 2017 newsletter training for infant meal
pattern requirements.)

Provides more nutritious meals and snacks:
 Vegetables and fruits must be served at snacks
 Juice, cheese food, or cheese spread are no longer creditable
 Yogurt & whole eggs are allowable meat alternates

Encourage Breastfeeding:
 Reimbursement is allowed when a mother breastfeeds her infant on-site
 Reimbursement is allowed when a parent/guardian supplies expressed breastmilk
 Breastmilk is the optimal source of nutrients
 Birth through the end of 5 months

 Breastmilk or iron fortified infant formula is the only meal component required
 Minimum serving size is 4 to 6 oz. of breastmilk (or iron fortified infant formula)

Promotes Developmental Readiness:
 Delay the introduction of solid foods until around 6 months
 Most infants are not ready to consume solid foods until midway through the 1st year
 Introducing solid foods too soon increases the risk of obesity

Allows More Nutritious Foods:
 Foods from all food components may be served around 6 months or when the child is 
developmentally ready
 Breakfast, Lunch & Supper

1) Breastmilk or iron-fortified infant formula
2) Infant cereal, meat/meat alternate, or combination of both 
3) Vegetable or fruit, or a combination of both

 Snack
1) Breastmilk or iron-fortified infant formula
2) Grains
3) Vegetable or fruit, or a combination of both

Supplying Formula:
 The center/home must offer a minimum of 1 type of iron-fortified infant formula

 Formula/Food Sign Off Statements must be submitted to our office for day care centers
 Formula/Food Sign Off Statements must be kept on file in the day care home

 Formula must be regulated by FDA
Continued on Page 7. 

DG760278474



Serving Formula:
 Infants may not drink the entire serving of formula

 Reimbursable as long as the minimum serving size is offered
 Any leftovers should be stored properly in accordance with local health and safety     
requirements
 Feed on demand

Disabilities & Substitutions:
 Modifications must be made for infants with disabilities who need accommodations
 A medical statement must be on file to receive reimbursement

Providing Food Components:
 Parents/guardians may provide only one creditable food component for a reimbursable meal

 If the parent provides breastmilk the center/home must provide other meal components to 
receive reimbursement
 If the parent provides breastmilk and all other meal components the center/home cannot 
receive reimbursement

Vegetables & Fruits:
 Great sources of essential nutrients
 Minimum serving size: 0-2 tbsp. 
 Required at all meals & snacks

 Serve vegetable, fruit, or a combination of both
 Increase consumption & allow for better acceptance later in life

Juice:
 Lacks dietary fiber found in other forms of fruits & vegetables
 No longer creditable for a reimbursable snack for infants

Yogurt:
 Great source of protein
 Minimum serving size: 0-4 oz. 
 Maybe served during breakfast, lunch or supper
 Must contain no more than 23 grams of total sugars per 6 oz. 

 This sugar requirement applies to all age groups

Cheese foods & cheese spreads are not creditable for infant meals or snacks:
 Non-creditable cheese foods

 Product packaging states: “imitation cheese”, “cheese food”, “cheese product”

Grains & Infant Cereals:
 Iron-fortified infant cereals are often the first solid foods
 Serve at meals & snacks when infants are developmentally ready
 Minimum serving size: 0-4 Tbsp. 

Snack Meals Only:
 Bread, crackers & ready-to-eat breakfast cereals
 Ready-to-eat breakfast cereals must contain less than 6 grams of sugar per dry ounce 

 This sugar requirement applies to all age groups. 
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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. 
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Please feel free to copy and share
this calendar with your day care

parents. 


