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CALENDAR OF EVENTS 

06/06/2017 – April 2017 Reimbursement Disbursement Date.  

 

REIMBURSEMENT REMINDER 

The  April 2017 Federal reimbursement has been disbursed if your claim was submi ed on !me.   

 

Manual Claiming Providers: All June claim forms must be submi ed by no later than July 5, 2017. If 

documents are submi ed any!me later, meal claims will be considered a late (adjustment) claim. 

Evergreen Child Care Food Program 
3960 Wilshire Blvd. Suite 306 Los Angeles, CA 90010 

Tel. 213-380-3850/5345   Fax. 213-380-9050 

E-mail: joinecci@gmail.com 
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THIRD	NOTICE-	NEW	MEAL	PATTERN	CHANGES	ARE	COMING	SOON!	

 

USDA recently revised the CACFP meal pa erns to ensure children and adults have access to healthy, balanced meals throughout the day. 

Under the updated child and adult meal pa erns, meals served will include a greater variety of vegetables and fruit, more whole grains, and 

less added sugar and saturated fat. The changes made to the meal pa erns are based on the Dietary Guidelines for Americans, scien!fic 

recommenda!ons from the Na!onal Academy of Medicine, and stakeholder input. CACFP centers and day care homes must comply with 

the updated meal pa erns by October 1, 2017. 

Please note, during this year’s mandatory annual training we will be covering all the changes. However, to get a head start, we will be cov-

ering the CACFP meal pa erns changes in our newsle ers throughout the next 4 months, where every month different topics will be dis-

cussed. The months and topics discussed will be:  

APRIL TOPICS: Greater Variety of Vegetables and Fruits; Less Added Sugar 

MAY TOPICS: Age Appropriate Meals; Making Every Sip Count; Addi)onal Improvements 

JUNE TOPICS: More Whole Grains; More Protein Op)ons  

JULY TOPICS: Infant Meals  

THIS	MONTH’S	TOPICS	

 More Whole Grains (As of October 1, 2017)         

As of October 1, 2017 providers will be required to serve 

at least ONE whole-grain (WG) rich product as one of 

their servings for grains per day.  
 

Please be advised, if you do not serve at least one whole-grain rich product on your menu per day, you will automa!cally be disallowed a 

meal for that day.   

 

 In order to receive credit:  

Providers claiming on scannable forms: Please specify the 1
st

 ingredient of ALL your grain products on your menus. You may abbreviate 

your 1
st

 ingredient of your grains (WG, WGC). Please be advised, when you abbreviate the 1st ingredient, ensure to circle the abbrevia!on. 

In addi!on, we highly suggest highligh!ng the 1st ingredient, so that it stands out. If you are using tor!lla, please specify the 1
st

 ingredient 

and the brand name of your tor!lla you will be using. 

 

 

For example: 
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Providers claiming online:  you will be able to choose the appro-

priate grain products on KidKare/Webkids. If you are using tor!lla, 

ensure to specify the brand name on the comments sec!on locat-

ed under “meals”.  

 

 

 

 

 

 

 

 

Grain-based desserts will no longer count 

towards the grain component (As of Octo-

ber 1, 2017) 

 

What are grain-based desserts? 

Grain-based desserts include, but are not limited to: 

 

• Cookies 

• Brownies 

• Doughnuts 

• Pastries 

• Granola bars 

• Cereal/ breakfast sweet bars 

• Sweet rolls 

• Pop tarts 

• Sweet pie crust  

• ANIMAL CRACKERS 

• GRAHAM CRAKERS  

 

 

 

 

 

More Protein Op)ons  

(As of October 1, 2017) 
 

 Meat/Meat alternates may be served in 

place of the en)re grains component at 

breakfast for a maximum of three (3) 

)mes per week (As of October 1, 2017).  

 
 

 Menu example:  

-Egg (Meat/Meat Alt.) 

 -Mixed berries 

 -1 % Milk 

 

 

 

Tofu counts as meat alternate (As of Oc-

tober 1, 2017).  
 

• Tofu must be easily recognized as a meat subs!tute. 

• Tofu is not creditable for infant’s ages 0-11 months. 

• Tofu must meet protein requirement: at least 5 grams per 2.2 

ounces by weight.  

• Please note:  we will show you how to calculate protein for tofu 

during the workshop.  

 

 

Non-creditable Tofu:  

• Tofu in smoothies 

• Tofu used to add texture or enhance nutrients in foods.  

• Tofu noodles (not easily recognized as meat subs!tute). 

• Homemade Tofu (non-commercial, non-standardized tofu and 

soy products). 
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COMMON FINDINGS ON CLAIM ERROR REPORTS:  

 

Please be advised, claiming more than 3 meals/per child/day and having repe!!ve errors on error reports and may lead to a Serious Defi-

ciency. Ensure that you are only claiming 3 meals /per child/day (one major meal and two snacks OR two major meals and one snack).  

Addi!onally, it is provider’s responsibility to check their monthly claim error report once it becomes available, to avoid repe!!ve errors.   

 

HOW CAN I ACCESS MY ERROR REPORT? 

 

Providers claiming on KidKare:  On side tool bar select REPORTS>FROM THE DROP DOWN MENU, SELECT CLAIM STATE-

MENTS>CLAIMED SUMMARY AND ERROR>SELECT THE MONTH YOU WISH TO REVIEW>CLICK THE RUN BUTTON 

 

Providers claiming on Webkids:  CLICK ON REVIEW CLAIMS (CHILD CLIMBING ON THE BARS)>SELECT THE MONTH YOU 

WANT TO REVIEW>CLICK DETAILS>UNDER CHOOSE REPORTS >CLICK CLAIM SUMMARY AND ERROR REPORTS  

 

Providers claiming on Scannable forms:  You will receive your error report in the mail along with you Claim Informa!on 

Form (CIF) around the 12
th

 of each month.    

 

If you have any ques!ons about your error report, feel free to give us a call at (213) 380-3850. We are open Monday-Friday 8:30am-5:00pm.   

 

 

FOOD SAFETY/RECALLS:  Stay updated with the most current food safety issues and food recalls with the United States De-

partment of Agriculture (USDA) Food safety and Inspec!on Service (FSIS).   

 

In order to subscribe to the most current food safety news and food recalls, visit: h ps://www.fns.usda.gov , you will see a sec!on to sign up 

for email updates.  Enter your email, necessary informa!on and choose food safety. Once you choose food safety, you may click “Subscribe”  
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HARVEST OF 

THE MONTH:   

WATERMELON     

 

Did you know that watermelon is the most common melon con-

sumed in America? Followed by, cantaloupe and honeydew.  Here’s 

a slice of history: Christopher Columbus brought the first melon 

seeds to North America on his second expedi!on, while watermelons 

arrived with African slaves.  There are four main varie!es of water-

melons: all sweet, ice-box, seedless, and yellow flesh. More im-

portantly, they are a great source of carotenoids.  Carotenoids are 

yellow, orange and red pigments synthesized by plants. Studies show 

that carotenoids func!on like an!oxidants by protec!ng the body 

from free radicals and may help protect the body from some diseas-

es. Here is a great recipe to add to your AM or PM snack:  

Watermelon Salsa:  

Makes 8 servings (1/2 cup per serving) 

Prep !me: 15 minutes 

Ingredients 

• 3 cups of seeded and chopped watermelon 

• ½ medium onion, chopped.  

• ½ red bell pepper, chopped 

• 1 tablespoon of seeded and chopped jalapeno pepper.  

• 2 tablespoons of chopped fresh cilantro.  

• 2 tablespoons of lime juice.  

• 1 tablespoon of vegetable oil.  

Direc)ons:   

Combine all ingredients in a medium mixing bowl. 

Mix well 

Cover and refrigerate for 1 hour to allow the flavors to blend.  

**Serve with Tos!to scoops whole-grain corn tor!lla chips for a re-

freshing summer AM or PM snack***   

 

Source:  (h p://harvestoPhemonth.cdph.ca.gov) 

 

 

 

 

JUNE 2017 NUTRI-

TION EDUCATION 

SERIES: MY PLATE 

SNACK TIPS 

 

Snacks can help children get the nutrients needed to grow. Prepare 

snacks that include 2 or more food groups. Help them get just 

enough to sa!sfy their hunger.  Let the older kids choose the healthy 

snacks for the following day, when children are involved in menu 

planning or preparing, they will more than likely eat what they 

planned.  

Save )me by slicing veggies 

Slice your vegetables ahead of !me and store them in the refrigera-

tor. You can serve them with hummus or make a healthy pizza by 

topping half of a whole-wheat english muffin with spagheR sauce, 

sliced veggies and low-fat mozzarella cheese. Toast it in the toaster 

oven just un!l the cheese melts.  

 

Mix it up 

Make your own trail mix by adding unsalted nuts, almonds, cashews 

with dried fruit and oats. You can serve it with non-fat yogurt.  

 

Snack on healthy protein foods 

Boil eggs and serve it with whole wheat crackers for your PM snack 

or use it to make an egg-salad sandwich with whole-wheat bread. 

Remember boiled eggs can be stored in the refrigerator for up to 1 

week. 

 

Fruits are quick and easy 

Fresh, frozen, dried and canned fruits such as applesauce are quick 

and easy to prepare to add to you AM or PM snack. Offer whole fruit 

instead of 100% juices. Choose canned fruits that are lowest in add-

ed sugars.   

 

Swap out the sugar 

Keep healthier foods in your kitchen so that children will avoid ea!ng 

cookies, pastries, sweet rolls, etc. Not only should you limit sugar in 

foods but you should limit sugar in drinks. Instead of offering juices, 

dress up your water and add fresh orange slices or strawberries for 

that refreshing taste without the added sugar.    

 

SOURCE: h ps://choosemyplate.gov 
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In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regula!ons and policies, the USDA, its agencies, offices, and 

employees, and ins!tu!ons par!cipa!ng in or administering USDA programs are prohibited from discrimina!ng based on race, color, na!onal origin, sex, 

disability, age, or reprisal or retalia!on for prior civil rights ac!vity in any program or ac!vity conducted or funded by USDA. 

Persons with disabili!es who require alterna!ve means of communica!on for program informa!on (e.g. Braille, large print, audiotape, American Sign Lan-

guage, etc.), should contact the Agency (State or local) where they applied for benefits.  Individuals who are deaf, hard of hearing or have speech disabili!es 

may contact USDA through the Federal Relay Service at (800) 877-8339.  Addi!onally, program informa!on may be made available in languages other than 

English. 

To file a program complaint of discrimina!on, complete the USDA Program Discrimina!on Complaint Form, (AD-3027) found online at: h p://

www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a le er addressed to USDA and provide in the le er all of the informa!on 

requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or le er 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 ins)tu)on is an equal opportunity provider. 

Antonia Trumbull 

Annie Heath 

Vijay Chandra 

Bettye Wilson 

Fanny Mel 

Inna Furer 

Anna Jae Kim 

Ana Navidad 

Margarita Hernandez 

Elsa Imelda Arango 

Jeanne Shamji 

Belinda Vinh 

Olga Mera 

Isabel Mata 

Paula Anette Benton  

Sheila Johnson-Wright 

Svetlana Kovshilovskaya 

Carnetta Randall-Cyphers 

Gloria Cortez-Moreno 

Jea Kim 

Karine Movsesyan 

Ave Maria Hamer  

Narine Karibyan 

Moon Joo Jo 

Debra Wooten 

Sigalit Redfield 

Maria Mendoza 

Eboni Allen 

Iris Mendes 

Kristine Mesropyan 

Happy Birthday 

Evergreen Providers ! 


