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January 2018  
Newsletter 

 

 

CALENDAR OF EVENTS 

01/05/2018 – November 2017 Reimbursement Disbursement.  

01/15/2018 – ECCI office will be closed in observance of Martin Luther King 

Day (Meals are NOT eligible for reimbursement on this holiday).  

 

 

REIMBURSEMENT REMINDER 

The November 2017 Federal reimbursement was disbursed if your claim was 

submitted on time.   

 

Manual Claiming Providers: All January meal claim forms must be submitted 

by no later than February 5, 2018. If documents are submitted anytime 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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MAJOR HOLIDAYS (2018): The following major holi-

days are NOT eligible for meal reimbursement:  

New Year's Day (Monday, January 1, 2018) 

Martin Luther King Day (Monday, January 15, 2018) 

Presidents Day (Monday, February 19, 2018) 

Memorial Day (Monday, May 28, 2018) 

Independence Day (Wednesday, July 4, 2018) 

Labor Day (Monday, September 3, 2018) 

Veterans Day (Sunday, November 11, 2018) 

Thanksgiving Day (Thursday, November 22, 2018) 

Christmas Day (Tuesday, December 25, 2018) 

** If you have a holiday closure lists, please provide it to our agency ahead of 

time. Also, as part of ECCI’s Call-in policy, if the holiday falls on a weekend, 

please call us ahead of time to let us know what weekday you will be ob-

serving the holiday (if applicable)** 

 

TAX REPORT 

It’s that time again! Tax season is upon us. Here are instructions on obtaining 

your 2017 Tax report:  

For providers claiming on KidKare: Under REPORTS>select a category> CLAIM 

STATEMENTS>select a report>TAX REPORT>select a year> 2017>then click 

RUN 

For providers claiming on scannable forms:  Please contact us at the office and 

request for your 2017 tax report.  We are open Monday-Friday (8:30am-

5:00pm).  

 

NEW MEAL PATTERN CHRT  

As a reminder, ALL providers are required to replace the old meal pattern 

chart with the NEW MEAL PATTERN CHART as of October 1, 2017.  If you have 

not done so, please go the following links and print out the new meal pattern 

chart and post in your kitchen: 

NEW INFANT MEAL PATTERN: http://evergreencacfp.org/

uploads/1507155815cacfp_infantmealpattern.pdf 

NEW CHILD MEAL PATTERN: http://evergreencacfp.org/

uploads/1507155693cacfp_childmealpattern.pdf 

**PLEASE NOTE: We will ask to see the new meal pattern chart(s) during all 

monitoring visits**   

 

 

 

MAKING RECORDS AVAILABLE   

Please be advised, the Record Retention Regulation states that all 

providers who are participating in the Child and Adult Care Food Pro-

gram (CACFP) must keep copies of ALL CACFP documents for 4 years. 

Providers must retain their records onsite for the current month, in 

addition to the current year and three fiscal years prior. These rec-

ords MUST be available at all times. Any past records (with the ex-

ception of the current month and previous 12 months) can be stored 

offsite as long as they are accessible within reasonable time frame 

upon request. Failure to comply with the Record Retention Regula-

tion would be used as grounds to determine the provider as a 

“Serious Deficient”.  

Providers claiming on scannable forms must 

keep copies of:   

 Enrollment renewal reports 

 Carbonated copies of enrollments and UPDATED enrollments  

 Carbonated copies of menus 

 Claim Information forms (CIF) 

 Medical Statements/Milk Substitution Forms (If applicable) 

 Meal Benefit Forms (if applicable) 

 Evergreen Contract (Permanent Standard Agreement) 

 Copies of monitoring reports  

 Other documents related to CACFP 

 

Providers claiming online must keep copies of:  

 Enrollment Renewal reports 

 Children’s enrollment forms and UPDATED enrollment forms. 

 Medical Statements/Milk Substitution Forms (If applicable) 

 Meal Benefit Forms (if applicable) 

 Records of when you were claiming on scannable forms, prior to        
        claiming online (If applicable). 

 Evergreen Contract (Permanent Standard Agreement) 

 Copies of monitoring reports 
Other documents related to CACFP 

 
**Evergreen Child Care Inc. (ECCI) and/or the California Department 

of Education (CDE) staff may ask to see the enrollment renewal re-

port for the current year and/or enrollment forms for each child pre-

sent at the time of each monitor visit ** 

http://evergreencacfp.org/uploads/1507155815cacfp_infantmealpattern.pdf
http://evergreencacfp.org/uploads/1507155815cacfp_infantmealpattern.pdf
http://evergreencacfp.org/uploads/1507155693cacfp_childmealpattern.pdf
http://evergreencacfp.org/uploads/1507155693cacfp_childmealpattern.pdf
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WHOLE GRAIN CORN VS 

FRESH CORN VEGETABLE  

Recent claim reviews show that there is confu-

sion between “whole grain corn” and “fresh 

corn”.  

As a sponsor, we want to clarify the difference 

between whole grain corn and fresh corn vege-

table.  Although the fresh corn vegetable con-

tains all the ingredients of a whole grain corn, it 

is considered a vegetable and NOT a grain. 

Please be advised, in order for whole grain corn to be qualified as a 

grain, it must be the 1st ingredient in a bread/bread alternate prod-

uct. For example, “Romero’s whole-grain corn TORTILLA”.  

Furthermore, according to California Department of Education 

Nutrition Services Division:  

“As stated in the USDA’S Food Buying Guide for Child Nutrition 

Programs, fresh corn is considered a starchy vegetable, so would 

credit as a vegetable, and therefore would not be considered a 

grain or a whole grain. 

However, a product that is a cereal grain (such as cornmeal, corn 

grits, corn chips, corn tortilla, etc.) would credit as a grain. For that 

grain to be considered “whole grain-rich” the first ingredient on 

the label would need to say “whole grain corn” and the remaining 

grains would need to enriched. “  

(Source: https://foodbuyingduide.fsn.usda.gov/MasFoodItems/

Index) 

WHOLE GRAIN-RICH REGULA-

TION:   

During the past two meal claim reviews ECCI has found that many 

providers are not reporting their once a day whole grain-rich prod-

uct on the menu. To report the whole grain-rich product on your 

menu make sure to do the following: 

PROVIDERS CLAIMING KIDKARE: Ensure to click “yes” on the 

question “Is this a whole grain-rich product?” on the particular 

menu you which you will be serving the whole grain-rich product. 

Also, in the event that the button is not working in your account, 

you MAY indicate on the comment section which meal has a whole 

grain-rich product.  

 

 

 

PROVIDERS CLAIMING ON SCANNABLE FORMS: On the new scan-

nable menus there is a section for you to bubble at which meal you 

served a whole grain. Therefore, there is no need to write “WG” 

on the menu. It will be the provider’s responsibility to bubble this 

section. 

 

 

 

 

As a reminder, part of the new meal pattern requirements states 

that you are now required to serve at least ONE whole grain-rich 

product on your menu/per day.  Please be advised, WHITE RICE is 

NOT a whole-grain rich product. Examples of whole-grain 

rich products are:  

 Whole-grain corn cereals 
 Whole corn tortillas 
 Whole wheat breads 
 Whole oats/Oatmeal  
 Brown rice  
 Whole rye  
 Whole-grain barley  
 Wild rice  
 Buckwheat  
 Triticale  
 Bulgur (cracked wheat)  
 Millet  
 Quinoa  
 Sorghum  
 100% whole wheat flour  

https://foodbuyingduide.fsn.usda.gov/MasFoodItems/Index
https://foodbuyingduide.fsn.usda.gov/MasFoodItems/Index
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HARVEST OF THE 
MONTH:  
Mandarin Oranges  

 

Did you know that the first known ref-

erence of citrus fruits, the mandarin, is native to Southeastern Asia 

and the Philippines? California is the nation’s second leading grower 

of mandarins. Mandarins are a great source of Vitamin C, which is 

necessary for growth and development.  Vitamin C is found only in 

plants. The body does not make or store Vitamin C, so it is im-

portant to eat foods with vitamin C every day.  Vitamin C helps the 

body heal cuts and wounds and helps lower the risk of infection. It 

also helps keep the body from bruising and helps build the tissue 

that holds muscles and bones together.  Too little vitamin C in the 

diet can cause dry and splitting hair, bleeding gums, easy bruising, 

and swollen and painful joints.  

Here are some shopper tips when purchasing Mandarins:   

 Look for mandarins with glossy, deep orange skins and stems still 

attached.  Some patches of green near the stem are okay to eat.   

Keep mandarins on the counter for a few days OR keep in the refrig-

erator for up to one week.   

How much do I need? 

The amount of fruits and vegetables depend on your age category.  

Please check meal pattern chart for correct portions and sizing. For 

example, 1 medium size mandarin is about ½ cup of fruit.   

Healthy Serving Ideas:   

 Mandarins are easy to peel and make a great AM or PM snack 

along with whole grain crackers.     

Add mandarin slices to green salad.  

 Mix cooked long grain rice with mandarins, crushed pineapple, 

chopped red onions, chopped cucumbers and chopped mint for a 

refreshing side dish.   

Source:  (http://harvestofthemonth.cdph.ca.gov) 

 

 

 

 

 

JANUARY 2018 
Nutrition Educa-
tion Series: Food 
Safety  
 
As a provider, it is important to keep 

your daycare safe and clean, espe-

cially since you are serving food to 

children.  Practicing these food safety 

tips when preparing CACFP meals will 

help fight the risk of food borne illnesses and keep bacteria away.  

Food Safety Tips:    

 Wash hands with soap and water or use a hand sanitizer.     

 Sanitize surfaces after using it.  Surfaces should be washed with 

hot, soapy water.  A solution of 1 tablespoon of unscented, 

liquid chlorine bleach per gallon of water can be used to sani-

tize surfaces.   

 At least once a week, throw out refrigerated foods that should-

no longer be eaten.  Leftovers should be thrown away after 4 

days; raw poultry and ground meats, 1 to 2 days.  

 Keep appliances clean.  

 Rinse fresh vegetables and fruits under running water just be-

fore eating, cutting or cooking.  Even if you plan to peel or cut 

the produce before eating, it is IMPORTANT to thoroughly rinse 

it first to prevent microbes from transferring from the outside 

to the inside of the produce.   

 Separate foods when shopping.  Place raw seafood, meat and 

poultry in plastic bag. Store them below ready-to-eat foods in 

your refrigerator.   

 Separate foods when preparing and serving.  Always use a 

clean cutting board for fresh produce and a separate one for 

raw seafood, meat and poultry.  Never place cooked food back 

on the same plate or cutting board that previously held raw 

food.   

 Keep foods at safe temperatures.  Store dry foods at 50 degrees 

F for maximum shelf life. Maintain refrigerated storage spaces 

at 32-40 degrees F. Maintain freezer storage at 0 degrees F or 

below.  

 

(For more information please visit www.choosemyplate.gov) 
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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, 

disability, age, 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 communication for program information (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 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. 

  

 Jolynn Adams 

Estela Carrera 

Rita Collins 

Brenda De Leon 

Yesmin Escalante 

Maria Garcia 

Linda Garrett 

Mary Huei-Chung Jaw  

Maria Pabla Jimenez 

 

 

 

 

Audrey Kim 

Dalvanice Lacerda 

Suk Lee 

Mahnaz Malekebrahimi  

Yehudit Maouda 

Aleksandr Matusov 

Maria Michea 

Theresa Morse 

Amanda Quintanilla 

 

 

 

 

Aurora Porsche Reyes 

Elnora Rozell 

Myra Shepherd 

Eun Ja Song 

Josefa Vasquez 

Rita White 

Jeanne Yu 

Happy Birthday 

Evergreen Providers ! 


