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Happy New Year from CDA! We are looking forward to a new year with all of our dedicated Providers. Each of you 
help make a difference in the lives of the children and families that you care for and we appreciate all of your efforts. 
We are already preparing for our 2019 Annual Trainings and looking forward to seeing you all in person! CDA will be 
closed on Monday, January 21st in honor of Dr. Martin Luther King, Jr. who’s stand for equality and social justice    
during the American Civil Rights Movement inspired the Nation, and the importance of racial equality began to ring 
clearly and resonate with people like never before. “Injustice anywhere is a threat to justice everywhere.” - MLK, Jr. 

Reminders 

» Due to the Government shutdown, there may be a  

delay in your reimbursements. You will receive your   

payment; we just want to make you aware that it may 

come later than expected. 

» Be prepared for your monitor or state auditor to visit 

at any time. Have all Food Program documents together 

in one place so they can be accessed quickly. This         

includes menus, child enrollments (signed/dated), your 

copy of monitor reviews, and soymilk request or medical 

forms if necessary. Additionally, please be sure to: 

 Serve the correct milk - unflavored only. Whole milk for 

children 1 year old; 1% or fat-free for those 2 & older.  

 Offer water throughout the day. 

 Save labels for frequently used products, especially 

grain products, breakfast cereals, yogurt, and any CN 

labeled products.  

 Have your License and Building for the Future poster 

posted visibly, and have your Meal Pattern posted in 

your meal prep area. 

 Offer at least one Whole Grain item each day at a     

reimbursable meal and identify it as the whole grain 

item on your claim. 

 Juice is only reimbursable one time per day; if you 

claim juice more than once per day, one of those meals 

will be disallowed. 

 Meat/meat alternates (M/MA) may only be served at 

breakfast a maximum of 3 times per week in place of 

the entire grain component. If you claim a M/MA at 

breakfast DO NOT claim a grain component.  

Herbed Lenti l  Soup  

Ingredients: 

 1 Tbsp olive oil 
 1 yellow onion, diced 
 3 cloves garlic, minced 
 3 large carrots, diced 
 2 celery stalks, chopped 
 5 cups veggie or chicken stock  
 2 cups dry red lentils  
 3 sprigs fresh thyme 
 1 sprig fresh rosemary 
 2 bay leaves 
 1 teaspoon salt 
 Zest and juice of 1 lemon 
 

Directions: 

Heat oil in a large stock pot over medium heat. Add onion 
and cook while stirring until translucent, about 5 minutes. 
Add garlic, stir and cook for 1 minute, then add carrots,    
celery, stock, lentils, thyme, rosemary, bay leaves and salt. 
Bring to a simmer, reduce heat, and cook for 20 - 30 
minutes, until all vegetables are soft and the lentils are 
cooked through. Remove the herbs and bay leaves, stir in 
lemon zest and juice, then puree the soup. Serve with whole 
grain toast.  

Tofu and Bok Choy 

Ingredients: 

 1 lbs baby bok choy 
 1 lbs extra firm tofu, cubed 
 ¼ cup hoisin sauce   
 2 Tbsp water 
 Sesame seeds  
 

Directions: 
Slice the bok choy in half lengthwise, place in a microwave-
safe bowl with a sprinkle of water, cover and steam for 
about 1 minute. Heat tofu in a separate bowl, then toss with 
bok choy, hoisin thinned with 2 Tbsp water, and sprinkle 
with sesame seeds. Add other seasonings to taste! 


