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A Healthy Start for Life! 

Nutrition Updates 
October 2022 

Welcome to Fall! The changing of the season is an exciting time for children to learn more about nature as well as cul-

tural and family traditions.  The weather is ideal and it’s perfect to take a field trip to a pumpkin patch, an apple orchard 

or a nature walk collecting leaves for crafts. It’s also a great time to visit a Farmer’s Market and talk to the children 

about garden harvest foods. 

REMINDERS & UPDATES: 

When you review your online claim before submitting to 
CDA, check that no children are in “pending” status.  Pend-
ing means we do not have the enrollment in the office 
yet.  Please send the enrollment right away so meals can be 
reimbursed. 

Have any Day Care children moved into your home with 
you and your family?  If yes, send an updated enrollment 
with the new address and request the Meal Benefit Form. 

 

SCANNER CLAIM PROVIDERS, the next zoom trainings 
for you to learn about Kidkare are on Wednesday, Oct 5th 
6pm Spanish and 7:15pm English.  and on Tuesday, Oct 11th 
6pm English and 7:15pm Spanish. Call the office to sign up 
for these trainings as we transition you to online claim-
ing.  We will support you through this change. 

 

INFANT FORMULA: There are several new infant formu-
la’s at your local stores and some are from other countries 
such as the UK.  Reimbursable formula must be USA FDA 
approved and iron fortified.  A Medical Statement is needed 
to be reimbursed for formulas not meeting these prerequi-
sites. 
 

ENROLLMENTS: 

When enrolling a child all the information  must be  com-
plete, including parent’s name, full address, and schedule. 
Provider should double check before submitting it to the 
office. 
 

ENROLLMENT RENEWALS:  

If your last name starts with S-Z, your deadline date for re-
newal submission is October 15th.  Kidkare Providers would 
have received an email with instructions to print the renew-
al. Scanner Providers received the instructions by mail. Par-
ents must update any changes in child hours, days of care or 
address before signing.  If a child is now school age, school 
hours must be included. Providers, please sign the top right 
corner of each renewal page as verification that you agree 
with the info provided. Also keep a copy for your records. 
 

SCHOOL AGE CHILDREN: 

When claiming school age children for AM Snack and/or 
Lunch on a day they are not in school, click on “No School” 
in Kidkare so the system will reimburse for those meals. If 
you claim on Scanner forms, document on the green CIF. 

 

RESOURCES AVAILABLE: 

Visit the websites below to learn strategies for encouraging 
children to select and eat healthier foods at mealtime, low 
cost food strategies, food presentation, taste testing for 
children, family style eating, and much more. 

https://www.cacfp.org/assets/pdf/
Smarter+Mealtime+Scorecard+cacfp.org/ 

https://www.healthyeating.org/docs/default-source/3.0-

our-cause/slm-pages/smarter-mealtimes-handbook.pdf 

 

CHILD HUNGER: 

Research shows that 1 in 3 California households struggle 
to meet basic family needs.  Hunger in children can affect 
cognitive function, overall health, moods and attention 
spans. There is also a psychological toll on being food inse-
cure. As a Child Care Provider, you play a vital role to en-
sure children in your care receive nutritious foods and don’t 
go hungry. 

 

Here are some breakfast menu ideas to start the child’s day 
right with healthy eating: 

 Milk, Hash Browns, Scrambled Eggs 

 Milk, Oranges, WG English Muffins 

 Milk, Banana, Oatmeal 

 Milk, Cantaloupe, Pancakes 

 Milk, Strawberries, French Toast 

 

HOW TO COOK YELLOW NECK SQUASH: 

 Bake – Cut in slices. Brush with olive oil and season with 
salt. Bake at 400-degrees for 20-25 minutes or until tender. 
Include some other veggies (zucchini, peppers, mushrooms) 
to make a delicious roasted vegetable medley.   

Sautéed – Cut into small pieces and sauté in butter over 
medium-high heat for 10 minutes or until tender. Season 
with salt and pepper. 

Grilled – Cut into thick slices. Brush with vegetable oil and 
grill for 5 minutes per side or until tender. Season with salt 
and pepper. 

Air Fried – Brush with olive oil and sprinkle with salt. Air fry 
for 8 minutes at 375-degrees, flipping half-way through. 


