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Holiday Closure Reminders:

i CDA Nutrition Program DOES NOT reimburse for the following MA-
: JOR holidays or the day they are observed: New

Year’s Day, Martin Luther King Jr. Day, President’s Day, Cesar

: Chavez Day, Memorial Day, Juneteenth, Independence

Day, Labor Day, Veteran’s Day, Thanksgiving Day, Day After

¢ Thanksgiving and Christmas Day.

i Our offices will be closed the following holidays January through
: March and meals are not reimbursable:

Thursday-January 1st New Year's Day

: Monday-January 19th Martin Luther King Jr. Day
Monday-February 16th Presidents' Day

Tuesday-March 31st Cesar Chavez Day (Observed)

Direct Deposit:

: Direct Deposit is faster and more secure than receiving your funds by

mail. If you haven’t enrolled in Direct Deposit yet, please call our of-
: fice and we’'ll email you a link to sign up.

National CACFP Week March 15-21,2026

i CACFP Week is a national educational and information campaign

: sponsored annually by the National CACFP Association, designed to
! raise awareness of how the USDA's Child and Adult Care Food Pro-

: gram combats food insecurity and improves the nutrition in billions of

meals served annually. Our upcoming campaign is Stirring Up Good-
¢ ness, which centers on the idea that every CACFP meal is more than
just nutrition - it's amoment of care, learning and connection.

¢ Join us in celebrating the positive impact of the CACFP and the peo-
ple who make it happen, one meal at a time.

i For CACFP week Resources go to: https://www.cacfp.org/national-
i cacfp-week-main/

Annual Training:
¢ The Nutrition 2026 Annual Mandatory Training will be available May

& June for providers to complete. An email with the link will be sent in
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Ingredients

5 cups of Water

2 1/2 oz Fresh Cauliflower Florets

1 1/4 or 6 oz Whole-grain elbow macaroni
2 tsp Canola Qil

2 tsp Whole-wheat flour

1 cup or 8oz Skim Milk

2 cups or 7 1/4 oz low-fat cheddar cheese, shred-
ded

1/4 cup or 2 oz egg whites

1/4 or 2 oz Low-fat sour cream
1/4 cup or 2 oz Nonfat sour cream

1/4 cup or 1oz Fresh diced onion

1/8 tsp ground black or white pepper
1/2 tsp garlic power

1 1/2 tsp dried onion flakes

Nutrition Updates

A Healthy Start for Life!

January to March 2026
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! KidKare eForms:

: eForms is an all-in-one enrollment process that eliminates paper.

With this feature, you can send enrollment invitations directly to par-
¢ ents, track enrollment status, and approve and renew child enroll-
ment with a few clicks. If you have not done so, we encourage you to
try this paperless feature. Call our office if you have any questions.

i CACFP Family Child Care Community of Wellness (CoW) Group:
We’'re excited to share an opportunity for family child care providers
: to connect, learn, and support one another through the CoW. This
community is led by a group of dedicated family child care provider

: leaders, the CoW Steering Committee and supported by the CACFP
i Roundtable. Together, they aim to build a strong network focused on
: wellness and best practices for serving meals through CACFP. Regis-
ter for the next meeting on January 10th here: https://

¢ www.iethconsulting.com/members/evr/

: reg_main.php?orgcode=CACF&evid=57912703

! Successful claiming reminders:
¢ o Callthe office if not claiming a meal/day(s) :
: o |fyoumoved or made changes to your Child Care License capaci-

ty, please notify the office and then forward to us a copy of the
new license.

e Did you change your email address or your phone number?

Please contact the office at 1-800-698-9798 with your update.

e Callthe officeif you are in need of a medical statement for a day

care child

e New Enrollments must be received within the first 5 days a child

is enrolled.

e  Use “no school” when school age children are present all day in

your care

e  Whole Grainis required at least once per day at a reimbursable

meal. Remember to identify the WG item served.

e  Juiceis credited only once daily for children 1 year and older

: Download our New Nutrition Program Guidelines:
¢ https://cdasd.org/providers/nutrition-program/resource-center/
i nutrition-program-guidelines/
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e 1/8tspSalt

® 1/2tsp Lemon pepper

Directions
Preheat oven: Conventional oven: 350 °F. Convection oven: 325 °F. Heat two
cups water to a rolling boil in a medium saucepan. Add cauliflower. Cook uncov-
ered for 4 minutes until very soft. Remove, drain, and place in a bowl. Mash
cauliflower until smooth. Set aside for step 7. Heat 3 cups water to a rolling boil
in amedium saucepan. Slowly add macaroni. Stir constantly until water boils
again. Cook about 8-10 minutes or until al dente. Stir occasionally. DO NOT
OVERCOOK. Drain well. Set aside for step 7. Heat oil in skillet. Add flour to
make a roux. Stir briskly with whisk. Slowly add milk andstir until smooth. Re-
duce heat to low. Combine cauliflower mash, macaroni, milk, cheese, egg
whites, sour cream, onion, pepper, garlic powder, onion flakes, salt, and lemon
pepper in a large bowl. Add warm roux and stir well. Lightly coat a baking dish
(8” x 8” x 2") with pan release spray. Pour macaroni and cheese mixture into the
baking dish. Bake: Conventional oven: 350 °F for 30-35 minutes. Convection
oven: 325 °F for 25-30 minutes.

CACFP Home Childcare crediting Information
One 2" x 3 3/4” piece provides 1oz equivalent meat alternate and 1 oz equivalent grains.

“This institution is an equal opportunity provider.” FNS Instruction 113-1, Page 15(1X)(d)(2)



