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CACFP Reminders 
 
1. Provider claim data entry day 

will be Wednesday October 
3rd from 8am—6:30pm. This 
is an opportunity for you to 
come to our office and use our 
computers to enter your claim 
information into minute menu. 

2. If you have 12 or more 
children enrolled in your child 
care you must mark meals at 
point of service even if you 
have fewer then 12 children in 
attendance. 

3. You must call our office in 
advance of any approved 
meal time that you are not 
going to be home for or 
claiming. 

4. Your Monitor will be checking 
for three years + current 
contract year of CACFP 
records. Please have 
organized and available. 

A Happy Birthday to the  

November Birthdays! 
 

 

 

 

 

 

 

Linda McGinnis 

Sandra Daley 

Jacqueline Watkins 

Judy Parks 

Shawn Hughley 

Kim Hatter 

Deborah Stewart 

Debra Cushenberrry 

Dalia Osorio 

Kim McMahon 

Shemia Townsend 

Gladys Capristan 

Cassy Pickett 

Lakesha Degraphenreed 
 

 

D A Y  N U R S E R Y   
H O M E  V I E W S  

Day Nursery CACFP Staff Extensions 

Staff Position Extension  

Marsha Hearn-Lindsey, Director of Operations 226 

Mindy Bennett, Director of Programs 224 

Molly Manley, CACFP Coordinator 228 

Larry Gist, Database Manager 249 

November 2010 

 



Ingredients  
 Cocktail pumpernickel bread 
 Vegetable cream cheese 
 DECORATIONS: 
 Peas (eyes) 
 Red pepper 
 Pepperoni 
 Cheese 
 Cashew 
 Slivered almond 
 
Instructions: 
1 .For each sandwich, spread vegeta-
ble cream cheese between 2 slices of 
cocktail pumpernickel bread. 
 
2. For the 
head, use a 
small drinking 
glass or 
round cookie 
cutter to cut a 
circle from 
another slice 
of bread, then 
stick it to the top of the sandwich with 
a dab of cream cheese. 
 
3. Likewise, add facial features such 
as pea eyes, a red pepper or pepper-
oni snood (above the beak), and a 
pepper, cheese, or cashew beak. Fi-
nally, wedge pepper, slivered-almond, 
or parsley-sprig feathers between the 
bread slices. 
 
 

Teeny Turkeys 

I hope that everyone is getting used 
to using this fantastic product. Every 
month I will be providing you with 
tips and tricks to make using Minute 
Menu easier and help you keep ac-
curate records! 
PAPERWORK USERS 
Remember to only mark one number 
per row. The only exception is if the 
menu item has three digits, then you 
mark “1” or “2” in the darker shaded 
hundreds space, then the “tens” and 
“ones” row. 
ONLINE USERS 
It is best practice to review all of the 
information on a child’s enrollment 
form BEFORE you finalize the en-
rollment. You can not make any 
changes once you have finalized. 
One common mistake is to use the 
current year as the  birth year, mak-
ing that child an infant. If you do not 
see the child on the correct meal 
section, check the birthday. 

Book Review 

A Plump and Perfect Turkey  
By Teresa Bateman, Illustrator Jeff 

Shelly 
 

Turkeys around Squawk Valley just 
don’t jump into pots anymore—they 

are way to smart  for that. So the 
townspeople hatch a clever plan. 

They host a turkey- themed arts and 
crafts and lure a vain bird into town 
by advertising for an artist’s model. 
Peter the Turkey, proud of his well 

stuffed form, takes the bait but does-
n’t fall for the trap. A Plump and 

Perky Turkey offers great rhymes 
and illustrations.  

Fast Fact 

All turkey meat  is high in lean protein and a 
good source of zinc, iron, phosphorous, 
potassium and B vitamins.   


