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Nutrition Nuggets

Week of the Young Child

" This year, Week of the Young Child is recognized April 1st - 7th. It's a fun-filled week

celebrating early learning, young children, their teachers, families, and communities.
There is so much that children learn as they sing, cook together, build together, create art, and
celebrate with their families. Download the 2022 America for Early Ed + Week of the Young Child
toolkit, which features resources, action steps, and sample social media posts as a guide for your
2023 WOYC celebrations.

Music Monday
Music Monday is more than singing and dancing, it’s a way to encourage children to be active while
developing their early literacy skills and having fun with friends and family!

Tasty Tuesday

Tasty Tuesday isn’t just about eating your favorite snacks together. It's also about cooking together
and connecting math with literacy skills and science while introducing ways to incorporate healthy
habits into children’s lifestyles. Gather ingredients from your kitchen for a Tasty Tuesday activity.

Work Together Wednesday
When children build together they experience teamwork and develop their social and early literacy
skills. Grab some materials and create!

Artsy Thursday
Children develop creativity, social skills, and fine muscles with open-ended art projects that let them
make choices, use their imaginations, and create with their hands.

Family Friday
Parents and families are children’s first teachers. Family Friday focuses on engaging families to
support our youngest learners.

From NAEYC



https://www.naeyc.org/sites/default/files/wysiwyg/user-100951/earlyed_woyc_2022_solvechildcare_final.pdf
https://www.naeyc.org/sites/default/files/wysiwyg/user-100951/earlyed_woyc_2022_solvechildcare_final.pdf
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CACFP Check Info:

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regu-
lations 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 Language, etc.), should con-
tact 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 of -
fice, or write a letter addressed to USDA and provide in the letter all of the information requested in

extension 714
CACFP Call-in Line:
extension 703 L4

n 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 Ave, SW, Washington DC , 20250-9410; 2) Fax: (202) 690-7442;

3) email: program.intake@usda.gov  This institution is an equal opportunity provider

Cheesy Ranch Corn
3 (15 0z) canned corn kernels, drained and rinsed
1 cup plain Greek yogurt
1 tbsp ranch seasoning
1 lime, juiced
2 tbsp butter
1 cup shredded cheese
Place corn and butter in a medium microwave-safe bowl. Microwave until butter fully melts and corn is
hot, about 4 minutes. Remove from microwave and mix until corn is coated in butter.
2. Add yogurt, ranch seasoning, lime juice, and cheese to bowl. Mix until well combined with corn.
3. Place 2/3 cup of cheesy ranch corn in a cup or bowl. Can serve as is or paired with vegetables or Whole

Grain Rich crackers.

One serving provides 3/4 oz meat alternate and 1/2 cup vegetable for ages 3-5 years.
From CACFP Sponsors Association
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Top Tips for Washing Leafy Greens

The first step in preparation of fresh greens, whether produced organically or
conventionally, purchased from a farmers market or supermarket, served
cooked or raw, is to wash them properly. Here's how:

e Always start with clean hands. Wash your hands for 20 seconds or more
with soap and warm water.

| 5
: ,1 e Cut away any damaged areas on leaves or stems before preparing or
eating the greens. If something seems rotten, discard it. Avoid cross-

contamination by using a clean knife to chop or shred the leafy greens after they have been washed
and dried.

e |[f leafy greens are not labeled as "pre-washed" or "ready-to-eat," thoroughly wash them under running
water just before chopping, cooking or eating. This will help reduce the presence of
microorganisms. Hint: If you wash leafy greens before storing, you can potentially promote bacterial
growth and enhance spoilage.

e |[f lettuce has a core, such as iceberg lettuce, remove it before washing.

e When you have loose leaves, such as mesclun, that can't easily be held under cold running water, use
a colander or a salad spinner. Toss them around under the running water and repeat. Using a sink filled
with water to wash produce is never recommended.

e Never wash leafy greens with soap, detergent or bleach, since these can leave residues that are not
meant to be consumed. The U.S. Food and Drug Administration doesn't recommend using commercial
produce washes because these also may leave residues.

o [f leafy greens are labeled as "pre-washed" or "ready-to-eat," washing them is not necessary.

After washing fresh greens, pat them dry with paper towels or a freshly clean kitchen towel — or use a

salad spinner — to help remove excess liquid.

From eatright.org
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