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ANNUAL CHILD AND ADULT FOOD PROGRAM (CACFP) TRAINING IS NOW

AVAILABLE ONLINE (ENGLISH AND SPANISH)

This is a reminder that if you have not received an email
confirming your quiz submission, it has not been received.
Please ensure that you complete the mandatory training by

September 30, 2024.

How to Complete Your Training:

1. View the Training Packet: Access the packet on our website. It’s displayed in an
interactive book format, allowing you to flip through pages easily by clicking on the top
right corner.

2. Download the Packet (Optional): You can download the full packet by selecting the
down arrow icon at the top right. Once saved, you can open it, view the table of contents,
and navigate through specific topics as needed.

3. Take the Quiz: You'll find the quiz on the last page of the packet. After completing and
submitting your quiz, we’ll be notified. A passing score of 80% or higher is required,
but don’t worry—you can retake it if needed!

Access the Training:

To access the training, click on the line below:

Annual Adult and Child Food Program Training 2024 (Online).

Annual Child and Adult Food Program Training 2024 Spanish (Online).

or go to our website:
https://solanofamily.org/provider/
Look for CACFP Training Packet 2024.

Certificates of Completion:
Completion certificates will be issued in October 2024.
If you have any questions, feel free to contact us.



https://heyzine.com/flip-book/68f4badbc5.html
https://heyzine.com/flip-book/aa02165001.html
https://solanofamily.org/provider/
https://solanofamily.org/provider/

Solano Family and Children’s Services In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating

Child and Adult Care Food Program based on race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity. Program

421 Executive Court, North information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program

Fairfield CA 94534-4019 information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency administers the program or USDA’s
TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through Federal Relay Service at (800) 877-8339. To file a program discrimination complaint, a

Phone: 707-863-3950 Complainant should complete a form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at:

Fax: 707-863-3975 https://www.usda.gov/sites/default/files/documents/ad3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter
must contain the Complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the

Web: www.solanofamily.org Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to

www.facebook.com/solanofamily USDA by: Mail: U.S. Department of Agriculture ,Office of the Assistant Secretary for Civil Rights ,1400 Independence Ave, SW, Washington DC , 20250-9410; or Fax:

www.twitter@SolanoFamilyCS (833) 256-1665 or (202) 690-7442; or E-mail: program.intake@usda.gov. This institution is an equal opportunity provider.
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Veggie Burrito Bowl

« 2 cups of whole-kernel sweet corn (Fresh or 1 can of corn) q
. 1 red onion diced (1 medium onion)
. 2 large bell peppers diced
« 2 cups of cherry tomatoes halved or large tomatoes diced
. 1 cup of cilantro
. 2 limes juiced
. 1 teaspoon kosher salt
- 1/2 teaspoon black pepper
1.Chop and measure all of your vegetables, and add them to a large mixing
bowl.
2.Add the lime juice and season with salt and pepper to taste.
3.Mix everything and let the pico de gallo sit in the fridge for a few hours
for the flavors to develop. Stir well before serving and tasting, you might
need to add more salt.
4.Serve as a meal with prepared beans and rice or as a snack with one
other component. Recipes.

DELICIOUSLY DIFFERENT: 5 UNIQUE
YOGURT RECIPES TO TRY

Cucamber, gogwt:b Dip

+ Plain yogurt + Dill
(low-fat) + Garlic clova
+ Cucumbers + Charmy
+ SoUr croam tomatoas
{low-fat) + Broccoli Horats
+ Lamon juice + Baby carrots

Greek Salad
with Chicken

= r + Romaine lettuce + Plaln Greek

+ Plain yogurt  + Red potatoes - . ; M + Charry tomatoes  yogurt
(fat-fraa) + Celary e i 3 !y g i + Cucumbar (fat-fraa)

+ Mayonnalsa + Onjon i Wy : -y . . + Red onlon + Lamon julce
{low-fat) + Salt & peppor ! - | ol s + Black clives + Oliva oil

+ YWollow mustard P ? id + Cooked chicken =+ Garllc clova

- . | broast + Oragano

+ Fata choasa + Salt & pappar

L)

Peanut Butter
Stuarberuy Kiwi Pops Banona Smedthic

+ Vanllla yogurt  + Strawberries + Bananas + Peanut butter
(low-Tat) + lce cube tray | (frozem, ripe) + Unsweastenad
+ Kiwi oF paper cups + Milk (low-Tat) cocon powder
| + Vanilla yegurt + lce
{low-fat)

'“[a.



https://www.cacfp.org/2024/07/11/avocado-rice-cakes/
https://www.cacfp.org/2024/07/11/avocado-rice-cakes/

