
To ensure we accommodate chi ldren with aut ism and their  unique dietary requirements,  we
require a completed form from both the parents and the doctor.  Once we have this form on
f i le,  your only responsibi l i ty  wi l l  be to t rack the chi ld 's at tendance dur ing mealt ime. There's
no need to document their  speci f ic  food intake separately.  We understand that chi ldren
with aut ism may have special  d ietary needs or preferences due to sensory sensi t iv i t ies,
gastrointest inal  concerns,  or food al lergies.  Having this form helps us document and
support  their  d ietary accommodat ions appropr iately.

 I f  the parents  have any quest ions,  you can direct  the parent to go to websi te 
Vis i t  the websi te:  ht tps: / /solanofami ly.org/1.
Navigate to the Documents sect ion.2.
Select  Chi ld Care Provider f rom the opt ions.3.
Scrol l  down to the CACFP sect ion.4.

Cl ick on Meal Pattern Informat ion to access the relevant detai ls.  
This has the requirements about the food groups that are required by the food program
and i f  there is any required subst i tute.  

Medical  statements due to food al lergies  must:  
Br ief ly descr ibe how the disabi l i ty  restr icts the part ic ipant ’s diet ;1.
Ident i fy foods to omit  f rom a part ic ipant ’s diet ;2.
Recommend foods to subst i tute;  and,3.
Be signed by a state- l icensed heal thcare professional .4.

 Medical  statements that  do not include food al lergies must:
Br ief ly descr ibe the existence of  a mental  or  physical  d isabi l i ty ;1.
Descr ibe how the disabi l i ty  impacts the part ic ipant;2.
Ident i fy the modif icat ion needed; and,3.
Be signed by a state- l icensed heal thcare professional .4.
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THE BEE ZONE 

FUN SNACK IDEAS 

Take your pink candy discs and put them in a microwave-safe bowl.  Microwave for 30 seconds, then st i r .  Cont inue to
do this unt i l  the discs are al l  melted. Do the same for the White discs.

1.

Place each color chocolate in their  own separate sandwich size baggie.  Snip corner of  baggie.  These wi l l  become your
piping bags.

2.

Draw two vert ical  l ines and two hor izontal  l ines,  in the shape of  a t ic  tac toe board on each graham cracker.3.
Let dry for  about 5-10 minutes.4.
Use 2 di f ferent colors of  conversat ion hearts and play t ic  tac toe.  Whoever gets three in a row with their  color,  wins! !5.
They can be stored in an air t ight  container or have as a snack af ter  done playing.  6.

Serve with brown rice and salad for a complete meal
Nonstick cooking spray
1 pound boneless, skinless chicken breasts, cut into large chunks
1 large onion, chopped
1 (14½-ounce) can diced tomatoes
⅓ cup tomato paste
2 stalks celery, chopped
1½ teaspoons garlic powder
1 teaspoon onion powder
½ teaspoon salt
¼ teaspoon red pepper flakes
⅓ teaspoon ground black pepper
1½ cups broccoli florets

Solano Family and Children’s Services
Child and Adult Care Food Program
421 Executive Court, North
Fairfield CA  94534-4019

Phone: 707-863-3950
Fax:    707-863-3975

Web: www.solanofamily.org
www.facebook.com/solanofamily
www.twitter@SolanoFamilyCS 

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
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
information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program
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
Complainant should complete a form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at:
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
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
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:
(833) 256-1665 or (202) 690-7442; or E-mail:  program.intake@usda.gov. This institution is an equal opportunity provider.  

 Chicken Vegetable Creole

CLICK HERE for the Recipes 

CLICK HERE for the Link

Graham Crackers
½ cup Pink Candy Melts/Discs
½ cup White Chocolate Melts/Discs
Candy Conversat ion Hearts 
Frui t  

To make this snack credi table in the CACFP (Chi ld and Adul t  Care
Food Program),  pair  i t  wi th a f ru i t  or  mi lk opt ion.  The graham crackers
are the only credi table component in the or ig inal  recipe. By adding a
frui t  or  mi lk,  th is fun and interact ive snack wi l l  a l ign wi th CACFP
guidel ines whi le st i l l  being an enjoyable t reat !

Begin by spraying a large skillet with nonstick cooking spray and heating it over medium heat.  1.
Cook the Chicken and Onion: Add the chicken and onion to the skillet. Stir frequently for about 10 minutes, or until the
chicken is completely cooked through.  

2.

Incorporate Remaining Ingredients: Mix in all the other ingredients except for the broccoli. Continue to cook for another 5
minutes, stirring occasionally.  

3.

Add the Broccoli: Stir in the broccoli and cook for an additional 5 minutes until it becomes tender.  4.

Serve and Enjoy: Serve hot. This recipe yields 6 servings, with each serving being 1 cup.  

https://calfreshhealthyliving.cdph.ca.gov/en/recipes/Pages/Chicken-Vegetable-Creole.aspx
https://calfreshhealthyliving.cdph.ca.gov/en/recipes/Pages/Chicken-Vegetable-Creole.aspx
https://www.sippycupmom.com/valentine-tic-tac-toe-snack-craft/
https://amzn.to/2kt4IYT
https://amzn.to/2l1eOk4
https://amzn.to/2kQ2YqM
https://amzn.to/2jYJamA

