NOVEMBER 2022

3 uﬁ f';.}-'TCH Food Progrorﬁ Annual Provider Training
" Iqed. off the week of October 17th through the
EZYQg;ond it was a great success! Providers were
ableto join in on conversation all about USDA
CACFP Food Program, ask guestions, and learn
more about a valuable program from guest
speaker Tami Robare of PATCH's Ka'Upena
Program. If you missed it or would like to know
more about CACFP Food PRogram or Ka'Upena,
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PATCH November Closures

8 - General Election Day
11 - Veterans Day
4 - Thanksgiving Day
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Haven't heard of the Child and Adult Care Food Program?
Not getting reimbursement for healthy meals you already
serve children in your care during the day or afterschool?
Do you already participate and need a refresher on the
meal patterns and new ideas for making your menu
planning easier?

This one-day powerhouse program is meant for you!
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MUFFIN TIN RECIPES
for the CACFP

Ussing large muffisn=—=tEars while
preparing medls helps ensure
that every child Ts ;
receliving-the correct serving
size for eaeh meal
component. These recipes are WHAT DID THE MOMMY.
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PREHEAT OVEN TO 425° F. LINE
2 EACH MUFFIN TIN WITH HAM.

m WHISKEGG, CHEESES AND

m VEGETABLE MIX TOGETHER.

w POURINTO THE CUP AND
SPRINKLE WITH SALT AND
PEPPER. BAKE FOR 15 MINUTES.

OMELET CUP

' «1EGG

® -1SLICEHAM

m -2CUP DICED ONION, GREEN
1 PEPPER,

m AND TOMATO MIXTURE

= *1TBSP PARMESAN CHEESE

+1TBSP CHEDDAR CHEESE




