Hawaii has a New
Child Passenger Restraint
Law

A child passenger restraint or oS
u & booster seat is required for children I—
4 years old but less than 10 years

old unless the child is over 4 feet 9
inches tall

As our keiki head back to school, we will be seeing more

cars on the road. As a courtesy of the Hawaii DOT, here

are some tips and information on how to keep your keiki
safe.

i Hawaii law requires children from birth through the
‘,E ArenrTheing or forwerd uelig child = age of ten years old to ride in an appropriate child

passenger restraint system is
required from 2 years old up to 4 safety seat or a booster seat when traveling in a

years ol - motor vehicle.
Ifthe child is under 2years old, S On June 27, 2022, Act 122 amended the
« then they MUST be properly T . ] .
, restrained in a rear-facing child E requirements for child passenger restraint by
BrsengErrEsRinE e, b requiring rear facing child safety seats for children

less than two years of age, increases the age
through which a child must use a child passenger
restraint or booster seat to 10 years old unless they
are over four feet nine inches tall, and raises fine
for certain violations

ik Infury Pravansion Coslition M-

*A Hawaii State tax credit of $25 per year applies to the purchase
< Learn More Here of a booster or child safety seat.
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' S~ ARE YOU A REGISTERLD
, FAMILY CHILD CARE PROVIDIR?
FCC Updated Tier Rates ARE YOU SERVING HEALTHY AND NUTRITIOUS
Effective July 1, 2023 - June 30, 2024 NEALS T0 THE CHILDRIN IN YOUR CARE?
NOT GETTING PAID FOR THE FOODS THAT YOU
Tier1 Tier 2 PURCHASE AND SERVE?
Breakfast sel2  $075 PATCH CAN HILPY

Lunch/Dinner $4.05  $S2.44
Snack S1.20 30.33



WHAT IS A
SHARKS FAVORITE
SANDWHICH?

Peanut Butter
& Jellyfish

Crabby Sandwich

Looking for a budget-friendly way to include
seafood on your menu? Try this tasty sandwich
made with imitation crab. ;

Ages: 3-5 years
Makes: 6 servings
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Keep alook out for sign up dates arriving via
email in early August. Trainings will be held in
September. As Covid waivers have ended, this
years trainings will be mandatory, in-person.
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Prep time: 10 minutes
Cook time: 0 minutes

the the
INGREDIENTS DIRECTIONS
3 croissants (at least 68 g or 2 oz each) 1. Wash hands with soap and water for at

12 oz surimi seafood, commercially prepared

(imitation crab; see chef tips) 2,

s cup mayonnaise, reduced-fat
% tsp lemon juice, bottled

Y2 tsp seafood seasoning

3 leaves lettuce, romaine (gently wash lettuce 4.

leaves under running water)

SCAN

. In a medium bowl, combine surimi

5.

. Serve 1 half. Serve immediately, or keep

For nutritional value
and CACFP crediting
information.

least 20 seconds.
Slice croissants in half horizontally (if not

pre-sliced).

(imitation crab), mayonnaise, lemon
juice, and seafood seasoning. Stir until
well-blended.

Place % cup seafood mixture and 1 lettuce
leaf between each sliced croissant.

Cut sandwiches in half crosswise.

cold at 40 °F or lower.
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