Welcome Aboard:

101 W. Loockerman Street STE 3A & 3B
Dover, Delaware 19904

Open Hearts Learning Center

April 2011

Important Websites:

USDA : usda.gov
Nemours: nemours.org
OCCL: kids.delaware.gov/occl

Training:



If you have not registered or attended the
class for the mandatory CACFP Nemours
training you have one more opportunity to
do so. If you do not attend this training you
could be declared Seriously Deficient. If
you are declared seriously deficient you will
not be able to participate in the CACFP. The
final training will be held on April 30, 2011
from 8:30 AM until 4:00 PM at the Sheraton
in Dover. Class space is limited and you
will need to register for this class as soon as
possible.





Disclaimer:
In accordance with Federal law and U.S. Department of Agriculture policy,
this institution is prohibited from discriminating on the basis of race, color,
national origin, sex, age, or disability.
To file a complaint of discrimination, write USDA, Director, Office of Civil
Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410 or
call toll free (866) 632-9992 (Voice). TDD users









Friendly Reminders
If you have not taken the NEMOURS
class or you are not registered, please
contact the DPA office ASAP. Failure to
comply could cause Serious Deficiency.
Parents MUST initial each infant menu.
All children’s ages MUST be on the
daily attendance sheet or you could be
disallowed.

Please get your claims to us on time and
as soon as possible. Remember, DO
NOT FAX any of your paperwork without permission but, a scanned signed
copy attached and sent via email is accepted as an original which alleviates
you from having to mail a backup copy.
Always email at least (2 ) DPA staff personnel.
You participate in a Federally Funded
Program (CACFP). To ensure Government standards are met, you could be visited unannounced by someone from
USDA, DOE, or DPA. If this should occur, please make sure all paperwork is at
your daycare location, up to date, and
completed correctly.
Enrollments MUST be in the office before your claim is received in order for
you to get credit for that child/children.
All license MUST reach the DPA office
before the 20th of each month. Should
your license reach us after the 2oth , we
cannot guarantee that your claim will be
processed (as on time ).
It is YOUR responsibility to make sure
all of your paperwork reaches the DPA
office on or before the scheduled dates.

Recipes of the Month
Black Bean Salsa
 2 cups chopped vine-ripened tomatoes
 1 cups dried black beans, cooked in salted water until tender, cooled (about
 1 cups)
 ½ cup corn
 1/2 cup small diced red onions
 1 fresh jalapeno, seed and cut into small dice or green pepper or any mild pepper
 1/2 cup loosely packed chopped fresh cilantro leaves
 1 tablespoon chopped fresh parsley leaves
 1 tablespoon chopped garlic
 Salt
 Freshly ground black pepper
 6 tablespoons fresh lime juice
1 tablespoon extra-virgin olive oil
Directions
Combine the first seven ingredients in a mixing bowl. Season with salt and pepper. Add the lime
juice and olive oil. Mix well. Spoon into a serving bowl and serve with the chips.
*This will serve as one serving of a fruit/vegetable alone. Add low fat low salt tortilla chips or wheat
crackers and you will have a great snack.
**Remember to adjust the stronger flavors to suit the tastes of the children in your care.

We are very encouraged that most of our providers have attended the CACFP Nemours class.
We are also happy to see the recipes offered in the training books incorporated in your menus.
When using the recipes from your training please write out the components instead of the
name of the recipe.
Example:

“GOBBLE UP BURGERS”

Milk
Meat
Fruit/Veg

Add Milk
Turkey
Black Beans

Fruit/Veg

Add a Fruit /Veg

Bread
Children
served

WW Bun

Ingredients for this recipe are: Ground turkey, black beans, ketchup, Worcestershire sauce, pepper, and whole wheat buns. As you can see it includes all components except the milk and an
additional fruit/vegetable.

