
  NUTRTION NEWS 

Visits & Unannounced Visits 
With so many changes in staffing, I just wanted to clarify the 4Cs Food Program visit policies. There seems to 
be confusion with some of our providers.    

 We are required by the State to do 2 unannounced visits per year. Our visit calendar year runs from Oc-
tober to September. The 3rd visit can be scheduled. If you are going to be closed, please let us know. 

 Paperwork should be kept daily, if we come and it is not up to date, you will get a warning or we will 
disallow meals depending on how far behind you are.  

Administering the program is difficult with the funding that we receive from the State. We have to monitor 
most meals served by providers, which makes it very difficult to schedule visits at times and balance the re-
quirements of the State and our caseloads. We do our best to make your visits friendly, informative and brief 
so that you can get on with your business. We know the job you do is rewarding and sometimes difficult. 

Some of you may have received a new monitor. It is our wish that you have a good relationship with your 
monitor and that you enjoy the visits from us. The Food Program is a valuable asset to your business and the 
children you serve. Thank you for participating and feeding the children of our community. 

Sincerely, 
Suzette Beloberk 
CHN Department Director 
 

Community Child Care Council  February/March 2016 

Date City Place Time Topic 

March 2 Napa CRC 3299 Clarmont 

Wy Suite 1 

7-8:30 PM Healthy Eating & Food 

Safety 

March 2 Santa Rosa 4Cs Office 131 A Stony 

Cir, Suite 300 

6:30– 8:30 PM Cooking with Children 

April 5 Santa Rosa 4Cs Office 131 A Stony 

Cir, Suite 300 

7-8:30 PM Healthy Eating & Food 

Safety 

Through April 30th Anywhere Www.sonoma4cs.org Due by April 30th English and En Espa-

ñol 

2016 Food Program Annual Trainings 

Please call us to sign up for one of the trainings below or do the online training at 

www.sonoms4cs.org 

http://www.sonoma4cs.org


Recipes ( all recipes from whatscooking.usda.gov 

Savory Bread Pudding with Kale & Butternut Squash 

1 tsp. vegetable oil 

1 yellow onion (peeled & chopped) 

4 large eggs 

2 cups low-fat milk 

½ cup shredded mozzarella or cheddar cheese 

4 cups bread (stale or dried) 

3 cups chopped raw kale 

2 cups frozen butternut squash 

½ tsp. Kosher salt 

1. Preheat oven to 375° F. Lightly grease the baking pan. 

2. Put a skillet over medium heat and when it’s hot, add the 

oil. Add the onion and cook for about 10 minutes, until 

tender.  

3. While the onion is cooking, put eggs and milk in a bowl 

and mix until combined. 

4. Add the cheese, bread, kale, squash and salt and mix 

well. Let the mixture stand at least 15 minutes until the 

bread absorbs most of the milk. 

5. When the onion has finished cooking, add it to the bread 

mixture and mix well. Pour the mixture into the prepared 

pan and transfer to the oven. 

6. Bake until lightly browned and set, 50-60 minutes. Let 

stand 15 minutes before serving. Makes 4-6 servings. 

Counts as a grain component and a vegetable compo-

nent.  Note: It’s important to use stale bread that is dried 

out. If you don’t have stale bread, put fresh bread in oven 

at 250° and bake until dried. (about 15 minutes) 

 

Cheesy Bean Dip 

1 cup black beans, canned (drained and rinsed) 

½ cup great northern white beans, canned (drained and 

rinsed) 

½ cup red kidney beans, canned (drained and rinsed) 

¼ cup canned diced tomatoes (no salt, drained) 

2 Tbsp. lemon juice 

2 tsp. apple cider vinegar 

1 tsp. coriander 

1 tsp. cumin and 1 tsp. onion powder 

½ Tbsp. garlic powder 

½ Tbsp. chili powder 

6 Tbsp. parmesan cheese, grated 

1. Puree all ingredients, except cheese, in a food processor 

until smooth and creamy. 

2. Add Parmesan cheese, pulse to combine. Serve. Makes 6 

3 oz. servings.  Serve with vegetable sticks or pita chips. 

Counts as a protein component in addition to what you 

are serving it with. 

 

World Famous Broccoli Salad 

6 cups broccoli florets 

2 green onions 

1 Tbsp. cilantro 

2 Tbsp. rice vinegar 

1 Tbsp. honey 

2 tsp. fresh ginger 

2 tsp. soy sauce 

¼ cup Chow Mein Noodles 

1 tsp. sesame oil 

1. Wash, cut, and put aside the broccoli, cilantro  and green 

onions. 

2. Boil water and blanch the broccoli for just one minute.  

3. Chill broccoli in the fridge for 20 minutes.  Mix sauces to-

gether, and break the chow mein noodles by hand to bite 

size pieces. 

4. Mix all the wet ingredients  together by hand with the 

broccoli, and then top the dish with the chow mein noo-

dles. Makes 6-8 servings. Counts as vegetable compo-

nent.  


