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Happy 
Summer!  
We hope you’re enjoying the weather 
as much as we are!  Here are some 
friendly reminders for the season: 
 
* If you’re taking a vacation—Let us know! 
Call the office, send us an e-mail, or update your Minute 
Menu/KidKare calendar. 

 
* If you’re taking a vacation, but keeping your daycare 
open: make sure your assistant(s) can manage the food program 
while you’re away and knows where your paperwork is! 

 
* If you’re taking a fieldtrip—let us know!  Call, e-mail, or 
update your online calendar. 

 

With all the sunshine, 
summer offers some of 

the best fruits and 
vegetables! 

 

Get your kids interested in produce with these 
fun-in-the-sun activities: 

● Take a fieldtrip to your local farmer’s market 
● Plant a garden with the kids 
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● Play a game of “Red Light, Green Light”- the winner earns a piece of fruit! 
● Have a picnic outside 

 

Juicy Melon Pops: 
 
Ingredients: 

- Yogurt, plain or flavored (1/4 cup per popsicle) 
- Mashed melon (1/2 cup per popsicle)  

 
Directions: 

1. Spoon some yogurt into popsicle molds or paper cups. 
2. Spoon some melon on top of that. 
3. Repeat layers until full. 
4. Add popsicle sticks, and freeze until firm. 
 
*Tip: Place foil on top of filled popsicles.  Poke sticks through foil to keep upright. Once frozen, run 
warm water over frozen popsicles until they slide out easily. 

 
*Credible snack for a 1-5 year old; counts as a protien and a fruit component 

 

 
 
Pizza Pockets: 
 
Ingredients: 

 
- 1 cup tomato paste -   ¼ tsp granulated garlic 
- ¾ cup water -   ¾ cup beef stock  
- 1 ½ tsp sugar -   12 pita pockets (6”wide) 
- ¼ tsp dried basil -   12 slices mozzarella cheese 
- ¼ tsp dried oregano -   12 slices lunch meat 
- ¼ tsp salt 

 
 
Directions: 

1. In pot, combine first 8 ingredients.  Simmer uncovered for 30 minutes. 
2. Preheat oven to 400 degrees. 
3. Cut each pita in half.  Open each half to form a pocket. 
4. Cut cheese and lunch meat slices in half. 
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5. Stuff each pocket with half slice of cheese, half slice of meat, and 1 Tbsp of sauce. 
6. Place on sheet pan, and bake for 10 minutes or until heated through. 

*Tip: Serve with a side of fruit/veggies and a cup of milk to make it a complete lunch or dinner! 
*Makes 24 servings 


