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Director: Janet Dozier 785-307-4370, Office Manager: Peggy Smith 785-762-2623, and

Consultant: Chris Moravec 785-579-5945. Email: jcfha5@gmail.com

This newsletter will be posted on our website www.JCfamilyhomeassociation.com

Please add our phone numbers to your contacts so you know who is calling you.

May is . . .

● National Food Days

● World Tuna Day - Thursday, May 2, 2024

● Orange Juice Day - Saturday, May 4, 2024

● Cinco de Mayo - Sunday, May 5, 2024

● International Hummus Day - Monday, May

13, 2024

● World Baking Day - Friday, May 17, 2024

● Brown-Bag-It Day - Saturday, May 25, 2024

● Senior Health & Fitness Day - Wednesday,

May 29, 2024

● National Food Weeks

● Herb Week - Sunday, May 5, 2024 to

Saturday, May 11, 2024

● Screen Free Week - Monday, May 6, 2024 to

Sunday, May 12, 2024

● National Food Months

● Asian American and Pacific Islander

Heritage Month

● Asparagus Month

● Barbecue Month

● Beef Month

● Egg Month

● High Blood Pressure Education Month

● Physical Fitness & Sports Month

● Salad Month

● Salsa Month

● Strawberry Month

May Food Calendar

Reimbursement table to include dates for when all supporting documents are due to the office. The due date listed
is the last possible date for the claim to be accepted. Your claim is due to the office on the 1st of every month
with the grace period of up to the 5th working day of the month.

ClaimMonth All Supporting Documents*

Due Date

Payment Date

May June 13, 2024 June 21, 2024

June July 18, 2024 July 26, 2024

● Supporting documents include, but not limited to: Cover sheet, Menus, Meal Attendance, Daily

Attendance, Enrollments, and Meal Modification forms.

The May claim is due early EVERY YEAR due to the fiscal year closing for Federal and KSDE,

Child Nutrition andWellness.

A few providers didn’t complete their training and an email will be sent in June with

information. 2 hours of approved CACFP training is required by September 30.

● Reminders from the KSDE review. The review resulted in findings that will impact some

procedures we are required to take. For example:

○ If while processing claims 5 or more meals are out of compliance with the meal

pattern, we are required to issue a Corrective Action Plan (CAP).

JC Family Home Association is an equal opportunity provider, employer, and lender.

mailto:jcfha5@gmail.com
https://food.unl.edu/food-calendar-months/may


○ If the provider and children are not at the licensed home at the time of an

attempted visit (and the provider has not given prior notification that they will be

closed) we are required to issue a CAP.

○ If a meal was not served during scheduled meal times and no meal could be

observed (and the provider has not given prior notification) we are required to

issue a CAP.

○ Prior notification can be a comment listed on the previous month claim, an email,

a text, or a phone call.

● Parent Audits: We conduct parent audits by mailing the parents a calendar and asking

them to mark the days their children were in care with you and the meals the child

received during the day. We’re required to do a few of these every year. It doesn’t mean

you’re doing anything wrong. The idea is to show the integrity of the program. Parent

contact information is important on their enrollment form because that’s the address we

use to mail the forms. When parents ask you about the forms, please let them know to

fill it out and turn it in. Thank you.

● Chris can come on any day of the month. Please be sure you are keeping your paperwork

up-to-date and remember you can fill your menus out in advance, and then add the meal

attendance and daily attendance at the end of each day.

National Beef Month!

Tips for Making Beef a Healthy Part of Meals

● Lean beef. A cut of cooked fresh meat is considered "lean" if it has less than 10 grams total fat, 4.5

grams or less of saturated fat and less than 95 milligrams cholesterol per 100 grams (3.5-ounce). An

easy way to choose lean beef cuts is to look for "round" or "loin" in the name. Examples include sirloin,

tenderloin, top loin, eye round, top round, round tip, bottom round, and flank. These may be cut as

roasts or steaks. For ground beef, choose 93-percent lean ground beef most often. After beef is cooked,

trim away any visible fat before serving.

● Portion sizes. Choosing a lean cut and enjoying proper portions makes beef a great addition to a healthy

eating plan. Start with a 3-ounce serving of lean beef (about the size of a deck of cards) and round it out

with brightly colored vegetables, fruits and whole grains.

● Shopping for beef. It's important to remember food safety guidelines when shopping for beef.

Remember to check the "sell by" date to make sure it hasn't expired before you buy. Also, pick up beef

just before checking out. Use separate plastic bags for raw beef to avoid cross contaminating

ready-to-eat foods if the juice from raw meat leaked. If it will take longer than 30 minutes to get your

purchase home, keep beef in a cooler.

● Storing beef. After purchasing, refrigerate or freeze beef as soon as possible. A refrigerator set to 40°F

or below will protect most foods, but not indefinitely. Cool temperatures slow down bacterial growth

but don't stop it all together. It's important to use food in a timely manner to preserve quality and

freshness. Store raw hamburger and other ground meats in the refrigerator for 1-2 days, raw roasts,

steaks and chops for 3-5 days, and cooked meat for 3-4 days. Remember to place beef packages on the

lowest shelf in the refrigerator on a plate or tray to catch any juices. Before putting beef in the freezer,

label each package with the date, name of cut and weight or number of servings. This will help you

follow the "first in, first out" rule. Freezer storage guidelines to maintain quality are: 3-4 months for raw

hamburger and other ground meats, 4-12 months for raw steaks and roasts, and 2-3 months for cooked

meat.

● Cooking beef. Use a food thermometer to ensure food is cooked to a safe minimal internal temperature

to destroy harmful bacteria. Steaks and roasts should be cooked to 145°F with a 3-minute rest time.

After you remove meat from a heat source, allow it to rest for the specified amount of time. During the

rest time, its temperature remains constant or continues to rise, which destroys harmful germs.

Hamburgers made of ground beef should reach 160°F and don't require a rest time. Refrigerate

leftovers within 2 hours after cooking.
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