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1/ Director: Janet Dozier 785-307-4370 and Office Manager: Michael Dozier 785-762-2623.
Email: jecfhas@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.
July is

National Food Days National Food Months
Eat Beans Day Friday, July 3, 2026 Berry Month
4th of July Saturday, July 4, 2026 Blueberry Month
Macaroni Day Tuesday, July 7, 2026 Grilling Month
Ice Cream Day Sunday, July 19, 2026 Ice Cream Month
Mango Day Wednesday, July 22, 2026 Picnic Month

Avocado Day Friday, July 31, 2026

July 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.

Claim Month All Supporting Documents* Payment Date
Due Date

June July 17th, 2026 July 24th, 2026

July August 14th, 2026 August 21st, 2026

e Supporting documents include, but not limited to: Cover sheet, Menus, Meal Attendance, Daily
Attendance, Enrollments, and Meal Modification forms.

Voucher and Check information: One provider who has just signed on with us, had a good question about
the information we mail you every month concerning your reimbursement for the previous month’s claim. The
Breakfast and Lunch (noon meal) is pretty understandable. Dinner is sometimes referred to by some as Supper
and on the coversheet we use the term Supper instead of Dinner, for us these terms are referring to a meal
containing the 5 components in the evening starting at 5:30 pm or later. Supplements is used for snacks on
that reimbursement paperwork. I can see about updating the terminalogy, but for now the term supplements is
referring to the number of snacks (AM, PM, or Bedtime that you served) that month.

Serving Times: We need to know a good start time to your meal service. Breakfast is normally served
between 6am - gam, not that you have 3 hours to serve it, you don’t. If you indicate your breakfast is at 7:30
am then you have from 7:30 - 8 am to start serving it. Best practice would be a quiet activity in the morning
while children are arriving then all children wash up and sit down for breakfast together at your indicated
serving time. The time lapse between breakfast and AM snack needs to be at least 2 hours then between AM
snack and lunch would be 2 hours before lunch can be served. AM snack is not required if you serve Breakfast
at 8am and you want to have lunch at 11 or 11:30 that will work also. If you claim your lunch is 11:30 am and I
come for a visit at 11:20 am, and you have already served the lunch, that is considered serving outside your
contracted service times. I know some of you have trouble following a serving schedule; however, this is a
regulation and needs to be followed. PM snack is usually served after the children take a nap, again depending
on when you served lunch and how long the children nap. The times we see most are 2:30 pm-4 pm.
Supper/Dinner can’t be served earlier than 5:30pm.
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Home visits in the summer are usually announced visits, if you are new and you haven’t had a drop in visit
yet then that’s probably coming soon. If you haven’t had a drop in meal visit yet this year then I need to get a
drop in meal visit with you, so your announced visit will be unannounced. If you have a Corrective Action Plan
(CAP) for menus not being up-to-date, then your visit will be unannounced. If I need to do a Supper/Dinner
visit with you then your visit will be unannounced. I look forward to seeing everyone soon and have a great
summer! If you are closed for the summer then I will see you late August or early September!

KSDE was with me in March and we visited a few providers, thank you for the good job all of
you do each and every day and a special thanks to those we visited for welcoming Ms. Karen
into your home. The review continued in April here in our office and we had a few findings
come up, but nothing major. The one that will affect you is concerning those convenience items
that need a CN Label. We need to build our approved list, so if you serve the following items,
then I need information about them so I can contact the manufacturer about the product in
order to get the PFS. Items (commercially bought) are: turkey bacon, canned chili, canned
stew, canned raviolis, chicken nuggets, corn dogs, fish sticks, hotdogs, hummus, luncheon
meats, pepperoni, frozen pizza, deli pizza, polish sausage, pot pies, soups, and vienna sausage.

L

July is..!
Did you know that you are more likely to get food poisoning (foodborne illness) during the summer months
than any other time through the year? Do you know why? According to the USDA, bacteria are present
throughout the environment in soil, air, water, and in the bodies of people and animals. These microorganisms
grow faster in the warm, humid summer months. Given the right environment, harmful bacteria can quickly
multiply on food to large numbers. When this happens, someone eating the food can get sick. Second, outside
activities increase. More people are cooking outside at picnics, barbecues, and on camping trips. The safety
controls that a kitchen provides — thermostat-controlled cooking, refrigeration, and washing facilities — are
usually not available. Here are four simple steps to safer food in the summertime.

Clean: Wash Hands and Surfaces Often. Unwashed hands are a prime cause of foodborne illness. Wash your
hands with warm, soapy water before handling food and after using the bathroom, changing diapers, and
handling pets. When eating away from home, find out if there's a source of safe water. If not, bring water for
preparation and cleaning. Or pack clean, wet, disposable washcloths or moist towelettes and paper towels for
cleaning hands and surfaces.

Separate: Don't Cross-Contaminate. Cross-contamination during preparation, grilling, and serving food is a
prime cause of foodborne illness. When packing the cooler for an outing, wrap raw meats securely; avoid raw
meat juices from coming in contact with ready-to-eat food. Wash plates, utensils, and cutting boards that held
the raw meat or poultry before using again for cooked food.

Cook: Cook to Safe Temperatures. Take your food thermometer with you. Meat and poultry cooked on a grill
often browns very fast on the outside, so be sure that meats are cooked thoroughly. Check them with a food
thermometer to make sure they have reached the correct internal temperature.

Chill: Refrigerate Promptly. Holding food at an unsafe temperature is a prime cause of foodborne illness. Cold,
perishable food like lunch meats, cooked meats, chicken, and potato or pasta salads should be kept in an
insulated cooler packed with several inches of ice, ice packs, or containers of frozen water. Keep the cooler in
the coolest part of the car, and place in the shade or shelter, out of the sun, whenever possible. Food left out of
refrigeration for more than two hours may not be safe to eat. When the temperature is above 9o °F (32 °C),
food should not be left out for more than one hour.

Help build a supportive community for success! #FuelingKSkids
We want to make it easier for you to stay informed! Visit our website,
jefamilyhomeassociation.com, where you can find the latest newsletter, important forms, and
updates under the "What’s New" tab—including closure dates and other announcements.
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