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Check Out Our New Monthly Newsletter
SENDCAA is happy to unveil our new electronic monthly newsletter. We will no longer be issuing printed
newsletters with your direct deposit slip each month. You can expect our newsletter on the 20th of each month
in your email inbox. Please make sure we have your current email on file so that you don't miss out on
important program information. 

Reminder
SENDCAA Offices will be closed: 
December 25, 2019 
January 1, 2020

Happy Holidays from the  
SENDCAA Food Program Team!

Snacks and Menu Ideas
Snacks can be fun and festive! Brighten up your snack time with edible art. Have your children help you
arrange fruits and vegetables into trees, build a santa using strawberries and greek yogurt, or cut some cheese
sticks into fancy cheese trees.

Have another festive snack idea? Share your final creation on our Facebook page. 

 

Test Your Knowledge
Which of these breads can be counted as a Whole Grain for the day?

#1 
Enriched wheat flour [flour, malted
barley flour, reduced iron, niacin,
thiamin mononitrate(vitamin b1),

riboflavin (vitamin b2), folic acid],
water, honey, whole wheatflour,
wheat gluten, yeast, sugar, wheat

bran, soybean oil, salt,
calciumpropionate (preservative),
datem, monoglycerides, cellulose

gum, calciumsulfate, monocalcium
phosphate, cornstarch, soy

lecithin, citric acid, grainvinegar,
potassium iodate.

#2 
Enriched wheat flour [flour, malted
barley flour, reduced iron, niacin,
thiamin mononitrate(vitamin b1),

riboflavin (vitamin b2), folic acid],
water, whole grain wheatflour, sugar,
yeast, wheat gluten, cellulose fiber,

calcium sulfate, salt,soybean oil,
preservatives (calcium propionate,
sorbic acid), monoglycerides,soy
flour, datem, grain vinegar, citric

acid, soy lecithin, vitamin
d3,potassium iodate.

#3 
Whole wheat flour, water, wheat
gluten, sugar, yeast, soybean oil,

salt, molasses, wheat bran,calcium
propionate (preservative), datem,

monoglycerides, calcium
sulfate,cellulose gum,

monocalcium phosphate,
cornstarch, soy lecithin, citric
acid,grain vinegar, potassium

iodate.

Answer:
If you chose #3 you are correct! Even though all of these breads are a creditable grain, only #3 can credit
towards the whole grain requirement for the day. Products #1 and #2 only have "enriched wheat flour" as the
first ingredient. Product #3 has "whole wheat flour" as the first ingredient. 

Training Opportunities
 
Infant Feeding Guide
Feeding Infants in the Child and Adult Care Food Program (CACFP)
guide is a training tool for child care providers with infants enrolled at
their child care site. It covers topics such as the infant meal pattern,
developmental readiness, hunger and fullness signs, handling and
storing breast milk and infant formula, solid foods, what is creditable in
the infant meal pattern, and much more. Find parent communication
tools, child care provider handouts, practice scenarios, and check your
knowledge questions in this guide as well. 

Keep this guide for future At-Home trainings we are currently
developing. All providers should receive a copy from their home
monitor by the end of January.  

 
2020 Calendar
By the end of January, all SENDCAA providers
should have received the new 2020 CACFP
Calendar. A New At-Home training has been
developed to go along with this calendar and
will be available beginning in January.

This training is Growing Futures approved and
free to all participating SENDCAA providers.  

Provider Profile
 
Angela Heller opened her daycare in January 2015. Starting her own home childcare was the
ideal way to utilize her experience in early childhood education, stay home with her children
and earn some income. She has participated on the food program since she opened her
childcare. The children’s favorite meal is pizza bagels, and their favorite activities are outdoor
play or letter scavenger hunts.

"I love the food program because it gives me the confidence to know I’m serving nutritious meals. I also
LOVE the training opportunities." - Angela Heller, SENDCAA CACFP Provider

Welcome to the SENDCAA Food Program!
 

Kristi Hansen - Fargo, ND

Alexandra Giese - Grand Forks, ND

 

Contact Us
Fargo

3233 University Drive South  
Fargo, ND 58104 

Phone: 701-232-2452 
Toll-free: 1-800-726-7960 

E-mail: marthah@sendcaa.org 

Wahpeton
E-mail: dianaf@sendcaa.org 

Grand Forks
E-mail: bjmcnamee@hotmail.com 

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and
policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or
retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.  

Persons with disabilities who require alternative means of communication for program information (e.g. Braille,
large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they
applied for benefits.  Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA
through the Federal Relay Service at (800) 877-8339.  Additionally, program information may be made available
in languages other than English.

 To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-
3027) found online at:  http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a
letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of
the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: 

(1) Mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence
Avenue, SW, Washington, D.C. 20250-9410; or (2) Fax: (202) 690-7442; or (3) Email: program.intake@usda.gov.

This institution is an equal opportunity provider.

 
 

3233 University Dr S | Fargo, ND | 58104 US 
 

Manage your preferences or opt out. 

Got this as a forward? Sign up to receive our future emails. 
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