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infants, 6-11 months who are NOT
developmentally ready to eat all
components at all meals or if the
parent has requested the child not be
served solids yet. Meals will be
deducted when all required
components are not recorded and no
explanation is given. Documentation
can be given in the comment box on || Your home monitor will be bringing one to you at your
a menu in KidKare or on the space | next visit over the next few months. We ask that you Fee('img Infants
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| USDA has put together an extensive guide on infant
i feeding. It covers topics such as the infant meal pattern,
| developmental readiness, hunger and fullness signs,
handling and storing breastmilk and infant formula,
| solid foods, what is creditable in the infant meal
| pattern, and much more.
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There is still time to register!

Fall Conference Saturday, October 26™ 9:00-12:00
Check out our website to register sendcaa.org or call our office, 232-2452 ext. 132
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Cowntact us:

Fargo
marthah@sendcaa.org

701-232-2452
1-800-726-7960
3233 University Drive South
Fargo ND 58104

Lunch

Snack

Breakfast

Monday Tuesday

e WG French ® Yogurt

Toast o Strawberry and
o Kiwi slices Mango
e Milk e Milk

Wednesday Thursday Friday

o WG Tortilla
e Peanut Butter
e Banana

o Milk

o WG Cheerios®
e Honeydew

e Milk e Milk

' A Week’s Worth of Menu Ideas!

o,

o Beef Meatballs
o Dinner Roll

« Mashed o WG Bread

e Tuna Sandwich

o Celery Sticks

Potatoes
e Carrots : ﬁ?ﬁ:e Wedges
o Milk !

o Chicken o Rotisserie

Nuggets/Cottage Chicken * g‘l::e:_
Cheese o Fettuccini Sli dgrs*
. WG Brown Noodles with e WG Bun
Rice Alfredo sauce « Baked Potato
e Green Beans o Pear slices « Raspberries
o Grapes o Green Beans « Milk
e Milk e Milk

o Salsa
o WG Tortilla
Chips

Cubes
o Grapes

o Cheddar Cheese

e English
Muffin
e Applesauce

e Deli Ham
o Ritz Crackers

e Pineapple
e Graham Cracker

Age 1 serve whole milk/Age 2 and older serve 1% or skim milk

Wahpeton
dianaf@sendcaa.org

Grand Forks
bjmcnamee@hotmail.com

@
Find us online at:

www.sendcaa.orgq

You will find:
e Program information
e  Printable forms

e Training

e  Nutrition resources

LIKE US ON &5

facebook

Sendcaa Child & Adult Care
Food Program
¢ Announcements
e Recipes
e  Fun Activities

f

Welcome

Kellie Reno
Marissa Buchanan

to the SENDCAA Food
Program!

Easy Cheeseburger Sliders

T £ TIIT .-

Burgers
2 Ibs. ground beef

1 Tbsp. worcestershire sauce
1 tsp garlic powder

1 tsp onion powder

1/2 tsp salt

1/4 tsp ground pepper

12 soft pull apart roll

(like King’s Hawaiian)

6 slices cheddar cheese

Glaze

2 tablespoons butter, melted
1/2 teaspoon garlic powder
1/2 teaspoon sesame seeds

1.

Preheat oven to 350°.

2. In alarge bowl, mix together
ground beef, worcestershire
sauce, garlic powder, onion
powder, salt, and pepper. Press
mixture into a 9 x 13 baking
dish or quarter sheet pan sprayed
lightly with cooking
spray. Bake the patty about 15-20
minutes.

3. Slice the entire pack of buns in
half lengthwise. Place bottom
half into another 9 x 13 baking
dish. Use two large spatulas to
transfer the meat patty on top of
the buns. Top with a layer of
cheddar cheese slices. At the bun
tops, pressing down on them
gently.

4. 1In a small bowl, combine the
melted butter, sesame seeds,
and garlic powder. Use a pastry
brush to spread the mixture on
top of the buns.

5. Bake sliders for 15-20 minutes,
until cheese is melted and tops
are golden. Slice sliders into 12
individual portions using
a serrated knife. Serve
immediately.
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https://thisdelicioushouse.com/easy-baked-cheeseburger-sliders/

