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Tips & Tricks
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SCANNING DOCUMENTATION
As ACD Field Monitors and staff continue to work virtually from the
safety of their homes, this can make sending and receiving paperwork
challenging. TurboScan turns your iOS or Android device into a fullfeatured and powerful scanner for documents, receipts, and even
enrollments! TurboScan is a FREE app that allows you to scan documents
in high quality, store and send them anywhere, anytime. Download today
in your devices app store.
DID YOU KNOW?
All providers using an iOS device (iPhone, iPad, etc.) can utilize the
"Notes" app for scanning documentation in seven quick, easy steps.
1. Open a blank note
2. Select the camera icon.
3. Choose the "Scan documents" option.
4. Once you have taken a photo of the scan, exit the screen. The
scanned document(s) should appear in your note.
5. Select the scanned document(s).
6. Select the send button in the upper-right corner. Choose the
channel in which you decide to send the file (i.e., text, email,etc.).
7. Hit send.
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ON THE COVER: Aviela is a 2-year-old who loves bananas and spaghetti.
She enjoys watching Cocomelon and singing along to songs, jumping on the
trampoline and playing with all her cousins.
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WHAT’S IN SEASON?
This year, Potpourri will feature different fruits and
vegetables available during each season.

garlic & onions
Garlic and onions are flavorful crops that are grown and stored for use throughout the year. Both are members of the allium
plant family and the flavor of raw garlic and onions is pungent and can be spicy. Cooking softens the flavor and brings out
sweetness. Both garlic and onions may be used raw or cooked and found fresh or as dried spices.
NUTRITION

SELECTION AND STORAGE

PREPARATION

Members of the allium family, such
as garlic and onions, can be rich in
antioxidants and sulfur compounds.
These properties may be helpful in
protecting against cardiovascular
diseases, cancer, and aiding the
immune system.

Choose garlic bulbs and onions
that are firm, dry, and free of
blemishes or soft spots. Store
them in a dry, dark area such as
a cabinet or pantry.

Garlic
• Peel the outer layers of the
papery skin covering the garlic
bulb to expose the garlic
cloves. Use your fingers to
break off a clove of garlic.
• Place the clove of garlic so it
lays flat on the cutting board
and use the flat side of a
knife or a heavy object (like
the bottom of a clean can) to
carefully smash it.
• Remove the papery skin from
the garlic clove and cut or
mince into desired pieces.

GARLIC AND ONION TIPS
•
•
•

Save the peels and scraps to make vegetable broth.
Peel multiple cloves of garlic at once by placing unpeeled garlic
cloves into a metal bowl. Cover the bowl with another metal bowl,
hold onto both bowls and shake hard for 30 to 45 seconds.
Using a sharp knife to cut onions reduces the exposure to the
fumes that can irritate eyes and cause tears.

TWO WAYS TO MAKE GARLIC BREAD IN A FLASH
A "NO-RECIPE" RECIPE
*Enriched soft Italian bread or whole wheat bread
Butter/Olive Oil
Garlic powder/ Peeled garlic clove
Italian seasoning
Salt
Method 1:
1. Toast bread in a toaster until desired color is reached.
2. Spread softened butter over each piece of toast.
3. Sprinkle with garlic powder, Italian seasoning, and salt.
Method 2:
1. Toast bread in a toaster until desired color is reached.
2. Drizzle with olive oil.
3. Gently rub a peeled clove of garlic over the toasted bread.
4. Season with salt and Italian seasoning if desired.

Onion
• Slice the ends of the onion off
to create two flat sides.
• Lay the onion on one of these
flat sides for stability and cut
in half.
• Peel the skin off of each half
(if the first layer has some
blemishes peel this layer off
too). Slice or dice into desired
pieces.

DID YOU KN

OW?

Garlic is mad
e up of
individual clo
ves that
make up a bul
b or head
of garlic.

Makes 1 serving (1 piece of bread per serving)
Provides 1 serving of grains
*If whole wheat bread is used for the toast this recipe may
be claimed as a whole grain-rich (WGR).
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Featured Recipes

microwave meals
CHEESY EGGS IN A MUG
2 large eggs
1 tablespoon of water or milk
1 tablespoon shredded cheese
(Cheddar, Mozzarella, or Colby
Jack)
Pinch of Salt
Pinch of Pepper
INSTRUCTIONS
Crack eggs into microwave-safe mug.
Add water/milk and season with salt
and pepper. Use a fork to whisk eggs
until smooth and then mix in cheese.
Microwave on full power for 1 minute
and 45 seconds to 2 minutes, or until
it reaches an internal temperature
of 160ºF and there is no runny egg.
Makes 2 servings (1 egg per
serving)
Provides 2 ounce equivalents meat
alternate.
BBQ CHEESE WRAP
1 6-inch enriched flour tortilla
½ ounce of Cheddar, Mozzarella,
or Colby Jack cheese (about 2
tablespoons shredded cheese)
1-2 teaspoons of BBQ sauce
INSTRUCTIONS
Sprinkle cheese down the center of
the tortilla. Drizzle barbecue sauce
over the cheese, fold the tortilla into
thirds and flip the wrap seam side
down. Microwave on full power for
30 seconds until cheese is melted
and the tortilla is warmed through.
The melted cheese and barbecue
sauce get extremely hot, so allow
the wrap to cool slightly for a couple
of minutes and then serve.

HOW TO STEAM VEGETABLES IN
THE MICROWAVE
1.
2.
3.

Makes 1 serving (1 wrap per
serving)
Provides 1 serving of grains and ½
ounce equivalent meat alternate.
*All of these recipes were tested in
a 1,000 watt microwave. Cooking
times may vary depending on the
wattage of the microwave used.
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4.

Cut vegetables into uniform,
bite sized pieces and place them
in a microwave-safe bowl.
Add a couple tablespoons of
water and cover tightly with a
plate or plastic wrap.
Microwave on full power for
2 minutes and then check for
doneness by carefully removing
the plate/plastic wrap and
piercing the vegetables with a
fork. The vegetables should be
soft enough that the fork passes
through with a little resistance
(tender-crisp).
If the vegetables are not tendercrisp yet cover them again
and microwave in 30-second
intervals, checking for doneness
after each interval. Harder
vegetables like carrots will take
longer than other vegetables
such as broccoli or asparagus.
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Menus and Meal Patterns

A WEEK’S WORTH OF IDEAS

SNACK

LUNCH/DINNER

BREAKFAST

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

1. Cheerios
2. Applesauce
3. Milk

1. WGR Waffles
2. Mandarin Oranges
3. Milk

1. Oatmeal
2. Frozen Berries
3. Milk

1. WGR Toast
2. Avocado
3. Milk

1. WGR Mini Bagel
2. Banana
3. Milk

HOMEMADE CHILI

TURKEY TACOS

CHICKEN SALAD
SANDWICH

BREAKFAST
BURRITOS

FISH FRIDAY

1.
2.
3.
4.
5.

1.
2.
3.
4.
5.

1.
2.
3.
4.
5.

1.
2.
3.
4.
5.

1.
2.
3.
4.
5.

Ground Beef
Tomatoes
Cornbread
Fruit Cocktail
Milk

Ground Turkey
WGR Tortilla
Corn
Avocado
Milk

Chicken Salad
WGR Bread
Cucumber
Peaches
Milk

Scrambled Egg
WGR Tortilla
Avocado
Pineapple
Milk

Baked Cod
Rice Pilaf
Mixed Vegetables
Grapefruit
Milk

1. Baked Potato
2. Cheese

1. WGR Cheerios
2. Peaches

1. Banana
2. Yogurt

1. WGR Breadstick
2. Cheese

1. Animal Crackers
2. Cottage Cheese

1. Life Cereal
2. Banana

1. Cheese
2. WGR English
Muffin

1. WGR French Toast
2. Frozen Berries

1. Clementine
2. WGR Waffle

1. Plums
2. WGR Pumpkin
Muffin

*This food is a choking hazard for children under 4 years of age.
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WGR= Whole Grain-Rich

Box= Part of a Combination Dish

BLAST FROM POTPOURRI PAST

- NOVEMBER 1993 Association for Child Development
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Childhood Challenges

Family Togetherness
Single Parent & Blended
A single parent or blended family is first and foremost a family. A single parent family is headed solely by a mother,
father, or even a grandparent raising their grandchild. When a male and female marry and join their children from
other marriages they form a blended family. In fact, according to the American Psychology Association, "75% of the
1.2 million Americans who divorce each year eventually remarry...most have children." This means that togetherness is
fundamental in the function and success of both single parent and blended families.

TOGETHERNESS
The act of being together is fundamentally important for any family. A single parent family may lose time being
together due to the overwhelming responsibility of caring for the children while maintaining a job and keeping up
with the bills and household chores. Blended families may find their togetherness lost because the family has not
established itself as such.
When making time for togetherness it's important to stay consistent, establish a respectful, safe and loving
environment, and encourage communication. Here are some factors that affect the feeling of togetherness in a family.
l CONSISTENCY:
There are unlimited amounts of activities you can do as a family to grow closer. The key is that these activities repeat
either daily or weekly to establish a routine so the children can better understand what is expected as a member of the
family. Consistent activities might look like reading a story together every night before bed, taking a weekly trip to a
local hotspot or having dinner together on the same night every week.
l ENVIRONMENT:
Creating a space where others feel safe is crucial to any family. Safe spaces build love, trust, and closeness.
Environments such as these maybe have intentional board game nights, circle time to talk and setting agreed upon
house rules. These could look like agreeing not to judge one another, asking questions, using empathy when the other
is experiencing something difficult or challenging and supporting one another no matter what.
l COMMUNICATION:
Sharing and talking to one another includes asking questions and actively listening. Children can observe this skill from
adults. Parents communicating face-to-face with one another, even with exes or their child's step-parent alone, can
show the child that they are cared for by all parents involved. For parents of a blended family, spend one-on-one time
with each child without showing favoritism. Activities to encourage communication can be taking a walk, playing catch
in the yard, etc. Whatever the activity, be intentional with your questions.
Building a sense of togetherness in a single parent or blended family takes intentionality, consistency and time. Stick to
these practices and over time togetherness will become second nature to your family.
Sources: www.apa.org/topics/single-parent, www.parents.com/parenting/divorce/blended-families/navigating-the-challenges-ofblended-families/, www.parents.com/parenting/divorce/blended-families/navigating-the-challenges-of-blended-families/
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In The News

FLOUR POWER
There are many kinds of flours available in the supermarket and while they may all have "flour" in the name, not all of them
are creditable as a grain on the Child and Adult Care Food Program (CACFP). Flours credit towards the grain component
when they are made out of a creditable grain. Review our lists below to see which flours are creditable on the food program.
CREDITABLE FLOURS

•

In order for a grain product to be creditable it must be made of flour
that is whole grain, enriched grain, or nixtamalized corn (treated with
slaked lime). For a flour to be creditable it should be:
1. One of the listed creditable flours (pictured right).
2. Enriched with vitamins.
3. Have "whole" in front of the grain in the ingredient list.
4. Corn that has been nixtamalized (treated with slaked lime).
Look for the following phrases to determine if corn has been
nixtamalized:
a. Treated with lime
b. Ground corn with a trace of lime
c. Ground corn treated with lime
d. Calcium hydroxide

•
•

Enriched AllPurpose Flour
Whole Wheat Flour
White Whole
Wheat Flour
Whole Wheat
Pastry Flour
Enriched Cake
Flour
Whole Durum Flour
Whole Grain Corn
Flour
Whole Grain Oat
Flour

•
•
•
•
•

•
•
•
•
•
•
•
•
•
•

Brown Rice Flour
Sorghum Flour
Buckwheat
Whole Grain Spelt
Flour
Whole Rye Flour
Corn Masa/ Masa
harina
Graham Flour
Teff Flour
Triticale Flour
*This is not an allinclusive list

NON-CREDITABLE FLOURS
Flours that are not creditable are not made of grains, or are made of grains but not enriched, whole grain-rich (WGR) or
nixtamalized. For example, since almond flour is made out of a nut it cannot be counted toward the grain component.
Check out this list (not all-inclusive) of non-creditable flours:
•

•

Any Nut Flours
o Almond
o Coconut
o Peanut
Any Legume Flour
o Chickpea
o Soy
o Lentil flour

•
•
•
•
•
•
•
•

Potato Flour
Unenriched Semolina Flour
Unenriched Durum Flour
Unenriched Wheat Flour
Unenriched Rice Flour
Unenriched Corn Flour/Meal
Malted Barley Flour
Bromated Flour

HOW DO THEY STACK UP?

Healthy fats from
the germ of the
wheat kernel.

¼ cup of Whole Wheat Flour

¼ cup of Enriched All-Purpose Flour

100 Calories

100 Calories

3 g Protein

3 g Protein

1 g Total Fat

0 g Total Fat

3 g Fiber

1 g Fiber

1.08 mg Iron

1.5 mg Iron

Higher fiber content
due to the bran
remaining intact.

Higher iron content
likely from enriching
with vitamins and
minerals.

Sources: https://fdc.nal.usda.gov/fdc-app.html#/food-details/384976/nutrients https://fdc.nal.usda.gov/fdc-app.html#/food-details/566583/nutrients,
https://fns-prod.azureedge.net/sites/default/files/resource-files/CACFPworksheetIdentifyingWholeGrain.pdf
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Healthy Habits

CARING FOR CHILDREN IN A PANDEMIC
Tips for Keeping the Calm

45

years of

Caring for children n 20202 has never looked so different in. Since March, families have been shut into their homes, child
care facilities are forced to close or serve at below normal capacity, schools are integrating virtual learning options and
so much more. Our lives have been flipped upside down. These months have been filled with fear, uncertainty, anxiety
and confusion to name a few. Emotions that everyone, especially children, are facing. It's important to help children feel
safe and build an understanding of their "new normal." Whether you are a parent or caregiver, check out these tips for
keeping the calm in your home and child care during this uncertain time.
l TIP #1: MAINTAIN OR IMPLEMENT HEALTHY
ROUTINES

l TIP #2: BE AWARE AND LEARN WHAT THE CHILD
ALREADY KNOWS

Now more than ever it is important to maintain a daily
structure for the day. This extends to both at home and
in child care with wake-up routines, active play, cleaning
messes, snack and lunch, etc. Routine offers a sense of
order and reassurance when experiencing uncertainty.

Children are relying on their parents and caretakers for
safety. Take a moment to observe what children might be
going through. Offer honest answers to their questions
about the pandemic. Identify their feelings and emotions
while modeling how to handle them. Explain why people
are wearing masks out in public. Their sense of safety will
begin to grow stronger.

l TIP #3: COMMUNITY CONNECTION

l TIP #4: SELF-CARE

Our world has been calling for a mandate of 6-feet for
proper social distancing. Parents should feel comfortable
making the decision they feel is best when it comes to their
child interacting with others. However, there are plenty of
ways to ease a child's mind that might be worried about
grandparents or friends at risk for contracting COVID-19
and still build community connection. Technology services
like Zoom, Google Facebook Messenger and more are
offering free chat rooms for not only a virtual learning and
teaching option, but also the ability to video chat with
family and friends from afar. Child care providers can begin
implementing social distant friendly activities and games
for the children to participate in as a group.

Parents and caregivers should work to take care of
themselves as well. Maintain the proper amount of
sleep, eat, exercise. Taking steps such as slow intentional
breathing, yoga, or 15 minutes of mindfulness exercises can
bring oxygen into the brain, making you feel more awake,
energized and calm.

l TIP #5: USE YOUR RESOURCES
There are an abundant amount of online resources available to assist you during this time. Whether you are a parent, or a
caregiver, sites are here to help you navigate this time. Here are some credible sources to get you started:
l For Child Care:
• Child Care Aware: www.childcareaware.org
• Centers for Disease Control and Prevention (CDC): www.cdc.gov/coronavirus/2019-ncov/community/schoolschildcare/guidance-for-childcare.html
l For Parents
• Parenting.com: www.parenting.com
• National Accreditation for the Education of Young Children (NAEYC): www.naeyc.org/our-work/for-families
The uncertainty, fear, anxiety and confusion we all face continues, but know that you are not alone. Remember to breathe
and implement self-care into your schedule, maintain routines, build community connections, be honest with your children
and know the resources available to you. Together, we can make the world a healthier place.
Sources: www.healthychildren.org/English/health-issues/conditions/COVID-19/Pages/Parenting-in-a-Pandemic.aspx, www.health.state.mn.us/
communities/mentalhealth/children
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Health Issues

CHOKING
PREVENTION

Choking occurs when a foreign object, such as food or a small toy, partially or completely blocks the airway. In
children, choking is the leading cause of death of infants and the fourth leading cause of death for pre-school
aged children. While the thought of any child choking is scary, choking incidents can be avoided by using practices
that focus on choking prevention. While not an all-inclusive list, here are some of the most common items that are
choking hazards.
COMMON FOODS THAT ARE
CHOKING HAZARDS
l Raw vegetables and
fruits:
• Apple slices
• Carrot Sticks
• Whole grapes
• Cherry tomatoes
l Nuts and seeds
l Nut and seed butters
l Chunks of meat or
cheese
l Popcorn
l Dried fruit
l Gum
l Marshmallows
l Hard candy
l Gooey, sticky foods

NON-FOOD CHOKING
HAZARDS
l Coins
l Latex balloons
l Small toys and pieces
from toys
l Rubber bands
l Marbles
l Small bouncy balls
l Beads and hair barrettes
l Caps of pens or markers
l Pieces of pet food
l Small, round batteries
l Refrigerator magnets

IF A CHILD CHOKES... BE PREPARED
l Stay calm and cool-headed.
l Call 911 and request emergency help.
l Follow recommended choking interventions learned in the mandatory
first aid and CPR classes.
• Back blows and abdominal thrusts create pressure in the airway to
release the object blocking the airway.
• Abdominal thrusts are not to be used on a choking infant.
PRACTICAL TIPS FOR REDUCING CHOKING RISK
l Remove distractions from the eating environment.
l Serve meals and snacks at the table where children are seated and
attentive.
l Avoid giving children snacks in moving vehicles or strollers.
l Do not allow children to walk, run, play, or lay down while eating.
l Provide proper supervision at mealtimes and snacks.
l Encourage children to chew each mouthful of food well.
l Cut round foods or large chunks of food into smaller pieces that are less
than a half inch in size.
l Follow age guidelines for toys.
l During play time make sure older children do not accidentally give a toy
that is a choking hazard to a younger child.
Sources: www.cdc.gov/nutrition/infantandtoddlernutrition/foods-and-drinks/choking-hazards.html, www.healthychildren.org/English/health-issues/
injuries-emergencies/Pages/Choking-Prevention.aspx, www.nationwidechildrens.org/family-resources-education/health-wellness-and-safety-resources/
education-store/choking-hazard-safety, www.ncbi.nlm.nih.gov/books/NBK499941/, www.redcross.org.uk/first-aid/learn-first-aid-for-babies-and-children/
choking-child#:~:text=Give%20up%20to%20five%20abdominal,the%20blockage%20does%20not%20dislodge.
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Provider Spotlight

PR VIDER SPOTLIGHT
45

years of

THAHABIA ISMAIL
GOLDEN CHILDCARE
CANTON, MI
Caring for children looks alot different in 2020 than it did
a year ago. One thing that remains constant for Thahabia
Ismail, Director of Golden Childcare, and other providers
is this: the children. While the Coronavirus continues to
reshape the way we live life, most providers throughout
Illinois and Michigan are serving at the half capacity of
children they are licensed to serve or are only serving
children of essential workers. Thahabia and her assistant
Melak make the perfect mother-daughter duo for tackling
what this new reality of childcare looks like.
It all started at the age of 19 following the birth of her
first child. "I didn't want to go to school for an education
because I didn't want to leave my children." Thahabia
explains the beginnings of Golden Childcare, "I decided
to get licensed for child care to watch my kids and other
kids. I love kids and I enjoy spending time with them."
Over the years, Golden Childcare developed into a family
business when Thahabia's daughter Melak joined as the
lead assistant. Melak grew up "taking care of my younger
siblings; teaching and helping them learn new things.
Instead of working as a waitress or in retail, I decided that I
really like working from home and decided to get licensed
to care for kids as well."
Over the past ten years, parents and children have
continued to attend Golden Childcare. "We provide home
cooked meals. We have a garden that the kids help us
maintain by picking veggies together." Thahabia mentions
her passion for establishing healthy eating habits at the

youngest ages. "They [the parents] know what they [the
children] are eating is fresh." This mother-daughter duo
pride themselves on providing a space that feels like a
"Second home" to the children that attend their care.
Parents feel safe sending their children to care during
this time not only because the staff maintain cleanliness
and hygiene standards set by the state of Michigan and
the Centers for Disease Control and Prevention (CDC)
but they are also aware that Thahabia and her daughter
are quarantined indefinitely. "We are watching essential
workers kids'. While we are deemed essential workers
ourselves, we quarantine so there is less of a chance for the
disease to spread to the kids."
Quarantine alone is its own challenge. Having your home
serve as the place where you do business is another
challenge. "We are forced to use our personal space and
time devoted to being in childcare and having your family
involved." Melak said, "It can be hard to maintain and
manage."
How might one manage to share their home and their
business? According to this mother-daughter duo, it comes
down to one thing: passion. "You need to love what you
are doing in order for you to succeed in anything you do."
Thahabia continues, "I love spending time with them [the
children]. Every day I think about them and I cannot wait
to serve them. They are practically my family." Childcare
providers like Thahabia Ismail and her daughter Melak
make life during this uncertain time just a little bit brighter.

"You need
to love what
you do in
order to
succeed in
anything you
do."
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Potpourri Quiz

November 2020 Potpourri Quiz
Fill out the quiz below and return it to your ACD Field Monitor to receive your FREE training credit.
Please do not mail your quiz to the office. To print your own quiz answer sheet, visit www.acdkids.org,
and click on the Training tab then “Potpourri Newsletter.”
1.

Garlic and onions are in the
______ family.
a. Nightshade
b. Allium
c. Brassica
d. Legume

6.

Children should not walk
around wile eating.
a. True
b. False

11.

Whole wheat flour has more
fiber than enriched allpurpose flour.
a. True
b. False

2.

Garlic and onions contain
______ compounds.
a. Broccoli
b. Catechin
c. Sulfur
d. None of the above

7.

Abdominal thrusts may be
used on choking infants.
a. True
b. False

12.

What percentage of
Americans who divorce
remarry?
a. 25%
b. 50%
c. 75%
d. None of the above

3.

A head of garlic is made up
of garlic ______.
a. Cloves
b. Pieces
c. Segments
d. Rinds

8.

Nixtamalized corn has been
treated with _____.
a. Slaked lime
b. Bromine
c. Citric acid
d. Saccharine

13.

What factors affect the
feeling of togetherness in
families?
a. Consistency
b. Environment
c. Communication
d. All of the above

4.

Choking is the ____ leading
cause of death for preschool aged children.
a. First
b. Second
c. Third
d. Fourth

9.

Which is a creditable flour?
a. Whole wheat flour
b. Lentil flour
c. Brown rice flour
d. Both a and c

14.

Using technology like Zoom
can help build community
connection during
COVID-19.
a. True
b. False

5.

Which is a choking hazard
for children?
a. Hard candy
b. Coins
c. Carrot sticks
d. All of the above

10.

A muffin made out of
almond flour is _____.
a. Creditable
b. Non-creditable

15.

What is a form of self-care?
a. Yoga
b. Meditation
c. Getting enough sleep
d. All of the above

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 should contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program
information should 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; (2)
fax: (202) 690-7442; or (3) email: program.intake@usda.gov.This institution is an equal opportunity provider. (11/2015)
This project is funded at least in part by USDA funds through the Michigan Department of Education and/or the Illinois State Board of Education.
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The Association for Child Development
educates parents and caregivers about
nutrition to promote the development
of children and establish healthy eating
habits to last a lifetime.

MONDAY

w

Cheesy Eggs

TUESDAY

e

Election Day

WEDNESDAY

r

Hopscotch

THURSDAY

t

Apples & Cider

FRIDAY

y

Bookmarks

Try the fun "Cheesy Eggs
in a Mug" recipe found
on page 4.

Now, more than ever,
your voice matters. Don't
forget to vote today!

Weather permitting,
play hopscotch on the
sidewalk driveway.

Grab some apples, apple
cider or even some
donuts and take a virtual
tour of a cider mill.

Book Lovers Day is
Sunday. Celebrate by
making bookmarks out of
paper, photos, recycled
greeting cards, felt and
more.

o

a

s

d

f

Pajama Day

Onions & Garlic

Veterans Day

COVID Review

World Kindness
Day

Whether online or in
class, encourage the
children to wear their
pajamas.

Demonstrate to the
children that onions and
garlic are tasty by making
delicious garlic bread.
See page 3 for details.

ACD's offices are closed
in observance of the
holiday.

Review the importance
of fighting the spread
of COVID. Cover topics
like handwashing,
covering the mouth when
coughing, etc.

Challenge the children to
perform one random act
of kindness to a parent,
another child, or a child
care provider.

j

k

l

;

2) Leaves

Game Week

Recycling

BBQ Wrap

Crazy Crafts

Ask the children to bring
in their favorite game.

Talk to the children
about recycling. Weather
permitting, go on a walk
and collect recyclables.

Test the "BBQ Cheese
Wrap" recipe found on
page 4.

Lay out a table of
craft supplies and let
the children use their
imaginations.

Weather permitting, allow
the children to rake, play,
and hide in the leaves.

2#

2$

2%

2^

2& Office Closed

Bird Feeder

Make a bird feeder from a
plastic water bottle, filling
it with seeds for the birds
during the winter.

3)

Holiday Calendar

Using a calendar, physical
or digital, have the
children count how many
days until the holidays.

Thankful Tuesday

Take turns sharing what
you and the children are
thankful for during this
season.

Charlie Brown

Enjoy a screening
of "A Charlie Brown
Thanksgiving" for the
children to learn about
the importance of the
holiday.

Thanksgiving

ACD's offices are closed
ACD's offices are closed
for the holiday. If you are
for the holiday.
claiming children today,
you must submit a holiday
note.

DECEMBER

