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WHO WE ARE
Our Daily Bread CACFP is a (501)(c)(3) non-profit child nutrition advocacy organization. Since 1995,
Our Daily Bread CACFP has been dedicated to the nutritional care and well-being of children. We
are contracted with the Tennessee Department of Human Services (TDHS), Kentucky Department of
Education (KDE), and funded by The United States Department of Agriculture (USDA) to administer
the Child and Adult Care Food Program (CACFP). Our Daily Bread CACFP sponsors daycare homes,
childcare centers, at-risk/after-school sites & emergency shelters throughout Kentucky & Tennessee.
Our nutrition programs provide meals for over 12,000 children per day.
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Our Daily Bread CACFP has been a proud member of the
National CACFP Sponsors Association since 2004. Our
Daily Bread CACFP’s Executive Director, Senta Hester,
has served numerous roles as a member of the National
CACFP Sponsors Association. Senta has served as a
board member since 2008, a chairperson (2 years), vice president
(5 years) and president. Senta was nominated and elected president
of the National CACFP Sponsors Association in 2017 and served a 2
year term.

The Link

CHILD CA RE
NE WS
Our Daily Bread 2021 Webinar
Series

M

astering the CACFP can be tough,
but we are here to help! Our
2021 webinar series focuses on guiding child care providers through the
food program’s challenges while proving all of the tools needed for success!
Although there are two remaining live
workshops, our entire archive of webinars as well as registration for upcoming webinars can be found at training.
odbcacfp.org.

Economic Aid
As part of the December 2020 Economic Aid Act, the Small Business Administration is offering a second round
of forgivable loans. In order to qualify,
you must have been in business by
February 15, 2020 to be eligible. Money you received from the PPP is not
taxable income and at least 60% of the

PPP money must be spent on payroll.
Contact your local bank to apply. The
deadline is March 31, 2021.

TECTA – Director’s Pathway to
Success
TECTA has created a new training pathway specifically designed for child care
program leaders. Director’s Pathway
to Success provides experienced leaders with an opportunity to learn new
insights on program administration

National CACFP week is March 14 – March 20!

A

s a child care provider, you play
a pivotal role in the lives of so
many children. Utilizing the Child and
Adult Care Food Program (CACFP) is a
great tool to ensure those children are
receiving nutritious food and meals
they may not otherwise be exposed
to. We are so proud to work alongside
such hard working providers to help
build a better future for so children.
Working together, we can take it a step

farther to help spread awareness of
the benefits CACFP brings to child care
to parents and the community.

CACFP week is a national education
and information campaign sponsored
annually the third week of March by
the National CACFP Sponsors Association. The campaign is designed to raise
awareness of how the USDA’s Child
and Adult Care Food Program works

and share with other leaders through
peer-to-peer study. The series will be
held as four lectures presented by Dr.
Shirley Raines beginning in January.
You must attend all four sessions in
order to receive credit. Each lecture
will be followed up with a Peer Learning Session and Virtual Office Hours
with Dr. Raines. Seats are limited.
Acceptance will be limited to qualified
applicants.

to combat hunger. The CACFP brings
healthy foods to tables across the
country for children in child care centers, homes and afterschool programs,
as well as, adults in day care.
The National CACFP Sponsors Association has great resources for CACFP
week to help raise awareness and
celebrate those operating the CACFP
that are so dedicated to the lives of
children.
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SPRING
ME A L
PLA NNING
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MANAGER OF NUTRITION
& RESOURCES

Breakfast

Lunch/Dinner

Wednesday

Thursday

Friday

Oatmeal

Breakfast Tacos

Pancakes

Kix Cereal

Ham & Egg Muffins

Skim/ 1%/ Whole Milk

Skim/ 1%/ Whole Milk

Skim/ 1%/ Whole Milk

Skim/ 1%/ Whole Milk

Diced Apples

Spinach/Tomatoes

Skim/ 1%/ Whole
Milk

Bananas

Blueberries

WG Oatmeal

Scrambled Eggs/WG Tortilla

Kix Cereal

Ham/Egg/WG English Muffin

Veggie
Nuggets *(V)

Tex-Mex Pizza

Chicken Salad

Baked Fish

Skim/ 1%/ Whole Milk

Skim/ 1%/ Whole Milk

Diced Chicken Breast

Baked Tilapia

Lettuce/Tomato/Cucumber

Brussel Sprouts

Sliced Grapes

Cantaloupe

WG Wheat Bread

WG Brown Rice

Hummus Wrap (V)

Veggie Pizza
Sticks*(V)

Skim/ 1%/ Whole Milk
Lentils
Zucchini/Peas
Sliced Grapes
WG Macaroni

Snacks

Tuesday

WHOLE-GRAIN
BREAKFAST SUB.
VEGETARIAN

WEEKLY CREDIBLE MENU SAMPLES & RECIPES FOR CACFP MEAL PLANNING

Monday

WHOLE-GRAIN

Apples & Cheese
(V)

Skim/ 1%/ Whole Milk
Ground Beef/Refried Beans
Lettuce/Avocado/Salsa
Mango
WG Flour Tortilla

Rainbow Pasta*
(V)

Kiwi
WG Pancakes
Meatloaf
Skim/ 1%/ Whole
Milk
Ground Turkey
Mashed Potatoes
Oranges
WG Dinner Rolls
Crunchy Parfait
(V)

Water
Cheddar Cheese
Cubes
Apple Slices

Water
Water
Cherry Tomatoes

Plain Yogurt
Mixed Fruit

Pasta

Cheerios

WG = Whole Grain Rich Product/ V = Vegetarian Product/ * = Featured Recipe

C O M I N G S O O N:
6 0 S EC O N D R EC I P E S

Join Jackie as she prepares our most
popular recipes -- all in 60 seconds
or less! The brand new 60-Second
Recipe series will soon be available on
all of Our Daily Bread’s social media
platforms.

Water
Hummus
Bell Pepper Slices
WG Flour Tortilla

Water

Extra Firm Tofu/Mozzarella
Tomato Sauce/Black Olives

The Link

C A C F P R EC I P E S
Rainbow Pasta: Yields 12 1-ounce servings
Ingredients
•
•
•
•
•
•
•
•

3 cups All Purpose Flor
1 teaspoon of Salt
1 cup of Warm Water
2 tablespoons of Olive Oil
Food Coloring
3 tablespoons Melted Butter
2 teaspoons Garlic Butter
9 cups of Cherry Tomatoes,
halved

4.
5.
6.

Instructions
1.
2.
3.

children. Add a few drops of
food coloring to each dough
ball and allow children to
kneed dough until the color is
well distributed.
Allow children to roll out dough
as thin as possible. Using plastic
knives, let children cut into
desired shapes.
Boil water in a large pot. Add
pasta that children made and
cook for 1 – 3 minutes, until
pasta rises to top and is tender.
Toss with butter and garlic. Serve with tomatoes or
vegetable of choice.

Whisk flour and salt in a large
bowl. Make a well in flour and
add water and oil.
Kneed for 10 minutes and then
let dough rest for 30 minutes.
Split dough into golf ball sized
balls.
Divide dough between

Veggie Nuggets: Yields 8 servings of 4 nuggets
Ingredients
•
•
•
•
•
•
•
•

2 15-ounce cans of lentils, rinsed
and drained
1 cup of frozen peas
2 small zucchinis, peeled and
grated
2 slices of whole wheat bread
1 cup of breadcrumbs
2 teaspoons of Italian seasoning
1/8 teaspoon of salt
1/8 teaspoon of pepper

Instructions
1.
2.

3.
4.

Preheat oven to 400 degrees F.
Grease baking sheet and line with
parchment paper.
In a food processor, pulse bread until
crumbly. Add lentils, zucchini, peas,
Italian seasoning, salt and pepper.
Pulse until well mixed and starts to
come together.
Pour mixture into large bowl. Mix in
breadcrumbs. Place 1 tablespoon of
nugget mixture onto baking sheet.
Flatten into desired shape.
Bake for 10 minutes, turn nuggets
over, bake for 10 more minutes or
until golden and firm.

Veggie Pizza Sticks: Yields 8 servings of 2 sticks
Ingredients

• 2 pounds extra firm tofu,
drained and pressed
• 1 ¼ teaspoons dried Oregano
• 1 ¼ teaspoons dried Basil
• 1 ¼ teaspoons Garlic Powder
• 12 ounces tomato paste
• 6 ounces water
• 4 ounces Mozzarella cheese,
shredded
• 1/2 cup of sliced Black Olives
Instructions

spray. Slice each block of tofu into
8 slices that are approximately 1/4
inch thick.
Sprinkle the tofu slices with 1/4
teaspoon of oregano, 1/4 teaspoon
of Basil, and 1/4 teaspoon of garlic
powder. Place on baking sheet and
bake for 8 minutes.
In a small bowl mix tomato paste,
water, oregano, basil, and garlic
powder.
Remove tofu slices from oven.
Spread 1 teaspoon of sauce on each
slice. Sprinkle with 1/4 ounce (1
tablespoon) of cheese. Top with 1
tablespoon of black olives.
Bake for 8 more minutes. Serve with
2 tablespoons of warmed sauce for
dipping.

2.

3.
4.

5.

1. Preheat oven to 425 degrees F.
Spray baking sheet with cooking
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LIT TLE MOVERS

KELLY
CHILDERS

PHYSICAL ACTIVITIES, CRAFTS & RECIPES

Bug Hunt!

Items Needed:
• Plastic Bug or Pictures of Bugs
• A Basket or Bucket (1 per child)
• Crayons
•

Paper

Directions:
1. Ask children to sit at the table. Show children pictures of
bugs or toy bugs. Talk about how there are helpful bugs
and harmful bugs. Ask questions about the bugs. “What
is your favorite bug?”
2. Give each child a piece of paper and crayons. Ask the
children to draw a picture of their favorite bug.
3. While the children are busy at the table, hide the
pictures of bugs or toy bugs around the room. You will
need to make sure you have enough pictures or toy bugs
so that the game will last a while.
4. When you have finished. Ask the children to share their
pictures with the class. Be sure to write their names on
their art.
5. Direct children’s attention to room. Explain that the bugs
are hiding and they must find them! Give each child a
basket or bucket to put their bugs inside.
6. Allow the children to freely roam around the room in
search of their bugs. When they are unable to find any
more bugs, ask the children to sit back at the table.
7. Allow each child plenty of time to talk about their bugs!

FIELD
REPRESENTATIVE

Coffee Filter Butterfly Craft

Items Needed:
•

White coffee filters

•

Washable markers

•

Spray bottle

•

Pipe Cleaners

Directions:
1. Give each child 2 coffee filters and two pipe cleaners.
2. Explain that you will be creating beautiful butterflies. Show pictures of different types of butterflies
and explain how butterflies are very colorful.
3. Allow children to color coffee filters with washable
markers.
4. When children have finished, spray coffee filters
with water from spray bottle. Your children will
love helping with this step. Small hands may need
some assistance.
5. Hang your coffee filters up to dry.
6. When the filters have dried completely, you can
then add the pipe cleaner to the filter. To complete
this step, you will need to fold the filter by alternating front to back until the filter is in half (much like
a folded fan). Twist the pipe cleaner and curl the
ends to represent the butterfly’s antennae.

Additional Activities:

7. Your butterfly is complete. Be sure to use your coffee filter butterflies in your classroom decoration.

Move your bug hunt outside.

Additional Activities:

Instead of using pictures and toys, ask the children to find
real bugs on the playground. (Remind the children not to
touch. “Just look with your eyes.”)

When creating these butterflies, take the opportunity
to discuss the lifecycle of a butterfly.

After the children have enjoyed hunting for bugs, encourage
the children to pretend to be their favorite bug.
Be sure to count your bugs.
Talk about the color or size of the bugs.
Make a chart for the bugs. Arrange them from big to small.

Use the pipe cleaners and the coffee filters to create
caterpillars and cocoons.

The Link

Spaghetti Worm Dig
Items Needed:
•

Spaghetti Noodles (cooked)

•

Dirt

•

Large Plastic Container (Sensory Table)

•

Small digging tools/ small bucket or bowl

Directions:
1. Precook noodles and place in dirt filled container.
2. Children will explore container. Allow children to
explore on their own.
3. Encourage children to count their “worms”.
Additional Activities:
After noodles have been cooked, add food coloring to
noodles for different colors. Encourage children to find
specific colored worms.
For older children, add a ruler for measuring. See who
can find the longest worm!
Create a chart.

CL A IM TIP
Well if you haven’t heard,
Mr. Groundhog has seen his
shadow. Which means, you
guessed it, six more weeks
of winter! Just a reminder to
notify your Case Manager or
Field Representative anytime
your center or home will be
closed for the day or for a
meal. Please make contact
with a ODB staff member as
soon as possible.
7
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FROM THE
FIELD

SHANNON
DONAHUE

FIELD
REPRESENTATIVE

TIPS FOR ACING YOUR REVIEWS &
CLAIMS

CACFP Compliance: Required Postings for Homes & Centers

I

n order to participate and remain compliant with the Child & Adult Care Food Program, all
providers are required to post several documents at their home or center. These must be posted
in an area visible to all parents such as on a community or info board. Usually, field representatives will check for the posting of these items during routine monitoring reviews and can hand out
replacements as needed. During the pandemic, we have had to rely on our virtual reviews so we
are often unable to physically see the required postings. This is the perfect opportunity to make
sure your home or center has the correct postings and ensure they are in good condition. If you
are missing a document or need replacements, please contact your Field Representative or Our
Daily Bread CACFP.

TENNESSEE HOMES REQUIRED POSTINGS
-Menu
-WIC
-Building for the Future

-Limited English

TENNESSEE CENTERS REQUIRED
POSTINGS
-Menu
-WIC
-Building for the Future

-Limited English

-Tax Comptroller

-Justice for All

United States Department of Agriculture

AND
JUSTICE
FOR
ALL
I

n accordance with Federal law and U.S. Department of
Agriculture (USDA) civil rights regulations and policies, this
institution is prohibited from discriminating on the basis of race,
color, national origin, sex, age, disability, and reprisal or retaliation
for prior civil rights activity. (Not all prohibited bases apply to all
programs.)

Program information may be made available in languages other
than English. Persons with disabilities who require alternative
means of communication for program information (e.g., Braille,
large print, audiotape, and American Sign Language) should
contact the responsible State or local Agency that administers
the program or USDA’s TARGET Center at (202) 720-2600 (voice
and TTY) or contact USDA through the Federal Relay Service at
(800) 877-8339.
To file a program discrimination complaint, a complainant should
complete a Form AD-3027, USDA Program Discrimination
Complaint Form, which can be obtained online, at
www.usda.gov/sites/default/files/documents/usda-programdiscrimination-complaint-form.pdf, from any USDA office, by
calling (866) 632-9992, or by writing a letter addressed to USDA.
The letter must contain the complainant’s name, address,
telephone number, and a written description of the alleged
discriminatory action in sufficient detail to inform the Assistant
Secretary for Civil Rights (ASCR) about the nature and date of an
alleged civil rights violation. The completed AD-3027 form or
letter must be submitted to USDA by:
mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or

C

onforme a la ley federal y las políticas y regulaciones de
derechos civiles del Departamento de Agricultura de los
Estados Unidos (USDA), esta institución tiene prohibido
discriminar por motivos de raza, color, origen nacional, sexo, edad,
discapacidad, venganza o represalia por actividades realizadas
en el pasado relacionadas con los derechos civiles (no todos los
principios de prohibición aplican a todos los programas).
La información del programa puede estar disponible en otros
idiomas además del inglés. Las personas con discapacidades
que requieran medios de comunicación alternativos para
obtener información sobre el programa (por ejemplo, Braille, letra
agrandada, grabación de audio y lenguaje de señas americano)
deben comunicarse con la agencia estatal o local responsable que
administra el programa o con el TARGET Center del USDA al (202)
720-2600 (voz y TTY) o comunicarse con el USDA a través del
Servicio Federal de Transmisión de Información al (800) 877-8339.
Para presentar una queja por discriminación en el programa, el
reclamante debe completar un formulario AD-3027, Formulario de
queja por discriminación del programa del USDA, que se puede
obtener en línea, en
www.usda.gov/sites/default/files/documents/usda-programdiscrimination-complaint-form.pdf, en cualquier oficina del USDA,
llamando al (866) 632-9992, o escribiendo una carta dirigida al
USDA. La carta debe contener el nombre, la dirección y el
número de teléfono del reclamante, y una descripción escrita de
la supuesta acción
discriminatoria con suficiente detalle para informar al Subsecretario
de Derechos Civiles (ASCR, por sus siglas en inglés) sobre la
naturaleza y la fecha de la presunta violación de los derechos
civiles. La carta o el formulario AD-3027 completado debe enviarse
al USDA por medio de:

fax:
(833) 256-1665 or (202) 690-7442;

correo postal:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; o´

email:
program.intake@usda.gov.

fax:
(833) 256-1665 o´ (202) 690-7442;

This institution is an equal opportunity provider.

correo electrónico:
program.intake@usda.gov.
Esta institución ofrece igualdad de oportunidades.

Form AD-475-A—Assisted Poster/ Revised September 2019

Afiche complementario al Formulario AD-475-A / Revisado Septiembre 2019

KENTUCKY HOMES REQUIRED
POSTINGS
-Menu
-Justice for All
-Building for the Future
KENTUCKY CENTERS REQUIRED
POSTINGS
-Menu
-Justice for All
-WIC (KY)

-Building for the Future

The Link

KENTUCK Y
NE WS

KIMBERLEY
CASTELLUZZO

FIELD
REPRESENTATIVE

KENTUCKY PROVIDERS ONLY

A

n important component of the Child and Adult Care Food Program is proper documentation.
Daily counts of the number of meals served to enrolled children must be recorded by all participating centers. Meal counts must be recorded at the time each meal or snack is being served.
This is called the Point of Service, or POS. Center staff is not allowed to pre-record counts before
the meal is served or wait until the end of the day.
As a reminder…
• POS can be recorded manually or kept electronically through Minute Menu or KidKare.
• Point of service meal counts cannot be based on the number of children actually eating at the
table. Meal counts must not include the meals served to participants who receive a non-creditable meal or milk substitution without a medical statement on file.
• Daily counts of the number of creditable meals served to enrolled children, taken at the POS,
must be recorded and maintained by all participating centers.
• Recall or relying on staff memory to record meals at the end of the day is not accepted.

CL A IM TIP

If your center or home
are utilizing any of
USDA waivers--such as
non-congregate meals,
meal waivers, or milk
waivers--please send
those waivers into your
Case Manager weekly
so that the information
can be sent to state. As
always, contact your
Case Manager or Field
Representative if you
have any questions. We
are glad to help!
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PROV IDER SPOTLIGHT
KIMBERLEY
CASTELLUZZO

NICOLE
SIVA

FIELD
REPRESENTATIVES

“ODB CACFP is a loving and caring
sponsor that bends over backwards to
make sure that you as a provider have all
the tools that are needed to assist with
the food program.”

Tennessee Center: Serenity Child Care I & II
Location: Chattanooga, TN
Owner: Denita Strickland

D

enita Strickland has been a child care provider for 21 years.
Ms. Strickland has been a provider with Our Daily Bread
CACFP for three years. Ms. Strickland reported that what she
loves the most about the CACFP is that the children she serves are
able to eat healthy, hot meals. Ms. Strickland reported that what
she loves about being a provider with Our Daily Bread CACFP is
that “Nicole Siva and Tracy Shields are always willing to help.” Ms.
Denita reported that “these two ladies have been great to me.”
Ms. Strickland’s favorite CACFP creditable meal that she serves at
her child care center is her “Meatless Meal” which is comprised
of: pinto beans, turnip greens, cornbread, baked apples and milk.

Kentucky Home: Little
Sprinkles Learning Center
Location: Radcliff, KY
Owner: Keidy Compton

K

eidy Compton has been a child care provider for over 8 years. Mrs.
Compton has been a provider with Our Daily Bread for almost one
year. When asked what she loved most about the CACFP, Mrs. Compton
said, “I love to learn and the CACFP has taught me how to read labels
better, how to buy and serve nutritious meals for the children and my
family.” Mrs. Compton also said that buying better food can be more
expensive, so she is grateful for reimbursement to help her get the best
products available for her home.
Mrs. Compton’s favorite CACFP creditable meal is “Organic Brown Rice
and Lentils” which is comprised of: brown rice, lentils, vegetable stock,
tomato, garlic, onions, carrots, curry seasoning and adobo peppers.

The Link

TRACY
SHIELDS

CASE MANAGER

S

ince 1995, Our Daily Bread CACFP has been committed to providing an annual child care training
conference for our providers. This year’s conference will be held virtually on Zoom, for the safety of everyone, and will still feature everything you expect from Our Daily Bread CACFP.
•
•
•

Up to 12 credit hours of quality training
Chances to enter to win dozens of door prizes
New to this year: A-la cart workshops (sign up for one class or all of them depending on your needs)

Do Not Delay! Early Bird Prices End March 31, 2021

Early Bird

2-day pass for the entire conference: $100
1-day pass for either Friday or Saturday: $65
“A la cart” cost per workshop: $25

Standard Rate (After March 31, 2021)
2-day pass: $150
1-day pass: $75
“A la cart” cost per workshop: $25
Sign up soon to be sure to reserve your spot!
Don’t miss out – the deadline to apply for
the second round of forgivable PPP loans is
Wednesday, March 31st, 2021. You must have
been in business by February 15th, 2020 to
qualify. Contact your local bank to apply.
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CACFP Recipe Yields

RAINBOW PASTA

VEGGIE NUGGETS

For children 1 – 3 years old: a serving of 4
For children 1 – 2 years old: a serving of 1/2 an nuggets provides 1.25 ounces meat/meat alVEGGIE PIZZA STICKS
ounce of pasta provides 1/2 ounce equivaternate, 1/4 cup of vegetable, and 0.50 ounce
For children 1 – 2 years old: A serving of 2
pizza sticks provides 5/8 cup of vegetables and lents of grain. For snack serve with 1/2 cup of equivalents of grain for lunch/dinner. To meet
2.25 ounces of meat/meat alternate for snack. vegetable or fruit, or 0.50 ounces meat/meat meal component requirements serve with 1/8
alternate.
cup of fruit, and 1/2 cup of whole milk.
For children 3 – 5 years old: A serving of 2
pizza sticks provides 5/8 cup of vegetables and For children 3 – 5 years old: a serving of 1/2 an For children 3 – 5 years old: a serving of 6
nuggets provides 1.50 ounces meat/meat al2.25 ounces of meat/meat alternate for snack. ounce of pasta provides 1/2 ounce equivalents of grain. For snack serve with 1/2 cup of ternate, 3/8 cup of vegetable, and 0.50 ounce
vegetable or fruit, or 0.50 ounces meat/meat equivalents of grain for lunch/dinner. To meet
For children 6 – 12 years old: A serving of 3
meal component requirements serve with 1/4
pizza sticks provides 7/8 cup of vegetables 3.0 alternate.
cup of fruit and 3/4 cup of skim/1% milk.
ounces of meat/meat alternate for snack.
For children 6 – 12 years old: a serving of
1-ounce of pasta provides 1 ounce equivaFor children 6 – 12 years old: a serving of 7
lents of grain. For snack serve with 3/4 cup of nuggets provides 2.0 ounces meat/meat altervegetable or fruit, or 1.0 ounces meat/meat
nate, 1/2 cup of vegetables, and 0.75 ounce
alternate.
equivalents of grain for lunch/dinner. To meet
meal component requirements serve with 1/4
cup of fruit, 0.25 ounce equivalents of grain,
and 1 cup of skim/1% milk.

K N O X V I L L E
900 E Hill Avenue #205
Knoxville, TN 37915
Local | 865.938.6328
Fax | 865.938.6335

MEMPHIS

CLARKSVILLE

1255 Lynnfield Road #222
Memphis, TN 38119
Local | 901.308.2269
Fax | 901.308.2378

298 Clear Sky Court, Ste E
Clarksville, TN 37043
Local | 855.238.6328
Fax | 931.920.3902

O D B C A C F P. o r g
contact@odbcacfp.org

