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Welcome to the New Year! 

We’reÊexcitedÊtoÊkickÊoffÊ2026ÊwithÊfreshÊopportu-
niƟesÊtoÊnourishÊchildrenÊwithÊhealthyÊmealsÊandÊ
posiƟveÊmealƟmeÊexperiences.ÊThisÊmonthÊbringsÊ
winter-friendlyÊmenuÊideas,ÊremindersÊforÊmenuÊ
documentaƟon,ÊandÊaÊfewÊfunÊacƟvityÊideasÊtoÊ
helpÊchildrenÊstayÊengagedÊduringÊtheÊcolderÊ
months. 

Meal PaƩern Spotlight: Whole Grains 

AtÊleastÊone grain serving per dayÊmustÊbeÊwhole-
grain rich. 
QuickÊwaysÊtoÊmeetÊtheÊrequirement: 

· WholeÊwheatÊtorƟllasÊatÊsnack 

· BrownÊriceÊwithÊlunchÊentrées 

· OatmealÊforÊbreakfastÊwithÊfruit 

Whole-grainÊcrackersÊorÊpitaÊtriangles 
Tip:ÊCheckÊtheÊingredientsÊlist.ÊTheÊfirstÊingredi-
entÊshouldÊbeÊaÊwholeÊgrainÊsuchÊasÊwholeÊwheat,Ê
wholeÊgrainÊoats,ÊorÊbrownÊrice. 

Seasonal Menu InspiraƟon 

WinterÊproduceÊisÊpackedÊwithÊnutrientsÊandÊfla-
vor.ÊTryÊincorporaƟng: 

· OrangesÊandÊclemenƟnes 

· Grapefruit 

· SweetÊpotatoes 

· Cauliflower 

BrusselsÊsprouts 
Try This Easy Snack 

Yogurt Parfait Bar 
PlainÊyogurtÊ+ÊdicedÊwinterÊfruitÊ+Êwhole-grainÊ
granola 
KidsÊcanÊserveÊthemselvesÊtoÊbuildÊindependence! 

 

Food Safety Reminder: Proper Handwashing 

HandwashingÊisÊtheÊsimplestÊwayÊtoÊkeepÊeveryoneÊ
healthyÊduringÊcoldÊandÊfluÊseason. 
MakeÊsureÊchildrenÊandÊstaff: 

1. WetÊhandsÊwithÊwarmÊwater 

2. LatherÊwithÊsoapÊforÊ20Êseconds 

RinseÊandÊdryÊwithÊdisposableÊtowels 
Before:ÊpreparingÊfood,ÊservingÊfood,ÊeaƟng 
AŌer:ÊusingÊtheÊrestroom,Êdiapering,Êsneezing/
coughing,ÊplayingÊoutside 

Kid-Friendly AcƟvity: “Rainbow Winter Collage” 

EncourageÊcreaƟvityÊandÊfoodÊlearning: 

1. ProvideÊpicturesÊofÊfruits/vegetablesÊfromÊmaga-
zines 

2. SortÊbyÊcolorÊgroupsÊonÊaÊlargeÊposter 

TalkÊaboutÊwhatÊpartsÊofÊtheÊbodyÊdifferentÊcolorsÊ
helpÊkeepÊstrong 
ThisÊsupportsÊlearningÊinÊnutriƟon,Êart,ÊandÊfineÊmo-
torÊskills. 

AddiƟonal Winter AcƟvity Ideas 

Snowman Snack SorƟng 

UseÊpicturesÊorÊtoyÊfoodÊandÊhaveÊkidsÊsortÊfoodsÊ
intoÊ“GoÊFoods”Ê(everyday)ÊandÊ“SomeƟmesÊ
Foods”Ê(treats).ÊBuildÊaÊpaperÊsnowmanÊeachÊƟmeÊ
theyÊpickÊaÊGoÊFood.ÊNutriƟonÊplusÊglueÊsƟcksÊequalsÊ
success. 

Warm & Wiggle Indoor Movement 

PlayÊsong-basedÊmovementÊgamesÊlikeÊ“FreezeÊ
Dance”ÊorÊ“FollowÊtheÊLeaderÊWinterÊAnimals.”ÊBurnÊ
thatÊendlessÊkidÊenergyÊwhileÊstayingÊindoorsÊandÊ
unfrozen. 

 

 



Serving Family Style: 

· FamilyÊstyleÊmealsÊareÊwhenÊallÊcomponentsÊofÊtheÊmealÊpaƩernÊareÊpreparedÊ
andÊplacedÊinÊservingÊdishesÊonÊtheÊtablesÊinÊfrontÊofÊtheÊchildren. 

· ChildrenÊdoÊnotÊneedÊtheirÊenƟreÊminimumÊporƟonÊonÊtheirÊindividualÊplateÊforÊ
service. 

· ChildrenÊdoÊnotÊneedÊtoÊeatÊeveryÊcomponentÊofÊtheÊmealÊpaƩern.ÊTheyÊcanÊ
chooseÊwhatÊtheyÊwantÊtoÊeatÊfromÊtheÊmealÊcomponentsÊinÊfrontÊofÊthemÊonÊ
theÊtable. 

· InÊorderÊforÊtheÊmeal/snackÊtoÊbeÊclaimedÊallÊcomponentsÊneedÊtoÊbeÊofferedÊtoÊ
theÊchild.Ê(KeyÊwordsÊallÊcomponentsÊandÊoffered.) 

· OfferedÊisÊaÊvisualÊobservaƟonÊbyÊtheÊchildÊofÊtheÊfoodÊitem.ÊYouÊcannotÊjustÊaskÊ
theÊchildÊifÊtheyÊwouldÊlikeÊapples,ÊtheyÊhaveÊtoÊseeÊitÊpreparedÊsiƫngÊinÊfrontÊ
ofÊthemÊonÊtheÊtable. 

· IfÊservingÊfamilyÊstyle,ÊtheÊsiteÊwouldÊneedÊtoÊprepareÊenoughÊofÊeachÊcompo-
nentÊandÊhaveÊitÊavailableÊtoÊtheÊchildrenÊvisually. 

· KeepÊinÊmindÊthatÊtheÊUSDAÊMealÊPaƩernÊisÊtheÊminimumÊporƟonÊforÊaÊclaima-
bleÊmeal.ÊChildrenÊmayÊeatÊmoreÊthanÊtheirÊindividualÊporƟonÊdueÊtoÊtheÊchild’sÊ
appeƟteÊandÊyouÊshouldÊbeÊpreparedÊtoÊaccommodateÊallÊchildren. 

 

If serving non-family style meals: 

· IfÊservingÊmealsÊonÊeachÊchild’sÊplateÊindividuallyÊfromÊcookingÊdishes,ÊyouÊ
needÊtoÊplaceÊtheÊminimumÊporƟonÊsizeÊonÊeachÊchild’sÊplateÊforÊaÊclaimableÊ
meal. 

· TheÊchildÊthenÊchoosesÊwhichÊitemsÊfromÊtheÊmealÊcomponentsÊonÊtheirÊplateÊ
theyÊwouldÊlikeÊtoÊeat. 
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Cheesy Egg, Sausage, and Potato Casserole  

Recipe for Homes 
CACFP CrediƟng InformaƟon:Ê1ÊservingÊ=Ê1/4ÊcupÊvegetableÊandÊ1Ê1/2Êoz.ÊequivalentÊ
meat/meatÊalternate.ÊÊMakesÊ6Êservings.Ê 

Ingredients: 

NonsƟckÊcookingÊspray 

1Ê1/3ÊcupsÊPotatoes,Êdiced,Êfrozen,Êthawed 

3ÊEggs,Êfresh,Êlarge,Êwhole 

2ÊTbsp.ÊMilk,Êlow-fatÊ(1%) 

1/2ÊcupÊ&Ê2ÊTbsp.ÊCheddarÊcheese,Êshredded,Êreduced-fat 

1ÊcupÊRedÊbellÊpeppers,Êfresh,Êcored,ÊandÊ1/4”ÊdicedÊ
(gentlyÊwashÊbellÊpeppersÊunderÊrunningÊwaterÊbeforeÊ
cuƫng) 

1/2Êtsp.ÊOnionÊpowder 

1/2Êtsp.ÊGarlicÊpowder 

3/4ÊcupÊ(3Ê1/2Êoz.)ÊItalianÊsausage,Êmilk,ÊnoÊmoreÊthanÊ
35%Êfat 

DirecƟons:Ê 

1. PreheatÊovenÊtoÊ375ÊdegreesÊF.Ê 

2. SprayÊaÊloafÊpanÊwithÊnonsƟckÊcookingÊspray.Ê 

3. InÊaÊsmallÊbowl,ÊcombineÊeggs,Êmilk,ÊandÊ
cheese.ÊWhiskÊtoÊmix.ÊSetÊaside.Ê 

4. InÊaÊsmallÊbowl,ÊcombineÊbellÊpeppers,ÊthawedÊ
potatoes,ÊonionÊpowder,ÊandÊgarlicÊpowder.Ê
MixÊandÊsetÊaside.Ê 

5. HeatÊaÊmediumÊskilletÊonÊmedium-highÊheat.Ê
AddÊItalianÊsausage.ÊCrumbleÊwithÊaÊspoonÊasÊ
itÊcooks.ÊCookÊunƟlÊgoldenÊbrown,ÊaboutÊ5Ê
minutes.ÊDrainÊgreaseÊandÊdiscard.Ê 

6. AddÊbellÊpepperÊandÊpotatoÊmixtureÊtoÊskillet.Ê
SƟrÊfrequently.ÊCookÊforÊ3-5ÊminutesÊorÊunƟlÊ
bellÊpeppersÊbeginÊtoÊsoŌen.Ê 

7. TransferÊvegetable-sausageÊmixtureÊtoÊtheÊloafÊ
pan.ÊAllowÊmixtureÊtoÊcoolÊforÊaboutÊ5Ê
minutes.Ê 

8. AddÊeggÊmixture.ÊSƟrÊtoÊmix.Ê 

9. BakeÊinÊtheÊovenÊforÊ20Êminutes.Ê 

10. CutÊintoÊ6ÊevenÊpieces.Ê 








