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Summer Safety Tips 
Adapted from seaƩlechidlrens.org 

Fun in the Sun 

· Protect your child from too much sun. The sun’s rays 
are strongest between 10 a.m. and 4 p.m., so be ex-
tra careful during that Ɵme.  

· Whenever your child is outside, use sunscreen with a 
sun protecƟon factor (SPF) of at least 15. Choose one 
that protects against UVA and UVB rays.  

· Apply sunscreen 30 minutes before going outside. 
Reapply every 2 hours and aŌer being in the water 
or sweaƟng.  

· Keep children under 1 year out of the sun as much as 
you can. Dress your baby in lightweight, light-colored 
clothing with long sleeves and long pants. Always 
cover their head. Children under 6 months of age can 
have small amounts of sunscreen put on their faces 
and the backs of their hands, but be careful not to 
get it in their eyes or mouth.  

· Most of the sun’s burning rays go right through 
clouds, so use sunscreen even on cloudy days.  

· Select sunglasses for babies and children that pro-
vide 100% UV protecƟon.  

· When it is 90 degrees or above and humid, children 
should not play outside or exercise for more than 30 
minutes at a Ɵme.  

· Make sure your children drink plenty of fluids even if 
they are not thirsty. Water is best.  

· Take breaks to cool off in the shade.  

Riding Safety 

When your child is ready to roll, make sure they:  

· Always wear a helmet when riding a bike, scooter, 
skateboard, or roller blading.  

· Wear knee and elbow pads for scooter riding, and 

wrist guards for roller blading or skateboarding.  

· Ride a bike that fits them.  

For Family Bike Rides 

· Children under 1 shouldn’t ride as passengers on 
adult bikes.  

· Children ages 1 to 4 (or less than 40 pounds) 
should ride belted and wearing a helmet. They ride 
best in a carrier seat mounted on the bike or in a 
bike trailer.  

· Children follow your lead, so always wear a helmet 
when you ride!  

Playgrounds 

· Watch children while they play at the playground.  

· Keep children away from the front and back of 
swings while in use.  

· Make sure metal slides are cool to prevent burns.  

· Check play equipment for exposed bolt heads, 
sharp edges and places where fingers can get 
pinched. Cover these with rubber.  

· Place new play equipment over wood chips, sand 
or another soŌ surface.  

· Avoid riding double on swings and slides.  

· Teach children to take turns and not push or 
roughhouse on play structures.  
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CACFP Training  
ELIGIBLE CHILDREN:  

The child(ren) needing child care services must be one of the following:  

 

· Under the age of 13 at applicaƟon or redeterminaƟon.  

· Age 13, but under the age 18 when one of the following apply:  

 Requires constant care due to a physical /mental/psychological condiƟon.  

 Supervision has been order by the court.  

· Age 18 and requires constant care due to a physical/mental/psychological condiƟon or a 
court order, and is all of the following:  

 A full-Ɵme high school student.  

 Reasonably expected to complete high school before reaching age 19.  

 

To claim a child over 13 years of age, a copy of the court order OR a statement by the child’s 
Doctor or Physician staƟng they need care aŌer the age of 13 must be submiƩed to our 
office.  

 

As of May 1, 2024 we will no longer be able to pay for any child as of the day they 
turn 13 years, unless we receive the proper documentaƟon (listed above). If we 
receive the proper documentaƟon we will be able to conƟnue to reimburse for 
child(ren)’s meals up unƟl the child turns 19 years old.  



Chicken Alfredo with a Twist—Center Based Recipe 

CACFP CrediƟng InformaƟon:  1 cup (8 oz.) provides 2 1/4 oz. equivalent meat/meat alternate and 1 1/4 oz. 
whole grain. 

Serves: 50  

Ingredients:  

6 gallons water 

4 lbs. RoƟni pasta, whole-grain, dry 

9 lbs. 6 oz. Low-fat, reduced-sodium cream of chicken soup, 
condensed 

3 qt. Fat-free half and half 

2 tsp. ground white pepper 

1 tsp. garlic powder 

1 lb. 1 oz. Parmesan cheese, grated 

DirecƟons:  

1. Heat water to a rolling boil.  

2. Slowly add pasta. SƟr constantly, unƟl water boils again. 
Cook about 8 minutes or unƟl al dente; sƟr occasionally. 
Do not overcook. Drain well.  

3. Pour into two steam table pans (12”x 20”x 4”). Hold pasta at 135 degrees F or higher.  

4. Combine soup, half and half, pepper, garlic, Parmesan cheese, and chicken. Cook over medium heat for 5 
to 10 minutes, sƟrring oŌen. Heat to 165 degrees F for at least 15 seconds.  

5. Combine noodles and sauce immediately before serving.  

6. CriƟcal control hold point: Hold for hot serve at 135 degrees F or higher.  

7. PorƟon with 1 cup measuring spoon.  








