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Welcome Providers! 

Short days, chilly mornings, and lots of excite-
ment from liƩle ones. This month is a perfect 
Ɵme to focus on comfort foods that sƟll meet 
CACFP guidelines, cozy indoor acƟviƟes, and kind-
ness in the classroom.  

Creditable Christmas Themed  Meals 

Gingerbread Oatmeal Breakfast Bowl  
Warm oatmeal (WG) lightly seasoned with 
cinnamon and ginger. Diced pears or apples 
on the side. Serves with unflavored milk. 
Components: WG grain, fruit, and milk.  

Cozy Christmas Chili 

  Ground turkey, tomatoes, beans and peppers 
simmered gently. Serve with WG cornbread, 
apple slices and milk. Components: meat/
meat alternate, vegetable, WG grain, fruit, 
and milk.  

Holiday Turkey & Veggie Bake 

  Roasted turkey pieces mixed with carrots and 
green beans in a light gravy. Serve with brown 
rice (WG), mandarin oranges and milk. Com-
ponents: meat, vegetable, fruit, WG grain, 
and milk.  

Red & Green Veggie Wreath 

 Arrange cherry tomatoes and cucumber slices 
in a circle like a wreath. Serve a small porƟon 
of ranch or hummus. Components: Vegetable. 

Holly Berry Fruit Cups 

 Mix diced strawberries and kiwi for a red- and
– green “holly berry” cup. Serve chilled in 
small bowls. Components: Fruit.  

FesƟve AcƟviƟes 

Ice Block Science Lab 

  What: Freeze small toys or leaves inside clear 
containers of water. Provider droppers with 
warm water and salt shakers.  

 How: Children explore how ice melts and exper-
iment with freeing the items.  

 Why: Hands-on science, fine motor, sensory 
play.  

Snowflake Symmetry StaƟon 

  What: Fold and cut paper snowflakes, then 
match halves to explore symmetry.  

 How: Offer pre-folded squares for younger chil-
dren; teach fold-cut-unfold magic for older ones.   

 Why: Early math, spaƟal reasoning, creaƟvity.  

Polar Bear Paws Snack 

  What: WG rice cakes, cream cheese, banana 
slices, blueberries for claws.  

 Why: Cute, creditable, low-sugar treat that 
meets CACFP paƩern (grain and fruit).  
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Beef Goulash - Recipe for Centers 
CACFP CrediƟng InformaƟon: 1/2 cup goulash and 1/4 cup cooked noodles provides 1 
1/2 oz. equivalent meat, 1/4 cup vegetable, and 1/2 oz. equivalent grains.  

Makes 25 servings.  

Ingredients: 

4 lbs. Beef, round, roast or steak, fresh or frozen, lean 
raw, 1/2” cubed 

2 lbs. 13 oz. Onion, fresh, peeled, 1/4”diced 

8 cloves or 1 Tbsp. 1 tsp. Garlic, fresh, minced 

1 cup Ketchup 

1/4 cup Worcestershire sauce 

1/4 cup Brown sugar, unpacked 

2 1/8 tsp. Salt, table 

1 Tbsp. 1 tsp. Paprika 

 1 Tbsp. 1 tsp. Mustard, yellow, 
prepared 

1 cup Water, warm 

1/2 cup Flour, all purpose, en-
riched 

12 1/2 oz. Egg noodles, whole 
grain-rich, uncooked.  

DirecƟons:  

1. Place beef, onions, minced garlic, ketchup, 
Worcestershire sauce, brown sugar, salt, pap-
rika, and mustard into an 8 or 8 1/2 slow cook-
er. SƟr well.  

2. Cover and cook for 5 hours on high or 10 
hours on low. CriƟcal Control Point: Heat to 
165 degrees F or higher for at least 15 sec-
onds.  

3. To make slurry: Combine warm water and 
flour to form a thin paste. Use a whisk or fork 
to mix. Add the slurry to the slow cooker and 
cook for 20 minutes or unƟl the goulash has 
thickened.  

4. Fill a large stock pot with water.  

5. Bring water to a rolling boil. Slowly add noo-
dles. SƟr constantly unƟl water returns to a 
boil. Cook uncovered for about 8 minutes or 
unƟl al dente. SƟr occasionally, Do not over 
cook. Drain well.  

6. Serve 1/2 cup goulash over 1/4 cup noodles.  








