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Plan to attend the annual food program training!         
Attending this training will give you the required two 
hours you will need to comply with the CACFP                               
agreement. 

The following dates are tentative until the locations are               
secured so as always read the newsletter for the most  
current information. 

February 18th—Pratt                                                          
February 20th—Wichita                                                          
February 25th—Larned                                                 

March 3rd—Wichita                                                        
March 10th—Great Bend                                                      
March 17th—McPherson                                                 
March 19th—Hutchinson                                                                
March 31st—Kingman                                                        
April 5th—Hutchinson 
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Child Care Links staff would like to wish you and your          
family a wonderful holiday season.                                                  
We are grateful for you, the gifts and sacrifices you give 
each day to the children and families that you care for 
and the commitment you have to serving children 
healthy meals and snacks.                                                                                      
Remember to take time for yourself this holiday season 
to renew, refresh and rejuvenate yourself.  You give so 

The Center for Disease Control says: Handwashing is like a 
"do-it-yourself" vaccine—it involves five simple and     
effective steps (Wet, Lather, Scrub, Rinse, Dry) you can 
take to reduce the spread of diarrheal and respiratory illness 
so you can stay healthy. Regular handwashing, particularly 
before and after certain activities, is one of the best ways to 
remove germs, avoid getting sick, and prevent the spread of 
germs to others. It's quick, it's simple, and it can keep us all 
from getting sick. Handwashing is a win for everyone,   
except the germs.                                                                             
Use these 5 tips to help your staff and participants stay 
healthy by washing their hands:  

1.Get the facts on When & How to Wash Your Hands -
http://www.cdc.gov/handwashing/when-how-
handwashing.html 
2.Make it fun with a game or activity with these FREE 
Handwashing Posters, Handouts & Game Materials found 
at http://food.unl.edu/free-handwashing-posters-handouts-
game-materials 
3.Show a quick video to get their attention with Sesame 
Street’s Elmo talking about the importance of handwashing 
and the correct way to sneezehttps://www.youtube.com/
watch?feature=player_embedded&v=a7u4zUQh1GE, then 
have everyone practice together.  
4.Add a reminder for adults and staff in the restroom and 
above the kitchen hand washing sink.  http://www.ksre.k-
state.edu/foodsafety/topics/doc/
FoodSafety_Handwashing1boomers.pdf 

5.Set an example for participants and staff by modeling 
the correct way to wash hands and providing positive feed-
back when you notice them doing the same! 

Making correct handwashing a healthy habit will              
help spread love, not germs! 
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Wishing you all the 
Hope, Wonder, and Joy 

that the Season can bring! 
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1/2 cup water  
1 envelope unflavored gelatin  
3 tbsp. corn syrup  
4 cups birdseed  
molds (muffin tin, cookie 
cutters, etc.)  
nonstick spray  
drinking straw  
waxed paper  
ribbon/twin 

1. Combine the flour,               
water, gelatin and corn  
syrup in a large mixing 
bowl. Stir until well-
combined. 
2.Add the birdseed to the mixture, stir until well  coated. 
3. Spray your mold(s) with cooking spray, and spoon                  
birdseed mixture into each mold. Use the bottom of a                  
measuring cup to pack it down, and make the top smooth.                                                                                                                                                          
4.Leave the birdseed mixture in the molds for two to three 
hours. Then, remove the straws and lay out a sheet of waxed 
paper. Gently remove the hardened ornaments from the 
mold, and place them on the wax paper upside down. Allow 
them to dry for at least two to three more hours, or                    
overnight. 5.Cut your ribbon and carefully put it through  
the hole.  
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baking sheet 
metal cookie cutters 
perler beads (found at a craft store) 
parchment paper 
string, yarn or ribbon for hanging 

Directions:                                                                                          
1. Preheat your oven to 400F                                                                              
2. Sort out your perler beads into the colors you want to 
use.                                                                                                      
3. Place a piece of parchment paper on a baking sheet 
and place your metal cookie cutters on top.                                                                   
4. Fill your metal ornaments in a single layer with perler 
beads. You want 
them to just be in a 
single layer so they 
melt evenly. No 
overlapping!                                                                                                      
5. Place the baking 
sheet in the oven at 
400F for 10 
minutes. This will 
melt the beads 
enough that they 
stick together/stick to the sides of the ornaments, but not 
melt them completely.                                                                  
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Black construction paper or a black canvas                                                                                          
Star cookie cutters                                                                                                                 
Yellow Tempera paint                                                                                                         
Glitter                  

Directions: 
Placed the cookie cutters in the yellow paint, then stamp the cookie cutters onto the paper 
anywhere you want!. Do as much or as little as you like.  While the yellow paint is still wet, 
you can add the glitter to it making your stars glow! 
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1st—Eat a red Apple  Day                  

2nd—National Fritters Day                                    

4th—Wear Brown Shoes Day  

7th—Letter Writing  Day                                                    

8th—National Brownie Day               

9th—Christmas Card Day                                           

12th—Gingerbread House Day                  

12th—National Ugly Christmas    

Sweater Day                                 

13th—Ice Cream Day                                      

16th—National Chocolate Covered 

Anything Day                                   

19th—Oatmeal Muffin Day                                         

20th—Go Caroling Day                 

21st—National Flashlight Day                                                

24th—Eggnog Day                              

25th—Christmas Day                                    

27th—Make a cut-out snowflake  

31st—New Years Eve                                                 

Cookie Cutter Week 1st-7th 

National Handwashing                      
Awareness  Week of 6th-12th. 
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4 eggs                                                                                                                            
1/4 c. milk                                                                                                              
1 tsp. cinnamon                                                                                                              
1/4 tsp. nutmeg                                                                                                                  
2 Tbsp. sugar                                                                                                           
1/2 tsp. vanilla                                                                                                            
Texas Toast or thick cut Italian bread 

Using cookie cutter, cut shapes in bread.  In a pie plate combine spices and 
sugar.  Whisk in with eggs, milk and vanilla.  Heat skillet over medium heat.  
While heating, dip bread shapes into egg mixture, turning to coat both sides.  
Cook bread until golden brown on both sides.  Serve with fresh fruit, 
warmed applesauce or a sprinkle of powdered sugar                     
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Using your favorite pizza crust recipe or biscuits, Roll 
dough out and cut with cookie cutters.  Top with pizza 
sauce, cheese,  and vegetables.  Bake in 350 degree  
preheated oven for 10-12 minutes or until cheese is 
bubbly.  Add a glass of milk and this would make a 
great fun snack.  

�

Reindeer Sandwiches 

2 slices of bread                                                                                                             
2 pretzels                                                                                                                      
2 chocolate chips                                                                                                         
1 red M&M                                                    
Peanut butter                                                 
Heart shaped cookie cutter 

Prepare a  peanut butter sandwich as   
usual.  Next, cut the sandwich with the heart shaped cookie cutter.  Place the 
pretzels at the top of the heart on either side for the antlers.  Then place the 
chocolate chops for the eyes and the M&M for the nose.  It’s as  simple as 
that!   
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The U.S. Department of Agriculture prohibits discrimination against its customers, employees, and applicants for employment on the bases of race, color, 
national origin, age, disability, sex, gender identity, religion, reprisal, and where applicable, political beliefs, marital status, familial or parental status, sexual 
orientation, or all or part of an individual's income is derived from any public assistance program, or protected genetic information in employment or in any 
program or activity conducted or funded by the Department. (Not all prohibited bases will apply to all programs and/or employment activities.)                        
If you wish to file a Civil Rights program int of discrimination, complete the USDA Program Discrimination Complaint Form, found online at                                 
http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call (866) 632-9992 to request the form. You may also write a letter containing 
all of the information requested in the form. Send your completed complaint form or letter to us by mail at U.S. Department of Agriculture, Director, Office of    
Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov. Individuals 
who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-������ or (800) 845-6136 
(Spanish).  USDA is an equal opportunity provider and employer. Rev 6/13 
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What:   Pediatric CPR and First Aid Class 

When:   Saturday, December 12, 2015 

Where:  Hutchinson Community                  
College Student Union                            
Nunemaker Room                    
(downstairs) 

Time:  8:00am—Noon 

Please send a check to Child Care Links, 21 West 2nd, 
Hutchinson, KS 67501 for $50.00.  Please note the class 
date on your check. We will not be able to refund for             
cancellations made within 14 days prior to the class date. 
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You will need:  Blender, plastic serrated knives, cutting boards, measuring cups, individual cups, stirring spoon.                  
Ingredients: 1 c. tomato juice, 1 stalk of celery, cut into 1 inch pieces, 1 spring of parsley, 1 strip of green pepper, 1 green 
apple wedge                                                                                                                                                                                               
What you Do:  Place all ingredients in the blender.  Blend well until all vegetables disappear.  Pour into individual cups.   
Serve with whole wheat toast for a nutritious snack                                                         Source: More than Mud Pies 
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