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As we are finishing out our year, please note that you will be contacted for your monitoring 

review. This will more than likely involve a meal ‘observation’.  You will be contacted for in-

structions of  how this meal ‘observation’ will happen. Please, check emails and voicemail 

messages. It is imperative that you follow instructions and meet time/date deadlines for these 

reviews.  

Remember to continue making menu comments or writing a list with the brand name of 

pre-packaged, pre-cooked food items on your menus. For example, Tyson chicken nuggets. 

Tyson chicken strips. Hillshire Farms smoked turkey. Hillshire Farms honey ham.       

Banquet Salisbury Steak. State Fair Corn Dogs. Chef Boyardee Pizza Maker crust. Dannon 

blueberry yogurt. 

 

Recipes are required for all homemade foods, such as spaghetti, mac & cheese, meatloaf, 

etc…  Cheese products, such as pimento cheese must be made from real cheese. If the 

cheese package says ‘cheese food’ or ‘cheese spread’ it is not real cheese and not allowed. 

Vienna sausages and Spam are no longer allowed. Flavored instant oatmeal must be re-

duced sugar variety, or not allowed. Instant Grits are not allowed, (grits must be made 

with whole corn, whole corn meal or corn masa as the first ingredient).  

*****Everyone who plans to still be in operation come October 1, 2021 should be well into the 

process of switching to a new Sponsor. If you haven’t begun the process yet, PLEASE do so 

now, so that you can begin with them on October 1. If you delay signing up, there is a good 

possibility you will experience a gap in reimbursement****** 
 

Also keep in mind that you will need to keep all Guilford Child Development CACFP docu-

ments for 3 yrs, plus the current year. If need be, the forms and notebook can be stored off 

site, but in a safe and convenient location.  On October 1 of 2025, you can dispose of every-

thing related to Guilford Child Development. If you have any questions, please contact us. 

 Please know we understand the frustration, uneasiness, sadness, uncertainty, 

fear, and concern some of you may be feeling about the transition to a new 

Sponsor.  We will do all we can to help you through the next couple of  months.  

In the meantime, we are all going to continue business as usual, so please let us 

know if there is anything we can do to help you.  And we appreciate you work-

ing with us as we prepare to finish out our time together.  



 

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and 

employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, sex, disa-

bility, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. Persons with disabilities who require 

alternative means of communication for program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency 

(State or local) where they applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal 

Relay Service at (800) 877-8339. Additionally, program information may be made available in languages other than English.  

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at: How to File a Complaint, 

and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the com-

plaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:  

1. mail: U.S. Department of Agriculture                                                       2. fax: (202) 690-7442;                                or          3. email: program.intake@usda.gov. 

                       Office of the Assistant Secretary for Civil Rights                                        

                       1400 Independence Avenue, SW  

                       Washington, D.C. 20250-9410;                                                                                                                  This institution is an equal opportunity provider.                                         

Contact information                                                  Fax: 336-691-6469 

 Anthony Mosley O#: 336-369-5029;  C#: 336-207-3102        anthony.mosley@guilfordchilddev.org  

 Nichelle LaRonde O#: 336-369-5031;  C#: 336-606-0203      nichelle.laronde@guilfordchilddev.org  

 Nancy Bartlett, CACFP Director  O#: 336-369-5039; C#: 336-486-1358  nancy.bartlett@guilfordchilddev.org  

                               Visit here for more CACFP creditable recipes!      
                 You must have standardized recipes for homemade foods. 
         
 

https://theicn.org/cnrb/recipes-cacfp-homes/?page_id=119354 

 

For more recipe ideas and to order a free recipe book go here:  

https://www.fns.usda.gov/tn/team-nutrition-recipes    

THREE BEAN SALAD 

 

INGREDIENTS 

2  tablespoons Olive Oil  

2  tablespoons Red Wine Vinegar 

1 tablespoon Sugar 

1/4  teaspoons Salt 

1/4  teaspoon Pepper, ground, black or white 

1/4 teaspoon Garlic powder 

16 ounces Kidney beans, canned, low-

sodium chilled, drained 

16 ounces Wax beans, low-sodium, canned chilled, 

drained 

16 ounces Green beans, canned, low-sodium cut, 

chilled, drained 

1 pound *Tomatoes, fresh, chopped 

1/4 cup *Onions, red, fresh, chopped  

1/8 cup Cilantro, fresh, chopped 

 

 

 

 

1. Dressing: Combine olive oil, vinegar, sugar, salt, 

pepper, and garlic powder in a small bowl. Stir well. 

Set aside for step 4. 

2. Rinse kidney beans in cold water. Drain well. 

3. Combine kidney beans, wax beans, green 

beans, tomatoes, and onions, in a large bowl. Toss 

lightly. Set aside for step 4. 

4. Pour dressing over vegetable mixture. Stir well. 

5. Sprinkle cilantro over each pan. 

Portion with No. 8 scoop (1/2 cup) 

 

 

Crediting: 1/2 cup (No. 8 scoop) provides 1/8 cup red/orange 

vegetable, 1/8 cup other vegetable, and 1/8 cup additional 

vegetable.  


