
Infant Formula MUST BE Ready to Feed!

Institutions must offer a United States 
Department of Agriculture (USDA) 
approved "ready-to feed" commercially 
prepared iron-fortified milk-based infant 
formula to infants in their care. While 
federal regulations allow the use of 
powdered formula, please be aware that 
DECAL only permits the use of 
commercially prepared, "ready-to-feed" 
formula. [DECAL's Child Care Learning 
Center Rules and Regulations 591-1-1-.15 
(3)].

For child care centers licensed through DECAL’s Child 
Care Licensing Division, the following guidelines 
must be met in the provision of meals to infants in 
care.

2019

DRINK LOTS OF 

WATER AND STAY

HYDRATED 

THIS MONTH!

Children and adults probably drink plenty of 
juice and milk each day. But don't forget 
about water. Although it has no nutrients, 
H2O is essential to our health. As the 
weather is changing, to guard against heat 
exhaustion and dehydration, allow 
participants easy access to water. This 
includes bringing water to the park, on the 
playground, and having it accessible 
throughout your facilities. 



Just a few gentle 

reminders!

Whole Grain Box MUST Be Checked, 
EVEN IF Whole grain is included in menu 

item. 

Per CACFP Updated Meal Pattern requirements Grain Based 
Desserts are NOT Allowed. This includes but is not limited to, 

Doughnuts
Granola Bars

Sweet piecrusts
Sweet rolls 

Toaster pastries

Breakfast Bars
Brownies

Cakes
Cereal Bars

Cookies



1. Remember to get your Small Purchase Forms 
approved by our Procurement/Compliance Specialist, 

Shelby Beverly.

2. Small Purchases forms should be completed before 
your purchase to ensure cost accrued is an allowable 

expense.

3. Any items that calls to be “plugged in” must be 
submitted on a small purchase form for allowable 

expense approval.

4. Items such as refrigerators, freezers, stoves, new 
cabinets, etc. must be submitted on a Specific Prior 

Written Approval form and approved by GNSI’s 
Procurement/Compliance Specialist.

If you need to complete 
procurement for 

an item, please contact your 
GNSI consultant 

and required documents will 
be provided. 



Blueberries

Blueberries may be small but they are 
packed with nutrition! This sweet and 
delicious fruit makes a great snack or 
addition to recipes. Purchase local 
blueberries in season and freeze for use 
year-round. 

USES AND TIPS

Select blueberries that are firm, plump, 
with a dusty blue color. Avoid soft, 
shriveled fruit with signs of mold. 
Refrigerate and use within 10-14 days. 
Wash when ready to use. Blueberries 
are great on cold and hot cereals, or 
added to pancakes, waffles and muffins. 
Add blueberries to a green salad with 
strawberries and a light vinaigrette. Try 
blueberries in a yogurt parfait or 
smoothie.

Did you know that there are two 

main types of blueberries grown 

in Georgia, Southern Highbush 

and Rabbiteye?

SOUTHERN HIGHBUSH

Ripen and are harvested in 

April/May

Require high-organic matter soil

10-15 year plant lifespan

Blooms in February/early March

Hand-picked because the fruit is 

more delicate.

RABBITEYE

Ripen and are harvested from late 

May to late July

Require lower-organic matter soil

30-50 years plant lifespan

Blooms early to late March

Can often be harvested by 

machines.



Preparation:
1. Preheat oven to 425˚ F. Grease 13- x 9-inch 
baking sheet with 2 tbsp oil; set aside.

2. In large bowl, whisk together flour, sugar, 
baking powder, baking soda and salt.

3. In separate bowl, whisk together buttermilk, 
eggs and lemon zest; stir in remaining oil. Whisk 
buttermilk mixture into flour mixture just until 
combined (do not overmix; a few lumps are 
OK). Let stand for 10 minutes.

4. Pour batter into prepared pan. Sprinkle 1 cup 
blueberries over top; bake for 10 to 12 minutes 
or until toothpick inserted in center comes out 
clean. Cut and serve pancakes with remaining 

blueberries and maple syrup.

Sheet Pan 

Blueberry Pancakes
Feeding a big bunch? Let us 

introduce you to our Sheet Pan 

Blueberry Pancakes – the new 

easiest way to crank out a big 

order of ‘cakes, without 

compromising on taste. Serve 

with maple syrup following a few 

moments of cooling. Sweet, sweet 

breakfast victory.

Ingredients:
•1/4 cup canola oil, divided

•1 1/2 cups all-purpose flour

•2 tbsp granulated sugar

•2 tsp baking powder

•1 tsp baking soda

•1/4 tsp salt

•1 1/3 cups buttermilk

•2 eggs

•1 tsp lemon zest

•2 cups fresh blueberries, 

divided

•Maple syrup



Preparation:
1. Assemble each wrap as follows: 1 ea

8” tortilla, 6 oz spoodle of slaw mix, 
equal to ¾ c, 2 oz wt chicken chunks, 
add red bell pepper julienne 
strips, top with oven warmed 
blueberries

2. Roll the tortilla and tuck the edges in, 
final roll and wrap in sandwich wrap. Cool 
to 40°F or colder.

3. For service: remove from cooler, cut in 
half on an angle and serve 2 halves.

Chicken Tender &

Blueberry Wrap
Let us introduce you to our 

Chicken Tender and blueberry 

wraps – a twist on modern 

chicken wraps. 

Wrap Ingredients:
• 5 lb slaw mix, shredded with 

red cabbage and carrot
• 14 lb chicken, tenders or 

nuggets
• 4 lbs 12 oz blueberries, oven 

warmed
• 3 lb pepper, red bell
• 50 ea tortilla, WG 8”
• Chili Italian Dressing

http://www.blueberrycouncil.org/blueberry-recipe/oven-warmed-blueberries/

