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Emergency grants 
available to help Atlanta 
child care providers stay 
afloat:
A. The emergency money is 
provided by the United Way of 
Greater Atlanta, the Joseph B. 
Whitehead Foundation and the 
Arthur M. Blank Family Foundation.

The program will award grants of up 
to $20,000 to eligible applicants to 
pay for basic expenses and other 
costs as they struggle with declining 
revenues.

Providers are asked to apply for the 
funding by May 1.

For more information, email 
info@paactatl.com.

B. The Georgia Foundation for Early 
Care + Learning (GaFEC+L) is excited 
to announce the creation of a 
COVID-19 Relief and Recovery Fund 
Program. The purpose of this 
program is to offer additional funds 
that will support Metro Atlanta’s 
licensed child care programs during 
this COVID-19 Public Health 
Emergency.

For more information Click Here

In light of the developments 
regarding COVID-19, I’d like to first 
say that our thoughts are with those 
affected by the virus. At GNSI, the 
well-being and safety of our teams, 
clients and communities are our top 
priority. 

We are keeping up with the guidance 
of  State and local authorities related 
to CACFP and public health concerns 
and we will continue to send 
updates.

Please refer to our website for 
updated information www.gansi.org

As we navigate through these 
challenging times, I’m reminded of 
how fortunate we are to be part of 
this strong community that supports 
each other to accomplish great 
things. It is the power of this 
community that will propel us 
through this to better times.

Thank you for being child and adult 
care providers and assisting those 
within your local communities. 

mailto:info@paactatl.com
http://www.gaearlyed.org/
https://www.surveymonkey.com/r/COVID19ReliefApplication
http://www.gansi.org/


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. 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/

