
Happy New Year everyone!  We hope your holiday season was a memorable one!  Thank you for 
your continued support for the Hawaii Child Care Nutrition Program (HCCNP), a project funded 
by the Hawaii Department of Human Services.    
 

This newsletter includes a few important updates about upcoming workshops and staffing.  There 
are also a few helpful tips on menu planning and food safety, in addition to an easy cereal recipe 
for you to try.  Please let me know if you have any questions, comments, or concerns.  I can be 
reached via e-mail at hccnp@hawaii.edu or at (808) 956-4124.  We look forward to working          
together, for the health and safety of our children. 

Sincerely, 
Kimberly Prochnow 
Project Coordinator, 
Hawaii Child Care Nutrition Program  
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Hawaii Child Care Nutrition Program 
www.ctahr.hawaii.edu/new/hccnp 
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Spring Workshops: Meal Pattern Update 
For the first time in almost 50 years, USDA has updated the meal pattern  
requirements for the Child and Adult Care Food Program.  All licensed  
centers and providers will be required to follow these new requirements by 
October 1, 2017.  But don’t wait until then to find out what has changed.  
Come join us for one of our “Meal Pattern Update” workshops that we will 
be hosting throughout the state over the next few months.  This workshop 
is free and is open to preschools and day care providers.   
 
We will: 
 discuss all the new meal pattern requirements 
 share best practices and helpful resources so that you can ensure your menus maintain  

compliance  
 
Please see the enclosed flyer, registration form & FAQ handout for more information about 
the workshop schedule & registration process.  *Note that the workshops are free, but that 
registration is required and that there are RSVP deadlines for each session.  Registration forms 

must be received by the RSVP dates that are listed on the enclosed 
flyer.   
 
Participants who attend, will receive a certificate of attendance that 
can serve as documentation to show your efforts of continuing  
education in the core area of “Health,  Safety and Nutrition” for 
your state child care licensing requirements.  If you have any  
questions, contact Kim at (808) 956-4124 or via email at 
hccnp@hawaii.edu .                 
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Food Safety Tip: Eating Leftovers Safely 
Leftovers are common—whether we are cooking at home or eating out at a restaurant.  Just  
as with any other foods, leftovers must be handled in a “food-safe” manner in order to help  
minimize the risk of food-borne illness.  Keep the following tips in mind when “leftovers” are  
on the menu:  
 

Cook Food Safely 
The very first step to ensure leftovers are safe is to cook the food safely in the first place.  That 
means using a food thermometer to cook meats and poultry to the recommended safe  
internal temperature.   

 

Keep Food Out of the “Danger Zone”  
Keep hot foods hot (at or above 140° F) and cold foods cold (at or below 40° F) since 
bacteria grow rapidly between 40° F and 140° F.  Use chafing dishes or slow cookers to 
keep hot foods hot, and bowls or trays with ice to keep cold foods cold.  Be sure to  
refrigerate or freeze leftovers within 2 hours of cooking food or holding it hot, OR  

within 1 hour if the temperature is above 90° F.  Discard any food that has been left out in the 
danger zone longer than 2 hours.   
 

Store Leftovers Safely 
After cooking, help to expedite the cooling process by dividing large amounts of 
food into shallow containers or cutting large cuts of meat into smaller pieces.  Hot 
food can be placed directly into the refrigerator.  Cover or seal leftovers in  
containers to help keep bacteria out, as well as to retain moisture.  Keep leftovers  
in the fridge (≤ 40° F) for up to 3-4 days, or in the freezer (≤ 0° F) for 3-4 months.   
 
Reheating Leftovers  
Whether reheating on the stove or in the microwave, reheat leftovers to at least 165° F, as  
measured with a food thermometer.  If you are reheating food in the microwave, arrange food 
evenly in a covered dish.  Add some liquid if needed.  Vent the lid slightly and stir or rotate the 
food midway through the microwave time to help ensure even cooking.  Allow food to “stand” 
for a few minutes after microwaving to ensure completion of the “cooking” process. 
 

For more information about keeping your food safe, visit www.fsis.usda.gov/wps/portal/fsis/
topics/food-safety-education/get-answers/food-safety-fact-sheets  
 
Reference:  
USDA Food Safety and Inspection Service.  Leftovers and Food Safety.  May 2012.  Available at: www.fsis.usda.gov/
wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/leftovers-and-
food-safety/ct_index  

If your program is not enrolled in the USDA Child and Adult Care Food program and you  
are interested in getting your menus reviewed free of charge, please contact Kim at 
hccnp@hawaii.edu or at (808) 956-4124.  Our website has many menu planning templates 
and helpful guides on recommended portions for young children.  Feel free to browse our 
menu planning resources if you need some tips or ideas to help you get started: 
www.ctahr.hawaii.edu/NEW/HCCNP/fccp.htm      

Free Menu Reviews! 
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Thanks to those who signed up to be on 
our e-mail listserv!   
 
If you are interested in  
getting our newsletter  
via e-mail instead  
of traditional mail,  
please e-mail Kim at 
hccnp@hawaii.edu and provide your  
name and mailing address.  You can help 
to conserve our limited resources! 

Mailing List: Going Green! 

HCCNP STAFFING UPDATE  
Throughout most of 2016, Eileen Sanchez-
Guerrero, RD had been conducting menu      
reviews on behalf of HCCNP.  As of               
late last year, Kimberly Prochnow has  
returned to work full time and has since been 
handling menu reviews again.   
 
If you need to have your menus reviewed to 
fulfill your licensing requirements, please  
don’t hesitate to contact Kimberly (contact                
information is listed on the bottom of page 4).  
And remember, it’s FREE!    
 
Of course, if you have any other questions or 
concerns, please don’t hesitate to ask those as 
well.  Kimberly thanks you for your patience 
and understanding during this past year.  We 
look forward to a continued working  
relationship!   

If you serve a morning and afternoon snack 
to your children, be sure to include a calcium 
containing food or beverage with at least 
one of those snacks every day.   
 
While everyone needs the  
nutrients found in dairy foods 
to help keep their bones and 
teeth strong, it is especially  
important for children and adolescents to 
consume milk and other dairy foods every 
day since it is during these years that their 
bone mass is being built.   
 
Here are some foods and  
beverages that are good sources 
of these bone building nutrients: 
 Milk 
 Yogurt 
 Cheese (including hard cheeses like   

Cheddar, shredded cheeses,          
ricotta cheese and cottage 
cheese)  

 
Choose lowfat (1%) or nonfat milk for  
children 2 years and older.  They have the 
same amount of bone building nutrients as 
reduced fat (2%) or whole milk, but with 
much less fat and excess calories.   

Menu Planning Tip—Dairy every day! 

Papaya is an excellent source of 
vitamin C and a good source of 
vitamin A and potassium.   
 
Seasonality: Papaya is available 
in Hawaii year-round, but its’ 
peak season is right around the corner,  
starting in March, and running through  
November.   
 
Buying: Choose papaya that is free of  
blemishes, with some yellow streaks on skin 
and that yields just slightly to the touch. 
 
Storing: Keep at room temperature a few 
days until they turn completely yellow to 
orange.   
 
Check out this website for ideas on how to  
enjoy papaya:  
www.fruitsandveggiesmorematters.org/top-
10-ways-to-enjoy-papaya 

Fun Fruit Facts—Papaya 
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Contact Information: 
Hawaii Child Care Nutrition Program 

1955 East-West Road, #306 
Honolulu, Hawaii 96822 

 

E-mail: hccnp@hawaii.edu  
Phone: (808) 956-4124 
Fax: (808) 956-6457 

 
Website: 

www.ctahr.hawaii.edu/new/hccnp 

Recipe: Cereal Squares 
 
Yield: 20 pieces 
 

Ingredients:  
½ cup almonds OR walnuts 
½ cup butter (1 block)  
1 cup farina (cream of wheat)  
1 cup brown sugar 
5 cups water 
½ cup raisins 
1 cup nonfat powdered milk 
½ teaspoon vanilla 

 
Directions:  

1. CHOP almonds OR walnuts.  Set aside.  
2. In a medium pot, MELT butter with farina 

and MIX well.  
3. COOK over low heat until lightly 

BROWNED.  Set aside.  
4. In another small pot, bring brown sugar 

and water to BOIL.  ADD raisins and MIX 
well.   

5. Slowly ADD sugar and raisin syrup to    
farina mixture, STIRRING constantly.   

6. ADD nuts, MIX and COOK until mixture 
thickens. 

7. STIR in powdered milk.  ADD vanilla.  
MIX well.   

8. POUR into 8 inch square 
pan.  

9. COOL and CUT 4 by 5 to 
yield 20 pieces.   

 
Variations: 
Sprinkle cinnamon on top.  
Other dried fruit may be 
used.   

 

 
For more recipes, please 
visit our website at:  
www.ctahr.hawaii.edu/
new/resources.htm   
   

Request CN Labeled Products 
In our latest summer newsletter, we talked 
about the USDA FNS Child Nutrition (CN) 
labeling program and its value in           
identifying creditable premade foods, like 
chicken nuggets or fish sticks, in the            
marketplace.  However, the unfortunate 
reality is that many local retail markets and 
wholesale stores have very little, if any, CN 
labeled products.   
 
In an effort to help change this, HCCNP 
plans to work with local retail wholesale 
stores to see what can be done to bring in 
more CN labeled products in stores.   
 
But HCCNP cannot do it alone - HCCNP 
needs your help!  The next time you visit 
your local wholesale store or market, ask 
the store manager if they can bring in more 
CN labeled products.  Or provide written 
feedback to them—some stores even have a 
box for you to drop off your comments 
anonymously.  The more that people     
request CN labeled products, the more  
likely it is that the stores will start selling 
them regularly.   
 
For more information about the CN          
labeling program, please visit their  
website at:  
www.fns.usda.gov/cnlabeling/fns-meal-
programs 


