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Fall, 2016 Message from Project Coordinator 

Aloha!  Thank you for your continued support for the Hawaii Child Care Nutrition Program, a  
project funded by the Hawaii Department of Human Services.  We hope your school year is off to a 
great start!  This newsletter includes an introduction to our 2017 workshop topic, an update about 
our program staffing and as always, we’ve included an easy, tasty recipe for you to try.  If you have 
any questions or concerns, please contact HCCNP at (808) 956-4124 or at hccnp@hawaii.edu .   

Sincerely,  
 

Kimberly Prochnow, RD 
Project Coordinator,  
Hawaii Child Care Nutrition Program 

 

SPRING 2017 WORKSHOPS—MEAL PATTERN UPDATE! 
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As mentioned in the latest summer newsletter, USDA recently updated the Child and Adult Care 
Food Program’s meal patterns earlier this year in an effort to better align with the Dietary 
Guidelines for Americans.  The new guidelines aim to increase the variety of fruits and  
vegetables offered, encourage more whole grains, in addition to lowering the amount of added 
sugars and solid fats.   
 
All centers and providers must be in compliance with these new standards by October 1, 2017—
but don’t wait until then to learn what has changed.  Come join us for one of our Meal Pattern 
Update” workshops that we’ll be hosting throughout the early part of next year throughout the 
state to learn all about the new meal pattern requirements.    
 
As always, the workshops will be free to attend, but registration is required.  Look out for     
updated schedule and registration information which will be sent out with our next ‘new year’ 
newsletter in early January.   
 
Remember - if you attend, you will receive a “Certificate of Attendance,” which you can use to 
document your efforts of continuing your education for your child care licensing requirements.   
Contact HCCNP at (808) 956-4124 if you have any questions.  We look forward to seeing you 
there!   
 

Mailing List: Go Green! 
In an effort to conserve resources, we can send our quarterly newsletters to               
you by e-mail instead of traditional mail.  If you’re interested, please e-mail 
hccnp@hawaii.edu and kindly indicate what school you are from.  
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Recipe: Adobo Meat 
Number of servings: 4 
 

Ingredients:  
 1 clove garlic 
 1 pound boneless meat 
 3 tablespoons vinegar 
 ½ cup water 
 1 tablespoon less sodium soy sauce 
 1 bay leaf 
 Salt to taste 
 ½ teaspoon pepper 
 1 cup peas 
 

Directions: 
1. CRUSH garlic.  Set aside.   
2. CHOP meat into bite-sized pieces.           

Set aside. 
3. In a medium pot, MIX vinegar, water    

and soy sauce.  ADD garlic, meat, bay   
leaf, salt and pepper. 

4. Bring mixture to a BOIL.  STIR. 
5. LOWER heat.  COVER and SIMMER for  

30 minutes (45 minutes for pork).  
6. UNCOVER and SIMMER until liquid  

evaporates and meat is lightly browned.   
7. ADD peas, STIR and COOK until heated.  
 
Variations: 
Pork or chicken are commonly used.  
Add potatoes and vegetables as desired.     
 

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

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 

Contact Information: 

In the latest summer newsletter, 
HCCNP provided an overview 
of how many menu reviews 
were completed in each county 
during the course of the last 
two years from July 1, 2014 thru June 30, 
2016.  Unfortunately, HCCNP realized there 
was an error in the table provided on page 1.  
Below you will find the correct number of   
reviews       
completed  
by county 
during last 
program 
year.     
 
HCCNP  
apologizes 
for any in-
convenience 
this may  
have caused.   

WHOOPS -  Correction!  

HCCNP STAFFING UPDATE  
Over most of the last year, Eileen Sanchez-
Guerrero, RD has been conducting menu      
reviews on behalf of HCCNP.  As of               
September 2016, 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 below).  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!   

Table 1 

 2014-2015 2015-2016 

Menu Reviews Completed 

Oahu I 59 66 

Oahu II 48 50 

Hilo 11 12 

Kauai 15 19 

Kona 20 23 

Maui 29 28 

Total 182 198 


