
Hawaii Child Care Nutrition Program 
www.ctahr.hawaii.edu/new/hccnp 

Spring, 2012 Message from Project Coordinator 
Aloha!  We sincerely appreciate everyone’s continued support for the Hawaii Child Care Nutrition 
Program, a project funded by the Hawaii Department of Human Services.     
  

This newsletter will highlight our on-going Spring workshops, First Lady Michelle Obama’s “Let’s 
Move! Child Care” movement in addition to a simple recipe.  If you have any questions regarding 
our on-going workshops, or nutrition reviews, etc. please contact Kimberly at (808) 956-4124.   

Sincerely,  
 

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

Spring Workshops: Munch & Move Towards a Healthy Future  
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Since February, HCCNP has been conducting workshops throughout Hawaii helping providers  
pinpoint specific practices they can adopt to offer healthier foods and beverages at their centers, in 
addition to finding ways to increase opportunities for quality physical activities throughout the 
school day.  This workshop was in part inspired by First Lady Michelle Obama’s efforts to improve 
the health of our children with her “Let’s Move! Child Care” movement, which is explained in  
further detail on page 2 of this newsletter.    
  

Here are some comments from people who have attended this workshop thus far:  
 

“I will work towards educating my parents regarding ‘sugar’ content in foods and drinks.” 
 

“I will use the healthier alternative recipes for dips to try out with the children.                                
Hopefully, if they create it, they will have more incentive to try it.”    

 
If you are interested in attending—there are still a few more workshops scheduled:  
 
 
 
 
 
 
 
 
 
You may also go to our website at www.ctahr.hawaii.edu/new/hccnp to view the most up-to-
date schedule, registration form and other information about the workshops.  
 

Participants who attend will receive a certificate of attendance to show efforts of continuing     
education in the core area of “Health, Safety and Nutrition.”  If you have further questions,      
contact Kimberly at (808) 956-4124 or via email (hccnp@hawaii.edu).   

Date  Time Location 

Saturday, April 14 10-12 pm & 1-3 pm Hawaii County Aupuni Center (Hilo) 

Saturday, April 21 10-12 pm & 1-3 pm Maui Community College  

Friday, May 4 5-7 pm Queen Liliuokalani Children’s Center—Koolau Poko Unit  

Saturday, May 5 9-11 am Queen Liliuokalani Children’s Center—Koolau Poko Unit  

Rescheduled to Saturday, June 2 
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Recipe: Egg Fu Yung 

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 

Let’s Move! Child Care (LMCC) 
 

The child care community plays an essential 
role in helping to support the healthy            
development of children.  Aside from attending 
HCCNP’s “Munch & Move Toward a Healthy 
Future” workshop this spring, learn how your 
center can take an active role in this effort by 
visiting the LMCC website at:  
  

www.HealthyKidsHealthyFuture.org  
 

The main goals of LMCC focus on:  
 

 Increasing physical activity 
 Reducing screen time 
 Improving food choices 
 Providing healthy beverages 

 

The National Association of Child Care         
Resource and Referral Agencies, the Centers for 
Disease Control and the Office of Child Care 
are encouraging centers and providers to join 
this movement by registering your center and        
representing your state in the: 
 

Let’s Move! Child Care State Challenge 
 

Once you register, you will be able to: 
 Receive a certificate of participation 
 Assess and work towards improving your     

center’s nutrition and physical activity      
practices  

 Access many resources 
 Potentially earn a Let’s Move! Child Care     

recognition award 
 Share stories of your success and inspire   

others to follow in your footsteps!  
 

Let’s all move to create a generation of Healthy 
Kids for a Healthy Future!  

Contact Information: 
Mailing List: Go Green! 
In an effort to conserve resources, we can send 
our quarterly newsletters to your school by     
e-mail instead of traditional mail.  If you’re       
interested, please e-mail Kim at 
hccnp@hawaii.edu and indicate 
what school you are from.  
 

Number of servings: 4 
 
Ingredients:  
 6 leaves green onion 
 1 rib celery 
 6 eggs 
 ½ (10-ounce) package bean sprouts 
 Salt and pepper to taste 
 1 tablespoon oil 
 
Directions: 
1. CUT green onions to 1 inch lengths. 
2. CUT celery into thin strips. 
3. In a medium bowl, BEAT eggs. 
4. ADD green onions, celery, bean sprouts, salt 

and pepper to eggs. 
5. In a large frying pan, HEAT ½ tbsp oil.   
6. POUR half of mixture into heated frying 

pan. 
7. FOLD in half or thirds. 
8. BROWN on both sides and PLACE on 

platter. 
9. ADD remaining ½ tbsp oil and COOK the 

other half of mixture and PLACE on platter.   
 
Variations:  
Leftover meats may be added, such as roast 
beef, turkey or chopped ham. 
Add some tomato salsa to the eggs or on top 
for a Mexican flair. 
   
For more recipes from our Food Skills        
Cookbook, please visit our website at:  
http://www.ctahr.hawaii.edu/new/
cookbook.htm  
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