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Winter, 2011 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 that everyone is having an awesome start to this new year!  If you have not yet made a 
new year’s resolution for yourself, how about aiming for a healthy, delicious addition to your 
diet by eating one more fruit or veggie everyday?  This newsletter will highlight our upcoming 
Spring workshops, tips for parents on safely packing home lunches and also a healthy smoothie 
recipe. Sincerely,  

 

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

Spring Workshops: Save the Date!  
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The Hawaii Child Care Nutrition Program will again be offering free workshops from February 
through May.  The topic will be:  

 

“Allergies, Allergies, All Around” 
 

Do you have children that are allergic to peanuts or milk or other foods?  Would you like to 
learn about what causes an allergic reaction and how to provide appropriate food substitutions 
to help prevent reactions from occurring in your center?   
 
Come join us as we discuss the most common food allergens and review symptoms of allergic  
reactions as well as identify tips and strategies to help you and your children avoid allergenic 
foods.    
 

Please see the enclosed flyer, registration form and FAQ handouts for more information  
regarding the workshop schedule and the registration process.  Forms are also available on our 
website.  Note that 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).   

Mailing List: Go Green! 
In an effort to conserve  
resources, we can send our  
quarterly newsletters 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.  

Did you know? 
All licensed group child care centers 
are required to have their menus  

reviewed annually by a nutritionist.  Please 
feel free to contact Kimberly [Phone: (808) 
956-4124; Fax: (808) 956-6457 or via email: 
hccnp@hawaii.edu] to initiate a nutrition 
review for your program - free of charge.   
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Recipe: Milk Smoothie #1 

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 

Munch on a ‘Food-Safe’ Home Lunch
For parents who pack home lunches for their    
children, convenience and taste may be their     
biggest concerns.  However, food safety can be 
an issue because harmful bacteria can multiply 
rapidly in food when kept in the “Danger 
Zone” (temperatures between 40-140°F, which  
include room temperature here in Hawaii).   
 
By following a few tips and strategies, caregivers 
can strive to keep food brought from home safe 
by handling, cooking and packing perishable 
items safely.  Share these tips with your parents:  
 
 When buying and preparing foods, perishable 

items should not be left out at room tempera-
ture for more than 2 hours  

 Always wash your hands for at least 20 sec-
onds before handling food 

 Do not reuse packaging because it could      
contaminate other food  

 Pack only the amount of perishable foods 
that can be eaten at lunch to avoid any per-
ishable leftovers 

 Insulated lunch boxes or bags are great for 
keeping things cold 

 Use ice packs or freeze water bottles or juice 
boxes for ‘home-made’ ice packs 

 Freeze sandwiches overnight, but add the     
veggies and condiments right before packing 
the lunch since these items do not freeze well 

 In the classroom, keep coolers in a cool place, 
or in a refrigerator, if available 

 
Some food is considered safe when stored at 
room temperature: 
 Peanut butter 
 Nuts  
 WHOLE fruits and veggies 
 Dried fruits 
 Unopened canned fruit 
 Breads 
 Crackers 
 
Reference:  
United States Department of Agriculture Food Safety and Inspection Ser-
vice.  Keeping Bag Lunches Safe.  (2010).  Retrieved December 28, 2010 
from http://www.fsis.usda.gov/factsheets/Keeping_Bag_Lunches_Safe/

Contact Information: 

Yield: 5 cups 
 
 
Ingredients:  
 1 cup water 
 1 cup nonfat powdered milk 
 2 cups of fresh fruit 
 3 cups ice 
 
 
Directions: 
1. In a blender, ADD water and gradually 

BLEND in powdered milk. 
2. ADD fruits and BLEND. 
3. To prevent spillovers, DO NOT pass the 

top line of blender. 
4. BELND while gradually ADDING ice.  

SERVE.   
 
Variations:  
Fresh fruits may include: banana, mango,        
papaya, strawberry, etc. 
Use frozen or canned fruits. 
The more ice used, the more frosty the drink 
becomes.  
Liquid/fluid milk may be used (2 cups) in place 
of powdered milk and water. 
 
For more recipes from our Food Skills        
Cookbook, please visit our website at:  
http://www.ctahr.hawaii.edu/new/
cookbook.htm  


