
Nutrition Notes 
P O S I T I V E  B R I G H T  S T A R T  

News & Calendar Events   Celebrations. . . 

            September 2023 
                                         4th National Labor Day. 

                        6th  National Read a book day. 

                                       11th National Grandparents Day 

                                       12th National Day of Encouragement 

                                       18th National Dance Day                        

Activities . . . 
          

 

               
                       LABOR DAY PICTURES 
      
Items Needed: 
Red, White & Blue & Purple construction paper. 
Glue sticks or regular glue whatever you have. 
Scissors & Star Hole Punch if you have one.  
 
Cut out a white heart first and glue it to the purple  
paper. Then cut out red stripes and glue them on. 
Then cut out the blue shape and stars in white.  
Glue them on. Have the children practice writing Hap-
py Labor Day. Explain to them what Labor day means 
to you.  Then help them write different  
things they are thankful for.  For example a fire- 
fighter because they save lives. 
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     September 2023 

              NEW FOOD PROGRAM YEAR 

  The CACFP year will start over again Oct 1st.  
This means you will need to have all new enroll-
ments filled out for all your kids enrolled.  Don’t 
forget to include  your own children even if you 
are not getting reimbursed for them. If your chil-
dren have aged out of your license capacity we 
would not need enrollments for them. Make sure 
the enrollment date is 10/01/2023 not the day 
started with you unless the child’s start date is  
after this date. 

 

          MAKE SURE PARENTS ARE FILLING THE 

           ENROLLMENT FORMS OUT COMPLETELY  

Training hours are due at the end of September.  You 

must have completed 2 hours of nutritional training 

each year in order to participate in the food program.  

If you do not get your training hours completed by Oct 

1st, you will be placed on a Corrective Action Plan.  Let’s 

not make more work for both us and get your hours in 

on time! 

 

 

   

The last class offered from us this year will be 

Thursday Sept 21st, 6:30-8:30pm. here at the 

office.  It’s a repeat of Kansas Corn from August. 

Make sure you get your required training hours 

completed by Oct 1st!  If you have completed 

your hours somewhere else make sure its ap-

proved by Lisa and a copy of the certificate is giv-

en to her.  

Coming  soon!  Finally what we have waited for.  

DIRECT DEPOSITS ! More information will be mailed out 

soon.  



 
 

     Food In Focus 
        M E N U  I D E A S                   R E C I P E S              N U T R I T I O N  I N F O                

Positive Bright Start is committed to making workshop activities accessible to all participants. Please contact us at 1900 Delaware or call 785-842-9679 to advise us of special requirements or to make assistance requests. In order to accommodate your needs, we 

must receive your request at least one week prior to the class. After this date, we will make every effort to provide assistance, but cannot guarantee that requested equipment or services will be available.  USDA is a equal opportunity provider and employer. 

    

Breakfast  

Fluid Milk Milk 

Juice, Fruit or Vegetable Fresh Peaches 

Bread/Bread Alternative Pancakes 

Meat/Meat Alternate  

Snack  

Two Items Cinn Bagels 

Two Groups  

Other Food Milk 

Lunch  

Fluid Milk Milk 

Two Servings  
Fruits/Vegetables 

Grapes 
Sweet Potatoes 

Bread/Bread Alternative  Stuffing 

Meat/Meat Alternative Pork Chops 

Make This Your Menu? 

 

 

         Crock Pot Ranch Pork Chops 
  

Ingredients: 
1 10.5 oz can cream of mushroom soup 
1/2 cup chicken broth 
Dry packet of ranch dressing 1 oz 
2 pounds of pork chops 
 
Mix all the ingredients together and put in your 
crock pot on low for 4-6 hours or on high 2-3 
hours.  
 
Insert a meat thermometer into the thickest 
portion of the pork chop to ensure the internal 
temperature is 145°F before serving.  
Super easy and delicious.  

Facts about Peaches 

1. Originated in China. 

2. The Fuzz is a defense mechanism. 

3. There are thousands of varieties. 

4. They are loaded with nutrients. 

5. In China a peach is for good luck & 

protection. 

6. Peach Pies have been a favorite for 

Dutch and English for centuries.  


