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News & Calendar Events   Celebrations. . . 

     AUGUST 

3rd National Watermelon Day 
6th National Root Beer Float Day 

9th Book Lovers Day 
12th World Elephant Day 
24th National Waffle Day 

Activities . . .           

 

           
 
 
 
 
 
 
 
 
 

 
1900 Delaware  Lawrence, KS  785-842-9679• M-T 8:30AM–4:30PM  Fridays 8:30-Noon 

     AUGUST 2024 

The New  2024-25 Tier Rates are in. 

Tier 1 Breakfast = 1.66                    Tier 2 Breakfast = .60 

Tier 1 Lunch/Dinner = 3.15            Tier 2 Lunch/Dinner = 1.90 

Tier 1 Snacks       = .93                      Tier 2 Snacks      = .26 

Tier 1 daily total  5.74 per child     Tier 2 daily total  2.76 per child 

 It has been in discussion that USDA may allow provid-

ers  to claim 2 meals and 2 snacks each day instead of 

maximum 1 snack.  Nothing has been made official yet. 

I will let you know as soon as I hear anything about it.  

        Supplies: 

Paper sacks, scissors, black sharpie, glue, 
green construction paper & googley eyes. 

Flower stickers and liquid white out.                      

Have the older kids cut the pots out of the pa-
per sacks.  Trace the child’s hand on construc-
tion paper and cut it out.  Glue bottom of the 
hand to the paper sack pot.  Then have the 
kids decorate them how they like.  

Next class will be “Identify Whole Grains”.  We will 

also search other nutritious options for kids. This will 

be held at Hy’vee store on Clinton Parkway in Law-

rence, from 6:30-8:30pm. This will be on Aug 8, 2024. 

Sign up today.  Get your two hours of training com-

pleted  before the end of this food program year.  

Remember kids eating lunch at school including half 

day Kindergarten kids, are not eligible for lunch at 

your home.  You can claim them for breakfast and 

pm snack if they are in attendance not lunches.  



 
 

     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  

Bread/Bread Alternative Cinnamon Bagel 

Meat/Meat Alternate  

Snack  

Two Items Kiwi 

Two Groups Whole Grain Crackers WG 

Other Food  

Lunch  

Fluid Milk Milk 

Two Servings  
Fruits/Vegetables 

Pears 
Mixed Vegetables 

Bread/Bread Alternative  Rotini Pasta 

Meat/Meat Alternative Ham & Cheese & 
Side of Cottage Cheese 

Make This Your Menu? HAM PASTA SALAD 

       Ingredients: 
 2 & 1/2 cups cooked Rotini Pasta 
  1/2 pound diced ham 
 1/2 cup shredded cheese 
 2 cup mixed vegetables 
 1/2 cup olive oil 
 1/3 cup apple cider vinegar 
 1 tbsp Italian Dressing 
 1 tbsp lemon juice 
 1 tbsp whole grain mustard 
 
Directions: 
 
1. Use a medium bowl or 2 cup mason jar, add oil, 

Italian seasoning, lemon juice and mustard. 
Whisk in bowl or shake in mason jar. Set aside. 

2. In individual bowls, layer the pasta salad. First 
add 1/4 cup pasta then 1/8 cup ham and 1 tbsp 
of cheese.  Then add the 1/4 cup vegetables 
and 2 tbsp of the dressing that  you had set 
aside. 

3. Have the children mix it up with a spoon or 
fork before eating. You can let them assemble 
the bowls also.  

 
One pasta salad bowl provides 1/2 oz grain and 3/4 
oz meat/meat alternate and 1/4 cup vegetables. 
You would need to add an additional protein.  

              Green Beans  FACTS 

1. Fresh or Frozen are the best. 
Canned green beans have a lot of 
sodium. 

2. Its only 31 calories for 1 Cup. 

3. They are good steamed, boiled or 
grilled. 

4. They taste best when they are 
thinner than a pencil. 

5. They grow super fast. 

6. Green Beans are the third most 

popular vegetable. 

7. US produces 800,000 tons each yr. 


