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NutriticWEdition

From CCR’s CACFP

Nutrition Notes i 406.728.6446 * Judy ext. 244 * Maureen ext. 228
Here are some tips from Eat Right Montana on i
having aneasierThanksgiving: :

1 Get others involved in planning, :
preparation, and clean up:Sit down together
and decide how each person is going to help_
with the festivities. Find out what foods :
everyone really wants to eat.

1 Cook your specialties, let others help with
the rest: Prepare things from scratch that youj
really enjoy. Buy the rest pmaade at the store
or let your guests help by bringing their speC|aI
dishes. :

For agreenerThanksgiving celebration:

The CACFP wishes you a cheerful Thanksgiving holiday.
1 Enjoy some local foodsCut down on those

foodmilesbyorderingaturkeyfromalocalS EE T N O A N W W W N

farmer. See what local produce, like apples and
squash, may still be available at your .
community coop. Important Reminders

9 Use natural or edible decorationsSkip
expensive flowers or orime throwaway f December 2, 2009.
cer_lterpleces. Enjoy a f?St'Ve fall basket _Of : 1 Checks We will pick up from the Ravalli drop
fruits and nuts or let children create a dried boxes on December 2, 2009.
arrangement from your yard' ' All reimbursement claims must be received by

For ahealthier Thanksgiving holiday: will be mailed and direct deposited on

f Have more fruits and veggies and smaller December 11, 2009.
desserts:Serve brightly colored produce, likei 1 Child Care Resources’ office will be closed on
a fruit tray as an appetizer and a baby splnach November 11, 2009 for Veteran’s Day and on
salad with craisins. Make the pie slices half : November 26 -27, 2009 for the Thanksgiving
their usual size. PV77265 ; holiday.

T Plan fun physical activities:Move away from f Remember to check us out on Facebook at
just watching football on TV. Start a flag www.facebook.com/childcare.resources . CCR
football game for everyone at a nearby park posts important reminders and relevant tips
Have your own Thanksgiving parade around daily. .
the neighborhood. : ChildCare
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Pumpkin Dip

Ingredients

1 1 (8 ounce) package cream cheese, softened
1 2 cups confectioner’s sugar

1 1 (15 ounce) can solid pack pumpkin

1 1 tablespoon ground cinnamon

1 1 tablespoon pumpkin pie spice

1 1 teaspoon frozen orange juice concentrate

Directions

In a medium bowl, blend cream cheese and confectioner’s sugar until
smooth. Gradually mix in the pumpkin. Stir in the cinnamon, pumpkin pie

spice, and orange juice until smooth and well blended. Chill until serving.

Serve this unique and delicious dip with 0.6 oz of
Ginger Snaps and 1/2 cup apple slices for a perfect
Autumn snack for a 1-5 year old.

Remember, the CACFP recommends serving dessert type

snacks such as this no more than twice a week.
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or call (800) 795 -3272 (voice) or (202) 720  -6382 (TTY). USDA is an equal opportunity provider and employer.



