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Health will be starting over with Growth checks,
vision screens and hearing screens. These are
required to be completed annually, and most of
the time are completed by your physician during
a physical exam; however, history has shown us
that we change over time, and this would be a
great opportunity for us to evaluate changes
that may have occurred over the year of school.
Additionally, it will get your little ones more
comfortable with the assessment and help them
be better prepared for the next year. We will
place the results in your kiddo's backpacks, so be
looking for those over the next month or two.  
  
Vaccinations reminders will be coming to
Brightwheel with what is due and when. If a kiddo
is transitioning into grade school, it's important
for their family to know that there are a set of
vaccinations due between the ages of 4-6years.
It may be easier to get those caught up this
summer before school starts back.  
  
CDC has come out with new guidelines for COVID
19 and respiratory illness,  we have reviewed
those recommendations and updated our policy.
The most important thing to know is how to
prevent these illnesses. It starts with vaccinating
per CDC recommendations, washing your hands
frequently, social distancing from others who are
sick, and staying home when you are unwell and
reduce the risk of spread.

-Audie Hartman, RN    

C C C C C ,  I n c

April

In this newsletter you’ll find
Important Dates & Information
CCCCC, Inc Company Updates 
Menus & Recipes
What to know about Storing Medication
E-Cigarettes & Vaping: What Parents Need to Know



Important Dates
Be sure to check your counties calendar, as each county follows a slightly

different schedule.
April

Policy Council Meeting - 04/17
Board of Directors Meeting - 04/22

May
Mother’s Day - 05/12

School Readiness Meeting - 05/16
Last Day of Class - 05/21

Policy Council Meeting - 05/21
Board of Directors Meeting - To be determined

 











MEAL PROVIDED 

Make my own 
Chia Pet!

EarlyEarlyEarly   
Head StartHead StartHead Start

Location: Clay County, Wesleyan Church  

Date: April 18, 2024 

Time: 5:30 pm

RSVP: April 13, 2024

Location: Cloud County, EHS Building  

Date: April 23, 2024 

Time: 5:30 pm

RSVP: April 17, 2024

Plant Bird Flower Sun Rain



C H O O S E
U s e  f r e s h  f r u i t s  a n d  v e g t a b l e s  w h e n  y o u  c a n .
b u y  f r o z e n  o r  c a n n e d  f r u i t s  a n d  v e g e t a b l e s
w i t h  n o  a d d e d  s u g a r ,  s y r u p ,  s a l t  o r  s p i c e s .

Homemade
B A B Y  F O O D S

CLEAN
Wash the cutting board, utensils, blender or food processor
with soap and hot water. Rinse well.
Wash your hands with soap and hot water. 

PREPARE
Scrub or peel the skin on fruits and vegetables.
Remove any stems, pits or seeds.
Boil carrots, peas, green beans or broccoli in a small amount
of water. Bake sweet potatoes or squash.
Some fresh fruits and most canned fruits and vegetables don't
need to be cooked before pureed. 

MASH
Puree vegetables or fruits in a blender, small food processor
or baby food grinder.
Add a small amount of breastmilk, infant formula or water to
make the baby food smooth.

FREEZE
Fill an ice cube tray with the pureed fruit or vegetable.
Cover the ice cube tray with plastic wrap and put in the
freezer to freeze the cubes.
Remove the frozen cubes from tray and place in a freezer bag.
Label and date the freezer bag. Return the bag of baby food
cubes back into the freezer
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and eat!
Source: Nutrition Matters, Inc



Toddler Meals
E A S Y

Your toddler is ready to stop eating baby foods.
What can they eat?

Most of his foods can come from the family meal when he is one year old
Offer table foods that are soft, chopped and lightly seasoned, and

 eat together! 

Source: Nutrition Matters, Inc

toddlers love pastatoddlers love pastatoddlers love pasta

SERVE FRUITS AND VEGTABLES AT EVERY MEAL!

Pasta and Meatballs - with diced peaches or cooked broccoli
Cook pasta - macaroni, egg noodles, alphabet shapes, circles or
shells
Top pasta with spaghetti sauce and a crumbled meatball
Keep a bag of meatballs in your freezer-ready to heat and eat!

Noodles and Cheese - with cooked green beans or carrots
Cook pasta - macaroni, egg noodles, alphabet shapes, bowtie
noodles
Drain pasta and sprinkle with Parmesan, shredded cheddar, or
american cheese.
Serve noodles with shredded chicken, meatball, or heated diced
ham

Chicken and Rice - with cooked peas
Heat 1 tablespoon of vegetable oil in a skillet.
Cook one chopped chicken breast in skillet until meat is no longer
pink.
Add 2 cups cooked rice, 1/2 cup peas, and 3/4 cup chicken broth to
chicken.
Heat and stir.

Limit processed foods such as canned pastas and soups and boxed dinners, they have a
lot of extra salt.

Make your own pasta dishes! 


