
CACFP will reimburse for 
meals and snacks containing 
breast milk or iron forƟfied 
infant formula, whether     

supplied by the caregiver or the parent.  Please 
refer to pages 94-95 of your provider handbook, 
or call the office, if you have any quesƟons.  In   
addiƟon, breastmilk can be served to any child  
regardless of age! 

We are excited to welcome Kathy 
Klitzke and Cassie Hobus to the 
Heartland Child NutriƟon team as 
Regional RepresentaƟves!  Kathy 
will be serving western North          
Dakota, while Cassie will cover 

northeastern North Dakota.  We 
are thrilled to have them on 
board and look forward to the 
great work they will do with our 
daycare providers! 

A newsleƩer for ND Child Care Providers parƟcipaƟng in the Heartland Child        
NutriƟon USDA Food Program 

The 2026 Calendar courses 
will be available this      
trimester!  Heartland Child 
NutriƟon is happy to     
announce there are 3 
HOURS of ND Early     
Childhood Workforce   

Registry training available!  Items included in this 
course are:  2026 CACFP Calendar and three separate 
training courses (each is worth 1 hour of GF training).  
For all learn-at-home informaƟon contact Tanya in the 
HCN office or email:  tanya@heartlandnutriƟon.org  

Baked Sweet           
Potatoes and Apples 

3 Tbsp. brown sugar 
1/2 tsp. cinnamon 
1/4 tsp. salt 
1 Tbsp. Canola oil 
1/4 c. orange juice 
2 c. sweet potatoes, peeled, 1/2” cubed 
3 c. apples, peeled, cored, 1/2” cubed 
 
 
Preheat oven to 350*.  Spray an 8”x8” baking dish with 
nonsƟck spray.  In a medium bowl, combine brown sugar, 
cinnamon, and salt.  Add sweet potatoes, apples, oil, and 
orange juice to the cinnamon-sugar mixture; toss.  Place 
the mixture in the baking dish.  Cover with foil and bake for 
40 minutes or unƟl sweet potatoes are tender.   

*canned apples can be subsƟtute for fresh. 
1/2 cup provides 1/4 cup vegetable and 1/4 cup fruit. 

Team NutriƟon  

Fall 2025 

What’s a witch’s favorite subject in school? 
Spelling! 



This insƟtuƟon is an equal opportunity provider. 

Baking Soda Balloons 
*balloon 
*small plasƟc boƩle (used  
water boƩle) 
*2-3 Tbsp. baking soda 
*1/2 cup white vinegar 

   *small funnel 
Stretch the balloon gently to loosen it up.  Insert a 
small funnel into the balloon opening.  Pour 2-3 
Tbsp. of baking soda into the balloon.  Remove the 
funnel and keep the balloon upright so the baking 
soda stays upright.  Pour 1/2 cup of vinegar into the 
plasƟc boƩle.  Stretch the balloon’s opening over 
the mouth of the boƩle (keep the balloon Ɵlted to 
the side so the baking soda doesn’t fall in yet).  
Hold the boƩle steady, liŌ the balloon upright so 
the baking soda falls into the vinegar.  Watch as the 
they react to each other and inflate the balloon! 

Economicalrecipes.com 

Herb Bagel Bites 
3 bagels, whole-wheat 
3 Tbsp. margarine 
1/2 tsp. + 1/4 tsp. garlic powder 
1/2 Tbsp. basil 
 
Preheat oven to 400*.  Cut each 
bagel in half (if not pre-sliced), 
then cut each half into three pieces.  Place margarine in 
a microwave safe bowl.  Melt for 10 seconds at a Ɵme 
unƟl completely melted.  Add garlic powder and basil to 
melted buƩer; sƟr.  Place bagel pieces in a medium bowl 
and toss with seasoned margarine.  Place on an            
ungreased baking sheet and toast, about 7-8 minutes.   
3 bagel bites credits as 1 1/2 oz. eq. grains 

Team NutriƟon 

Remember to mark when school is out on 
your claims to avoid deductions for school 
age children. 

 

 

 

 

Growing Futures          
Renamed 

Growing Futures will now be 
known as ND Early Childhood 
Workforce Registry.   

 

Heartland 
Child        

NutriƟon 

Iamstyle-ish.com 


