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Craft Time: Paper 

Supplies: 

 Small paper plate 

 Red paint 

 Popsicle stick 

 Wiggle eyes 

 Glue 

 Marker 

 Scissors 

 Green & Brown paper 

 Stapler (optional) 

Directions: 

 Paint paper plate completely red & set 

aside to dry. 

 Glue wiggly eyes onto popsicle stick and 

draw black marks all over the rest to give 

the look of a worm. Set aside. 

 Cut 2 slits in the middle of the paper plate. 

Thready your popsicle stick worm 

through it. 

 Cut out a leaf & stem out of the cardstock 

and staple or glue it to the paper plate up 

top. 

http://www.gluedtomycraftsblog.com/2017/03/paper-plate-apple-wworm-kid-craft.html 
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Business Corner: 

Claims 

Your claim with be invalid & not be processed if we receive it not completed & 

filled out in full. Please make sure you double check the following before turning 

it in: 

 Menu & Attendance form is attached &  filled out completely. The date, total 

attendance, menu number, & any substitutions must be done. 

 All dates are both written in & bubbled on each bubble sheet. 

 Provider number is bubbled in on each bubble sheet. 

Many claims have remained unpaid because of these errors recently so please 

make sure you are checking for errors ahead of time. 

Enrollments 

Please remember to turn in enrollment forms in a timely manner for any new 

children that you will be tending. Failing to do so could result in a delay in pay-

ment. This  is a reminder for those using bubble sheets OR KidKare. These chil-

dren will be pending and not reimbursed until these forms are received in office. 

CPR-1st Aid Certification 

Please check your expiration and call the office to get signed up for a renewal 

class before your certification expires. Claims will be placed on hold if your certi-

fication is expired and we have not received a new one. 



What’s for Snack—Strawberry Salsa and Baked Cinnamon Chips 

INGREDIENTS: 

Strawberry Salsa 

 1 lb fresh strawberries, chopped 

 2 whole kiwi, peeled and chopped 

 1/2 a lime, juiced 

Backed Cinnamon Chips 

 4 whole wheat tortillas 

 1 teaspoon unrefined coconut oil, melted 

 2 teaspoons cinnamon and 1 teaspoon 

raw coconut sugar in shaker bottle 

DIRECTIONS: 

 Preheat oven to 350 degrees. 

 Wash & chop fruit, mix it together in a bowl, and add the lime juice. (If it needs a little sweetness you can 

add a teaspoon of honey or pure maple syrup, but the fruit will usually be sweet enough on it’s own). 

 Brush both sides of the tortillas with melted coconut oil. Stack them all together and cut into 8 triangles. 

 Arrange the triangles in a single layer on a cookie sheet lined with foil. If they overlap, they won’t crisp 

as well. 

 Sprinkle each triangle lightly with the cinnamon mixture. Flip them over and sprinkle the other side too. 

 Bake in the preheated oven for 8-12 minutes. Rotate the pan halfway through, and make sure you check 

the chips often so that they don’t burn. They are finished when the edges get dry and crispy. The center 

will still be slightly flexible, but they will crisp even more as they cool. 

 Allow to cool slightly and test the texture. If they aren’t quite crisp enough return to the oven for 2-3 

minutes. 

 Once they are mostly cool, remove from the pan and enjoy with your fresh salsa.  

 

Keep leftovers of salsa in the fridge and eat quickly, after about 24 hours the fruit will breakdown and get 

soupy. Keep leftover chips in a sealed Ziplock bag. 
http://blog.feelgreatin8.com/strawberry-salsa-baked-cinnamon-chips/ 
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