Small Hands Crafting
To make puffy snowflakes and
snowmen, mix equal parts salt
and flour in a bowl. Food coloring is
optional. Add enough water to make the
consistency of pancakes. Pour the mixture
into a squirt bottle and let the children make
their snowflakes on heavy paper. Microwave
the drawing on high for about 30
seconds. The paint is dry and puffy!

Winter Stew

Did you know that maintaining a
healthy diet also means you are
careful with what you drink?
● High sugar drinks take away a
child's appetite for healthy foods.
● Sugar can provide the calories,
but not the vitamins and minerals
children need to grow and be
healthy.
● Fruit juice contains 6 teaspoons of
sugar in an 8 oz serving.
● A 20 oz soft drink can contain
15-20 teaspoons of sugar.
● There are 15-20 teaspoons of
sugar with 500-700 calories in a
20 oz milkshake.
● Children over the age of 2 should
drink 1% or skim milk.
It is important to be aware of the sugar
and fat in your favorite beverages. As
a CACFP provider, we use the best
practice of only serving non-flavored
milk or water to keep your child
healthy and strong!

Inside Fun:
Movement in Winter
Mitten Match – Place numbered
mitten pairs around the room. The
kids locate all of the mittens and
practice numbers while hanging all of
the mittens on a clothesline. Try
greatest to least and least to
greatest. Make sure the the kids
move around to complete the task.
Masking Tape Fun – You can use
masking tape to make lines (Straight
and curved), designs (zigzags, grids)
hopscotch/obstacle course, alphabet
mazes, and large tic tac toe boards all
of over the floor to get the kids
moving. Ask the kids to follow the
lines. Can they jump between them?
If they’re on a grid can they put a foot
and a hand each in a different box?
Can they follow the letters through the
maze?

● 1 cup winter squash (diced, or 1/2 can,
about 8 ounces, low-sodium sweet
potatoes, drained)
● 1 cup turnips (diced, or 1/2 can, about
8 ounces, low-sodium sliced potatoes)
● 1/2 cup onion (diced)
● 2 1/2 cups low-sodium tomato juice
● 1/4 teaspoon black pepper
● 1 tablespoon paprika (optional)
● 1 ½ pounds cooked stew meat
● 1/4 cup canned apricots (drained and
diced, about 2 ounces, optional)
In a large pot, combine all ingredients
except beef and apricots and mix well.
Bring the pot to a boil for 5 minutes. Cook
over low to medium heat for 30 minutes.
Stir every 15 minutes. Add beef and apricots to the pot and mix well. Cook over low
heat for 10 minutes.
Recipe from USDA Mixing Bowl

Twister – Make your own large twister
board. Using colored feet or circles
secure them on the ground with clear
contact paper.
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