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 CLEAN: Wash hands 

and surfaces often. 

 SEPARATE: Don’t 

cross-contaminate. 

 COOK: Cook to 

proper temperatures. 

 CHILL: Refrigerate 

promptly. 

 

Four Simple Steps 

to Food Safety  

DYESS AFB 

Family Child Care 

Providers   

U S D A Fo o d  P ro g r a m 

M o n i to r  

FCC Providers will 

learn how to pre-plan 

nutritious meals and be 

reimbursed for the 

served meals 



 USDA Food Training for Family 

Child Care Providers includes:  
 

 How to plan meals in 

advance to save you time 

with shopping & cooking.  

 How to prepare menus in 

accordance with USDA & 

ACC guidelines.  

 How to prepare USDA 

weekly & monthly 

reimbursement forms.  

 

The goal of the USDA food 

program is to assist with     

preparing nutritious meals and 

snacks that are low in fat, salt 

and sugar  by emphasizing 

fresh fruits, vegetables, whole 

grain breads, milk, meats, 

poultry, fish and cheeses.  

Learn how to use the NEW 

Food Pyramid as a guide when 

you are planning your menus.  


