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Welcome to the 2022-2023
HCFCCA Session

Visit Us on the Web

Board of Directors

Committee Chairpersons

Provider Resources

From (President)
This position is Vacant.
HCFCCA needs you!
I know there is a strong leader within our
association that can take on the responsibilities of
leading our Association for our 2022/2023 year.
Please reach out to any of the board members if
you are interested.

From Angela (VP of Education)
I hope you have all had a terrific summer. It flew by and I
can’t believe September is here! Soon the leaves will be
changing, and the air will be crisp. It is one of my most
favorite seasons.
I am so excited about our partnership with the Howard
County Child Care Resource Center (CCRC) for our
continuing education. This year we will be able to have
several hybrid trainings. Hybrid training means that up to
fifty (50) people will be able to register for in-person
learning and those that choose to will stay put in their
homes virtually. I know so many still do not want to
venture out into public places and yet there are others
that crave more in-person interaction. I am so happy that
the CCRC is ready to accommodate both.

Our first class will be on Thursday September 8th
6:00pm – 9:00pm
Community Partners Falling into A New School year 3hrs
Community
HCFCCA invites shareholders to inform members of new
and upcoming events and

From Melissa (Newsletter Editor)
It would be amazing if we could get articles from other
people in our association. You all do activities and crafts
with your children. Why not highlight the wonderful work
your children have done by sharing the activity with the
newsletter? If you need help getting the details into a
format for the newsletter, just give me a call and I will be
happy to help you. You will recieve a PAU for your
submission but more importantly you will share your
knowledge with others. Sharing is Caring so please share
an activity, craft, or recipe in an upcoming newsletter.
Send your newsletter contributions
to newsletterhcfcca@gmail.com.
Newsletter Deadlines
Due Date

For the Month of

September 18th

October

October 16th

November

November 13th

December

December 11, 2022

January

January 15, 2023

February

February 12, 2023

March

March 12, 2023

April

April 16, 2023

May

May 14, 2023

June

July 15, 2023

Summer Newsletter in
August

From Uyen (Marketing/Public Relations)
In the Summer, we have represented our
Association by participating in the food pantry
with the Columbia Community Care and the backto-school event with JustLiving Advocacy. Thanks
to the members who came out for both events &
Angela Lamberti, who helped leading one of the
events. I believe the ones who have come out
experienced the importance of how participating

in these community events is a terrific way to
advertise our business.
In October, I am looking for two volunteers to join
me with a Trunk or Treat Halloween event to raise
funds for Make a Wish Foundation on Sunday,
10/16 from 9:30am-12:30pm at Gary Arthur
Community Center. You will receive a PAU only if
you participate for the ENTIRE time. Please sign
up by sending me a text or calling (443) 220-7336
as soon as possible.

From Therese (Mentoring/Networking)
National Accreditation and Credentialing
National accreditation has providers look at their
program using the self-study tools and develop an
improvement plan. Providers look at their interactions
with their families, their environment, curriculum, and
business practices. There are 289 standards that weave
through 4 levels. Many of these standards are also MSDE

regulations. Being Nationally Accredited helps you move
up the ladder in the Credentialing and EXCELS
programs. It also provides validation that you are a high
quality child care program.
Think you might be interested in doing this? MSDE will
pay the fees if you are credentialed at a level 2 or higher.
Need help with Credentialing or National Accreditation?
Contact me if you have any questions or if you're
interested laurelbutterflychildcare@gmail.com 30172529
63 www.facebook.com/laurelbutterflychildcare
Womans walking group and more meets at 9am weekly on
Saturday or Sunday mornings weather
depending. https://www.facebook.com/groups/14769068
0847397/?ref=share_group_link
All are welcome to join us for a relaxed walk and
networking at different local walking trails.

From Delali (Treasurer)
Happy Autumn to us all!

The hard part is getting classes ready for our members
and that is done. For most of us it is time to renew our
membership with our association. Please remember that
the easiest and fastest way to renew your membership is
through Zelle or Cash App. Checks take longer to process.
For more information refer to our website.
I would like to take this opportunity to thank Rhonda
Watson for helping me on my journey as treasurer.

From Claudia (Hospitality)

GLUTEN FREE PUMPKIN BANANA
MUFFINS
These Gluten Free Pumpkin Banana Muffins are so
scrumptious that you’d never guess they’re healthy!
Whipped up in less than 5 minutes, they make the perfect
fall-inspired breakfast or snack.

INGREDIENTS
2 cups Gluten Free flour, spoon in cup and level off
with knife for accurate measurement
2 teaspoons baking powder
1/2 teaspoon sea salt
2 teaspoons pumpkin pie spice or cinnamon
1/3 cup avocado oil, or olive oil or coconut oil
3/4 cup Lite and Sweet, or granulated sugar or
coconut sugar
2 large eggs
1/2 cup pumpkin puree
1/2 cup mashed very ripe banana
1/2 cup unsweetened almond milk, or other non-dairy
milk

Optional for topping- 1 tablespoon Lite and Sweet or
sugar and 1/4 teaspoon cinnamon

INSTRUCTIONS
Preheat oven to 425°F. Grease a muffin pan with
butter or nonstick spray or line with paper baking
cups.
In a large bowl, whisk together flour, baking powder,
salt, and pumpkin pie spice, creating a well in the
center. Set it aside.
In a medium bowl, stir together oil, sugar, eggs,
pumpkin, banana, and milk.
Add the liquid mixture to the well in the center of the
flour and stir together until just combined. Do not
overmix, as muffins may become tough.
Spoon batter evenly into prepared baking cups. I use a
large ice cream scoop. Sprinkle with remaining
optional topping, if desired.
Place pan in oven and immediately reduce heat to
375° F. Bake for about 25 minutes or until muffin tops
are golden brown. Cool in pan for 5 minutes. Move to
wire rack to cool completely. Enjoy with honey,
butter, jam or even without any spread!

From Teresa (Membership)

From Thelma (MSFCCA Rep)

From Lynda (Sunshine)

From Anita (Volunteering)

APPLICATION FOR LETTER OF VOLUNTEERISM

From Nancy (Secretary and Parent line and
Nominating Committee)

Maryland State Department of
Education (MSDE)

Contacting the Division Branches

Office of Child Care –
earlychildhood.msde@maryland.gov
Early Learning Branch
early.learningbranchesmsde @maryland.gov
Collaboration and Program Improvement Branch
– collaboration.programimprovement
@maryland.gov
Licensing – licensingocc.msde@maryland.gov
Credentialing –
credentialocc.msde@maryland.gov or 1-866-2438796
Subsidy – ccscentral@conduent.com or 1-866243-8796
Maryland EXCELS – info@marylandexcels.org
Tuesday Tidbits-August 9, 2022

Tuesday Tidbits-July 26, 2022

Tuesday Tidbits-July 13, 2022

Tuesday Tidbits-June 28, 2022

CRAFT AND ACTVITY

adapted from themailbox.com

Paper Towel Drip Drop
Description
Little ones work fine-motor skills to create this
masterpiece. Dilute cups of colorful paint and place an
eyedropper in each one. Have a child place a paper towel
over a 9” x 12” sheet of white construction paper. Next,
have them use eyedroppers to drip paint on the paper
towel. (Note: Check to make sure the paint is seeping
through the paper towel to the paper beneath it.

Absorbent paper towels will need more paint.) When they
are finished, the child removes the paper towel to reveal
the colorful marks on the paper below.
Tip: The paper towels used in this project are works of art
as well! Consider letting the paint dry and then cut the
paper towel into many pieces to make a colorful collage.

RECIPES

Submitted by Therese Mason HCFCCA Newsletter Vol 43 Issue 2
September 2022

HCFCCA FUNDRAISERS

HCFCCA Shaklee Fundraiser

For many people, supplementation is a hard pill to
swallow—literally. While multivitamins and vitamin
supplements are a great way to fill gaps in your nutrition,
the form factors of tablets and capsules aren’t for
everyone. In fact, 40% of the general population have
difficulties swallowing tablets or capsules. (1)
Up to 94% of individuals four years and older don’t get
enough of key nutrients from their diet alone. (1) Even if
you eat healthily and follow dietary guidelines, your food
could be lacking vital nutrients. This is why it’s so
important that those who can’t take tablets or capsules are
still able to get foundational nutrition. Our newest
product, Essential MultiV Drink, is our solution. Here’s a
breakdown of why we love this new addition to our
nutrition line as well as a few recipes using this liquid
vitamin drink mix.
Why Is Essential MultiV Drink the Perfect Liquid
Multivitamin for Adults?
Essential MultiV Drink lets you supplement your diet and
nourish your body with a refreshing drink if you struggle
with swallowing tablets or capsules. The convenient and
naturally delicious peach mango vitamin powder delivers
17 essential vitamins and minerals to help you feel your

best each day. It is also vegetarian, dairy-free, gluten-free,
soy-free, and star-K kosher.
Why We Love It
The ultimate foundation for complete
nutrition. Essential MultiV Drink delivers core
nutrients essential for overall health and well-being,
including all essential vitamins and 4 major and trace
minerals.*
100%+ of all 8 B vitamins. B vitamins provide energy
support by helping your body turn the carbohydrates,
fats, and protein in your diet into energy it can use.
Vitamins B2, B12, and folic acid also support key
brain functions.*
Provides immune support with vitamin C, vitamin D,
and zinc.*
Supports bone health with calcium and vitamin D.*
Tastes great. The peach mango flavor makes staying
on top of your daily nutrition routine a joy. Plus, it
contains no artificial sweeteners and only 1 gram of
sugar.

HCFCCA Shaklee Fundraiser

HCFCCA ADVERTISING

HCFCCA does not endorse any specific product, service,
organization, company, information provider, or content.
The advertisements are for information and convenience of its
readers and do not constitute endorsement, recommendation,
or favoring by HCFCCA. The use of any advertised products or
services is at the sole discretion of the user.

HCFCCA PROVIDER
INFORMATION

This is from Tom Copeland's 'Resources for Family Child
Care Businesses'. If you would like to see the other articles

in this series clink on this link Resources for Family Child
Care Businesses (hhs.gov) .
How Much Money Do You Want to Make?
by Tom Copeland |
You may want to know the answer to this question
because you are considering raising your rates and need
help in justifying higher rates. Or you are just curious.
Whatever the reason, here’s the simplest way to figure this
out: First, take the number from last year’s IRS Schedule
C, line 31. This represents your profit from last year. It
takes into account all your business income minus all your
business expenses. It’s your profit. Second, take the
number from last year’s IRS Form 8829 Expenses For
Business Use of Your Home, line 4. This represents how
many hours you worked last year. Third, divide your
profit (line 31 of Schedule C) by the number of hours you
worked (line 4 of Form 8829). The result is the amount
you earned per hour for your work last year. For example,
if your profit was $25,000 and you worked 3,000 hours,
you earned $8.33 per hour ($25,000 divided by 3,000).
Many providers underestimate how many hours they
work by not carefully counting all the hours they spent on
business activities in their home when children were not
present. If this is the case for you, your hourly wage will
be lower if you include all of these hours. Some providers
under-report their business expenses by not claiming all
the expenses they are entitled to. My book Family Child
Care Record Keeping Guide lists over 1,000 allowable
deductions. How can you use this information? If you
want to raise your hourly wage, multiply the hourly wage
you want by line 4 on Form 8829 to see what your profit
must be. So, in the above example, if you want to earn $10
an hour, multiply $10 by 3,000 hours = $30,000 profit.
To reach this goal you would need to earn an additional

$5,000 per year. If you care for four children, you could
raise your rates by $1,250 per year or $24 per week. Or
you could cut our business expenses by $5,000 per year.
Sometimes parents look at how much they pay you, see
how many other children are in your care and assume you
are earning a lot more money than you really are. The
next time parents question your rates, tell them how
much you make per hour. Tom Copeland –
www.tomcopelandblog.com

CONTACT US
Howard County Family Child Care Association
HCFCCA
P.O. Box 2154
Columbia, MD 21045
(301) 776-4841
You are a member of HCFCCA, this entitles you to our monthly
newsletter.
Unsubscribe

