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...Exceptional News For Exceptional Families... 
MCAS Yuma EFMP...August 2026...Newsletter 

 

 

EFMP Mission 
The mission of the  

Exceptional Family Member Program  
is to improve the quality of life of families that have 

a family member with a special need and  
ensure continuum of care. 

 

EFMP will improve the quality of life of  
families that support a member with a  
disability.  Quality of life is improved 

 through family support via Marine Corps 
 Community Services (MCCS) programs  

provided aboard Marine Corps installations, and 
through contractual partnerships with public and 

 private organizations. 
 

By following specific procedures and  
guidelines, EFMP will ensure that sponsors with 

 Exceptional Family Members (EFM’s) are assigned to 
duty stations where services exist to support the 
EFM with access and  availability to medical and  

educational services. 
 

Families and service providers must work  
together in a climate of mutual respect and trust to 

be successful. Enrollment in the EFMP shall not  
prejudice advancement  

or promotion opportunities. 

EFMP STAFF 
Program Manager 
928-269-2425 

 

Family Case Worker 

928-269-5233 

Training & Outreach Specialist 
928.269.2949 

OFFICE HOURS 
Monday thru Friday 

0800-1630 
2654 E. Hart Street-Building 693 

Back-to-School Tips 
Bullying or cyberbullying can be physical, verbal 

or social.  It can happen at school, on the 
playground or school bus, in the neighborhood, 
over the internet or through mobile devices like 

cell phones. When your child is bullied alert 
school officials to the problems and work with 

them on solutions: 

• Teach your child to be comfortable with 
when and how to ask a trusted adult for 
help.  Ask them to identify who they can 
ask for help. 

• Recognize the serious nature of  

    bullying and acknowledge your child’s            

    feelings about being bullied. 

Help your child learn how to respond by 

 teaching your child how to: 

• Look the bully in the eye. 

• Stand tall and stay calm in a  

    difficult situation. 

• Walk away. 

Teach your child how to say in a firm voice: 

• I don’t like what you are doing. 

• Please do not talk to me like that. 

Encourage your child to make friends with other 
children. Support outside activities that  

interest your child. Make sure an adult who 
knows about the bullying can watch out for your 

child’s well-being when you cannot be there. 
Monitor your child’s social media or texting  

interaction so you can identify problems before 
they get out of hand. 

 

or more information visit the following: 

Back-to-School Tips - HealthyChildren.org  

  

 

https://healthychildren.org/English/ages-stages/gradeschool/school/Pages/Back-to-School-Tips.aspx#Bullying
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MCAS Yuma EFMP...Resource Locker Open to all MCCS Patrons 
borrow-grow-return 

Items of the Month:  

 

This is an open forum discussion  
for patrons to come  

together to talk about related issues. 
This month’s topic: 
“Special Education &  
Early Intervention” 
August 27, 2026 

EFMP Office-Building 693 
4:00 pm to 5:00 pm 

Information About: 
Individuals with Disabilities Education 

Act of 2004 
The No Child Left Behind Act of 2001 

Answers to Frequently  
Asked Questions  

About IEPs 

STOP by and visit our 
 Lending Library today! 

We have a variety of items available for  
“COMPLIMENTARY 2 week check-out” 
Open to all who have Air Station Access! 
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For more information or to make  
reservations, please call CYP Resource & 

Referral at 928.269.3251/3234. 
Children must have a current CYP  

Registration Packet and  
 immunization record on file to  

attend. Care is open to all Active Duty  
families and DoW employees. 

Reservations are required and can be made 
up to 2 weeks in advance. 
Ages: 6 weeks to 12 years 

Pricing: $8.00 per hour per child 
Children are provided a light snack. 

Friday August 14, 2026  
6:00 pm to 12:00 am 

Child Development Center-Building 1085 

Saturday August 15, 2026  
10:00 am to 1:00 pm 

Children’s Museum of Yuma County 

Looking for a unique and fun indoor activity 
this summer? Enjoy complimentary museum 

admission and join us for our  
Special Needs Forum! 

Learn about specialized support and advocacy 
resources. Discover current trends,  

opportunities, and resources while sharing 
personal needs or concerns within the special 

needs community. 
Registration is required by calling 

928.269.2949 
This FREE event is open to all MCCS Yuma 

patrons. Enrollment in the program  
is not required to attend EFMP events. 

CYP OPEN HOUSE-Tuesday August 18, 2026 
Families will have an opportunity to tour classrooms, facilities, meet CYP staff or management. Ask  

questions on the registration process or paperwork, get to learn about the curriculums and protocols.  
 

INFANTS-6 weeks to 12 months & PRESCHOOL-3-5 years (not enrolled in Kindergarten) 
Main CDC, Building 1085: 9:30 am to 10:30 am 

 
PRETODDLERS –1s & TODDLERS-2s 

Annex, Building 1071: 10:30 am to 11:30 am 
 

SCHOOL AGE CARE-5 YEARS (ENROLLED in Kindergarten) - 12 years 
Youth Center, Building 1050: 3:30 pm to 4:30 pm 

 
For more information, contact CYP Resource & Referral at 928.269.3251/3234 
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: Cottage Cheese Egg Muffins 

• 6 large eggs 

• 1 cup cottage cheese 

• 1/2 cup shredded cheddar cheese 

• 1/4 cup chopped green onions 

• 1/2 cup diced bell peppers (any color) 

• 1/2 cup chopped baby spinach 

• 1/2 tsp garlic powder 

• 1/2 tsp salt 

• 1/4 tsp black pepper 

• Non-stick coking spray or olive oil for 
greasing muffin tin or silicone liners. 

Overmixing can result in dense muffins. 

https://www.aurorarecipe.com/cottage-cheese-egg-muffins/ 

1. Preheat oven to 375 degrees 
2. Grease a 12-cup muffin tin with non-stick spray or light 

coating of olive oil. In a large bowl, whisk together the 
eggs and cottage cheese until well combined. 

3. Add in shredded cheddar, green onions, bell peppers, 
spinach, garlic powder, salt and pepper. Mix until evenly 
combined. 

4. Pour the mixture evenly into the muffin cups, filling each 
about 3/4 full. 

5. Bake for 20-25 minutes or until the egg muffins are set 
and lightly golden on top. 

6. Allow to cool for 5 minutes before removing from the tin. 
7. Serve warm, or let cool completely and refrigerate for up 

to 5 days or freeze for up to 2 months. 
 

The perfect balance of protein, flavor and convenience, these are a game changer for 
your morning routine. 

Don’t be afraid to  
experiment. Try different 

cheese combinations,  
vegetable and/or meat 

 combinations; the 
 possibilities are endless! 


