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lling all “epicurious” kids ~ cooking camp is back!

CamP Datcs 2009:

taught by professional
e June 15-19th Ages 8-11

chefs! Each camp is “Baking & Pastry”
five days long , culmi-

) N ) e June 22-26th Ages 8-11
natlng on Frlday with “Cook Like a Food Network Star”
a banquet for parents

) e July 6-10th Ages 10-13
catered by their own “Fun-damentals of Cooking”
kids! Your child will

) : e July 13-17th Ages 8-11
build confidence, learn “Foods of the World"”
about kitchen safety,

. ] e July 20-24th Ages 11-14
gain an understanding “Baking & Pastry”
of nutrition, make

a e July 27-31st Ages 5-8

new frlends! and “Little Chefs in Training”

Do you have a child  for your little chef  above all—have the
who loves to cook?  in training! Our Kids most fun they’ve ever
Is the food network & Pre-teen summer had in the kitchen!

a regular staple at camp sessions are  Space is very limited

e Aug. 3-7th Ages 11-14
“Cook Like a Food Network Star”

e Aug. 10-14th Ages 11-14
“Foods of the World”

your house? You'll designed to teach  so sign up today!

q . Aug. 17-21st At 5-8
be happy to know your child how to “Iiji'?tle Chefssin t?:isning-»
that we have just cook like a pro—

the summer activity designed and

10 great reasons to enroll your child in our Kids Summer (C ooking Camps!

1. Learning to cook develops better
nutritional choices.

2.  Much of our camps involve team building
skills.

3. Safety and sanitation are lessons all
children should learn.

4. Boys & Girls work together!

5. All cooking & baking utilizes math skills
that will help your child in school.

6. Your child will be encouraged to be
creative and “think outside the recipe”.

7. Kids are inspired to recreate their recipes

at home!
8. Cooking can expand your child’s vocabu- 10. Your child will have the most fun they’ve ever
lary, patience, and problem solving. had in the kitchen while developing skills that

i ifetime!
9. Kids learn about other cultures & cuisines. vl st & i,
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I~ ach Camper will receive:

e Daily hands-on cooking instruction from professional chefs

e Recipes to take home in a “cooking binder”

e A personalized apron for each child to keep

¢ Kids dine on lunch and snacks prepared by campers each day

o 1 ticket for a guest to attend the Friday Banquet.

What to expectz

e Children arrive on time by 10am each morning and are picked up
promptly at the end of class by an approved parent or guardian. Late pick
up fees may apply.

e Campers are responsible to bring their cooking camp materials to class
with them each day, arrive on time, and be respectful of other campers,
instructors and all camp rules during their time here.

e Parents should notify us of any special needs, allergies, or medical condi-
tions that children may have. All parents will sign a release waiver outlin-
ing these and other pertinent information about their child.

e All campers are encouraged to have a healthy breakfast before camp to
start their day off right!

e Class size is limited to a maximum of 14 children.

e All registration is first come, first serve and payment in full is due at the
time of registration. All registration fees are non-refundable, as class
size is limited.

e Children should avoid wearing jewelry, and come to camp each day wear-
ing safe rubber soled and closed toed shoes (no flip flops), long pants or
shorts and comfortable tops. Long hair must be pulled back at all times.

“}:un~damcntals of Cool(ing” —-Agcs 10~13% only

For serious wanabee “foodies "and future chefs , this camp is based on the same
principals and structure taught in a full culinary academy. The most intensive of our
camps, this week will make a junior chef out of your child in no time! $400

Monday Tuesday Wednesday Thursday Friday
10am—3pm 10am—3pm 10am—3pm 10am—3pm 10am—3pm
Kitchen Safety Mise En Place Nutrition Etiquette

Knife Skills Meats Seafood Eggs LIRS
Salads Vegetables Potatoes Breakfast Party Prep
Sauté Poultry Poaching Fruit Banquet 2pm
Hors d’ Braising Steaming Party Planning
oeuvres Roasting Grilling
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«| ittle Chefsin Training”

Designed for ages 5-7, this camp focuses on teaching your little ones how to pre-
pare healthy, delicious food that they will love! Each day your little one will learn fun
and simple dishes that they can recreate at home! $275

Monday Tuesday Wednesday Thursday Friday
10am—1pm 10am—1pm 10am—1pm 10am—1pm 10am—2pm
Food Safety Mise-en-place Nutrition Table Manners Party Food

Hands-on Hands-on Hands-on Hands-on Hands-on

Cooking Cooking Cooking Cooking Party Prep
Lunch Lunch Lunch Lunch Banquet 1pm
“baking & Fastry”

This camp will teach your child all about the art of baking - including the science
behind weighing, measuring and scaling ingredients . Campers will create delectable
baked goods each day that they will be proud to show off at home! $375

Monday Tuesday Wednesday Thursday Friday
10am—3pm 10am—3pm 10am—3pm 10am—3pm 10am—3pm
Food Safety Mise-en-place Nutrition Etiquette Review i
. . Snack Break
Cookies, & Bars Cakes & Cup- Pies & Tarts Breads & SR
cakes Dough Hands-on Party
Lunch Lunch Prep
Kitchen Math & Lunch Piping & Lunch
Weighing Decorating Chocolate Candy Making Banquet 2pm '}
“Foocls of The Worlcl”

Each day, campers will travel to a new country, learning about it’s culture & cui-
sine! They will also learn about classic techniques / kitchen etiquette, service, and
table manners! 5 countries in 5 days—no passport required! $375

Mexico Hands-on
Cooking
Lunch

Italian Hands-
on Cooking
Lunch

French Hands-
on Cooking
Lunch

Asian Hands-
on Cooking
Lunch

Monday Tuesday Wednesday Thursday Friday
10am—3pm 10am—3pm 10am—3pm 10am—3pm 10am—3pm
Food Safety Mise-en-place Nutrition Etiquette Review

Snack Snack Snack Snack Snack Break

Hands-on Party
Prep

Banquet 2pm

“«Cook | ike a Food Network Starl

Every day during this camp, we highlight one of your child’s favorite Food Network
Stars! We’ll be making some of their signature recipes, talking about how they be-

came Chefs, and learning how to cook like a star! $375

Monday Tuesday Wednesday Thursday Friday
10am—3pm 10am—3pm 10am—3pm 10am—3pm 10am—3pm
Food Safety Mise-en-place Nutrition Etiquette Review

. . . . . . . . Snack Break
Cooking Like Cooking Like Cooking Like Cooking Like
Alton Brown! Guy Fieri! Cat Cora! Emeril! Hands-on Party
Prep
Lunch Lunch Lunch Lunch

Banquet 2pm




Kids Summer Cooking CamP 2009 chistration Form

Camper Name: poB._ [/ [/ Please Circle your Camp(s) :

Age: Gender: M/ F _
- June 15-19th Ages 8-11 “Baking and Pastry”

Parent/Guardian Names:

June 22-26th Ages 8-11 “Food Network Star”
Address:

July 6-10th Ages 10-13 “Fun-damentals of
Cooking”

City: State: Zip:

Parent/Guardian Email:

July 13-17th Ages 8-11 “Foods of the World”
Daytime #: Cell #:

) o ] July 20-24th Ages 11-14 “Baking & Pastry”
Dietary Restrictions/Allergies:

. .. . July 27-31st Ages 5-8 “Little Chefs”
Medical Conditions or any other issues we should be aware y g

of with regard to your child: Aug. 3-7th Ages 11-14 “Food Network Star”

Aug. 10-14 Ages 11-14 “Foods of the World”

Aug. 17-21st Ages 5-8 “Little Chefs”
*Please note — we can not administer any medications!

Additional Emergency Contact:

Relationship: Phone: Discounts may apply when registering one
L . child for multiple camp dates OR when

PhySIClan' Phone: signing up more than one child per family.

Insurance Co: Policy#: Please call 760-777-1161 to inquire.

*Please attach a copy of your child’s insurance card or policy.

Payment Terms & Conditions:
Payment is due at the time of booking. All reservations are first come first serve. Payment is non-refundable as space is limited.

Please make checks payable to Cooking with Class, or pay by Credit Card below. Your information will be kept strictly confidential.

Credit Cart Type: Card #:

Name on Card: Exp. Date: Billing Zip Code:

Waiver of Liability , Consent to Medical Attention & Photography:

| approve of my child’s participation in all camp activities, with the understanding that such activities carry with them an inherent
risk. 1 hereby agree that | hold Cooking with Class LLC and all of it's current or future employees, principals & participants harm-
less of any and all liability regardless of circumstance while my child is in their premises or care. | understand that means that any
person(s) affiliated with Cooking with Class LLC shall be held harmless to any injury, loss or damage incurred during this program.
| further agree that in the event of an emergency | give permission for medical attention or treatment to be administered to my
child by a qualified medical professional. | acknowledge that injuries deemed minor by our staff may be treated on site with first
aid practices. Additionally, I consent that my child’s likeness may be used in video and / or printed or web based materials used to
promote or portray our school without compensation. Please inform us if you do not wish to have your child photographed. You
are welcome to photograph your child at our school for your own photo collection only, and agree not to use any photos of our
premises for any reason other than personal photo viewing.

Parent / Guardian Signature: Date:

Additional Person(s) 16 years or older authorized to pick up / drop off your child:

Name of Person attending the Friday Banquet:
*Only 1 guest per camper is allowed with the exception of children under 3 years of age. One additional adult ticket may be purchased for $15.00.

You may also fax your form to us at (760)777-7555
Cooking with Class 47875 Caleo Bay Dr. #A107 La Quinta, CA 92253 (760)777-1161




