
Session 1: Around the World 1

June 28-July 2

Come travel the world… of food! We’ll stamp our passports and 
explore the cuisines of Italy, Japan, France, and Mexico! We’ll 
be cooking up fun and creativity with recipes like handmade 

ravioli, hand-rolled sushi, and hand-pressed corn tortillas!

Session 2: All Day Buffet!

July 5-9

Learn to cook for your family any time of the day! This week 
we’ll cook breakfast, lunch, appetizers, dinner, and dessert! Each 

day will focus on a different meal.  With an omelet station, 
savory crepes, bruschetta bar, chicken parmesan, and molten 
chocolate lava cake, you’ll soon be cooking ‘round the clock!

Session 5: Celebrity Chefs & 

Food Network Faves

July 26-30

Calling all fans of Mario, Giada, Guy, and Ina! This week we’ll 
be making the signature dishes of Food Network’s most 

successful stars.  We’ll even play the role with Top Chef style 
quick-fires and live video shoots.  The crowd-pleasing recipes we 

create will turn you into a guaranteed celebrity chef home!  

Session 4: Fun Finger Foods 

July 19-23

This week’s menu is inspired by everyone’s favorite fork-less 
foods!   These recipes can be enjoyed anywhere – from a picnic
in the park to the ballpark. We’ll be making scones, fresh pizza 

kabobs, mini turkey meatballs, and chocolate bonbons.  

Session 3: Around the World 2 

July 12-16

We’re packing our bags for another worldly adventure traveling 
the globe! This time, we’ll visit the Mediterranean, China, the 
United States, and make a return visit to everyone’s favorite 

culinary destination: Italy!  Get ready to make baklava, 
hummus, sesame noodles, and thin-crust pizza! 

On Wednesdays, we’ll take a field trip down the street to Santa Monica’s famous farmers’ market to explore the day’s harvest!  Class 
begins in the courtyard, where students learn about the farmers’ market and discover the secret ingredient of the day.  In small groups 

accompanied by a Kitchen Kid Culinary Coach, kids will explore the market, conversing with some of Los Angeles’ most respected chefs 
and the farmers themselves. Equipped with spending money and culinary creativity, kids will pick out fresh produce and stock up on the 

secret ingredient. Back in the kitchen, the young chefs get right to work cooking up  an Iron Chef Challenge, Kitchen Kid style! 



About 

Kitchen Kid:

We are the premier mobile 
cooking school for kids in Los 
Angeles, offering after-school 
enrichment classes, in-home 
lessons, birthday parties, and 
summer camp. We believe 

culinary education is essential 
to raising healthy, happy 

children! 

At Kitchen Kid, the kitchen 
classroom is the tastiest place 

to learn. With fun, 
sophisticated, and healthy 
recipes designed for young 

foodies and curious cooks, our 
classes emphasize a holistic 
approach to the kitchen. 

Through the lens of cooking, 
Kitchen Kids strengthen self 

confidence and engage in 
teamwork while building 
math, science, nutrition, 

reading, and geography skills.

Each day is unique When                    

You’re a Kitchen Kid!

Organic Wednesdays:
Santa Monica Farmers’ Market Field Trip & Iron Chef Challenge

Share Thursdays: 
Campers will experience the pleasure of cooking for others when they 

bake dessert for the Westside Food Pantry. 
Gather Around the Table Fridays:

Delicious tasting for parents 12:30-1:00 every Friday.  

General Information:
For Growing Gourmands ages 7 and older

M, T, Thu, F: 10am – 1pm 
Farmers’ Market Wed: 10am – 1:30pm

$425 each session
New for 2010, we are offering a 5% discount for 

siblings enrolled in the same session, and for 
campers enrolling in two or more sessions.

Each Session Includes:
*All ingredients, materials, and recipe binder

*Farmers’ market field trip, local organic 
ingredients, & additional class time on Wednesday

*Kitchen Kid apron 
*Chef hat to decorate

Additional Details:
*Kitchen Kid features a fully hands-on culinary 

experience with small class sizes of 10- 16 students.  
*Classes are taught by our culinary coaches –

professionally trained chefs and classroom educators.  
*Students will eat lunch at the end of each day.

*Please bring a water bottle to camp.  
*Pick-up and drop-off is in our kitchen.  If you wish 

to pick up your child outside, please provide a 
written note. 

*Campers must wear close-toed shoes (no sandals) to 
camp each day, and should keep hair pulled back.

Camp Location: First Presbyterian Church Kitchen
1220 2nd Street, Santa Monica, CA

Conveniently located near the Promenade between 
Wilshire and Arizona, 

and across from a city parking garage. 

Please contact us with questions: 
Kitchen Kid, LLC  l  310.450.3462    

www.kitchenkid.com   l  camp@kitchenkid.com
Mailing only: 3435 Ocean Park Blvd  l  Suite 107 

Santa Monica, CA  l  90405

Kitchen Kid Cooking Camp 2010

To enroll, please complete the 
registration form in full and return by 

fax, mail, or email to our office. 
Registration forms are available 

online at: 
www.KitchenKid.com/summercamp

http://www.kitchenkid.com/summercamp

