YOUTH SUMMER COOKING CAMPS!!

* June 4-7: Apps, Snacks, Treats What Wi" they |earn?

e June 11-14: AFull Sampling You child/teen will learn basic culinary technique
while putting their own creative spin on classic
recipes based on their personal preferences. They
will learn how to make most everything from scratch
—from sauces to breads and even pasta! Your child
will get to prepare and sample their own culinary
creations as well as bring portions home to share for

* June 18-21: All About Pasta

* June 25-27: Make It Your Way

* July 9-July 12: Food Mad Science the whole family can enjoy! Our camps are designed
to be flexible, fun and inspirational! While the
* July 16-July 19: Make it Healthy themes remain the same —the menu items &

complexity of items varies depending on age group —

to k hall !
* July 23-July 26: Lunchbox Ideas 0 keep everyone engaged & challenged

* July 30-Aug. 2: Baking & Decorating Camp Times & Fees

Ages 7-10 — A.M Session: 9:00 a.m. - Noon

* 4 Day (M-Th.) $150 per week

Something So

o
=)

Yummy! SPACE IS LIMITED! ENROLL TODAY ONLINE OR PHONE!

239.449.6068 1431 Rail Head Blvd - Naples



If you received this flyer from your child’s school — we automatically

donate 10% of your cost of camp back to your child’s school.

An easy and effective way to provide your child with fun summer
enrichment opportunities while helping your child’s school at the

same time!

DATE: JUNE 4-7 THEME: Apps, Snacks, & Treats

Join us as we create delicious appetizers, snacks & desserts.
In this session, we will make amazing appetizers like baked
ravioli (from scratch) with marinara dipping sauce, gourmet
potato boats, braided pizza bread, gourmet dips, brownie ice
cream bowls, and more!

DATE: JUNE 11-14 THEME: A Full Sampling

In this week, each day our focus will shift. Monday will be
breakfast creations, Tuesday will be lunch, Wednesday will
be dinner and Thursday will be dessert. They will learn how
to make hollandaise sauce, garlic knots, cheesecake bites
and so much more!

DATE: JUNE 18-21 THEME: All About Pasta

In this week, we will focus on making amazing pasta noodles
and sauces from scratch. Fresh lasagna, made from scratch
Alfredo sauce & Carbonara, and so much more! Students will
love customizing their sauces and pastas — especially their
own ravioli.

DATE: JUNE 25-27 THEME: Make it Your Way!

In this week, students get the most amount of flexibility to
customize their recipes. Guided by instructors, they will
learn how different ingredients shape the end result. They
will customize their own pasta recipe; learn how to make
veggies taste
delicious, make
their own focaccia
bread and their own
Juicy Lucy. It's a
one of a kind week!

www.somethingsoyummy.com

DATE: JULY 9-12 THEME: Food Mad Science

In this week, students will be creating some pretty cool
food experiments. Create rock candy geodes; make butter
in @ mason jar, painting with fruits & veggies, and so much
more. Classes will be specifically tailored to be challenging
and interesting for each age group.

DATE: JULY 16 -JULY 19
THEME: Let’s Make it Healthy!

Students will learn how easy and delicious healthy can be!
They will make and test out pasta made from vegetables,
delicious lettuce wraps with sauces, amazing salads and
fruit parfaits. Students will also learn how to make
substitutes in their lunch or breakfast choices to increase
health and environment conscious choices! Healthy
doesn’t have to mean boring or gross — it can be delicious!

DATE: JULY 23 - JULY 26 THEME: Lunchbox Ideas

Students will learn how they can make simple, easy &
delicious lunch & breakfast items during the school year.
They will learn how just a few minutes of prep & creativity
can turn a boring school lunch into a filling lunch that will
be the envy of the rest of the table!

DATE: JULY 30-Aug 2 THEME: Baking & Decorating

Our last week of summer cooking classes brings us to a fun
end. This last and most coveted week focuses on all baked
goods and decorating techniques — from cookies, layer
cakes, made from scratch ice cream — it doesn’t get any
better than this. Regardless of age — this is the best class!



