
Leaning Ladder Summer Camps for Kids 

Schedule and Camp Descriptions  

(Please see camp handbook for detailed information regarding our summer programs, plus registration paperwork) 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Week Theme Age Group Time Cost 
1a June 1-4th (4 Day 
Program) 

S.T.E.A.M in the Kitchen  7-11 9:30-
12:30pm 

$225.00 

1b June 1-4th (4 Day 
Program) 

Food Fads  12-16 1:30-4:30pm $225.00 

2a June 7th -11th  Disney Magic  7-11 9:30-
12:30pm 

$275.00 

2b June 7th -11th Culinary Superstars   12-16 1:30-4:30pm $275.00 
 

3a June 14th -18th  Sweet & Savory Baking  7-11 9:30-
12:30pm 

$275.00 

3b June 14th -18th Sweet & Savory Baking  
 

12-16 1:30-4:30pm $275.00 

4a June 21st -25th  Itty Bitty Week 4-6 9:30-
12:30pm 

$275.00 

     

5a June 28th -July 2nd   Global Gourmet   7-11 9:30-
12:30pm 

$275.00 

5b June 28th -July 2nd   Global Gourmet   12-16 1:30-4:30pm $275.00 
 

6a July 6th -July 8th  
(Short Week 3 Day 
Program) 

Christmas in July  7-11 9:30-
12:30pm 

$175.00 

6b July 6th -July 8th 

(3 Day Program) 
Christmas in July  12-16 1:30-4:30pm $175.00 

7a July 12th -July 16th  Farm to Table  7-11 9:30-
12:30pm 

$275.00 

7b July 12th -July 16th Farm to Table  12-16 1:30-4:30pm $275.00 
 

8a July 20th -July 22nd 
(3 Day Program) 

Summer Rewind 7-11 9:30-
12:30pm 

$175.00 

8b July 20th -July 22nd 
(3 Day Program) 

Summer Rewind 12-16 1:30-4:30pm $175.00 

9a July 27th – July 29th 
(3 Day Program) 

Spanish Immersion  
 

7-11 9:30-
12:30pm 

$250.00 

9b July 27th – July 29th 
(3 Day Program) 

Spanish Immersion  12-16 1:30-4:30pm $250.00 



 

Camp Theme Descriptions  

S.T.E.A.M in the Kitchen  

A kitchen full of captivating STEAM activities that will wow the boredom right out of kids! The astonishing 

power of Science, Technology, Engineering, Art and Math with mouth-watering recipes, kitchen experiments, 

and expressive art that will create a memorable culinary adventure for all young chefs during this camp.  

Food Fads 

Food fads are interwoven within our lifestyles, trends, and class aspirations. In all forms, fads are usually ideas 

that enjoy a quick popularity and soon disappear. Fads in food are not a new occurrence. Ancient Roman 

recipes document demand for fattened snails and dormice as popular appetizers. During the 1700s, Americans 

craved ice cream, newly introduced from France, and lobster Newburg became fashionable in the 1800s. 

Lollipops were the rage in the 1920s. Current nostalgia for "retro" 1960s foods, such as fondue, and of course 

TikTok food sensations that are storming video streaming! Enjoy a camp program that will dive into history, 

and re-create some amazing food trends! 

Disney Magic  

In this camp kids will enjoy learning to cook foods from some of their favorite Disney movies. Tiana's Beignets, 

Bell's Rose cinnamon rolls, Merida's iced buns, Miguels Ham and Cheese Empinadas, and more. This magical 

week will bring out the characters and movies we all love from the classic to the current Disney programs, 

plus, you’ll never know who will show up to help us cook!  

Culinary Superstars  

Television shows like Iron Chef, Sugar Rush, Food Truck Wars and Chopped have become more mainstream 

than ever, motivating kids to experiment, understand and enjoy themselves while cooking in the kitchen. This 

week we will have fun with mystery ingredients, guest chef spotlights, and other fun activities that bring the 

restaurant and culinary industry into the spotlight, all while cooking up delicious and memorable recipes!  

Sweet & Savory Baking Basics  

Popovers to Pizza an everything in-between. Savory and sweet palates will be satisfied this week. Campers will 

learn baking basics (the role of eggs, flour, substitutions, measurements, etc.), not to mention how contrasting 

flavors complement one another beautifully, bringing out the best in all of the fruity, salty, sugary, rich, and 

savory ingredients. 

Itty Bitty Week  

Little kids, BIG flavors. This camp is just for the wee ones. Where fun and engaging meets tasty outcomes. 

These little chefs will be mixing it up all week long as their confidence and interest grows in the kitchen. Each 

day we start the class with a read-a-loud book, that sets the tone of our recipes, we will also enjoy crafts, and 

creative play opportunities.   

Global Gourmet 

Wouldn’t it be wonderful to start the day with a breakfast in beautiful Rome just miles from Vatican City, then 

enjoy lunch on the warm beaches of Punta Cana in the Dominican Republic, before dinner as you soak in the 



sights and sounds of Peking Opera in Beijing? An international trip to feast like that would take hours of travel! 

Why wait to get a taste of the world when you can join us for an international food tour that will not only 

expose you to flavors from around the globe but also teach you some useful skills in the kitchen? This fun and 

delicious course is sure to be a treat as we will prepare signature dishes from countries including Italy, China, 

Dominican Republic, the Middle East, Brazil, Canada, France, Jamaica and more…. 

Christmas In July  

The holidays are a festive and favorite time of year, so any excuse to bring a bit of Christmas cheer is a good 

one! Deck the halls and celebrate Christmas in July with us this summer as we create ornaments, make snow, 

and enjoy fun and festive cooking activities! You’ll almost forget that it’s blazing hot outside, Santa hats 

optional! 

Farm to Table  

Campers will create memorable meals with fresh produce and ingredients for our local farmers and 

merchants. Gather and experience the glorious bounty that is grown in our own backyards. This curriculum is 

taught by a local farmer/chef, and who will bring the freshest ingredients to our kitchen studio each day.  

Summer Rewind  

Let’s revisit all of our favorite recipes, activities and games as we put the entire summer on rewind. Time 

Warp. Travel through time with this end of summer wrap up. Whether you came to one or more camps this 

summer, or this is your first week, ALL campers will enjoy this tasty wrap up!  

Spanish Immersion  

Each day campers will be immersed in the Spanish language, Spanish culture and of course the delicious tastes 

of Spain! Famous for its tapas dishes, croquettes, paella, gazpacho, tortilla de patatas (Spanish omelet), and so 

much more…. They’ll spend their camp time getting their hands dirty cooking, taking virtual field trips to Spain 

and learning Spanish with instructor and educator Begonia Stone.  

 

 


