
Kids’ Camp I: A Trip Around the Globe - $200

LINCOLN SQUARE  |  2–4PM
June 6-9, 27-30  |  July 25-28  |  August 15–18

Day 1: Mexico — Queso Fundido, Enchiladas Verdes, and Tres 
Leches Bread Pudding
Day 2: Asia — Shrimp Pot Stickers, Sweet and Sour Chicken with 
Steamed Rice, Gingery Green Beans
Day 3: Italy — Artichoke and Red Pepper Antipasto with Pesto 
Vinaigrette, Homemade Spaghetti and Meatballs, Ricotta and 
Chocolate Cannoli
Day 4: Spain — Bacon-Wrapped Dates, Baked Goat Cheese in 
Tomato Sauce, Shrimp and Chorizo Paella

Kids’ Camp III: Chicago Neighborhoods - $200

LINCOLN SQUARE  |  2–4PM
June 20-23  |  July 18-21  |  August 8-11  |  August 29-Sept 2

Day 1: Greek Town — Spanakopita, Homemade Gyros with Pita 
Bread and Tzatziki Sauce, Greek Donuts with Lemon-Honey Syrup
Day 2: Devon Street — Mango Lassi, Paneer Tikka Masala, Naan 
Bread, Spiced Rice
Day 3: Lincoln Square — Pierogi with Sour Cream, Pork Schnitzel, 
Black Forest Cupcakes with Vanilla Frosting and Cherries
Day 4: Little Italy — Fried Calamari, Homemade Ricotta Ravioli with 
Tomato Sauce, Macerated Peaches and Mascarpone Cream

Kids’ Camp II: Summer in the City - $200

LINCOLN SQUARE  |  2-4PM
June 13-16  |  July 11-14  |  August1-4, 22-25

Day 1: Pack a Picnic — Grilled Chicken Wraps with Fresh Herb Aioli, 
Pasta Primavera, Lemon Bars
Day 2: Fun at the Fair — Nachos with Homemade Cheese Sauce, 
BBQ Chicken Wings with Homemade Ranch Sauce, Funnel Cakes
Day 3: A Day at the Beach — Watermelon Salad with Fresh Mint, 
Lobster and Potato Chip Rolls, Blondies
Day 4: Backyard BBQ — BLT Burgers, Potato Salad, Grilled Corn on 
the Cob, Seasonal Fruit Crisp

Kids’ Camps
Kids 7 to 11 years old have their choice of three 
different four-day Kids’ Camps, featuring hands-on 
cooking and lots of eating! We will focus on following 
recipes, working cleanly and safely in the kitchen, 
and exploring new foods.

The  
Chopping 
Block

KIDS’ & TEENS’ CAMPS summer 2016

Registration is now open for kids’ and teens’ summer cooking camps! 
These programs provide an opportunity for budding chefs to get 
comfortable and have fun in the kitchen, working with recipes geared 
for their age group.  All camps take place at our Lincoln Square 
location and do not need to be taken sequentially.

Easy Online Enrollment at TheChoppingBlock.com

Teen Camp I: American Regional - $250

LINCOLN SQUARE  |  10AM–12:30PM
June 6–10  |  June 27–July 1  |  July 25–29  |  August 15-19

Day 1: Chicago Steakhouse — Chopped Salad, Sautéed Steak with 
Mushroom Pan Sauce, Twice-Baked Potatoes, Mini Cheesecakes
Day 2: New Orleans — Shrimp and Andouille Etouffee, Blackened 
Fish with Cornbread Muffins, Beignets
Day 3: New England — Crab Cakes with Corn and Fennel Slaw, 
New England Clam Chowder, Blueberry Hand Pies
Day 4: Southern — Summer Succotash, Ultimate Fried Chicken, 
Buttermilk Biscuits, Apple Pandowdy a la Mode
Day 5: Team Competition

Teen Camps
In our five-day Camps, young teens 12 to 16 
experiment hands-on with simple yet sophisticated 
menus that they’ll enjoy creating at home. All camps 
start with a lesson in knife skills, and Day 5 features 
a team competition!

Teen Camp II: Breakfast to Bedtime - $250

LINCOLN SQUARE  |  10AM–12:30PM
June 13-17  |  July 11-15  |  August 1-5, 22-26

Day 1: Breakfast — Cheddar and Bacon Scones, Omelets with 
Assorted Vegetables, Chorizo Potatoes, Citrus Salad
Day 2: Lunch — Tomato Caprese Salad with Balsamic Vinaigrette, 
Minestrone Soup, Neapolitan Pizzas
Day 3: Dinner — Crispy Pork Cutlets with Brown Butter, Fresh Herb 
Risotto, Oven-Roasted Green Beans, Ricotta-Lemon Cookies 
Day 4: Dessert — Chocolate Whoopie Pies with Marshmallow 
Filling, Fresh Fruit Tart with Pastry Cream, Monster Cookies
Day 5: Team Competition

Teen Camp III: Global Journey - $250

LINCOLN SQUARE  |  10AM–12:30PM
June 20-24  |  July 18–22  |  August 8-12  |  August 29-Sept 3

Day 1: Mediterranean — Mediterranean Salad with Toasted Pita, 
Grilled Lemon-Herb Chicken with Yogurt Sauce, Warm Couscous 
Salad, Greek Wedding Cookies
Day 2: Italy — Grilled Vegetable Antipasto, Italian Sausage-Filled 
Tortellini with Pesto Cream Sauce, Panna Cotta with Berries
Day 3: France — Steak au Poivre with Béarnaise Sauce, Truffle 
Potatoes, Asparagus a la Provençal, Profiteroles with Chocolate Sauce
Day 4: Japan — Homemade Sushi and Ginger Crème Brûlée
Day 5: Team Competition
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NO CAMPS THIS WEEK! HAPPY INDEPENDENCE DAY!


