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Youth Activities

      Parent & Child Dinner 
Creations (Ages 4-8)			   SW 
Come create a feast for your family that you can take 
home and bake up for everyone.  

• Week 1 - Mac and cheese bake, wedge salad  & 
pudding parfait 
• Week 2  - Make your own pizza, Italian salad & 
chocolate cheese dessert 
• Week 3  - Make your own taco bar,  alcohol-free 
sangrias, & lime dessert 
• Week 4  - Shepard’s pie, vegetables, & shortbread 
cookie 
• Week 5  - Chicken tenders, sweet potato fries & 
chocolate chip cookie bars.

Instructor: Kathleen Hepburn 
Location: Fox Center 
Th, 5:30-6:30pm		  $35/$53 
Sep 25 - Oct 23		  #462160-02 
# of weeks: 5		  Min 6/Max 10

      Cutie Pies (Ages 4-6) 	 	 SW 
Join us as we make a different pie each week.  Basic 
kitchen safety will also be taught in this class. 
Instructor: Kathleen Hepburn  
Location: Fox Center 
Th, 4-5pm			  $35/$53
Sep 25 - Oct 23		  #402160-02 
Location: Andersen Center
Tu, 4-5pm			   $35/$53
Sep 23 - Oct 21		  #402160-01
Location: Andersen Center
Tu, 5-6pm			   $35/$53
Sep 23 - Oct 21		  #402160-05
# of weeks: 5		  Min 6/Max 8

      Back to the Past Cooking 
(Ages 6+)			     SW
Learn some delicious receipes from the bygone 
Colonial Days, We will make apple butter, raspberry 
flummery, johnny cakes and other tasty treats. 
Instructor: Kathleen Hepburn 
Location: Fox Center
Th, 5-6pm				   $35/$53
Nov 6 - Dec 11 (No class 11/27)		  #412160-04

               Gone Bananas (Ages 4-6)  SW 
Get ready to monkey around in cooking class and 
explore all recipes with bananas.  Recipes include 
banana parfait, banana bread, banana cookies,  a 
banana split for breakfast (a healthier version!), and 
banana cream pie.  Basic kitchen safety will also be 
taught in this class. 
Instructor: Kathleen Hepburn 
Location: Fox Center 
Th, 4-5pm				   $35/$53 
Nov 6 - Dec 11 (No class 11/27)		  #402160-04
Location: Andersen Center
Tu, 4-5pm				    $35/$53
Oct 28 - Dec 9 (No class 11/4, 11/25)	 #402160-03 
Location: Andersen Center
Tu, 5-6pm				    $35/$53
Oct 28 - Dec 9 (No class 11/4, 11/25)	 #402160-06
# of weeks: 5			   Min 6/Max 8

      Kids Spanish Club (Ages 4-6)			                    JP  
Give your children a fun introduction to a language they might fall in love with! Crafts, show-and-tell, guessing 
games, songs, stories, maybe even a magic trick or two - something different will be happening at every meeting. 
The learning is fast and fun when it’s Comfort Zone Learning™! It’s an exciting, out-of-your-chair approach to 
languages for kids. Each class meeting features words for common actions (lots of them!) and everyday objects, 
such as toys, clothing, food, colors, numbers, and parts of the body.  Kids will learn words in the context of actions 
and commands, the way we learned our first language. They learn to recognize a wide range of words and phrases 
before beginning to speak - so when they’re ready, speaking will be so much easier! No grammar drills! Small 
classes permit all children to participate actively.  Children must be able to participate in class without a parent 
present. Material is available on-line to reinforce the fun learning. 
Location: Longfellow Center 
Tu, 4-4:45pm	 $50/$75 
Sep 16 - Oct 7	 #402748-01 
Oct 14 - Nov 11	 #402748-02 
Nov 18 - Dec 9	 #402748-03 
# of weeks: 4	 Min 6/Max 12

Kids Cook! at Cheney Mansion 
(Ages 8-12)	  		    LP 
Held in the mansion’s catering kitchen, this series is 
taught by professional chef Ron Martin on Saturday 
mornings. A combination of hands-on and demon-
stration, these fun classes train young chefs in the 
basic techniques of various cooking methods and 
plate presentation.

The Basics Series: Sauté It 
Veal or Chicken Saltimbocca, Farmers’ Market 
Vegetables, and Wild Rice Cakes  
You will learn the proper method of sautéing these 
items and plate presentation -  basic skills any 
accomplished professional or home chef needs to 
master, and you are never too young to learn.  
Sa, Sep 20			   #424135-03 
 9:30-noon			  $50/$55

The Basics Series: Roast It	  
Classic Pot Roast, Potatoes and Root Vegetables 
Chef Ron will demonstrate how to make brown 
stock by roasting bones and deglazing the pan. 
Learn one of the oldest and most delicious methods 
of cooking. Oven mitts provided. 
Sa, Oct 11			   #424135-04 
9:30-noon			   $50/$55

Cupcakes, Cupcakes! with Chef 
Ron Martin	  
Red Velvet Cupcakes with a Cream Filling, Choco-
late-covered Hi-Hat Cupcakes, and Carrot Cupcakes 
with Orange Cream Cheese Icing 
A special class for those who like it sweet! It doesn’t 
get any yummier than that! Perfect for the holiday 
season. 
Sa, Nov 8			   #424135-05  
9:30-noon			   $45 /$50

LOTTERY! 
Lottery Deadline is Noon, Aug 14. 

Please read lottery info on page 75.


