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Join Kitchen Kid this winter as we cook up delicious fun at the % roW)C,- ’{/éfc/ K
Neptunian Woman's Club! '.. '1%"\7 ﬂva
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(7 Rarmers Market Cooking Class

Tuesdays 1/24 - 3/20 (no class 2/21)

Drop off: 3:30 at Manhattan Beach Farmers Market next
to train ride.

Pick Up: 5:00 pm at Neptunian Woman's Club
920 Highland Avenue
Manhattan Beach, CA

Age:7-13

$320 for 8 week class
(10% discount if you sign up with a friend or sibling or
enroll in both the Tuesday and Wednesday classes.)

In this delicious class, young chefs explore the Manhattan
Beach Farmers Market each week to shop seasonally and lo-
cally. Chefs truly embody the “farm to table” culinary expe-
rience, getting to know local farmers and seasonal ingredi-
ents. After hand-picking the freshest produce, chefs return
to our kitchen to cook up delicious eats! The series teaches
basic culinary skills and emphasizes recipes that are healthy
and fun. Winter recipes may include Meyer lemon risotto,
roasted chicken with caramelized root vegetables, and per-

simmon cake with homemade vanilla ice cream.
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My Ouun Restavrant
Wednesdays 1/25 - 3/21 (no class 2/22)
Time: 3:30 - 5:00 pm
Parents attend 3/21 class 5:00 - 5:30 pm

Location: Neptunian Woman'’s Club
920 Highland Avenue
Manhattan Beach, CA

Age:7-13
$320 for 8 week class

(10% discount if you sign up with a friend or sibling or
enroll in both the Tuesday and Wednesday classes.)

Have you ever imagined what it might be like to start and
operate restaurant? At Kitchen Kid's brand new “My Own
Restaurant” series, budding chefs, entrepreneurs, artists,
and young restaurant enthusiasts will launch their very own
restaurant! Students are immersed in every step of the pro-
cess: from picking a name, choosing the theme (50’s diner
or fancy French?), designing the decor, writing the menu,
and creating, cooking, and serving the signature dish. On
the last day of the series, parents are invited to enjoy the
restaurant’s “opening night”! Each week, student chefs learn
about the restaurant process, work on their restaurant proj-
ect, and cook several delicious recipes. Includes a special
restaurant and kitchen tour of MB Post!

Students will be registered in the order in which payment was received. Please complete registration form and mail with payment in full to:
Kitchen Kid | 3435 Ocean Park Blvd | #107-56 | Santa Monica, CA | 90405

Please contact us with any questions: info@kitchenkid.com | 310.450.3462. Checks only please. Please make checks payable to Kitchen Kid.

Class Name (circle): Farmers Market Cooking Class/My Own Restaurant Class

Student’s Name:
Address:

Age: Gender:

Parent’s Name:

Home number:
Email:

Please list ALL allergies or dietary restrictions:

Emergency Contact:

Cell Number:

By signing below | agree to all policies outlined on this form. | affirm | will hold Kitchen Kid, LLC and its employees harmless

from any liability resulting from my child’s participation in any and all activities and excursions. | also acknowledge all recipes

represent the intellectual property of Kitchen Kid, LLC and cannot be reproduced without permission. In the event that a class

is cancelled, a full refund will be given. No credits or refunds given for missed classes.

|:| | give permission for any quotes, images or likenesses of my child to be used by Kitchen Kid.

Signed

Date
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