
Fun Friday Classes  

 

March 11th (5+) 

St. Patrick’s Day 

It’s the Luck of the Irish tonight as we celebrate 
this popular holiday with some favorites from 

Ireland! We will make Potato Cheese Soup, 
Leprechaun Hats and Irish  Butter Shortbread. 

 

March 25 (ages 8+) 

Celebrity Chefs 

Everyone has that favorite chef to watch on TV. In 
this class we will bring those cooking shows to life! 

Join us as we create recipes from Masterchef’s 
Gordon Ramsay and Graham Elliot as well as 

Chopped’s own Ted Allen!   
 

April 1st (ages 5+) 

April Fools Day Cupcakes 

In this fun class, we will take cupcakes and turn 
them into surprise foods! Ever seen a plate of 

spaghetti that’s really a cupcake? In this class you 
will!  

 

April 8th (ages 6+) 

Gluten Free Baking 

For those who can’t have gluten, giving up your 
favorite treats can be hard! In this class, we will 

recreate some of our most popular dessert recipes 
as gluten free! Join us to make Oreo cookies, 

Birthday Cake and more!  

 

April 15th (ages 5+) 

Breakfast for Dinner 

Breakfast is the best meal of the day, so why 
have it only once! In this fun class we will create 
recipes that are great any time of day! Chocolate 

Waffles, Quiche and Hashbrown Casserole! 
 

April 22nd (ages 5+) 

Jungle Book 
Join us as we create recipes inspired by the new 
Disney movie! The recipes will be right out of the 

tropics with King Louie’s Chocolate Dipped 
Bananas , Baloo’s Honey Fruit Salad,  and Bear 

Pizzas! 
 

April 29th (ages 5+) 

Burger Night 

Come join us to make your favorite takeout 
treats! We will make homemade burgers on our 

own buns, loaded baked cheese fries and 
chocolate cream pie! 

 

May 6th (ages 8+) 

Chopped! BBQ Recipes 

Get ready for BBQ season with some friendly 
competition! We will divide into 2 teams and have 

students complete to see who can incorporate 
their secret ingredients into our favorite summer 

BBQ recipes the best! 

www.YoungChefsAcademy.com/centralohio 

(614) 933-9700 

 

Every Friday 

6:30-8:30 pm 
Each Friday is a kid’s cooking 

adventure at Young Chefs Academy!  
We’ll create fun recipes that will 

entice any budding chef.  Take the 
night off and we'll  take the kids! 

 

Single Class: $35 

4 Class pack: $130 

6 Class pack: $180 
 

Due to popularity of our classes, advanced 
registration and payment are required.  

Please note: Reservations are firm when 
made. If your child is unable to attend 
for any reason, you may choose to send 

someone in your child's place. Due to the 
popularity of our events, classes cannot 

be rescheduled or refunded. 
 

We will send a reminder with class 
instructions 2-3 days prior to each class.   

 

ALL FUN FRIDAY CLASSES  

ARE DROP OFF EVENTS. 

 
 



April Jr. Supper Club  
(ages 6+) 

 
Sunday, April 17th 

2:00-5:00 pm 
 
 

Sunday Breakfast 
 

Farmer’s Scramble 
Hashbrown Casserole 

Cinnamon Rolls 
Brunch Punch 
Candied Bacon 

 

May Jr. Supper Club 
(ages 6+) 

 
Sunday, May 15th 

2:00-5:00 pm 
 
 

Spring in Italy! 
 

Risotto Primavera 
Herb Focaccia Bread 
Strawberry Tiramisu 

Zucchini Fries 
 

Weekend Supper Club 
 

 

$50.00 per class 
Students earn patches each month towards a Chef’s Jacket! 

  
 

Each month students earn a  different patch.   

April 
Advanced Supper Club  

(ages 9+) 
 
 

Saturday, April 2nd  
4:00-7:00 pm 

 
 

Saturday Brunch 
 

Croque Monsieur Sandwiches 
Roasted Vegetable Frittata 

Brunch Panzanella 
Potato Pancakes 

Chocolate Waffles 

(614) 933-9700 

May 
Advanced Supper Club  

(ages 9+) 
 
 

Saturday, May 7th 
4:00-7:00 pm 

 
 

Spring in Italy! 
 

Spring Vegetable Gnocchi 
Rosemary Flatbread 
Antipasto Platter 
Chicken Cutlets 
Mimosa Cake 

March Jr. Supper Club 
 (ages 6+) 

 
Sunday, March 20th 

2:00-5:00 pm 
 
 
 

Meatless March 
 

Cheesy Calzones 
Veggie Pizza Egg Rolls 

Chopped Salad with Ranch Dressing 
Carrot Cake 

 

March 
Advanced Supper Club  

(ages 9+) 
 
 

Saturday, March 5th 
4:00-7:00 pm 

 
 

Winter Warm Up 
 

Spinach Salad with Warm Bacon Dressing 
French Onion Soup  

French Dip with Au Jus 
Homemade Baguette 
Chocolate Lava Cakes 


