
Summer Vacation 2010 
Choose from twelve one-week cooking programs running from June 21 through September 3
Programs run from Monday thru Friday of each vacation week
Ages 7-10: Morning session 9:30-12:30 or Afternoon session 2:00-5:00 
Ages 11 and up are full day classes from 9:30-3:30
Half-day sessions are $325 for the week and Full day sessions are $525 for the week

Full and Half-Day Sessions
Each week has a different theme.  Each day students will make from 3 - 5 recipes depending on class length..
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Week 1 - June 21-25 - Science in the Kitchen   

Week 2 - June 28- July 2 Flour, Sugar, Butter & Eggs   

Week 3  July 5 - 9 Cooking Mediterranean Style
  

Week 4 Bon Bons and Bistros

   
Week 5  July 19 - 23 La Bella Cucina 

  
Week 6  July 26 - 30 Fresh from the Farm

  

53 Winchester Street, Newton, MA 02461
For more information call 617-795-2223 fax 617-795-1750
or email: jo@createacook.com

Cooking is science that tastes good!  What makes eggs rise, why does yeast create gas, 
what makes an emulsion, how does milk become cheese? We'll give the answers to these questions 
and more all while having fun experimenting in the kitchen! 

These four ingredients form the basis for everything from breads to cakes, cupcakes to cookies,
tarts to quiches, custards and puddings, empanadas and pakoras,  pot pies and hand pies.
Come and spend a week getting covered in flour and baking up both sweet and savory treats

  

 
 

Ooo la la and bon appetit! Let’s fly off to France for a week of casual bistro fare and desserts 
from the city of light!  Bon Apetit!

 

 

There are 16 sun-soaked countries that border the Mediterranean sea each with their own unique
cuisine and style.  We'll cruise around each of these countries and cook up some delicious healthy
recipes full of the flavours of the region.

July 12 - 16

Come join us for a week of gorgeous Italian food.  Italians love to celebrate family, the table
and simple cuisine.  Come and Join us.  Mangia!

It all starts down on the farm!  Loads of fresh vegetables and fruit.  Eggs from the chickens
and fresh cheese from cows and goats and sheep. Grains, corn and rice.
What we do without the farm?

Week 7  Aug 2 - 6 Frosting, Fondant, Fun - Ace of Cakes Style!
One of most unique camp weeks.  Come and spend the week making the cakes, fillings and 
frosting and learn to work with fondant.  At the end of the week you'll take home your 
Ace of Cakes style MASTERPIECE!

Week 8  Aug 9 - 13 A la Bonne Femme - French country style l
Come join us for a week of country-style French Cuisine. The term a la Bonne Femme literally
translates as 'the good wife' but in cuisine it refers to simple food or home-style cooking.

Week 9  Aug 16 - 20 Ciao Italia!
Come and enjoy the Italian zest for life and love of food and family.  We'll make gorgeous
seasonal dishes that celebrate the many styles of Italian cooking.

11+ and 7-10 SOLD OUT

This week is all 11+  and it is SOLD OUT

This week is all 11+  and it is SOLD OUT

This week is all 11+  and it is SOLD OUT

This week is all 11+  and it is SOLD OUT

This week is all 11+  and it is SOLD OUT

11+ SOLD OUT, 7-10 AM spaces still available

11+ and 7-10 SOLD OUT

11+ SOLD OUT, 7-10 PM spaces still available
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 Week 10- Aug 23-27 - The International Baker

 

 Week 11- August 30-Sept 3 - Kids Cook the Book

 

 

 

.

 

Ciao! Buinjorno! Hola! Bonjour! This week we'll take a tour around the world and bake up some

Pate a Choux all come out to play.  Join us and cook up a storm.

We'll take some of our favourite cookbooks and pick the best recipes from each one!  
Will it be Giada? Guy? Bobby Flay? Tyler? Anne Burrell, Julia Child? Come along and see.

11+ and 7-10 SOLD OUT

11+ SOLD OUT 7-10 spaces available


