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Summer Program Summer Program Summer Program Summer Program
Culinary/Chef Culinary/Chef Culinary/Chef Culinary/Chef
University of Nebraska : Young Nebraska 
Scientists - The Science of Ice Cream!

Sur la Table Summer Series University of Texas-Austin : Culinary Nutrition 
Camps - Susie Kitchen

Camp CHOP (Culinary Hands On Program)

Students will learn about ice cream production through 
hands-on activities in the Food Innovation Center on 
the Nebraska Innovation Campus. This camp is great 
for students interested in chemistry, mic...

Sur la Table offers three different summer series 
designed for teenagers.     Classes run from June to 
August, and for each week of the summer, one of the 3 
different week-long Sur la Table summer cou...

The Department of Nutritional Sciences is excited to 
offer our  Culinary Nutrition and Fitness Camp at Susie 
Kitchen for youths ages 9 to 17 years.  At UT-Austin, 
we combine culinary skills with nutri...

Camp CHOP (Culinary Hands On Program) was 
created to provide a fun and dynamic hands-on 
educational experience for youth passionate about the 
culinary arts. In our new food lab, our chefs will learn 
t...

https://yns.nebraska.edu/gain-hands-on-experience-in-
stem/summer-camps/ice-cream

https://homecookingny.com/cookingcampnyc/ https://he.utexas.edu/ntr/initiatives/camps https://www.surlatable.com/cooking-classes/kids-teens-
summer-cooking-series/

Grades: 9,10,11,12                State: NE Grades: 9,10,11                State: MLT Grades: 9,10,11                State: TX Grades: 9,10,11                State: NJ
Program date: 45503 Program date: June-Sept,2024 - Multiple Camps Program date: June 17-July 26,2024 - Multiple 

Sessions
Program date: July 28-Aug 3,Aug 4-10,2024

Due date: July 15,2024 Due date: May 31,2024 Due date: May 30,2024 Due date: June 1.2024
Fees: $0 Fees: $299 Fees: $550/week Fees: $2,400

Summer Program Summer Program Summer Program Summer Program
Culinary/Chef Culinary/Chef Culinary/Chef Culinary/Chef
University of Nebraska : Young Nebraska 
Scientists - The Science of Cookies!

Walnut Hill College - Restaurant School : Summer 
Institute

NYC cooking Camps for Teens Summer Discovery : UCLA - Los Angeles EATS: 
History & Culture of LA Cuisine

Cookie Monster had the right idea! Students will learn 
about the process of making and baking cookies in the 
Food Innovation Center on the Nebraska Innovation 
Campus. Come discover all the incredible ...

Each year, Walnut Hill College presents its Summer 
Institute for high school juniors. You’ll get a taste of 
what our students experience during Culinary Arts, 
Pastry Arts, and Management classes cater...

Welcome to Cooking Camp! It’s the most fun a kid can 
have this summer, if they spend a lot of time thinking 
about food and tinkering in the kitchen. There are no 
pre-requirements for attending cooking...

Whether you’re looking to learn the basics of cooking, 
or you aspire to be head chef in the next Michelin star 
restaurant, this class will get you started with the skills 
to wow friends and family whi...

https://yns.nebraska.edu/gain-hands-on-experience-in-
stem/summer-camps/cookies

https://walnuthillcollege.edu/programs-classes/for-high-
schoolers/

https://homecookingny.com/cookingcampnyc/ https://www.summerdiscovery.com/courses/humanities

Grades: 9,10,11,12                State: NE Grades: 9,10,11                State: MLT Grades: 9,10,11                State: NY Grades: 9,10,11                State: CA
Program date: 45475 Program date: July 10-12,July 17-19,2024 Program date: July 15-Aug 23,2024- Multiple Sessions Program date: June 30-July 19,July 21-Aug 9,2024
Due date: June 18,2024 Due date: May 31,2024 Due date: May 31,2024 Due date: May 10,2024
Fees: $0 Fees: $299 Fees: $675 Fees: $3,599 onwards

Summer Program Summer Program Summer Program Summer Program
Culinary/Chef Culinary/Chef Culinary/Chef Culinary/Chef
University of Nebraska : Young Nebraska 
Scientists - Pizza, The Rise of the Dough!

Univ. of Arizona : Tucson Village Farm Summer 
Camps - Culinary Medicine Summit

Montclair Culinary Academy : Summer Camp Summer Discovery : Univ. of Michigan - Calling All 
Foodies: Ann Arbor Cuisine

Dust off your light saber pizza cutters and get your 
movie quotes ready. Students will learn about dough 
from farm to table through hands-on activities in the 
Food Innovation Center on the Nebraska In...

Our Culinary Medicine summit will teach you the basics 
of nutrition and its impact on our quality of life. You will 
explore different possible careers in health, learning 
about why nutrition is a crit...

This is a favorite camp for bakers and sweet lovers 
alike! Campers will LOVE testing their baking skills 
while learning techniques to great baking and more!    
**No sibling discounts-camps are non-ref...

A small city with a rich and diverse culinary landscape 
all its own, Ann Arbor is praised for its unique food 
culture. Explore local flavors on this educational food 
tour as we eat our way through An...

https://yns.nebraska.edu/gain-hands-on-experience-in-
stem/summer-camps/pizza

https://tucsonvillagefarm.arizona.edu/camps https://www.montclairculinaryacademy.com/summer-
camps-2024

https://www.summerdiscovery.com/courses/humanities

Grades: 9,10,11,12                State: NE Grades: 9,10,11,12                State: AZ Grades: 9,10,11                State: NJ Grades: 9,10,11                State: MI
Program date: 45440 Program date: June 10-14,2024 Program date: June-Aug,2024 - Multiple Camps Program date: Jun 30-July 19,July 21-Aug 2,2024
Due date: May 13,2024 Due date: May 2024 Due date: May 30,2024 Due date: May 10,2024
Fees: $0 Fees: $300 Fees: $725 Fees: $3,599 onwards

Summer Program Summer Program Summer Program Summer Program
Culinary/Chef Culinary/Chef Culinary/Chef Culinary/Chef
Madison College : Career Discovery Camps - 
Baking Fun!

St. Louis University : Gardens to Tables Culinary 
Camp

Hofstra Univ : Summer Camp - Introduction to 
Culinary Careers

Summer Discovery : UT Austin - From Food Truck 
to Five Stars: Austin EATS

Learn how to make delicious baked items from scratch. 
You will learn how to take base recipes and change 
them into many different varieties. You’ll bake in the 
state-of-the-art Baking Lab at the Truax...

The Culinary Camp is a five-day program designed 
primarily for children entering 2nd-6th grade with one 
week designated for teens and one week designated 
for children entering K-3rd grade. Campers wil...

Begin your culinary adventure! Explore culinary cuisine 
from around the world while learning proper cooking 
techniques, including safety, knife skills, and food 
preparation. Practice chocolatiering an...

Learn about the thriving Austin restaurant industry from 
multi-faceted local entrepreneur C.K. Chin, owner of 
Swift’s Attic, Wu Chow, Omakase Toshokan, and 
more. Whether you’re interested in becoming...

https://madisoncollege.edu/academics/youth-
programs/madison-camps

https://www.slu.edu/summer-and-extended-
studies/summer-camps/index.php?rec=3

https://www.hofstra.edu/academics/ce/summer-
camp/specialty_cul.html

https://www.summerdiscovery.
com/campuses/university-of-texas-at-austin

Grades: 9,10,11                State: WI Grades: 9,10,11,12                State: MO Grades: 9,10,11                State: NY Grades: 9,10,11                State: TX
Program date: July 16-18,2024 Program date: June 3-Aug 2,2024 (Multiple Sessions) Program date: July 1-12,July 15-26,2024 Program date: Jun 9 - July 12,2024 - Multiple Camps
Due date: May 2024 Due date: May 15,2024 Due date: June 2024 Due date: May 10,2024
Fees: $75 Fees: $400 Fees: $2,250 Fees: $3,599 onwards

Summer Program Summer Program Summer Program Summer Program
Culinary/Chef Culinary/Chef Culinary/Chef Culinary/Chef
Diablo Valley College : Culinary and Hospitality 
Career Academy

University of Mississippi : Rebel Chefs Hofstra Univ : Summer Camp - International 
Cooking

GhostLine Kitchens : Austin Cooking Camp

Discover your culinary and hospitality career 
possibilities when you enroll in Exploring Careers in the 
Hospitality and Culinary Industry! Learn from 
successful industry professionals while applying s...

Students will be immersed in a week of cooking, 
baking, and learning about local produce and nutrition. 
Participants will spend time in the classroom and the 
kitchen each day. They will learn about fo...

Take your culinary skills to the next level! Expand on 
the fundamentals of cooking and explore both regional 
and international dishes. Students learn to make 
dishes from cuisines that include Italian,...

We are the world’s biggest and best cooking summer 
camp in Austin. Our professional chef instructors teach 
students of all skill levels in commercial kitchens, 
making everything from scratch.    We fo...

https://www.dvc.edu/future/career-pathways/career-
academies/index.html

https://www.outreach.olemiss.
edu/pre_college/cooking/index.html

https://www.hofstra.edu/academics/ce/summer-
camp/specialty_cul.html

https://summerculinary.com/campus-atx/

Grades: 9,10,11                State: CA Grades: 9,10,11                State: MS Grades: 9,10,11                State: NY Grades: 9,10,11                State: TX
Program date: June 10-20, 2024 Program date: June 10-14, 2024 Program date: July 1-12,July 15-26,2024 Program date: June 16-22,June 23-29,2024
Due date: May 30,2024 Due date: May 1,2024 Due date: June 2024 Due date: May 31,2024
Fees: $200 Fees: $400 Fees: $2,250 Fees: $3,995

Summer Program Summer Program Summer Program Summer Program
Culinary/Chef Culinary/Chef Culinary/Chef Culinary/Chef
North Dakota State College of Science : Culinary 
Camp

Indiana State University : Sycamore Summer 
Seminars - Diversity of Food, Music, Dance, 
Literature, and Language in Latin America and 
Spain

Hofstra Univ : Summer Camp - Culinary Arts 
Academy: Baking

Los Angeles Cooking School : Los Angeles 
Cooking Camp

Explore the exciting culinary industry at the NDSCS 
Culinary Intensive. This four-day culinary camp is 
geared toward individuals at least 16 years old with 
gourmet aspirations of a career in the culin...

Gain new perspectives as we explore the diverse 
Spanish-speaking world by examining and analyzing 
areas such as food, music and dancing, literature, and 
language. Meet native speakers who will journey...

Students will learn a variety of skills in this advanced 
class, including methods for mixing and accurate 
measuring, baking science, and artisan bread baking.  
Students will also experience making yea...

We are the world’s biggest and best cooking camp for 
teens in Los Angeles. Our professional chef instructors 
teach students of all skill levels in commercial kitchens, 
making everything from scratch. ...

https://www.ndscs.edu/academics/youth-
programs/culinary-camp

https://www.indstate.
edu/academics/experience/seminars

https://www.hofstra.edu/academics/ce/summer-
camp/specialty_cul.html

https://summerculinary.com/campus-la/

Grades: 9,10,11                State: ND Grades: 9,10,11                State: IN Grades: 9,10,11                State: NY Grades: 9,10,11                State: CA
Program date: June 9-14, 2024 Program date: July 14-20,2024 Program date: July 1-12,July 15-26,2024 Program date: June 23-29,June 30-July 6,2024
Due date: May 24,2024 Due date: June 2,2024 Due date: June 2024 Due date: May 31,2024
Fees: $225 Fees: $425 Fees: $2,250 Fees: $3,995

BUILDING A BRIGHT FUTURE
Explore the BIGGEST DATABASE OF PROGRAMS TO ENRICH YOUR CAREER PATH

https://yns.nebraska.edu/gain-hands-on-experience-in-stem/summer-camps/ice-cream
https://yns.nebraska.edu/gain-hands-on-experience-in-stem/summer-camps/ice-cream
https://homecookingny.com/cookingcampnyc/
https://he.utexas.edu/ntr/initiatives/camps
https://www.surlatable.com/cooking-classes/kids-teens-summer-cooking-series/
https://www.surlatable.com/cooking-classes/kids-teens-summer-cooking-series/
https://yns.nebraska.edu/gain-hands-on-experience-in-stem/summer-camps/cookies
https://yns.nebraska.edu/gain-hands-on-experience-in-stem/summer-camps/cookies
https://walnuthillcollege.edu/programs-classes/for-high-schoolers/
https://walnuthillcollege.edu/programs-classes/for-high-schoolers/
https://homecookingny.com/cookingcampnyc/
https://www.summerdiscovery.com/courses/humanities
https://yns.nebraska.edu/gain-hands-on-experience-in-stem/summer-camps/pizza
https://yns.nebraska.edu/gain-hands-on-experience-in-stem/summer-camps/pizza
https://tucsonvillagefarm.arizona.edu/camps
https://www.montclairculinaryacademy.com/summer-camps-2024
https://www.montclairculinaryacademy.com/summer-camps-2024
https://www.summerdiscovery.com/courses/humanities
https://madisoncollege.edu/academics/youth-programs/madison-camps
https://madisoncollege.edu/academics/youth-programs/madison-camps
https://www.slu.edu/summer-and-extended-studies/summer-camps/index.php?rec=3
https://www.slu.edu/summer-and-extended-studies/summer-camps/index.php?rec=3
https://www.hofstra.edu/academics/ce/summer-camp/specialty_cul.html
https://www.hofstra.edu/academics/ce/summer-camp/specialty_cul.html
https://www.summerdiscovery.com/campuses/university-of-texas-at-austin
https://www.summerdiscovery.com/campuses/university-of-texas-at-austin
https://www.dvc.edu/future/career-pathways/career-academies/index.html
https://www.dvc.edu/future/career-pathways/career-academies/index.html
https://www.outreach.olemiss.edu/pre_college/cooking/index.html
https://www.outreach.olemiss.edu/pre_college/cooking/index.html
https://www.hofstra.edu/academics/ce/summer-camp/specialty_cul.html
https://www.hofstra.edu/academics/ce/summer-camp/specialty_cul.html
https://summerculinary.com/campus-atx/
https://www.ndscs.edu/academics/youth-programs/culinary-camp
https://www.ndscs.edu/academics/youth-programs/culinary-camp
https://www.indstate.edu/academics/experience/seminars
https://www.indstate.edu/academics/experience/seminars
https://www.hofstra.edu/academics/ce/summer-camp/specialty_cul.html
https://www.hofstra.edu/academics/ce/summer-camp/specialty_cul.html
https://summerculinary.com/campus-la/

