
Here is a Sample of the AMAZING DELICIOUSNESS The Kids  
Will Be Making (and Love Eating-Up)!

Please note that recipes are subject to change-based on our creative whim! 
Classes are always nut-free, and any and all dietary restrictions will be accommodated!.

Springtime Carrot Cake Doughnut Holes + Creamy Cheesy Drizzle + “Cheesecakey Shakeys” 
New Zealand Sweet Puffy “Pavlova” + Quick Kiwi Compote + Kai Kiwi Coolers 

Spring Vegetable Radical “Ratatouille” + Fresh French Bread Rolls + Fancy Lemon Sorbet 
Really Rhubarb Cream Cheese Hand Pies + Sweet Orange Frosting + Mandarin Orange Fizz 

Italian Spring Zucchini “Ribollita” Bread Soup + Rosemary Olive Oil Croutons + Orange Rosemary Spritzer 
Kitschy Kitchen Sink Pancakes + Fresh Whipped Chocolate Butter + Banana Chocolate Milk 

High-Tea English “Crumpets” + Assorted Sweet & Savory Butters + Quick Fruit Jam + Proper Tea

These award-winning, super-tasty and exciting classes captivate kids as they explore making, eating 
and sharing very yummy, healthy, fresh, and sustainable foods not always found on kids plates. 

Cultivating ‘Cool’inary Curiosity in Kids
THYME to TURNIP the BEET on WHAT KIDS EAT
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"I love it SO MUCH 
it’s freaking me out!" 

Young Chef Lexi

“I can't believe we 
made this!” 

Young Chef Cade

Amazingly FUN Cooking (And Always Awesome Eating!) 
Classes Starting at St. John’s Lutheran!

8 Thursday Classes:  
April 4th-May 23rd 

2:30-3:30pm 
**Please Note: This Class is for Jr. K and K Students**
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Tuition always includes chef instruction, all foods, materials, online family fun recipes 
the kids will be cooking-up in class—and a substantial and  

healthy (shhh!) snack at the end of every class!

To Enroll Your Student 

stickyfingerscooking.com
Please Visit:

Click on VIEW ALL AFTER SCHOOL CLASSES and, 
then just type in: St. John’s to find your student’s 
awesomely fun—and always tasty—cooking classes!


