
CulinaryCulinaryCulinary ShowdownShowdownShowdown
CampCampCamp

COOK.
COMPETE.

CREATE.
CONNECT.

LAST DAY TO REGISTER: 6/23

FOR PROGRAM QUESTIONS: (732) 613-6789/COMMPROG@EBNET.ORG FOR REGISTRATION OR PAYMENT QUESTIONS: (732) 613-
6674/EBONLINEPAYMENTS@EBNET.ORG REFUNDS OR CREDITS WILL ONLY BE GRANTED IF THE ACTIVITY IS CANCELED DUE TO LACK OF

ENROLLMENT. 

COOK
LIKE NO ONE'S

WATCHING.

COMPETE!
LIKE A CHAMP!

DATE
JULY 6  -
JULY 10  

TH

TH

TIME
12PM - 4PM 

LOCATION
HUES

WHO
GRADES 4-8
26-27 GRADE LEVEL

FEE: $365
PER STUDENT 

PRESENTS

Ready, set, cook! This summer, young chefs will take center stage
in the ultimate culinary showdown! Each day brings exciting
cooking challenges inspired by popular competition shows like
Kids Baking Championship and MasterChef Junior. Campers will
work with mystery ingredients, timed challenges, and creative
twists while building teamwork, confidence, and kitchen skills in a
fun and supportive environment.
Recipes include creative favorites such as stuffed cupcakes, mac
‘n cheese cups, pancake spaghetti, ramen noodles, fry bread, pea
soup, mango cakes, poke bowls, brownies, muffins, smoothies, and
fun international-inspired drinks.
Students should bring their own lunch or small snack each day.
Students must also be picked up by an adult 18 years or older. No
transportation will be provided.

Go to www.ebnet.org/cpregister
Once you are logged in, choose 

“Register Here!” and select
“Summer 2026 Enrichment”. 

https://register.capturepoint.com/reg/login.cfm?cuBJCv7ClZwtomy3Erh3n%2B7aoBRPXoxk9V2eh8RZkO%2BWj9UZiY3p8g%3D%3D
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