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programs, visiting various schools and getting super excited about our summer camps! We are thrilled to announce
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be helping Kits Secondary take care of their garden over the summer with our Cooking Camp and taking kids on all

kinds of wonderful tours of community gardens and Capers Whole Foods Markets.

Sprouting Chefs Welcomes:
¥ New Board Members ¢ Kim Campbell & Derek Page

¥ Volunteer/Chef Leader ¢ Sara Bathgate, Foodie Fridays - West Vancouver Community Centre
¥ Volunteers: Isabella, Ellen, Katherine, Simone, & Sabrina

Burnaby Spring Break Camp dMarch 2010

Assistant Chef Leader Andrew, Jennifer and Sandy Assistant Chef Leader/Volunteer Sara, Nolan, Katie & Jennifer

What a blast we had at Ethos Coffee House in Burnaby this Spring Break! Kids ages 6 to 11 learned a good 20 recipes
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physical activities. A big thanks to Andrew Hunter for coming out each day to help us sprout some awesome chefs!
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Grandview Elementary dGenerations After -School ClassMarch d May 2010

We were honoured to be a part of the Generations Program at Grandview Elementary this spring. The program
connected 5 elders from the community with 5 families with children ranging in age from 3 to 14. Sprouting Chefs
provided healthy low budget recipes, aprons, equipment and support in our first after school program. We are excited
to return in the Fall with more awesome recipes!

Sunny and Raven preparing for a roasted veggie dish Isaiah trimming rosemary for the roasted veggies

Our last feast and meal together! Full of variety and
flavour some of the dishes included: Filipino Lumpia,
bannock, halibut, fennel and orange salad




We had an amazing time planting seeds with 5 classes at Mackenzie Elementary this spring with our new partner,
Candyse Roberts from Garden Works. We came back in May with Chef Mark Halyk, Judy Chambers from Dynamic by
Nature and our new board member Kim Campbell to cook with some of the ingredients that were planted in the
classrooms. Recipe highlights included: Stuffed Cherry Tomatoes, Asparagus Lemon Risotto, Homemade Ginger Ale,
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Video Link
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West Vancouver Community Centre dFoodie Fridays with Sara!

For the past 7 Fridays, Sara Bathgate, our newest and treasured volunteer has been leading a group of 7 to 11 yr olds
at the West Vancouver Community Centre from 3:30 to 5:30pm. Fun and healthy recipes are being made including:
falafels, pizzas and sweet foccacias, roasted veggies and mini frittatas, rice rolls and baked tofu!

These classes are spinning off into 3 other classes for the fall including a Family Cooking Class once a month on Fridays
and a class for kids ages 5 to 8 yrs.

Link to register in the fall



http://www.youtube.com/watch?v=bJfg6xlNYy4
http://westvancouver.ca/Level3.aspx?id=18338

Spring Fairs and Events

Our Team at the Diversity Health Fair May 29, 2010!

From Left to RightHeather ¢ Week 2 UBC Camp 2009, Chef Mark, Joshua ¢ Week 1 UBC Camp 2009, Chef Steve, Barb,
Samantha ¢ Week 1 UBC Camp 2009, Sam ¢ Burnaby Spring Break Camp, Kimberley ¢ Week 1 UBC Camp 2009

It was so exciting to see some of our favourite kids from past camps! The kids helped us demo the recipe for a simple
veggie crostinni in front of an audience at the Croatian Cultural Centre on May 29™. Click here for recipe.

West Vancouver Community Day dJune 5

Our info booth at the West Vancouver Community Day was a completely interactive experience with kids and their
parents making our famous hummus or artichoke and lemon dip. Click here for the recipes. Veggies and dip
ingredients were generously donated by Whole Foods Markt, Park RoyalA big thank you to our new set of
volunteers: Ellen, Katherine, Sabrina, Simone and Isabella. And of course, to Sara for helping out once again that day



CrostinniDiversityHealthFair2010.pdf
HummusArtichokeDips.pdf

2010 SUMMER CAMPS!

Register soon as space is still available for our locations at the West Vancouver Community Centre and Kitsilano
Secondary. We are taking kids ages 7 to 15 on a journey through all the various wonderful stages of food including a
Seed to Table day on Wednesdays, Baking Thursdays with April from April Cakes, and of course our Celebration Feast
2y CNJXR R be&esdyeling duba@f 2Asprouts in our Level | classes with Heather and Samantha returning from our
UBC Camp Week 1 and 2 from 2009!

Click Here for more details and to register

Volunteers Still Needed! o Apply today!

Sprouting Chefs Summer Cooking Camp is looking to inspire y outh with the passion of eating great fresh
foods. We are gathering kids from all over the Lower Mainland around several tables throughout the
summer at the West Vancouver Community Centre and Kitsilano Secondary School. We are helping Kits
High School mantain their garden for 3 weeks this summer. So if cooking skills may be lacking, but garden
skills are abundant, we'd still love to hear from you!

If you would like to hear more about our programs and ways you can help us out in the coming weeks, join
us at the Kitsilano Community Centre on June 24th at 7pm for a brief info session. Sign up sheets will be
available for various upcoming dates and events.
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Up Coming Events:

t20GF G2 /221 Ay 3 ({Cherd HikBlebdeziag, Mis<on BQIzo &
June 23, 2010

2010 Summer Camps

July 5to 9 Level | and Il West Vancouver Community Centre
July 19" to 23 ¢ Level Il and IlI

August 3 to 6™ ¢ Level | and Il

Registraton Form PDF

July 12 to 16; Level | Kitsilano Secondary School
July 26 to 38 ¢ Level II

August 9" to 13" ¢ Level Il

Reaqistration Info

Stoney Creek YMCA Summer Progrgrgamily Cooking Class August 11 2010



http://www.aprilcakes.com/index.cfm
http://www.sproutingchefs.com/SummerProgram.aspx
Volunteers/SproutingChefsVolunteer%20Application.doc
Summer2010Program/2010.WVCC.RegistrationForm.doc
http://www.sproutingchefs.com/SummerProgram.aspx
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Sprouting Chefs Wish List:

1. A permanent home location for Sprouting Chefs! J Ideally a space with a kitchen facility and outdoor garden,
working farm, or building with a rooftop garden.

Kitchen small wares: ceramic white dinner plates, soup bowls, stainless steel cutlery, & glass ware.

White table linens & cloth napkins

Seeds, small garden containers, garden gloves for children, watering cans

Serving dishes, baskets for displays of food, pitchers for water and other beverages
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If you would like to donate any of the above items, (especially a location!) or know of someone who would, please feel
free to drop us an email barb@sproutingchefs.com or give usacall604-505-T nnn  FyR ¢S Qf f 3If | Rf
donations you have that will help us sprout more chefs!

Follow Us On : Facebook & Twitter
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mailto:barb@sproutingchefs.com
http://www.facebook.com/?ref=home
http://twitter.com/home

