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ATLANTIC CITY CAMPUS
AGES 7-9

Cartooning for Kids
Come doodle with us! Enjoy the excitement of creating your own classics. If you love to draw, this
class is for you! Learn various line techniques to create your very own cartoon characters.

FINE-601 (32.5 hours)
Fee: $259

Section AKO1-Worthington Atlantic City Campus
Monday-Thursday, July 11-July 14, 9 a.m.-3:30 p.m.

Arts and Crafts Make and Take

Do you enjoy creating works of art? Do you enjoy crafting? Then this is the workshop for you!
In this workshop, you'll learn to utilize various art-related techniques to create your own arts and
crafts that you will be able to take home.

FINE-600 (32.5 hours)
Fee: $259

Section AKO1-Worthington Atlantic City Campus
Monday-Thursday, August 1-August 4, 9 a.m.-3:30 p.m.

AGES 10-12
Cooking for Kids - Hot Foods

Discover the joys of cooking as you learn to make easy-to-prepare meals. Using your favorite
ingredients, prepare salads, pizza, pasta and more. Learn to prepare dishes in the fully equipped
kitchen of the Academy of Culinary Arts. Basic equipment, safety, shopping, and survival skills
will also be explored in this hands-on workshop of tasty fun. Bring an apron and an appetite.
Close-toed shoes are required.

COOK-700 (32.5 hours)
Fee: $289

Section AKO1-Worthington Atlantic City Campus
Monday-Thursday, July 11-July 14, 9 a.m.-3:30 p.m.

Pasta and Pizza

Ziti, lasagna, pizza. ..learn recipes that you can do at home to make your favorite foods. You'll also
make pizzas out of unexpected ingredients like chocolate chips, bananas and peanut butter. Bring
an apron and an appetite. Closed-toed shoes are required.

COOK-702 (32.5 hours)
Fee: $289

Section AKO1-Worthington Atlantic City Campus
Monday-Thursday, July 25-July 28, 9 a.m.-3:30 p.m.

AGES 13-16
Cooking for Kids - Baking

Discover the joys of baking as you learn the foundation skills to use your favorite ingredients.
Learn to prepare baked goods in the fully equipped baking kitchen of the Academy of Culinary
Arts. Basic equipment, safety, shopping, and survival skills will also be explored in this hands-on
workshop of tasty fun. Bring an apron and an appetite. Close-toed shoes are required.

BAKE-800 (32.5 hours)
Fee: $289

Section AKO1-Worthington Atlantic City Campus
Monday-Thursday, July 11-July 14, 9 a.m.-3:30 p.m.

Cookies, Cupcakes and Candy

This class is for anyone with a sweet tooth! A culinary expert will guide you every step of the way as

you create simple cookies, cupcakes and home-made sweet confections using melting chocolate and
candy molds. With your favorite ingredients, chocolate, sugar, peanut butter and caramel, you will create
delightful treats. You will go home with treats for the whole family and recipes for all the fun creations.
Bring an apron and your appetite. Closed-toed shoes are required.

BAKE-801 (32.5 hours)
Fee: $289

Section AKO1-Worthington Atlantic City Campus
Monday-Thursday, July 18-July 21, 9 a.m.-3:30 p.m.

Cakes and Cake Decorating

Learn to make, bake and decorate! A culinary expert will guide you every step of the way as you create
various types of cakes and decorate them. You will go home with treats for the whole family and recipes for
all the fun creations. Bring an apron and your appetite. Closed-toed shoes are required.

BAKE-802 (32.5 hours)
Fee: $289

Section AKO1-Worthington Atlantic City Campus
Monday-Thursday, July 25-July 28, 9 a.m.-3:30 p.m.

CAPE MAY CAMPUS - SUMMER 2022
AGES 7-9

Cartooning for Kids
Come doodle with us! Enjoy the excitement of creating your own classics. If you love to draw, this class is
for you! Learn various ling techniques to create your very own cartoon characters.

FINE-601 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, July 11-July 14, 9 a.m.-3:30 p.m.

Exploring Earth’s Animals (Zoo)

Ever dream about working with animals? Come experience first-hand what it takes to work with animals
as a career. We will investigate different areas of possible jobs, while revealing the experiences people
encounter while working with animals. We will explore the jobs of veterinarians, animal trainers and
laboratory researchers and what it is like working with animals.

STEM-604 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, July 18-July 21, 9 a.m.-3:30 p.m.

Rockets and Gliders, Let’s Fly

Want to become an aerospace engineer? Have you ever wondered how people move throughout space and
air? Aerospace is the answer. Come explore aerospace engineering and build the skills needed to consider
it as a career. Though fun-filled hands-on activities build and experiment with rockets, kites, gliders. With

never-ending fun of Aerospace in your hands, force, motion, lift center of gravity and physics concepts in

flight are explored.

STEM-601 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday July 25-July 28, 9 a.m.-3:30 p.m.

Arts and Crafts Make and Take

Do you enjoy creating works of art? Do you enjoy crafting? Then this is the workshop for you! In this
workshop, you'll learn to utilize various art-related techniques to create your own arts and crafts that you
will be able to take home.

FINE-600 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, August 1-August 4, 9 a.m.-3:30 p.m.

REGISTER ONLINE at atlantic.edu/kidscollege
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AGES 10-12

Science Investigators
Do you like to experiment? Then this workshop is for you. Science Investigators offers a unique
combination of fun, hands-on activities involving investigation and experimentation.

STEM-705 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, July 11-July 14, 9 a.m.-3:30 p.m.

Exploring Anime

Do you enjoy fictional manga and anime? Then this is the workshop for you. Learn to construct your own
fictional manga and anime world. You will explore the basics of world-building for manga or anime and
gain a basic understanding of how to give your story a distinct visual identity. Students are expected to
have some basic drawing skills.

FINE-703 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, July 18-July 21, 9 a.m.-3:30 p.m.

Comic Book Development

Create your very own comic book with detailed illustrations. Learn how to pencil, ink and color your
own comic book panel, draw original comic book characters, and learn the basics of drawing people and
animals.

FINE-700 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, July 25-July 28, 9 a.m.-3:30 p.m.

The Art of Digital Photography

You will be introduced to the basics of digital photography by learning the techniques behind portrait,
landscape and wildlife photography. In addition to camera functions and light editing, hands-on
experience will enhance your creativity and eye for creativity.

FINE-702 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, August 1-August 4, 9 a.m.-3:30 p.m.

AGES 13-16
STEM: Video Game Programming

If you love playing video games, this is the camp for you! Make your first video game in this one-of-a-
kind camp that teaches you how to design your first 2D game. No prior experience necessary.

STEM-808 (32.5 hours)
Fee: $289

Section CK01-Cape May County Campus
Monday-Friday, July 18-July 21, 9a.m.-3:30 p.m.

Section: CK02-Cape May County Campus
Monday-Thursday, August 1-August 4, 9 a.m.-3:30 p.m.

The Art of Digital Photography

You will be introduced to the basics of digital photography by learning the techniques behind portrait,
landscape and wildlife photography. In addition to camera functions and light editing, hands-on
experience will enhance your creativity and eye for creativity.

FINE-801 (32.5 hours)
Fee: $259

Section CK01-Cape May County Campus
Monday-Thursday, July 25-July 28, 9 a.m.-3:30 p.m.

MAYS LANDING CAMPUS - SUMMER 2022
AGES 7-9

Cartooning for Kids
Come doodle with us! Enjoy the excitement of creating your own classics. If you love to draw, this class
is for you! Learn various line techniques to create your very own cartoon characters.

FINE-601 (32.5 hours)
Fee: $259

Section MK01-Mays Landing Campus
Monday-Thursday, July 11-July 14,9 a.m.-3:30 p.m.

The Magic of Mosaics
Create a one-of-a-kind masterpiece you take home! You will learn about the ancient art of mosaics and create
projects ranging from simple paper mosaics to more complex artwork using a wide variety of materials.

FINE-604 (32.5 hours)
Fee: $259

Section MK01-Mays Landing Campus
Monday-Thursday, July 18-July 21, 9 a.m.-3:30 p.m.

Rockets and Gliders, Let’s Fly

Want to become an aerospace engineer? Have you ever wondered how people move throughout space
and air? Aerospace is the answer. Come explore aerospace engineering and build the skills needed to
consider it as a career. Though fun-filled hands-on activities, build and experiment with rockets, kites,
gliders. With never-ending fun of Aerospace in your hands, force, motion, lift center of gravity and
physics concepts in flight are explored.

STEM-601 (32.5 hours)
Fee: $259

Section MK01-Mays Landing Campus
Monday-Thursday, July 25-July 28, 9 a.m.-3:30 p.m.

Arts and Crafts Make and Take

Do you enjoy creating works of art? Do you enjoy crafting? Then this is the workshop for you! In this
workshop, you'll learn to utilize various art-related techniques to create your own arts and crafts that you
will be able to take home.

FINE-600 (32.5 hours)
Fee: $259

Section MKO1-Mays Landing Campus
Monday-Thursday, August 1-August 4, 9 a.m.-3:30 p.m.

Science Exploration

Explore science through hands-on experiments. You will be amazed and delighted as you explore nature,
electricity, floating and sinking. Each easy-to-follow experiment will help to develop your creativity

and curiosity.

STEM-605 (32.5 hours)
Fee: $259

Section MK01-Mays Landing Campus
Monday-Thursday, August 8-August 11, 9 a.m.-3:30 p.m.

Drawing and Sketching

Calling all artists! Draw with a variety of materials and be introduced to new artistic approaches. You
will use your skills to create unique drawings of landscapes, objects and other creations of your choice.
Projects will utilize a combination of color pencil, markers, oil pastels and paints to create various works
of art. Discover your hidden talents while taking home your own masterpieces to be enjoyed by all.

FINE-605 (32.5 hours)
Fee: $259

Section MKO1-Mays Landing Campus
Monday-Thursday, August 15-August 18, 9 a.m.-3:30 p.m.

REGISTER ONLINE at atlantic.edu/kidscollege
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AGES 10-12
Cooking for Kids - Hot Foods

Discover the joys of cooking as you learn to make easy-to-prepare meals. Using your favorite
ingredients, prepare salads, pizza, pasta and more. Learn to prepare dishes in the fully equipped
kitchen of the Academy of Culinary Arts. Basic equipment, safety, shopping, and survival skills will
also be explored in this hands-on workshop of tasty fun. Bring an apron and an appetite. Close-toed
shoes are required.

COOK-700 (32.5 hours)
Fee: $289

Section MKO01-Mays Landing Campus
Monday-Thursday, July 11-July 14, 9 a.m.-3:30 p.m.

Daily Meals - Hot Foods

From soups to desserts, by the end of each class you will have created a complete meal. Learn to
prepare dishes in the fully equipped kitchen of the Academy of Culinary Arts. Bring an apron and an
appetite. Closed-toed shoes required.

COO0K-701 (32.5 hours)
Fee: $289

Section MK01-Mays Landing Campus
Monday-Thursday, July 18-July 21, 9 a.m.-3:30 p.m.

Comic Book Development

Create your very own comic book with detailed illustrations. Learn how to pencil, ink and color your
own comic book panel, draw original comic book characters, and learn the basics of drawing people and
animals.

FINE-700 (32.5 hours)
Fee: $259

Section MKO1-Mays Landing Campus
Monday-Thursday, July 25-July 28, 9 a.m.-3:30 p.m.

Cakes and Cake Decorating

Learn to make, bake and decorate! A culinary expert will guide you every step of the way as you
create various types of cakes and decorate them. You will go home with treats for the whole family
and recipes for all the fun creations. Bring an apron and your appetite. Closed-toed shoes are
required.

BAKE-700 (32.5 hours)
Fee: $289

Section MKO01-Mays Landing Campus
Monday-Thursday, August 1-August 4, 9 a.m.-3:30 p.m.

Pasta and Pizza

Ziti, lasagna, pizza. .. learn recipes that you can do at home to make your favorite foods. You'll also
make pizzas out of unexpected ingredients like chocolate chips, bananas and peanut butter. Bring an
apron and an appetite. Closed-toed shoes are required.

COO0K-702 (32.5 hours)
Fee: $289

Section MK01-Mays Landing Campus
Monday-Thursday, August 8-August 11, 9.a.m.-3:30 p.m.

International Cooking

Travel around the world without leaving the kitchen. Each day you will learn recipes from a different
country’s cuisine. Mexican, Chinese and Italian favorites are just a few of the recipes you'll cook.
Bring an apron and an appetite. Closed-toe shoes are required.

COO0K-703 (32.5 hours)
Fee: $289

Section MKO01-Mays Landing Campus
Monday-Thursday, August 15-August 18, 9 a.m.-3:30 p.m.

AGES 13-16
Cooking for Kids - Hot Foods

Discover the joys of cooking as you learn to make easy-to-prepare meals. Using your favorite ingredients,
prepare salads, pizza, pasta and more. Learn to prepare dishes in the fully equipped kitchen of the Academy
of Culinary Arts. Basic equipment, safety, shopping, and survival skills will also be explored in this hands-
on workshop of tasty fun. Bring an apron and an appetite. Closed-toe shoes are required.

COOK-806 (32.5 hours)
Fee: $289

Section MKO01-Mays Landing Campus
Monday-Thursday, July 11-July 14, 9 a.m.-3:30 p.m.

Daily Meals - Hot Foods

From soups to desserts, by the end of each class you will have created a complete meal. Learn to prepare
dishes in the fully equipped kitchen of the Academy of Culinary Arts. Bring an apron and an appetite.
Closed-toe shoes required.

COOK-804 (32.5 hours)
Fee: $289

Section MKO1-Mays Landing Campus
Monday-Thursday, July 18-July 21, 9 a.m.-3:30 p.m.

Pasta and Pizza

Ziti, lasagna, pizza. ..learn recipes that you can do at home to make your favorite foods. You'll also make
pizzas out of unexpected ingredients like chocolate chips, bananas and peanut butter. Bring an apron and
an appetite. Closed-toe shoes are required.

COOK-805 (32.5 hours)
Fee: $289

Section MKO1-Mays Landing Campus
Monday-Thursday, July 25-July 28, 9 a.m.-3:30 p.m.

International Cooking

Travel around the world without leaving the kitchen. Each day you will learn recipes from a different
country’s cuisine. Mexican, Chinese and Italian favorites are just a few of the recipes you'll cook. Bring
an apron and an appetite. Closed-toe shoes are required.

COOK-803 (32.5 haurs)
Fee: $289

Section MK01-Mays Landing Campus
Monday-Thursday, August 1-August 4, 9 a.m.-3:30 p.m.

Cookies, Cupcakes and Candy

This class is for anyone with a sweet tooth! A culinary expert will guide you every step of the way as

you create simple cookies, cupcakes and home-made sweet confections using melting chocolate and
candy molds. With your favorite ingredients, chocolate, sugar, peanut butter and caramel, you will create
delightful treats. You will go home with treats for the whole family and recipes for all the fun creations.
Bring an apron and your appetite. Closed-toe shoes are required.

BAKE-801 (32.5 hours)
Fee: $289

Section MKO01-Mays Landing Campus
Monday-Thursday, August 8-August 11, 9.a.m.-3:30 p.m.

Cakes and Cake Decorating

Learn to make, bake and decorate! A culinary expert will guide you every step of the way as you create
various types of cakes and decorate them. You will go home with treats for the whole family and recipes
for all the fun creations. Bring an apron and your appetite. Closed-toe shoes are required.

BAKE-802 (32.5 hours)
Fee: $289

Section MK01-Mays Landing Campus
Monday-Friday, August 15-August 18, 9 a.m.-3:30 p.m.

REGISTER ONLINE at atlantic.edu/kidscollege
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