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CHEF ELENI

Sweet Treat Club
These pastry and baking classes with Chef Eleni provide students with an understanding of the ingredients and 
methods used in creating breads, pastries, cookies, and other desserts. Students learn how dairy, fruits, flour, and 
chocolate come into play with baking. The fundamentals of dough and basic decorating skills are covered, and 
these pastry and baking classes also introduce students to baking equipment and are totally hands-on.

Code Class Ages Day Date Time Fee R/NR

575100-52 Snowman Theme 6-12 Th 1/11 3:45-5pm $32/$40

575100-53 Winter Cake 7-14 Th 1/25 4:30-5:45pm $32/$40

575100-54 Valentine Treats 6-12 Th 2/8 3:45-5pm $32/$40

575100-55 Quick Healthy Meals 13-17 Th 3/7 4-5:15pm $32/$40

575100-56 St. Patrick’s Day 6-12 Th 3/14 3:45-5pm $32/$40

575100-57 Easter Eggs 5-12 Th 3/21 3:45-5pm $32/$40

575100-58 Mommy & Me Baking 4-7 w/adult Th 4/11 3:45-5:15pm $36/$45

575100-59 Churros 13-17 Th 4/18 4-5:15pm $30/$40

youth & teen 
culinary

Culinary Program Refund Policy: All participant cancellations must be made at least 48 hours in advance of the first class 
for a full refund. Any cancellation made within 48 hours will only be refunded for 50% of the class fee. 
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CHEF NADINE
The Clarendon Hills Park District is now offering 
exciting Middle Eastern culinary classes, hosted by 
Chef Nadine, where you can explore a diverse range 
of flavors and try something new. These step-by-
step classes will guide you through the preparation 
of authentic Middle Eastern desserts, allowing you 
to expand your culinary horizons and explore the 
delicious tastes of this rich and vibrant cuisine. Don’t 
miss out on these opportunities to broaden your 
culinary skills and discover the unique and exotic 
flavors of Middle Eastern cuisine. 

Middle Eastern Baking
Ages: 6-12 
Join us for an afternoon as Chef Nadine shares with 
us her recipe for a Middle Eastern classic, Ma’amoul. 
This filled butter cookie is made with semolina flour. 
The filling can be made with dried fruits like figs 
or dates, or nuts such as pistachios, walnuts, and 
occasionally almonds. Ma’amoul are usually made 
during the Easter holiday.

Code Day Date Time Fee R/NR

575100-66 W 5/1 4-5:30pm $30/$40

CHEF KRISTA

Valentine 
Shapes
Ages: 6-16 
Come work 
with Chef 
Krista to make 
Valentine’s Day 
festive wuth easy  
ideas to create 
heart-shaped 
food for breakfast, 
lunch, dinner, and snacks.

Ages: 6-11
Code Day Date Time Fee R/NR

575100-60        M 2/12 4-5:15pm $34/$42

Ages: 12-16
Code Day Date Time Fee R/NR

575100-61        M 2/12 6-7:15pm $34/$42

Super Bowl Fun
Ages: 12-17
The biggest game day of the year calls for some 
epic Super Bowl appetizers. Chef Krista will teach 
you to impress your family and friends with new and 
innovative recipes.

Code Day Date Time Fee R/NR

575100-64     M 2/5 4:30-5:45pm $34/$42

Everything Barbie 
Ages: 6-12
Step into the world of Barbie with a new, whimsical 
Barbie-themed cooking class. Join Chef Krista and 
whip up delightful foods inspired by Barbie’s favorite 
flavors and colors. Wear your pink, bring your Barbie 
spirit, and create delicious foods that are as fun to 
make as they are to eat!

Code Day Date Time Fee R/NR

575100-65     M 3/18 4-5:15pm $34/$42

April Fools
Ages: 6-12
Chef Krista will teach you fun ideas for April Fool’s Day 
foods. Can you trick your family and friends into some 
fun and cute food pranks?

Code Day Date Time Fee R/NR

575100-62     M 4/1 3:45-5pm $32/$40

Pasta Rolling
Ages: 12-17
You will learn the old-school way of making pasta 
by hand. Learn how to knead the dough, roll out the 
noodles, and cook your pasta to absolute perfection.

Code Day Date Time Fee R/$NR

575100-63        M 4/8 4-5:30pm $34/$42
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Soups in a Bread Bowl
Ages: 18+
Learn to make comforting soups at home. 
Join Chef Eleni as she teaches you the 
secrets behind making homemade soup. You will build 
a cream-based soup and a broth-based soup and 
enjoy them in a bread bowl here in the culinary room.  

Code Day Date Time Fee R/NR

575100-68 Th 1/18 10-11:30am $26/$32

Winter Soups 
Ages: 18+
During the winter, soup is an ideal way to boost 
your health as it’s packed with veggies and budget-
friendly to make. Join Chef Krista and learn how to 
make winter soups that will warm you up when the 
weather gets cold.

Code Day Date Time Fee R/NR

575100-81 M 1/29 6-7:15pm $34/$42

Valentine Cocoa Bombs
Ages: 18+
Looking for a fun and easy way to make 
hot cocoa for the kids? Cocoa bombs are 
the perfect solution. They are simple to make, and 
you can customize them with your favorite flavors.

Code Day Date Time Fee R/NR

575100-73 F 2/2 11am-12pm $30/$40

Mardi Gras
Ages: 18+
King Cake is a traditional New Orleans 
Mardi Gras dessert. Similar to a coffee 
cake, this treat is filled, iced, and dusted with colored 
sugar. Join Chef Eleni and celebrate Mardi Gras by 
making this delicious dessert!

Code Day Date Time Fee R/NR

575100-75 Tu 2/13 11:30am-12:45pm $34/$42

Build A Bunny Basket
Ages: 18+
Hunt no more! EVERYBUNNY knows the 
best gifts are DIY Easter baskets filled to 
the brim with personalized treats and delights for 
your family and friends. Join Chef Eleni and elevate 
your Easter baskets to the next level.

Code Day Date Time Fee R/NR

575100-76 Tu 3/12 10-11:15am $30/$40

Charcuterie Board Workshop
Ages: 18+
Have you ever wanted to create a jaw-dropping 
charcuterie board that will wow your friends and 
family? This workshop with Chef Krista will be the 
perfect place to gain new skills to upgrade your 
charcuterie board.

Code Day Date Time Fee R/NR

575100-79 M 2/26 5:45-7pm $35/$42

adult culinary
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Knife Skills 101
Ages: 18+
Knife skills are so important while preparing meals. 
Chef Krista shows you how to properly sharpen and 
hold these critical tools and the best way to practice 
and improve your skills.

Code Day Date Time Fee R/NR

575100-78 M 3/4 6-7:15pm $35/$42

What’s for Spring Break?
Ages: 18+
Stuck at home for spring break?  
Wondering what you’re cooking for the 
kids? No worries. Chef Eleni will help you get excited 
for simple recipes.

Code Day Date Time Fee R/NR

575100-77 F 4/12 10-11:15am $30/$40

Spring Detox
Ages: 18+
This Spring Detox focuses on seasonal foods and fresh 
dishes that will boost your energy, increase immunity, 
reduce bloating, improve sleep, and make your skin 
glow. Let’s take this opportunity to treat our bodies to 
a well-deserved RESET.

Code Day Date Time Fee R/NR

575100-82 M 4/22 6-7:15pm $36/$45

Middle Eastern Baking
Ages: 18+
Chef Nadine shares with us her recipe 
for a Middle Eastern dessert class. In 
this class, you’ll learn how to make a cold dessert 
called “Damascus Orange Custard” and “Basbousa” 
semolina cake with sugar syrup. 

Code Day Date Time Fee R/NR

575100-80 Tu 4/23 10-11:30am $30/$40

adult culinary parties

Ages: 18+
The Clarendon Hills Park District is excited to introduce Adult 
Culinary Parties! These parties offer all the fun of hosting 
a party without all the mess! Enjoy a night with friends or 
celebrate a special occasion by hosting an appetizer or dessert 
party with a private chef. To optimize your hosting experience, 
please contact the Park District with your party of choice and a 
date in mind, and we’ll coordinate the rest!   
Fee R/NR: $500/$625

Please contact the Park District at (630) 323-2626 for more information.
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