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OR a real bunch of
cutups, look no further
than the latest cooking
classes for kids.
Sessions for chefs as
young as 2 have 'em wielding

whisks before they can even read.

This year’s peewee kitchen
tutorials go beyond Cookie
Decorating 101 to explore tastes
and cultures from around the
globe, all the while focusing on

Full-course
learning

Here are some of the
best classes out there:

KidFresh: Eight-week
sessions for kids ages 3 to
10 start Monday. It’s $300
for eight classes. Drop-ins
are encouraged for single
dates ($40). At 1628 Second
Ave., between 84th and
85th streets; (800) DO-
KIDFRESH, kidfresh.com

ueaning zn

The best
culinary
classes for
small fry

healthy eating habits.

Not that budding Batalis will be
hit over their tiny toques with
lectures on eating right,
instructors promise.

“Cooking makes learning more
interesting,” says Cricket (yes,
that’s her real name) Azima. “So
while making a recipe, I integrate
the lessons with math, science,
history, social studies and
nutrition, of course.”

In Azima’s sessions at
KidFresh, a new learning center -
and store for healthy kids’ meals
on the Upper East Side, 3- to 5-
year-olds talk about the number
of different vegetables and colors
in a dish. When dicing green
peppers with plastic knives (after
discussing safe handling),
they’ll learn what dice are
— cubes — and how
many sides are on them.

“There’s some basic
math, and fine and gross i
motor skills development &
using their hands to &
measure and cut, pare and
stir,” says Azima, who'’s been
teaching kids cooking for nine
years.

Besides the science of why an
apple turns brown after it’s cut
(and how to prevent it), young
cooks-in-training whip up
colorful couscous, “fruitidos”
(fruit burritos) and “silly sushi”
with carrots or mango.

They also learn about healthful
choices. “Dessert doesn’t have to
be just cookies,” Azima says.
(Enter those fruitidos.)

Parents are welcome to stay
during the sessions, though
their presence is not

required. There are
also special parent-
| child classes on
. Saturdays.

Chefs of the future: Louis Rusconi, 4, and, a top, Mattise Ellis and Nilou
Mahboubian learn how to cut it at classes at Kidville and KidFresh.



