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Hello, my name is Marcelle Lavergne-Weger. During the school year I teach culinary arts, among
other life skills, languages, and academics as part of our private school curriculum at Master Tree
Academy. Throughout my long teaching profession, I have wholeheartedly believed that children
gain a wealth of self-confidence and personal growth through life skills training.  

After your child attended the cooking camp with Chef Gin try to encourage your child to help you
in the kitchen! Cooking promotes interest for travel, world cultures and languages. It is
infused in all academic subjects, so it greatly impacts our love for learning.  Above all,
preparing meals together at home strengthens our family bonds.  It creates positive, beautiful
spaces and opportunities to celebrate old traditions and start new ones for generations to come.
Cooking is fun. Cooking is well-rounded-wellness!

All our summer camps are immersive and interactive playgrounds that offer carefully developed
lessons and effective learning perspectives. Thank you for allowing your child to experience our
Gourmet Kids Cooking Summer Camp with Chef Regina Lecours.  

Until next time, bon appétit!

Ms. Lavergne-Weger & Chef Regina Lecours



Kitchen Safety

1.  Always ask permission first

2.  No running or general wilding

3.  Wash hands, fruits and vegetables
4.  Wear closed-toes shoes, use an 
           apron, and tie long hair up

5.  Ask for help anytime you need it
6.  Use oven mitts
7.  Find an adult before working
    with sharp utensils or the oven
8.  Never leave the oven unattended
9.  Watch for hot surface

10.  Clean up when your finished



Mousse au Chocolate 

Menu

Olaf Bento Box

High Noon Tea

Charcuterie Board
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Ingredients

directions:

Mousse Au Chocolate
with Homemade Whipped Cream & Strawberry Roses

2 oz semi-sweet chocolate
2 oz sweet chocolate
1 cup heavy whipping cream
1/4 cup sifted powdered sugar

Melt the sweet and semi-sweet chocolate chips together in a
saucepan, med-low heat.

1.

Set aside and cool the chocolate to a lukewarm temperature2.
Beat the heavy whipping cream at a medium speed until it
becomes foamy.

3.

Add the powdered sugar little by little until it disappears into
the cream.

4.

Beat at a medium-high speed until the cream looks like it
forms soft peaks clouds.

5.

Fold, or mix gently, the cooled down chocolate into the
whipped cream.

6.

Serve in a cup or your favorite cone.  Decorate it with whipped
cream, sprinkles, fruit, powdered sugar, or chocolate curls.

7.



Memories



Ingredients

directions:

Olaf Bento Box
with Asian Radish and Water Melon

Ingredients:
2 cups short rice
2 cups water
4inch konbu (optional for ears)
1/4 cup unseasoned rice vinegar
4 tsp sugar
1 tsp fine sea salt
radishes for eyes
red beet powder for pink color
 
Equipment:
Pot to boil rice
Food Tweezers

1. boil rice with red beet powder according to instructions 
2. mix ingredients
3. form rice balls
4.decorate it with radish and combo and other lunch box items. We
cut water melon and added mini sausages.
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Ingredients

Honey Butter

High Noon Tea
With Fresh English Scones & honey butter

Canapés are open-faced sandwiches often
served during parties or tea time. Our campers
used a variety of cookie cutters and canapé
cutters to create these special treats!
Use thin sliced sandwich bread, Honey butter or
cream cheese and special cutters to create adorable
shapes. Decorate with a spoon or piping bag.  Place
a dainty dot of your favorite marmalade or a
rosette of whipped cream. The creations are
limitless, like your imagination!

¾ cup butter, room temperature
¼ cup honey
Gather the ingredients.
Mix butter and honey together in a bowl until smooth.
Cover and store in the refrigerator.
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Ingredients

Charcuterie Board
With farm fresh Tomatoes & basil 

directions:

cold meats such as salami, prosciutto, ham,
smoked salmon, etc
selection of your favorite hard, soft, blue, &
goat cheeses
bread crostinis, naan slices
thin-sliced Sandwich bread
marmalades and Jams
edible flowers
cream cheese
whole fruits
vegetables
wooden board, tiered trays, or serving platters
cookie and canapé cutters
paper doilies
cheese knives, spoons, and serving tongs

Start with clean hands and a spotless working station.1.
Cut some bread in slices and place them in several spaces
on your board

2.
Once you decide what cheeses you will use, make sure to be
creative in their placement.

3.
Slice oranges and decorate. You may also use grapes,
strawberry roses, blueberries,  edible flowers, a variety of
nuts, etc. 

4.



CONTACT US

www.mastertreeacademy.org
+407-435-9910
info@mastertreeacademy.org
4418 Edgewater Drive
Orlando, FL 32804

FOLLOW USFOLLOW US  
ON SOCIAL MEDIA!ON SOCIAL MEDIA!

@mastertreeacademy

MASTER TREE ACADEMY  
Our cooking school is part of our all-year K-5 Private School curriculum. We offer multiple programs to
fit the educational needs of the individual family. Our Parent Choice Programs offer parents the
freedom to choose a classic private school or homeschool enrichment with the support of our school
infrastructure. Choose and explore the programs below! We have Kindergarten-6th Grade spots available!
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SCHOOL FOR THE WHOLE CHILD & EARTH with Heart
Master Tree Academy is an independent and family-
oriented Private School for Kindergarten-6th Grade in
College Park with small classes, individualized
academics and BODY | MIND | HEART | SOUL Curriculum. 

Apply here or go to our website:
https://www.mastertreeacademy.org , 
email: info@mastertreeacademy.org 
or text at 407-435-9910


