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FOR  IMMEDIATE  RELEASE
ALASKA DINNER FACTORY OFFERS ONE-DAY 

KID’S CAMPS FOR IN-SERVICE DAYS


Anchorage – Not sure what to do with the kids on those in-service days this month? How about let them cook dinner? The Alaska Dinner Factory is holding Kids Camp sessions on October 16 and Oct. 30. Kids ages eight to 12 will make two dinners and two side dishes. 

“Kids Camps are a great way to introduce young people to the kitchen and what goes into dinner each night,” said Linnea Cummings, owner of The Alaska Dinner Factory. “We cover everything from measuring to nutrition, how to use a meat thermometer, proper cleanup and much more.”

Two sessions of Kids Camp will be offered each day on Friday, Oct. 16 and Friday, Oct. 30. Sessions run either from 9 a.m. to 12 noon or from 1 to 4 p.m. Cost is $65 per session. Camp meals will include Classic Lasagna with cheesy garlic bread and Italian peas and Swedish Meatballs, egg noodles and almond broccoli. To sign up, call (907) 677-6633.

Alaska Dinner Factory is an Alaska-owned business that does all the meal planning, preparation and cleanup. Customers come into the store to assemble pre-made meals that are ready to put into the oven or skillet, onto the grill or into a crock pot. Or just pickup a pre-assembled meal from the Dinner To Go Cooler. Each month, Alaska Dinner Factory offers 14 different dishes to choose from. Alaska Dinner Factory is located at 5905 Lake Otis Parkway, Unit E (across the parking lot from the U.S. Post Office near Lake Otis Parkway & Dowling Road). For more information, call (907) 677-6633 or visit www.alaskadinnerfactory.com.
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