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Each week includes tending and harvesting, cooking right on-site using fresh
ingredients, creating nature-based art, and investigating soil, plants, and ecosystems in
the freedom of an outdoor environment.

Garden Chefs & Guardians - invites campers to explore how the garden
ecosystem works and become garden-to-table chefs as they harvest
iIngredients fresh from the garden and transform them into kid-friendly recipes.

Garden Chefs & Cycles - campers dive deep into the cycles and systems
working within the garden and become garden-to-table chefs as they harvest
ingredients fresh from the garden and transform them into kid-friendly recipes.

Nature Potion Lab - Get ready for a magical week that invites curious creators
and nature lovers to explore the garden in imaginative ways!

Garden Chefs - Campers become garden-to-table chefs as they harvest
ingredients fresh from the garden and transform them into kid-friendly recipes.

Critter Friends - Critter Friends invites kids to explore, observe and learn about
the important roles of animals and insects that help the garden grow.

Mystery Garden - Get ready for a week that invites campers to utilize all of their
senses to look beyond and discover the mysteries of nature!

Arts & Culture - This camp explores nature as art, and how creativity, food, and
gardening shape culture locally and around the world.

Nature Engineers - In Nature Engineers, campers will design, build and
experiment using natural materials and garden systems.

Garden Kitchen: Harvest Edition - Understanding sustainable
agricultural, campers explore the Garden'’s beds and help
harvest for the Food Farmacy.

SCHOLARSHIPS
AVAILABLE!

00000000

Camps are Monday-Friday from 9-1 for elementary age (with options for
Beyond the Garden afternoon camp during some weeks) and 9-12 for preschool age.

Learn more and register at: summitcommunitygardens.org.



	2026 GARDEN CAMPS
	Each week includes tending and harvesting, cooking right on-site using fresh ingredients, creating nature-based art, and investigating soil, plants, and ecosystems in the freedom of an outdoor environment.
	JUNE  8-12
	JUNE  15-19
	JUNE  23-27
	JULY 7-10
	JULY 13-17
	JULY 21-25
	JULY 27-31
	AUG  3-7
	Garden Chefs & Guardians - invites campers to explore how the garden ecosystem works and become garden-to-table chefs as they harvest ingredients fresh from the garden and transform them into kid-friendly recipes.
	Garden Chefs & Cycles - campers dive deep into the cycles and systems working within the garden and become garden-to-table chefs as they harvest ingredients fresh from the garden and transform them into kid-friendly recipes.
	Nature Potion Lab - Get ready for a magical week that invites curious creators and nature lovers to explore the garden in imaginative ways!
	Garden Chefs - Campers become garden-to-table chefs as they harvest ingredients fresh from the garden and transform them into kid-friendly recipes.
	Critter Friends - Critter Friends invites kids to explore, observe and learn about the important roles of animals and insects that help the garden grow.
	Mystery Garden - Get ready for a week that invites campers to utilize all of their senses to look beyond and discover the mysteries of nature!
	Arts & Culture - This camp explores nature as art, and how creativity, food, and gardening shape culture locally and around the world.
	Nature Engineers - In Nature Engineers, campers will design, build and experiment using natural materials and garden systems.
	Scholarships available!
	Garden Kitchen: Harvest Edition - Understanding sustainable agricultural, campers explore the Garden’s beds and help harvest for the Food Farmacy.
	Camps are Monday-Friday from 9-1 for elementary age (with options for  Beyond the Garden afternoon camp during some weeks) and 9-12 for preschool age. Learn more and register at: summitcommunitygardens.org.



	2026 JARDÍN CAMPAMENTOS
	Cada semana incluye el cuidado y la cosecha, la cocina in situ con ingredientes frescos, la creación de arte inspirado en la naturaleza y la exploración del suelo, las plantas y los ecosistemas, todo ello con la libertad de un entorno al aire libre.
	JUNE 8-12
	JUNE 15-19
	JUNE 23-27
	JUNE 29 -JULY 2

	JULY 7-10
	JULY 13-17
	JULY 21-25
	JULY 27-31
	AUG 3-7
	Chefs y Guardianes del Jardín - invita a los campistas a explorar el funcionamiento del ecosistema del jardín y a convertirse en chefs del huerto a la mesa, cosechando ingredientes frescos directamente del jardín para transformarlos en recetas aptas para niños.
	Ciclos del jardín - los campistas se sumergen a fondo en los ciclos y sistemas que operan dentro del jardín, convirtiéndose en chefs del huerto a la mesa al cosechar ingredientes frescos directamente del jardín y transformarlos en recetas aptas para niños.
	Laboratorio de Pociones Naturales – ¡Prepárate para una semana mágica que invita a creadores curiosos y amantes de la naturaleza a explorar el jardín de maneras imaginativas!
	Chefs del Jardín – Los campistas asumirán el papel de chefs de la huerta a la mesa mientras cosechan ingredientes frescos directamente del jardín.
	Amigos de los Bichitos – Amigos de los Bichitos invita a los niños a explorar, observar y aprender sobre los importantes roles de los animales e insectos que ayudan al jardín a crecer.
	Jardín Misterioso – ¡Prepárate para una semana que invita a los campistas a usar todos sus sentidos para mirar más allá y descubrir los misterios de la naturaleza!
	Arte y Cultura – Los campistas explora la naturaleza como arte y cómo la creatividad, la comida y la jardinería moldean la cultura a nivel local y el mundo.
	Ingenieros de la Naturaleza – En Ingenieros de la Naturaleza, los campistas diseñarán, construirán y experimentarán utilizando materiales  naturales y los sistemas del jardín.
	¡Becas disponibles!
	Cocina del Jardín: Edición Cosecha – Comprendiendo modelos  agrícolas sostenibles, exploraremos los parcelas de  demostración del jardín y ayudaremos con la cosecha.



