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eflecting the college’s holistic approach to health and 
well-being, KidSpirit programs teach children the 
value of physical activity, nutrition, cultural diver-
sity, art, nature, and relationships. When the college 

students leave Corvallis in June, the campus comes alive 
with the happy squeals and camping chants of a younger 
generation. KidSpirit is in full swing for the summer, 
with more than 825 kids ranging in age from 5 to 17 who 
come for individual two-week sessions or stay for the 
whole summer. 

The kids come to swim, rock climb, play tennis, cook, 
and learn in the classroom – about health, art, prehistoric 
times, nature, and computers. Walk across campus and 
you’ll see small groups with their group leaders, high 
school and college students who will tell you they are 
having just as much fun as the kids. Friday dress-up days 
feature Crazy Hair Day, Pirate Day, and Super Hero Day.

While most of the kids are from the Corvallis area, 
a growing handful come from as far away as Alaska, 
California, Washington, and Japan, visiting relatives and 
returning to see their “annual friends” at KidSpirit each 
summer. Twelve-year-old Chance has been coming for 
eight years, along with his three brothers and two sis-
ters. “Wynton and I have been friends since JB,” he says 
nonchalantly, motioning to the friend he’s had since they 
were Junior Beavers (grades K-2). “When we go home, we 
email, then come back and see each other.” 

 Kids  
    in the    Kitchen . . . and on the field . . . 

“When I was hired, they said ‘This is the hardest job you’re going 
to love,’” says “Panda” Miranda Dellinger (far left), who works with 
KidsSpirt year-round. “You have to be ‘on’ all the time, working long 
hours, choosing your attitude, balancing lots of jobs. And yes, I do 
love it!” A graduate in human development and family sciences, she’s 
earning her double degree in education.

Everywhere we go, people want to know,
who we are, so we tell them:  

We are KidSpirit, Mighty, Mighty KidSpirit,
and if they can’t hear us, we’ll shout a little louder!

“Our goal is to provide an environment that is safe 
physically and emotionally, that fosters skill-building and 
self-esteem, and one where each child tries new things, has 
fun, and makes new friends,” explains Karen Swanger, BS 
’98, MS ’00, director of the popular program since 1998. 



She’s quick to tell you that it’s the 150 OSU students 
who do all the work. “KidSpirit is a student-run busi-
ness filling a community need,” she says. “Our 
OSU students do the marketing, recruiting, hir-
ing, training, lesson plans, and lead the classes. 
We hire high school and college students, knowing that 
many of them will be with us for years,” she explains. “It’s 
an amazing opportunity for them to develop skills, try 
new things, make mistakes, work in a team, and gain a 
strong work ethic. They learn life skills that increase their 
confidence, self-esteem, and enable them to enter the 
workplace as leaders.”

What started as a small summer camp in 1961 has 
evolved into a year-round program offering a huge 

variety of classes that parents appreciate and kids 
look forward to. During the school year, KidSpirit 
enrolls about 350 kids per term in gymnastics, ten-

nis, rock climbing, archery, Kids Night Out, a mini-camp 
on no-school days and football game days, as well as first 
aid and babysitter certification classes.

in the pool . . . on the climbing wall . . . in the classroom

“I’ve learned to be a leader and take 
the initiative,” says Erik “Shorty” 
Quandt (left), a 2007 graduate in 
human development and family 
sciences with an option in early 
childhood education. “During my 
three and a half years with KidSpirit. 
I worked as a group leader, head 
instructor, office assistant, intern 
and supervisor. The knowledge 
and professional skills I’ve learned 
surpassed my expectations.”
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To learn more, visit http://kidspirit.oregonstate.edu 
 or call 541-737-KIDS

Food fun at Culinary Camp
“Food is symbolic – of care, and love, and family, and friends,” 
says Michael Beets, PhD ’07 public health. “So much of 
what we do is around food…in the buying, preparing, eat-
ing, and even the cleaning up process. As we cook, we talk, 
engage, work together…it’s so much more than a physiological 
response to hunger.” And that’s what Michael set out to teach 
in Culinary Camp, a new KidSpirit program he developed to 
teach about healthy eating. 

The three two-week sessions with about 15 kids each met from 
10 to 3 Tuesday through Friday to plan, purchase and prepare 
themed meals each day – Asian, Mexican, American, and 
Middle Eastern, the latter a veritable feast including tabouli, 
humus, pita bread, cardamom carrot salad, falafel, and herbed 

chicken, feta cheese, and yogurt. Students set a table complete 
with tablecloth and flowers to savor their culinary skills. 

On Wednesdays they rode their bikes to the local farmer’s 
market for the theme, “How to Build a Better Salad.” Other 
days they rode to the park for a healthy BBQ lunch or to the 
grocery store for a scavenger hunt to locate, price, and find 
nutrition information and substitutes for foods they would buy. 

“The main outcome we wanted was to have kids cook more at 
home – to be comfortable in the kitchen, choose healthy food, 
know basic cooking techniques, work safely, and, most of all, 
enjoy the shared experience of preparing and enjoying a meal,” 
explains Michael, who says he ended his days in a state of 
“wonderful exhaustion.”

Michael Beets with 
Culinary Campers


