“Cooking in e Kitcher with Nisa” Cooling

Classes

Join Culinary Professional and Cookbook Author Nina Swan-Kohler in her kitchen in Robins.

July 2019 Cooking Class Schedule

Fun, Fun, Fun! — a great night out with family or friends!’
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Lunch and Learn: T7his is a great chance to call a friend or

two and invite them to join you for this fun lunch out with your

girifriends. On the menu: Come and be surprised with

my tasty lunch menu. This class is for the adventurous

foodie! (Price includes a beverage, dessert and the featured

recipe.) $25.00
July 1 (Monday) Noon to 1 p.m.

Girl’s Night Out - Healthy and Low-Fat Asian Favorites
It's mid-summer — do you need a break from the kid's
activities? Come alone or call your friends and join me for the
girl’s night out cooking class. On the menu: Turkey Lettuce
Wraps. Asian Soup, Curried Chicken and Rice Salad and Mango
Sorbet. This menu is naturally Dairy-Free and Gluten Free.
Guaranteed to be a fun outing for you! $50.00
July 2 (Tuesday) 6 to 8:30 p.m.

Baking Class for Kids and Grandparents or Parents. Are
you looking for some fun ways to bond with your children or
grandchildren, then bring one or two of your kids to this
hands-on baking class where we will prepare recipes — all from
scratch — learning and working together. On the menu:
Berry-Good Muffins, Baked Donuts, Best-Ever Biscuits, and a
Giant Soccer Cookie.

July 6 (Saturday) 1 to 4 p.m. $50.00 per person

Or $90 for 2

Easy Entrees on the Grill: You/ learn new and special

techniques for grilling flavorful, juicy meat, chicken and fish.

On the menu: Ttalian Balsamic Grilled Pork Tenderloin,

Rosemary-Honey Chicken, Thai Turkey Burgers and Plank-

Grilled Salmon. $50.00
July 9 (Tuesday) 6 to 8:30 p.m.

Eggs — Hard Boiled, Deviled, Scrambled and More! Have

you struggled with boiling eggs and peeling them? Let me

show you a never-fail way to do this. Youll be surprised how

easy it can be. It’s fun! On the menu: Curried Shrimp

Deviled Eggs, Creamy Scrambled Eggs, Individual Bacon and

Egg Frittatas; Cheesy Vegetable Skillet Frittatas. $50.00
July 10 (Wednesday) 6 to 9 p.m.

Ribs, Ribs and More Ribs: Learn to make everyone’s
favorite fall-off-bones ribs in this fun "rib-tickling” cooking
class. On the menu: Sweet and Savory St. Louis-style
Spare Ribs, Memphis-Style Baby-Back Ribs, Caribbean-Brined
Ribs with Tangy BBQ Sauce with side dishes and dessert.
$65.00
July 11 (Thursday) 6 to 9 p.m.

Appetizers to Impress: Looking for the perfect appetizer to

take to your next party or potluck? Come to this cooking class

to learn some special presentation techniques as well as the

recipes. On the menu: Olive Tapenade on Crostini, Tomato-

Basil Bruschetta, Roasted Red Pepper Hummus with Pita Chips,

and Cold Chicken and Asparagus Pizza. $50.00
July 16 (Tuesday) 6 to 8:30 p.m.

Kid’'s Three-Day Camp (ages 8 to 15) Drop your kids off to
have fun cooking and baking with me in my kitchen. It's
totally interactive and hands-on learning. Theyl learn basic
techniques and be able to taste everything along the way.
Plus, they may experience some totally new foods! This camp
Is peanut and nut-free, too, for those with allergies.
Day 1 - Mighty Mexican
e Mexican Chocolate Milk
e  Easy Mexican Chili
e  Grilled Chicken Tacos
e  Fruit Salsa Sundaes
Day 2 - “Extreme” Foods
e  Fruit Spritzers
e  Giant Hamburger
e  Baked French Fries
e  Two-Fisted Triple Chocolate Chip Cookies
Day 3 - Summertime Fun Lunch
e  Strawberry Lemonade
e Baked Panko Chicken Fingers
e  Fruit Kabobs
e Homemade Ice Cream
July 17, 18 and 19 (1 to 4 p.m.)
(Wednesday, Thursday and Friday)

$135.00

Pizza, Pizza and More Pizza on the Grill: Is there anything

more fun than eating pizza? Learn to make homemade pizza

crusts that are so yummy on the grill and the special

techniques to make a perfect pizza every time. On the

menu: Gourmet Italian Sausage Pizza, Caprese Pizza, BBQ

Chicken Pizza and Fresh Fruit Dessert Pizza. $50.00
July 31 (Wednesday) 6 to 9 p.m.

“Cooking in the Kitchen with Nina”

1. To register for a class, please call: 319-393-7675 with
your credit card number: or email: swankohler@cs.com
or online at www.cookingwithnina.net

2. Classes are held @ 460 Hickory Ct, Robins, IA 52328.

3. Classes are subject to cancellation if registration is
insufficient.

4. Cancellation Policy: No refunds or credits will be given
for a cancellation made less than 48 hours before the
class. When a class is cancelled due to inclement weather,
you will be contacted by email or telephone and issued a
full refund.

Nina’s Cooking Class Schedule is also

available at www.cookingwithnina.net
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