
Cooking in the Kitchen with Nina” Cooking Classes 
Join Culinary Professional and Cookbook Author Nina Swan-Kohler in her kitchen in Robins. 

 

February 2024 Cooking Class Schedule
“Oodles of Noodles” Class for Kids and their Parents 

or Grandparents:  Bring your kids to this limited hands-
on class where we will prepare all recipes – from scratch.  

On the menu:  Creamy Mac and Cheese, Fettuccini 

Alfredo, Cheesy Bacon Monkey Bread and Chinese Noodle 

Cookies.         $90.00 for 2 

  February 4 (Sunday) begins at 3 p.m.  

Dairy-Free and Gluten Free Asian Dinner Class:  On 
the menu:  Turkey Lettuce Wraps. Asian Soup, Curried 
Chicken Salad, Pavlova Meringues, Mango Sorbet.    $55.00 

 February 6 (Tuesday) begins at 6 p.m. 

 
Cooking with Wine:  On the menu:  French Onion 

Soup, Chicken Marsala, Gourmet Shepard’s Pie, and 
Poached Pears with Chantilly Cream.   $55.00   

February 9 (Friday) begins at 6 p.m. 
  

Valentine’s Tea Party Class: On the menu:  Scones 
with Strawberry Devonshire Cream, Mini Quiche Lorraine, 

Assorted Tea Sandwiches and Mini Chocolate Mousse and 

assorted teas.     $50.00 
February 10 (Saturday) begins at 11 a.m.  

 
Valentine’s High Tea Party: (This is not a class but a tea 

party served in the dining room) On the menu:  Scones 
with Strawberry Devonshire Cream, Mini Quiche Lorraine, 

Assorted Tea Sandwiches and Mini Chocolate Mousse and 
assorted teas.     $50.00 

February 11 (Sunday) begins at 4 p.m.   

 
Puff Pastry Entrees for Entertaining:  These entrees 
are great for entertaining your friends and a wonderful 
treat for your family.  On the menu:  Individual Beef 

Wellingtons, Italian Chicken Breasts in Puff Pastry with 
Balsamic Reduction and Pork Wellington with Apricot-

Chipotle Sauce.      $55.00 
February 12 (Monday) begins at 6 p.m.   

 

Valentine’s 4-course Romantic Dinner Class:  On the 
menu:  Warm Mushroom-Swiss Topping on Crostini 

Hearts, Creamy Tomato-Basil Soup, Rum-Raisin Chicken 
Breasts served over Coconut Rice, Browned Butter-Glazed 

Carrots and Cherries Jubilee.    $60.00  
 February 14 (Wednesday) begins at 6 p.m.   

 
Healthy Low-Fat and Low-Carb 3-Course Dinner: 

(Gluten Free and Dairy Free) On the menu:  Passion 

Fruit Spritzers, Tossed Greens with Hazelnut Vinaigrette, 
Honey-Ginger Salmon with Mango Salsa, Steamed Sugar 

Snap Peas and Pavlova (meringues).    $55.00 
February 16 (Friday) begins at 6 p.m. 

 
(The best way to make sure the class that you would 
like to attend fills up, is to invite your friends to join 
you for the class.) 

Advanced International Yeast Breads and 

Coffeecakes:  On the menu: Maple-Pecan Twist 
Coffeecake, Czechoslovakian Houska, German Stollen and 

Finish Pulla Bread.     $120.00 
February 20 (Tuesday) 9 a.m. to 5 p.m. 

  

Eat Healthy –Mediterranean Foods: You’ll learn how to 
incorporate super foods into your diet with this healthful 

menu.  On the menu: Bruschetta with Artichoke Topping, 
Chicken with Sun-dried Tomatoes, Spinach, and Kalamata 

Olives served over Israeli Couscous; and Almond Tart.  
  $55.00 

February 23 (Friday) begins at 6 p.m. 
 

Mother’s Sunday “Comfort Food” Favorites:    

On the menu:  Beef Stroganoff, Pot Roast with Potatoes 
and Carrots, Chicken and Dumplings.         $55.00 

 February 25 (Sunday) begins at 3 p.m. 
 

“Company-Ready” Italian Chicken Entrees:  Do you 
like to entertain and need some new recipes?  On the 
menu:  Chicken Marsala, Chicken Picatta; and Chicken 
Vermouth – all with appropriate sides.                $55.00 

February 28 (Wednesday) begins at 6 p.m. 

 
WOW Cooking Class for Widows or Widowers:  On 
the menu:  Caprese Chicken for One.  This class includes 
a special beverage, side dish and dessert.   

FREE for first time attendees or Reduced Price of 
$15 for additional WOW classes. If it’s your first class, 

please call to register.  (319) 393-7675              
           February 29 (Thursday) starts at 11:30 a.m.    

 

All classes are priced per person unless noted 
otherwise and include a non-alcoholic beverage and 
sweet for dessert.   
 

“Cooking in the Kitchen with Nina”  
1. To register for a class, call: 319-393-7675 or email: 

swankohler@cs.com or online at www.cookingwithnina.net  
2. Preferred payments are by check or cash.  Paypal 

and Venmo are available for a small upcharge.  
3. Classes are held @t 460 Hickory Court, Robins, IA  52328. 

4. Classes are subject to cancellation if registration is 

insufficient. 
 
Cancellation Policy:  If you cancel, you will receive a full refund 
when canceling 48 hours in advance of the class.  If you cancel 24 
hours in advance, you will receive 1/2 of the class fee as a refund.  If 
you cancel on the same day, you will not receive a refund.   

 
Nina’s Cooking Class Schedule is also available at 

www.cookingwithnina.net 
Questions, please call Nina at 319-393-7675  

or email:  swankohler@cs.com 
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