
“Cooking in the Kitchen with Nina” Cooking Classes 
• Learn culinary techniques and helpful food tips.   

• Develop or expand your cooking confidence. 
• Interact, eat and have fun in a relaxing and highly social atmosphere! 

 
May 2024 Cooking Class Schedule 

 
Cinco de Mayo - Magnificent Mexican Menu:  On the 
menu:  Mexican Salad with Cilantro-Lime Dressing, Sweet and 
Spicy Shrimp Kabobs, Homemade Tortillas, Wacky Grilled 
Chicken Fajitas and Tres Leches Cake.                          $55.00 
 May 5 (Sunday) begins at 5 p.m.  

 
Pork with Pizazz – From Appetizers to Desserts:  On the 
menu:  Pork Lettuce Wraps, Spinach Salad with Warm Bacon 
Dressing, Stuffed Iowa Chops on the Grill and Maple-Bacon 

Pecan Cookies.           $55.00 
  May 7 (Tuesday) begins at 6 p.m. 
 
Appetizers for Everyone:  On the menu:  Olive Tapenade on 
Crostini, Tomato-Basil Bruschetta, Roasted Red Pepper Hummus 
with Pita Chips, and Chicken and Asparagus Vegetable Pizza. 
      $55.00 

May 8 (Wednesday) begins at 6 p.m. 
 

Rhubarb Desserts: If you love rhubarb like I do, you look 
forward to this season when rhubarb is fresh and readily 
available.  On the menu:  Strawberry-Rhubarb Pie, Rhubarb 
Sorbet, Rhubarb Ice Cream and Rhubarb Cake.               $55.00 
 May 9 (Thursday) begins at 1 p.m. 
 
Mother’s Day Ladies Luncheon Class: Bring your mother, 
grandmother or aunt to this festive ladies’ luncheon class. On 
the menu:  Creamy Sugar Snap Pea Soup, Tarragon Chicken 
Salad served on Bibb Lettuce, Quick and Easy Lemon Scones 
with Raspberry Devonshire Cream and Mini Chocolate Mousse 
parfaits.         $55.00  

May 10 (Friday) begins at 11 a.m.      
 
Sensational Summer Salads: On the menu: Baby Lettuces, 
Gorgonzola and Roasted Pecans with Red Wine Vinaigrette, 
Mixed Greens with Fresh Strawberries and Walnut Vinaigrette, 
Asian Salad with Sesame-Ginger Vinaigrette and Italian Spinach 
Salad with Balsamic Vinaigrette.                      $55.00  
 May 22 (Wednesday) begins at 6 p.m.         

  
Donuts, Donuts and More Donuts for Kids (7+ and 
Parents/Grandparents:  On the menu:  Cake or Yeast 

Donuts – we’ll make both types and top them with a variety of 
glazes, icings, nuts, sprinkles, etc.                   $100 for 2 

  or $55 per person  
 May 31 (Friday) begins at 6 p.m. 
 

 

 
 

 
 

 

 

 

You can always schedule your own family or group 

to attend a class of your choosing.  Please call me 
to discuss at 319-393-7675.   

 

 “Cooking in the Kitchen with Nina”  
• Prices listed are per person unless otherwise stated. 
• To register for a class, call: 319-393-7675 or email: 

swankohler@cs.com or online at 
www.cookingwithnina.net   

• I prefer when you pay with a check.  Send to the 
address below. 

• Classes are held @t 460 Hickory Court, Robins, IA  

52328. 

• Classes are subject to cancellation if registration is 
insufficient. 

 
Cancellation Policy:  If your plans change, you will 

receive a full refund when canceling 48 hours in advance 

of the class.  You will not receive a refund when you 
cancel less than 48 hours in advance.  

 
Doors will not be open until 5 minutes prior to class. 

Please arrive on time for your class so that we can begin 

promptly.  
 

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

Robins. 
 

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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