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Classes

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

SEPTEMBER 2024 SCHEDULE

Tailgates to Touchdowns: Come and learn to make Nina’s

favorite tailgating recipes from her cookbook. A free cookbook

will be provided to everyone in the class. On the menu:

Cheesy Pigs in a Blanket, Black Bean Salsa, Fabulous Fiesta

Football Food; and Football Biscuits with Caramel-Apple

Fondue. $50.00
September 3 (Tuesday) 6 to 9 p.m.

Mexican Meatless Favorites: On the menu: Southwestern

Quesadillas, Mexican Roasted Vegetable “Lasagna”; and Tex-

Mex Main-Dish Salad, plus a surprise dessert. $50.00
September 4 (Wednesday) 6 to 9 p.m.

30-Minute Meals: On the menu: Maple-Glazed Pork

Medallions, Easy Skillet Lasagna, Panko-Coated Chicken with

Fruit Salsa and dessert. $50.00
September 5 (Thursday) 11 a.m. to 2 p.m.

A Crazy for Coconut Class: Back by popular demand. On
the menur. Party Pina Coladas, Coconut Chicken with Mango-
Pineapple Salsa, Caribbean Flank Steak with Coconut Rice and
Easy-Creamy Coconut Cake. $50.00
September 10 (Tuesday) 6 to 9 p.m.

Classic Grilling of Pork: On the menu: Indirect-Grilled

Herb-Rubbed Pork Loin, Italian Marinated Pork Tenderloin, and

Stuffed Iowa Chops, plus sides. $55.00
September 11 (Wednesday) 6 to 9 p.m.

4-Course Italian Dinner: On the menu: Mock White Wine
Spritzers, Bruschetta Tomato-Basil Topping, Soon-to-be-
Famous Italian Salad, Chicken Pietro with Vegetables and
Creamy Italian Coconut Cake. $55.00
September 18 (Wednesday) 6 to 9 p.m.

Door County Gourmet Dinner: On the menu: Pan-
Roasted Halibut served over Napa Slaw dressed with a Sweet
Lemon Vinaigrette and Roasted Fingerling Potatoes — all served
with Béarnaise Sauce with
Cherry Crisp for dessert.

September 20 (Friday) 6 to 9 p.m.

$60.00

Soup, Soup and More Soup: On the menu: French Onion

Soup, Stuffed Pepper Soup, Creamy Potato, Bacon and Corn

Soup. $50.00
September 24 (Tuesday) 6 to 9 p.m.

Simple Sandwich Suppers: On the menu: Alfalfa Veggie

Sandwiches, Ultimate Grilled Cheese, Rueben Sandwiches; and

Cuban Sandwiches. $50.00
September 25 (Wednesday) 11 to 2 p.m.

WOW Cooking Class for Widows or Widowers:
On the menu: Coconut Chicken Tenders with Mango Salsa.
This class includes a special beverage, side dish and dessert.
FREE for first-time attendees and $15 for returning
WOW attendees.

September 26 (Thursday) 11:30 a.m. to 1 p.m.

Cooking in the Kitchen with Nina”

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

2. Please mail a check for the amount of the class to the
address below. If you need to pay with Paypal, Venmo or
credit card, there will be a small upcharge.

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

4. Classes are subject to cancellation if registration is
insufficient. There must be at least 6 people registered in
order to have a class

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.
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