“Cooking in the Kitehen with Nine”

Cookirng Classes

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

February 2026 Cooking Class Schedule

Fish and Seafood Specialties — Cooking Class: Join me

for these healthy, nutritious, gluten-free recipes just in time for

Lent. On the menu: Pan-Fried Salmon with Roasted

Seasonal Veggies, Roasted Tilapia with Avocado Salsa and

Cajun Shrimp with Jasmine Rice. $55.00/$50.00
February 3 (Tuesday) starts at 6 p.m.

Cat Lovers of All Ages - Cat's Meow Class! If you love
cats, then this class is "Purrfect” for you. On the menu:
Fruit Juice Spritzer, Cat-shaped Sandwiches, Crispy Cats
Kabobs, and Chocolate Cat-Paw Cupcakes. Free cat-shaped
cookie cutter. (Kids of all ages) (“Purrfect” for adult/child to
attend together.) $90.00 for 2
February 7 (Saturday) 11 a.m. to 1:30 p.m.

WOW Cooking Class for Widows or Widowers: On the
menu: Valentine 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 (319) 393-
7675 to register.

February 9 (Monday) starts at 11:30 a.m.

Valentine's Cooking Class for the Young at Heart: Come

celebrate this holiday with your kids or grandkids. On the

menu: Valentine Spritzers, Heart-Shaped Homemade Pizza

and Fresh Strawberry-Heart Kabobs, and Heart-Shaped Red

Velvet Cupcakes with White Chocolate Drizzle. $90.00 for 2
February 11 (Wednesday) 5 to 7 p.m.

Valentine's Ladies Luncheon Cooking Class: Come
celebrate this holiday with your girlfriends. On the menu:
Passion Fruit Spritzers, Creamy Tomato-Basil Soup with Heart-
Shaped Crostini Toasts, Heart-Shaped Cheese Souffles, and
Heart-Shaped Chocolate Molten Cake. $55.00/$50.00
February 13 (Friday) starts at 11 a.m.

Valentine’s Day 4-course Dinner: On the menu:
Cranberry Spritzers, Warm Caramelized Onion Dip on Crostini,
Valentine Caprese Salad, Roasted Salmon with Herb Butter
Sauce, Roasted Winter Vegetables and Heart-shaped Puff
Pastries with Cheesecake Filling and Cherries Jubilee Sauce.
Great for couples andyor friends to enjoy together!
$65.00/$60.00
February 14 (Saturday) starts at 6 p.m.

Fat Tuesday’s Favorites — Cooking Class: Wishing you
could be in New Orfeans, but can’t, then join me for this
special class celebrating Fat Tuesday. Tll teach you how to
make a roux for gumbo. On the menu: Mock-Hurricanes,
New Orleans’- Style BBQ Shrimp, Louisiana’s Seafood and
Andouille Sausage Gumbo served over Rice, and Banana’s
Foster. $55.00/$50.00
February 17 (Tuesday) starts at 6 p.m.

All classes include a non-alcoholic beverage and
sweets for dessert.

"Cooling in te Kitelon witl Nira”

To register for a class, call: 319-393-7675 or email:

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

and Venmo are available for a small upcharge.

Classes are held @t 460 Hickory Court, Robins, IA 52328.
e Classes are subject to cancellation if registration is

insufficient.

Cancellation Policy: When canceling 48 hours in advance of the
class, you will receive a full refund. Otherwise, there is no refund.

*Introducing new pricing structure. The higher price
listed is the price when 6 people are registered for the
class. If there are more than 6 people registered, then
the lower price will be charged. When you register
online, you will be asked to pay the higher price, but if
more than 6 people attend and pay for the class, then
you will receive a $5.00 cash refund. Win-Win - It's a
better deal for you when you encourage your friends to
join you for the class. Please help me, help you. Call
319-393-7675 with questions.

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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