ALTERNATIVE OUTDOOR COOKING

You will be learning hands on cooking skills for use in disaster plan-
ning and outdoor cooking in a Dutch oven, hobo can, Coleman stove,
open fire, etc. Closed toe shoes required. Bay Scout Merit Badges
offered. $10 material fee due at first class.

Benjamin, Rev. Barbara Murdy Community Center Patio

3668.100  10yrs to Adult  2/16  9:00am - 12:00pm Sa $45

BABYSITTING: SERIOUSLY AWESOME SITTERS
The ultimate babysitter preparation class! You become certified in
Basic First Aid and CPR/AEAD for adults and children. You'll also
learn how to market your services, safely care for children, make
healthy snacks, and entertain kids so that you'll be asked back again
and again! $30 material fee due at first class.

Workshops on Wellness ~ Murdy Community Center Game Room

3605.100  10yrs to Adult 2/23 10:00am - 5:00pm Sa $60

CANDLE MAGIC

You will be making a decorative candle in a jar, with an orange and
a rolled herbal beeswax one. We will learn candle colors, candle
superstitions and candle lore. Great for making gifts. $10 material
fee due at first class.

Benjamin, Rev. Barbara

3702.100 10yrs to Adult

Murdy Community Center Hall D

1/19  9:00am - 12:00pm Sa $45

MUSIC: GUITAR RIGHT NOW

Want to learn guitar but find it difficult to find the time? This course
will show you chords, strumming, tablature-with workbook & DVD
to practice at home. We’ll be strumming simple songs by class end!
Bring acoustic guitar, or electric guitar w/small amp. $24 material
fee for book and DVD due at first class.

Guitar Insider, Keith J. Eliot Rodgers Senior Center Hall Game Room

3625.101 18yrs to Adult  2/6 6:30pm - 9:30pm w $40

COOKING: FRENCH COOKING

Learn to prepare the most memorable dishes. We will explore the
different regions of France and their specialties, from the sauces
that made France famous, to the pate you can’t stop eating, the
main courses equal to taste and quality of the finest restaurants, to
the desserts that melt in your mouth. Come hungry! $10 material
fee due at first class.

Berg, April
3708.100

Edison Community Center Hall C&D

Adult 3/12 6:30pm - 9:30pm Tu $35

COOKING: GOURMET COOKING CLASS

These lessons will teach the novice cooks how to prepare even the
most complex dishes. The novice cook will acquire skills from basic
kitchen equipment, pantry stocking, to knowing the proper herbs
and spices, to knowing what recipes go well together, preparation
skills. This is hands on! $50 material fee due at first class. 4 day
workshop meets on 1/8, 1/29/ 2/12 and 3/5.

Berg, April Edison Community Center Hall C&D
3706.100 Adult 1/8-3/5 6:30pm - 9:30pm Tu $135

COOKING: MEXICAN COOKING

Make your party a fiesta! Learn to create authentic Mexican and
Tex-Mex classic dishes from sides; green rice, beans, homemade
chips and salsa. Main courses: burritos, chicken enchiladas with the
perfect mole sauce, fajitas, chili rellenos. And of course — desserts:
empanadas and flan. $10 material fee due at first class. Come hungry.

Berg, April Edison Community Center Hall C&D

3705.100 Adult 1/22 6:30pm - 9:30pm  Tu $35

COOKING: VEGETARIAN, VEGAN & GLUTEN FREE

The key to a vegetarian and vegan diet is variety. You will learn how
to make the most delicious meals starting with appetizers, a variety
of salads with dressings that are vegan and gluten free, whole grain
dishes, main courses and baking vegan style. You will be amazed at
the explosion these dishes will have on your taste buds. $10 material
fee due at first class.

Berg, April
3707.100

Edison Community Center Hall C&D

Adult 2/5 6:30pm - 9:30pm Tu $35

MAD SCIENCE DATE NIGHT:
NO PARENTS ALLOWED

Science Nights provide an amazing opportunity to bring students
and Mad Scientists together for a night filled with education, enter-
tainment and parents get the night off! We bring fascinating display
and hands-on experiments that allow kids to engage in scientific
learning. We will provide dinner and a snack. All children must be
POTTY TRAINED. $5 material fee due at first class.

Broderick, Jay Murdy Community Center Hall A
3675.100 yrsto12yrs  2/9 5:00pm - 9:00pm Sa $35






