
Culinary

On Boards: Casually Chic Spreads
The charcuterie board is the essence of easy entertaining for the host 
and a favorite of the guests. You will discover lots of ideas and tricks to 
make a stunning board, and you get to keep the wood charcuterie board 
provided in�class.

Bring to class: a box of your favorite crackers, along with your 
imagination and creativity. �‘�¡�Ê�Á�6�m�Ž�j�±�ò�b�m�¡�T�Ž�}
Nov. 9 S 9 a.m.-Noon $59 
Wahoo, WHLC, 101 Coatney AREA-4599-WHFA
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You will create a custom-burned cutting board you can use to serve 
your�charcuterie.

There will be a variety of stencil designs for you to choose from 
to “burn” into your board. The board will be sealed with food grade 
mineral oil. �‘�¡�Ê�Á�6�m�Ž�j�±�%�6�T�m�Ž
Nov. 9 S 1-3 p.m. $39 
Wahoo, WHLC, 101 Coatney AREA-3579-WHFA

Air Fryer 101
Did you know the air fryer is one of the most versatile kitchen 
appliances? Join us to discover what works well in an air fryer, 
helpful accessories, cleaning practices, and tasty recipes. �‘�¡�Ê�Á�6�m�Ž�j�±�b�m�Ê�¡�m
Oct. 8 T 6:30-8 p.m. $19 
LIVE Online, Zoom Fangmeier AREA-4396-TCFYB

Fall Gardening
It may seem that the end of summer is the end of the 
gardening season. In fact, for many, fall is the perfect season 
for gardening. There’s less heat, fewer weeds and insect pests are 
disappearing. Topics covered include planting vegetables that thrive in 
the fall, how to plant bulbs for the spring and winterizing your garden. 
�‘�¡�Ê�Á�6�m�Ž�j�±�e�T�m�Ž�¡�%�ë�%�Ì
Oct. 3 Th 6-8 p.m.
business planning, menu development, permits, and regulations 
speci�c to food trucks. You will learn about location scouting, marketing 
strategies, and operational best practices for maximizing pro�tability. 
�‘�¡�Ê�Á�6�m�Ž�j�±�b�6�6�Ž

Dec. 10 T 7-8 p.m. $10 
LIVE Online, Zoom Dauel AREA-0110-TCYFA

understanding of the content area. You will move through the course 
at your own pace, utilizing the interactive review materials, example 
calculations with tutorial videos, �ashcards, and reading materials to 
focus your study. Practice questions include rationale for answers and 
explanations for calculations. The course culminates with a simulated 
practice CDM�exam.

Contact Vicki Rethmeier at vrethmeier@southeast.edu or 
402-437-2528 for registration details. Cost is $99 per�person. You will 
have from Aug.�19 to Dec.�20 to complete your course.

Location Key
Wahoo, WHLC ...................Learning Center at Wahoo, 536 N. Broadway St.

For more information, contact Cliff Stukenholtz at  
402-323-5581 or cstukenholtz@southeast.edu

Cancellation/Refund Policy: You must call the Continuing Education office at 402-437-2700 or 800-828-0072 the day before the class begins to receive a 100% refund. If you call the day of the class or after it has started, no refund will be issued. If a 
class is cancelled or student drops (according to the refund policy), refunds will be issued to the student, unless a third party has been formally billed by SCC Business Office. ADA Reasonable Accommodations: SCC provides services and reasonable 
accommodations to allow persons with disabilities to participate in educational programs and other College activities. For information on requesting ADA reasonable accommodations, contact the SCC Area Access/Equity/Diversity Office.

Check out all classes offered at southeast.edu/WahooLC
Find us on Facebook at facebook.com/SCCLearningCenteratWahoo

These classes are delivered live via Zoom, not prerecorded 
videos. This allows you, the student, to participate from the 
comfort of your home. As our learning  environment changes, 
we look forward to offering additional classes live online.

Want to take a class that is listed as “LIVE Online, Zoom” but don’t 
have a way to view the class or are having connection issues?  Contact 
your Learning Center to see if other options are available.
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