
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

�-� �}�‹�6���š�-�m�T�É�‹�¡�Ž���-� �‹�‹�ë�%�Ì�±�%�6�T�m�Ž
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.	 $29 

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

Exam Prep — CDM Credentialing Exam






