
Community Education is a place you can take up a new hobby, 
study another language, get up to speed with technology and 
much more. You will find learning opportunities designed 
the way you like them, relaxed and fun – no tests, no grades 
and no credits. Here you will find Community Kitchens, wine 
knowledge, health/fitness classes, social media, customer 
service training and continuing education. 

Have a talent you would like to share? You could teach your 
own class! Fill out a course proposal form and let Jodi know! 
Have a class you would love to take? Shoot her an email 
with your ideas and you might just find it on the schedule 
soon! jodi.worden@wwcc.edu  
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Walla Walla Community College

Meeting learners where they are

Ready to Register?
Onsite Registration 

Admissions Office, 1:00pm-4:00pm, Monday – Friday

Telephone Registration
509-527-4443, Monday – Friday

Online Registration
wwcc.edu/extendedlearning

Contact Information
WWCC Extended Learning Department

Jodi Worden
509-527-4561 •  jodi.worden@wwcc.edu

www.wwcc.edu/extendedlearning
  facebook.com/WWCCExtendedLearning

Summer Schedule 2014



Restorative Yoga
CEC082/#4111 $45.80
Restorative Yoga is a gentle, meditative form of yoga. With consistent, 
patient practice, each student will gain strength and flexibility 
while learning to let go of tensions and stress. This practice has 
the power to engage you totally, absorb you completely, and 
integrate you fully in your body, mind, heart and soul (geared 
toward 50+ but open to any age).

Caite York  Off Campus (YWCA Dance Studio) 
June 23rd-Aug 13th Mon. & Wed. 10:00am-11:30am

Pilates
CEC083/#4112 $45.80
Pilates is a system of controlled exercises with proper breathing 
that engages the mind and conditions the entire body. The blend 
of strength and flexibility training improves posture, reduces stress 
and creates long, lean muscles without bulking up. Pilates takes 
a balanced approach so that no muscle group is overworked and 
the body moves as an efficient, holistic system in sport and daily 
activity (geared toward 50+ but open to any age).

Caite York  Off Campus (YWCA Dance Studio 
June 23rd-Aug 13th Mon. & Wed. 9:00am-10:00am

Conversational Spanish
CEC084/#4113 $90
This is a beginning course in Spanish which emphasizes oral 
communication in a variety of topics at a basic level. In addition to 
new vocabulary, the present-tense and other useful grammatical 
points will be covered. The course is intended for entry-level 
students. The first part of each class session will be reviewing 
grammar points and vocabulary. In the second half of each session, 
students will put grammar and vocabulary into practice. 

Aaron Martin  Room 209
June 23rd-July 21st  Mon. & Wed. 6:00pm-8:00pm 

Mastering the Grill
CEC085/#4114 $35 
Nothing says summer cooking like good barbeque. In this introductory 
class, we will discuss the foundation of the four main regional 
styles of American barbeque. Students will learn the difference 
between various heat sources, direct and indirect techniques and 
basic tools and equipment. Students will be making their own 
BBQ sauce creation to take home and the chef will demonstrate 
how to prepare succulent Kansas City style chicken in time for the 
4th of July! Students will also sample the classic North Carolina 
Pulled Pork. 

Chef Jay Entrikin  Titus Creek Cafe 
June 25th  Wed. 5:30pm-7:30pm

A History of the Walla Walla 
Wine Economy

CEC086/#4115 $35
The Walla Walla Wine industry is celebrating the 30th anniversary of 
the Walla Walla Valley American Viticulture Area (AVA). Commercial 
wine making extends to the late 1970s when Leonetti Cellar was 
established as the first winery. Today, Walla Walla has gained an 
international reputation producing high quality wine. This course 
offers an opportunity to dig into the region’s economic history 
and investigate the growth and development of the Walla Walla 
wine industry.

Nick Velluzzi E&V Center Bldg 
Choose one that fits your schedule:  
June 26th, July 11th, July 24th, or August 7th 6pm-8pm

Sensational Summer Spritzers
CEC087/#4116 $35
Who knew creating summer non-alcoholic spritzers and craft 
cocktails could be so easy? Chef Robin will inspire you to use 
seasonal ingredients and create summer infusions that will enhance 
your summer table in an easy-to-make, very economical way.

Chef Robin Leventhal  Titus Creek Cafe
July 9th  Wednesday 6:00pm-8:00pm

Culinary Boot Camp
CEC088/#4117 $600*
Have you always wanted to learn about what it takes to be a chef? 
Or, do you have the desire to work in a professional kitchen but a 
two-year degree is not feasible? This three day in depth weekend 
will not only give you a start to a foundation, it’s also a great way 
to find out if this is truly a passion! From basic knife skills to a full 
wine maker’s dinner menu, we cover an overview in each area. 

* Basic Knife Skills

* Organizing, shopping, and prep lists for an event

* Terminology

* Soups, Stocks and Sauces

* Vegetable and Starch Cookery

* Basic Dry and Moist Heat cooking techniques

* Preparation of product for later production

* An afternoon of food and wine pairing

* Techniques of Plated Desserts

Details: Class subject to cancel based on low enrollment. Register 
early! *Fee includes: rental of Chef Jacket, Pants, Hat, Aprons and 
Side Towels. Breakfast and Lunch are served each day. An 8-10” 
Chef’s knife is required. Meet at the Titus Creek Café.

Chef Dan Thiessen  Must be registered by August 1st.  
Chef Robin Leventhal  Titus Creek Café
August 8th-10th Fri, Sat, Sun 9:00am-5:00pm

Artmaking: The Challenges and 
Philosophies in the Creative Process

CEC089/#4118 $59
In this course Jennifer Milligan will draw on her 30 years as an 
artist, a studio teacher, a gallery owner, and her background in 
philosophy. This brief lecture series focuses on the challenges 
and obstacles that challenge the creative art-making process. 
This will delve into issues such as: How we, as art-makers and 
creators think, what are the obstacles, anxieties and sources of 
frustration that interfere with our ability to produce art? And, 
how does one overcome these obstacles. What is talent? And do 
I need talent? While many examples will be based in the visual 
arts, other artists, such as writers, poets, composers, musicians, 
photographers, designers, etc…find that the issues discussed are 
universal. This is an interactive, participatory project. It is hoped 
that those attending will be  willing to express their thoughts 
verbally.

Jennifer Milligan  Room #109 
August 18th-20th  Mon-Wed 9:00am-11:00am

Celebration of the Humble Chick Pea
CEC090/#4119 $35 
With such a huge local crop we should enjoy more of these pulses 
in our diet! Learn how to shell a green garbanzo and eat them 
fresh, use its flour to make crepes (Soccas), roast them into a crispy 
treat for snacking, form them into savory cakes for sandwiches 
and even pickle them for salads! 

Chef Robin Leventhal  Titus Creek Cafe 
August 20th  Wed. 6:00pm-8:00pm

Cider and Food Pairing
CEC091/#4120 $35 
The cider Revolution is in full swing throughout the Pacific 
Northwest. Over the last decade cider sales have increased over 
50%, and now account for 20% of the United States overall Beer 
sales. Cider is gluten free, refreshing and can be made in a sweet 
or dry style. Cider is a perfect companion to BBQ meats and our 
Summertime heat. The class will explore a variety of styles in 
Northwest ciders, using cider to make marinades, dressings and 
sauces, then pairing hard cider with foods straight off the grill.

*Must be 21 to attend*

Chef Greg Schnorr Titus Creek Cafe 
August 21st Thursday 6:30pm-8:30pm

Flavors of the Eastern Mediterranean
CEC092/#4121 $35
Come and explore the myriad of flavors associated with the 
ancient cuisines from this region. From Greece to Israel, we will 
discuss and cook typical Mezze dishes found throughout these 
countries. If you’ve ever wanted to know how to make hummus, 
tzatziki, kebabs, falafel, etc…..then this class is for you! 

Chef Jay Entrikin  Titus Creek Cafe 
September 3rd  Wed. 5:30-7:30

All classes are subject to cancellation based on low enrollment. Register early to ensure classes will happen! Evaluation of enrollment will be held 2-3 days before the first day of class.  
Don’t see the class you are interested in? Contact Jodi Worden with your ideas. You might just see it on the next Schedule!

Artmaking Class Aug. 18 - 20

Mastering the Grill June  25

Sensational Summer Spritzers  July 9

Pilates Class June 23 - Aug. 6


