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trips will explore: Leading the eye, time and motion, the world 
of macro, and the hyper-realistic look.
PREREQUISITE: Students should have previously taken Basic 
Digital Photography and be familiar with their camera’s settings. 
Students should also bring their camera manuals to class.
Don Fleming Room: 114
Sept. 23 – Oct. 21 Wednesdays, 5:00pm - 7:00pm

Basic Digital Photography

Item # 4112 Max students: 14  $49.90
This is an introductory class for entry level students who want to 
learn about their camera or may be contemplating buying a new 
one. This course will cover digital cameras, lenses, cards, batteries, 
hard drives, and how to care for them. Lectures and field trips will 
enable students to learn about light, color, composition, sensor 
cleaning, custom settings, retouch menus, and explore scene 
modes. Students should also bring their camera manuals to class.
Don Fleming Room: 114
Sept. 29 – Oct. 27 Tuesdays, 5:00pm – 7:00pm

Advanced Wood Carving

Item # 4115 Max students: 12 $49.90
The student’s carving tools, a block of wood prepared by the 
instructor (cutout) and a pattern furnished by the instructor will 
enable the student to create an “in the round” (three- dimensional) 
rustic Santa. Acrylic paints furnished by the student will be applied 
to complete the project.
Van DeWitt  Room: 116
Oct. 1 – Nov. 19 Thursdays, 1:30pm – 4:30pm

 N o n - c r e d i t ,  p e r s o n a l  e n r i c h m e n t  a n d  p r o f e s s i o n a l  d e v e l o p m e n t  o p p o r t u n i t e s  f o r  a l l  a g e s . 
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Meeting learners where they are
Arts & Leisure

SoulCollage®

Item # 4114 Max students: 15 $35.00
SoulCollage® is an intuitive process for self-discovery and creating 
community. This unique form of collaging is a fun, nonthreatening 
process that will reveal one’s inner wisdom and inner artist. 
Participants will be delighted and amazed at what is created 
when using images, imagination, and intuition.
Judith Freyer  Room: 117
Oct. 3 & Oct. 10 Saturdays, 1:30pm-3:30pm

Hobbies

Wood Carving for Beginners

Item # 4116 Max students: 10 $49.90
Take home your own masterpiece and make new friends. We will 
carve an Elk in relief on wood that will be provided. You will receive 
step by step assistance and pattern to complete the project. You 
will learn safe carving practices and how to sharpen and hone 
tools. The class will be fun and you will be proud of your project!
Gary McAlvey & Richard Poolman Room: 116
Sept. 23 - Dec. 9 Wednesdays, 1:30pm – 3:30pm 

Advanced Digital Photography

Item # 4111 Max students: 14 $49.90
The goal of this class will be to stimulate the imagination of 
the students by providing them with creative digital tools to 
differentiate themselves from their peers. Lectures and field 
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Registration Opens: 9/8/15 at 11am
Quarter Runs: 9/21/15-12/11/15.



AKC Canine Good Citizen Class

Item # 4109 Max students: 10 $74.85
This class is designed to prepare dogs and their owners to pass 
the American Kennel Club (AKC) Canine Good Citizen (CGC) test. 
The CGC certification is recognized as a high standard of dog 
behavior and is an excellent way to prepare for more advanced 
training, such as agility or therapy dog work. The program stresses 
responsible pet ownership, good manners for dogs, and is excellent 
for all ages and breeds (including mixed breeds.) The test consists 
of 10 dog behaviors and will be available to take during the last 
class session.
Danielle Coila Room: TBD
Nov. 2 - Dec. 7 Mondays, 6:00pm – 7:00pm

Ladies Night Out: Digital Memories

Item # 4129 Max students: 10 $15.00
Ladies Night Out is a class held every quarter with a different topic 
each time. Bring a friend! Enjoy a night out! We will learn how 
to use a free best in class memory management solution. You 
must be comfortable with computers and willing to upload your 
photos. It will gather from all your devices iPhone, Android, iPad, 
Mac and PC. You will be able to search for a picture by person, 
place, date or album. We will show you how this can help you 
get images organized on your computer and bring them to life 
for your family and friends.  
Jodi Worden Room: 115
Nov. 19 Thursday, 6:00pm-8:00pm

Fitness

Dance to Fitness

Item # 4110 Max students: 20 $59.88
This is a line dancing style exercise class with music that inspires 
you to move! A variety of dance and music styles are part of this 
class, incorporating stretching and strengthening as well. This 
is an easy to moderate workout class.
Elena Enriquez Room: Off Campus (Senior Center)
Sept. 23 – Dec. 9 Mondays & Wednesdays, 9:00am – 10:00am

Restorative Yoga

Item # 4120 Max students: 24 $89.82
Restorative yoga provides healing for the body and the mind. This 
class is appropriate for all students seeking the benefits of a very 
relaxing, gentle, and restorative practice. Regular and consistent 
practice using proper alignment increases range of motion, 
improves joint mobility, and reduces pain and the effects of stress. 
Students with injuries, arthritis, or other chronic conditions and 
limitations related to age or chronic illness will especially benefit 
from this practice. No prior yoga experience is required.
Caite York Room: Off Campus (YWCA)
Sept. 23- Dec. 9 Mondays & Wednesdays, 8:45am – 9:45am

Zumba Fitness

Item # 4121 Max students: 24 $89.82
Zumba® Fitness is a feel-happy workout that combines a motivating 
fusion of Latin and international music with unique moves and 
dynamic combinations that allow participants to dance away 
their worries. It is based on the principle that a workout should 
be “fun and easy to do”, allowing Zumba® Fitness participants 
to stick to the program and achieve long-term health benefits in 
both body and mind. It’s perfect for everybody and every body. 
Zumba® classes are often compared to a dance party. Super fun? 
Check. Super effective? Check and check.
Caite York Room: Off Campus (YWCA)
Sept. 23 - Dec. 9 Monday & Wednesday, 5:30pm – 6:30pm

Starting to Stop

Item # 4124 Max students: 40 $FREE
Are you tired of smoking, have you tried to quit, do you need 
help getting over that hurdle?  Now is the time!  Join Mardi 
Hagerman, R.N. who has taught tobacco cessation for over 8 
years.  Studies show that tobacco users assisted by a health care 
provider have a greater chance of quitting.  Success can be yours 
with this informative plan to help you kick the habit once and for 
all!  For those who attend all three one hour classes, a certificate 
of completion will be provided. Available at Clarkston Campus 
via ITV Room 164.
Mardi Hagerman Room: 121
Oct. 13-Oct. 27 Tuesdays, 5:00pm-6:00pm 

Professional Development

Intro to QuickBooks

Item # 4113 Max students: 24 $60.00
Intro to QuickBooks will cover basic QuickBooks setup, bookkeeping 
tasks, inventory, accounts receivable/payable, reports, sales 
tax, and payroll. Your class will be taught by a Certified Public 
Accountant who has been working in the fields of accounting 
and bookkeeping since 1987. 
Linda Horner Room:  101
Sept. 28-30 Monday - Wednesday, 5:30pm – 7:30pm

Beginning Excel

Item # 4119 Max students: 12 $49.90
This introductory course will help participants to go beyond the 
basics and begin to understand the capabilities of Microsoft Excel. 
Topics covered will include: creating a basic worksheet, creating 
formulas, moving and copying data, changing the appearance 
of data, preparing a document for printing, creating and editing 
simple charts, and saving worksheets in a variety of formats.
Terye Senderhauf Room: 115
Nov. 2 – 30 Mondays, 5:30pm – 6:30pm



Food & Wine

Breaking Bread

Item # 4127 Max students: 16  $50.00
Students will learn modern bread baking using wild yeast and 
whole grains to create flavorful and nutritious breads at home. Grits 
and goat cheese bread, seedy batards, pain au levain and apple 
walnut bread will be made in this hands-on class. Skills covered: 
autolyse resting and improved development—a combination of 
hands-on kneading and resting that allows the bread fermentation 
to do most of the work. Each Student will get a starter. Three 
back to back sessions in the Wine Country Culinary Bake Shop.
Chef Gregory Schnorr  Room: Titus Creek Cafe
Sept. 28-30 Monday - Wednesday, 5:30pm – 7:30pm

The Whey with Cheese

Item # 4117 Max students: 20 $35.00
In this class, students will transform whole milk into the most 
incredible ricotta you’ve ever had. It will make you never want to 
buy the commercial kind again! We will also play with mozzarella 
curds and work them into burrata (pillows of creamy deliciousness) 
and craft a flavored roulade that is particularly delicious melted 
on toasted baguette. We will taste our creations at the end of 
class, and you will go home with some treats as well.
Robin Leventhal Room: 140 (Titus Creek Kitchen)
Oct. 14th Wednesday, 6:00pm – 8:00pm

Wine Service & Etiquette

Item # 4118 Max students: 25 $50.00
This class will cover basics about our valley, the history of wine and 
grape growing, what makes it so special, and why it has developed 
into a world class wine region. We will then examine the basics of 
wine production, including the different styles of wine and how 
they are made, some basic fundamentals of wine chemistry, the 
flavor and taste components of the various styles of wine, how 
those components interact with food, simple fundamentals of 
food and wine pairing, and proper wine service and etiquette.
Ned Morris Room: 1608/1609 (E&V Bldg.)
Oct. 19 Monday, 5:00pm – 9:00pm

Bubbles from Around the Globe

Item # 4 Max students: 20  $45.00
How do they get the bubbles in the bottle? Why is champagne such a 
wonderful pairing for most foods? Why do some sparkling wines cost 
$15 and others cost $150? Do you know a glera grape from a mauzac 
or a macabeo? Is it possible that the British invented champagne? This 
class will look at winemaking history, culture, and wines from France, 
Spain, Italy, and the U.S. we will also provide a surprising, sparkling 
look –and taste- of effervescent, elegant, and truly enjoyable wines.
Heather Unwin Room:1608/1609 (E&V Building) 
Nov. 12 Thursday, 6:00pm – 8:00pm

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!

Women in Today’s Wine Industry

Item # 4125 Max students: 25  $65.00
Barriers to women in today’s wine industry are practically fictional, 
yet only 4-10% are female winemakers. The class will reveal 
the true occasional hurdles to women entering the industry as 
well as dispel myths that are deterring women we so need in 
our professional world. Class 1: What are the industry barriers 
to women that students (male or female) expect to find. Class 
2: Testimonials from women in the industry and what they’ve 
actually experienced. Class 3: How we solve these problems. 
(NO CLASS: Nov. 24)
Ashley Trout Room: 1608/1609 (E&V Building)
Nov. 17-Dec. 8 Tuesdays, 5:30pm – 7:30pm

Language Arts

Beginners Spanish I

Item # 4123 Max students: 24 $75.00
Spanish I is designed as an introductory course for absolute 
beginners. This class will focus on pronunciations, greetings, and 
basic vocabulary. Students will learn to develop the four essential 
skills of learning Spanish: understanding, speaking, reading, and 
writing. This is a class with lots of practice speaking! It will be fun 
mixed in with some work and practice! If you have wanted to travel 
to a Spanish speaking country, feel you could use a little Spanish 
in the workplace or just want to learn this is a great place to start. 
Caite York Room: 101
Sept. 24 – Dec. 10 Thursdays, 5:30pm – 7:30pm

Legacy Writers

Item # 4126 Max students: 11  $89.82
Dreamed of writing your own story some day? Good news! Today 
is the day. Whether you already have a stack of stories, or haven’t 
written a word since high school, this is the class for you. Write 
your stories and get feedback in a relaxed environment. This 
class is less about grammar and punctuation (though we do 
cover those) and more about crafting a story that is interesting, 
makes since, and impacts the reader.  You will have the option 
to bind your stories into a book, for a nominal fee at the end of 
class – to enjoy as a keepsake or a holiday gift. 
Karen Fisher-Alaniz Room: Off Campus (Senior Center) 
Sept. 29 – Dec. 8 Tuesdays, 1:30 PM – 3:30 PM



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 , Business and Professional 

Development, 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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Ready to Register?

Onsite Registration 
Admissions Office, 1:00pm-4:00pm, Mon. – Fri.

Telephone Registration
509-527-4331, Mon. – Fri. 

11:00am – 4:00pm

Online Registration

www.wwcc.edu/community
facebook.com/WWCCcommunity

WWCC Community Education 
Community Education Department

Danielle Coila, Program Assistant
509-527-4331 •  danielle.coila@wwcc.edu

Jodi Worden, Extended Learning Coordinator
509-527-4561 •  jodi.worden@wwcc.edu


