
ACC COMMUNITY EDUCATION 
SPRING 2015 CLASS SCHEDULE 

 New classes for spring -- check them out!    
Spring is a great time to discover ACC. 

 
 

CULINARY CLASSES 
 
15-01:  DINE WITH THE CHEF –J. D. HILLA  
Instructor and Chef J.D. Hilla brings us education, training, and a sophisticatedly simple meal – what more could we 

want?  For this evening’s undertaking Chef J.D. schools us in proper seafood 
and risotto preparation techniques.  Perfectly cooked seafood and risotto can 
be problematic, but with J.D.’s help, we’ll learn the Chef’s secrets for success 
as our evening’s menu includes both!  We’ll make Mussels Provencal, 
prepared with butter, garlic, herbs, citrus, and more, in the savory style of 
southern France, Provence.  To accompany our entrée we’ll create Rich and 
Creamy Risotto while learning how this potentially complicated dish is 
influenced by the type of rice, toasting, liquids, additional ingredients, stirring, 
cooking time, etc.  Our plating will be completed with a Crispy Toasted 
Baguette to aptly absorb every drop!  NOTE: Space is limited!  Please bring 
place setting, towel, chef’s knife, and apron. 

Instructor and Chef, J.D. Hilla, has a wealth of culinary education and experience.  He was professionally and 
classically trained in France before returning to the States and accepting a job as Chef at the Court Yard Ristorante 
where his innovative courses have gained him a popular following.   
DATE:  Wednesday, April 8 TIME: 5:30-7:30 p.m. ROOM: CTR 104 FEE: $30 
 
 
15-02:  TRADITIONAL POLISH COOKING:  Bigos Starapoliski; Ziemniaki z Koperkiem; and Chrusciki 

There’s a lot more to traditional Polish cooking than Panczki and Pierogi.  In Poland, Bigos 
is a national dish and everyone has their individualized version with recipes and ingredients 
that are locally indigenous and popularly competitive.  Often referred to as “Hunter’s Stew” 
in English, Bigos is as much-loved in Poland as in the 
Ukraine, Belarus, and Lithuania.  For tonight’s menu, with 
the instructor’s assistance, participants will prepare and 
serve Bigos with Ziemniaki z Koperkiem (Dilled Potatoes).  
To conclude our meal, we learn to create the delicious, 
delicate, delectable Polish dessert, Chrusckiki (Angel 
Wings).  Note:  Please bring place setting, towel, chef’s 
knife, and apron.  Space is limited! 
Instructor Bozenna Lynch was born and raised in a traditional home in Gdansk, Poland.  

She’s a popular instructor, bringing history, customs, and delicious, classic Polish dishes.  Join this interesting class 
with Bozenna’s typical casual atmosphere for laughs, information, and fascinating stories from an experienced Polish 
cook.  Bozenna emigrated from Poland to the U.S., but retains ties to family in her homeland and regularly makes 
return trips.   
DATE: Tuesday, April 14 TIME:  5:30-7:30 pm ROOM: CTR 104 FEE: $30 
 
 
15-03:  FUN IN THE KITCHEN WITH TOM MARSICO – Pasta, Pasta, and More Pasta!  
Ready-made pasta makes a simple, fast but delicious and satisfying meal, especially when 
complemented by the perfect pasta dressing.  Tom will teach techniques for preparation of 
some Italian classics which participants will be able to recreate without hesitation at home.  
We’ll prepare a variety of fresh-made pasta dressings as Tom leads us on the path to 
pasta perfection!  Ingredients are dependent upon availability of fresh produce, but you’ll 
not be disappointed in the choices!  NOTE:  Please bring chef’s knife, towel, apron, and 
place-setting.  Space limited to 10 so please register early! 
Instructor Tom Marsico has a lifelong interest in cooking and nutrition, fostered by his 
Italian background and lineage.  Tom has attended Culinary Institute of America (CIA) and 
was trained in wine pairing at CIA and Kendall Jackson Winery. He prepares lavish buffets 
catering a variety of local events and celebrations.  Tom has taught cooking classes at ACC for over eight years.   
DATE:  Thursday, May 14 TIME:  5:30-8:00pm ROOM: CTR 104  FEE   $30 
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PROFESSIONAL DEVELOPMENT 
 
 
15-04:  BUILDING BLOCKS FOR NONPROFIT BOARD MEMBERS 
Building Blocks for Nonprofit Board Members presents a comprehensive look at board roles and 
responsibilities for board members of non-profit agencies, organizations, churches, or charities.  The 
workshop is ideal for those interested in board service, anyone who recently became a board member for 
the first time, or those with board experience who would like a refresher on best practices.   
 

Facilitator Marv Pichla, Ph.D, owner of Inspiring Innovations, Inc., has a 
long history in the nonprofit world as a manager and service delivery 
agent.  He has often served as both a board member and chairperson and 
draws on a wealth of professional and personal experience.  Marv will 
provide an introduction and overview of the role of the nonprofit sector in 
communities, how it differs from public and private sectors, and 
misconceptions about the nonprofit sector.  The role of the board in 
nonprofit organizations will be presented along with responsibilities of 
board members.  A discussion on the decision to serve, factors to 
consider, questions to ask an organization about board service, and how 
to gauge whether you can commit to all of the responsibilities and 
expectations of board membership.   

 
Workshop begins promptly at 6:00 p.m.  Attendees are asked to be timely in attendance so no time is 
sacrificed in this brief, but comprehensive program.   
DATE:  Wednesday, March 25 TIME:  6:00 to 7:30 p.m.  ROOM:  CTR 106  
FEE:   $25/individual; $80 (total) for four or more registrants from a single organization.   
 
 
 
LUNCH BITES PROFESSIONAL WORKSHOP  

THE IDEA MILL = T-I-M TIME! 
Lunch Bites are timely, fast-paced, enjoyable, professional 
workshops in an easy-going environment over casual lunch. 
The presentation and round-table sessions bring information, 
tools, and skills promoting workplace harmony, productivity, 
and rewarding workplace environments.  Register for The Idea 
Mill, described below, and invest the time to make the changes 
you need, today!  Your lunch is included in the workshop fee. 
 
15-05:  The Idea Mill – TIM Time 
Inspire yourself with a visit to the Idea Mill!  Have you ever had a good, innovative idea about improving 
communication in your workplace, marketing your product(s), getting workers more motivated and/or 
making better use of your computer technology?  Like many others, you may have let fear of failure, time, 
money, rules, or traditions talk you out of trying!  Well, The Idea Mill is a one-of-a-kind round table strategy 
session designed to help you better refine your idea and identify steps to take to get past the new idea 
roadblocks.  Everyone has “A Better Way” ideas…so bring them to The Idea Mill and let TIM Time inspire 
YOUR time!   
TIM Time workshop facilitator, Marv Pichla, Ph.D., is the owner of Inspiring Innovations, Inc.  Marv (photo 
above left) has years of experience in finding creative solutions for public and private business challenges. 
DATE:  Wednesday April 29  TIME:  11:30 a.m.–1:00 p.m.  
ROOM:  CTR 106   FEE:  $25 (includes lunch)  
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POLISH HISTORY, GEOGRAPHY, RELIGION, AND LINGUISTICS 
 

15-06:  This comprehensive 9-week class touches on nearly everything about 
which someone with Polish ancestry would like to learn!  Instructor, linguist, and 
translator, Kamila Mazurek, brings this unique opportunity to discover a wide 
variety of fascinating topics about Poland and the Polish.  Mazurek speaks several 
languages, including Polish, Czech, English, Russian, and Latin. Her special 
interests in ancestry are Roman-Catholic, Jewish, Orthodox and Polish-American, 
and multiculturalism in pre-war Poland.  She is a member of the Polish 
Genealogical Society of Michigan, Northeast Michigan Genealogical Society, a 
volunteer at the Alpena Family History Center and former volunteer at Polonica 
Americana Research Institute.  Nine topics (with many more subtopics) will be 
cover in this series, including: 

1. What is Your Name? – History and origins of Poland’s surnames of Polish, 
Russian, German, Czech, Slovak, Hungarian, Lithuanian, Jewish and 
Ukrainian descent.  Please submit a surname research request at 
registration.   

2. Don’t be Just a Name Collector – Historical, political, and geographical background of select ancestral towns 
in pre-war Poland. 

3. Connecting with Polish Ancestors – Discover millions of Polish vital and church records on the internet.  
Search databases of Polish State Archives, genealogical societies, online cemeteries, digital libraries, 
phone/address books, maps, censuses, newspapers, and more 

4. “Poland Has Not Yet Perished! – Polish military conflicts throughout the nation’s history 
5. “Poland and Hungary, Cousins Be! – Multiculturalism in pre-war Poland based on select ethnic groups 
6. Learning from the Past – Life in former partitions of Poland 
7. 100% Polish? – Polish genetic backgrounds 
8. From Beggars to Kings – Traditional classes and occupations in Poland’s past 
9. Let’s Folk! –Regions, history, traditions, music, foods, clothing/garments, myths, and cultural, and religious 

rituals 
DATES:  Series begins Wed, April 1; continues every Tuesday & Wednesday in April (April 1-29); concluding April 29 
TIME:  6:00-7:30 p.m.   ROOM:  CTR 116  FEE:  $40 
 
 
 

GENEALOGY 
 

Take the mystery out of finding your ancestors and find out who you are!  
Genealogy is a great indoor activity and waiting for spring is the perfect 
time to begin this addictive pastime.  This comprehensive series, with 
teacher, linguist, translator, and indexer Kamila Mazurek, is a unique 
opportunity to begin researching your family history.   
Mazurek speaks several languages, including Polish, Czech, English, 
Russian, and Latin. Her special interests in genealogy are Roman-
Catholic, Jewish, Orthodox and Polish-American research, and 
multiculturalism in pre-war Poland.  She is a member of the Polish 
Genealogical Society of Michigan, Northeast Michigan Genealogical 
Society, a volunteer at the Alpena Family History Center and former 
volunteer at the Polonica Americana Research Institute.  Mazurek is a 
speaker, writes articles, and is involved in a variety of genealogical events. 

 
15-07:  BEGINNING YOUR SEARCH 

 In this two week class we’ll discover methods for gathering, processing, and organizing records; using different 
kinds of genealogy-oriented software, going paperless, and much more.   
DATES:  Tuesdays, March 10, 17,  TIME:  6:00-7:30 p.m.. ROOM:  CTR 104 FEE:  $20 
 

15-08:  SEEKING ROOTS 
During this two week period we’ll learn about locating ancestral towns, villages, and parishes using gazetteers, 
maps, passenger manifest, town locators, and other tools and methods.   
DATES:  Tuesdays, March 24, 31 TIME:  6:00-7:30 p.m. ROOM:  CTR 104 FEE:  $15 
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Handmade by You 
 

JEWELRY MAKING 
Making jewelry is fun, creative and rewarding!  Discover how easy it is to create pieces to go with fashions and give as 
gifts. Learn tools, components, basic skills, techniques, and new styles ideal for gift-giving or for yourself.  NOTE:  
Accurate vision is essential so bring glasses if needed.  

 
Instructor Kim Kreft teaches three jewelry classes this 
spring with seasonal themes that can carry into the year.  
Kim has been making jewelry and teaching classes for 
over a decade.  She is enthusiastic, enjoys sharing her 
skill in creating beautiful things, and her family and friends 
love the gifts she makes them! 
Note:  All materials/supplies are included in class fee. 
 

15-09:  SCALLOPED PEARL NECKLACE:   
Using bead stringing materials, 
a choice of pearl colors in two 
sizes, and a simple woven 
technique we will create a 
beautiful scalloped necklace. 
This piece is manageable by 
beginners and fun for 
experienced beaders.  It can 
be elegant or casual, 
depending on choice of pearls, 

and makes a perfect gift.   
DATE:  Tuesday, March 24 TIME: 6-8:00 p.m.  
ROOM:  BTC 107D  FEE $20 

15-10:  SUMMER PASTEL BRACELET:   
Create a lovely spring- 
bracelet woven of pastel 
beads in acrylic or pearl, 
interspaced with crystals 
and seed beads  
Suitable for beginners or 
advanced beaders this 
makes a beautiful addition to a warm weather wardrobe.   
DATE:  Tuesday, April 28 TIME: 6-8:00 p.m.  
ROOM:  BTC 107D  FEE: $15 
 

15-11:  THREE-STRAND PEARL BRACELET:  This 
beautiful multi-strand bracelet 
incorporates a choice of bead 
colors, 3-strand spacers, and 3-
strand findings.  Its flowerlike 
appearance makes it a perfect 
project for spring and a 
wonderful gift for bridesmaids or 
anyone (even yourself)  

DATE:  Tuesday, May 5;  TIME: 6-8 p.m.  
ROOM:  BTC 107D  FEE: $20 

 
 

CRAFTING WITH NATURAL FIBERS – SILK AND WOOL 
Instructor Tara Robbins of Spruce Shadows Farms expertly guides you to create a variety of unique and beautiful craft 
projects easy enough for anyone to make.  Tara is a busy working mom who spent a lifetime in the “fiber world.”  She 
learned to knit, spin wool, and care for her own sheep as a child.  She still owns sheep, is always learning and exploring 
new crafts, and especially working in the wool medium.  Spruce Shadows Farms Yarn Shop is in the Alpena Mall.  Stop 
by the store to see all the projects or call for information - 356-9434. 
 
15-12:  SOPHISTICATED SILK SCARF   

Create a unique, elegant, 
super-fine and luxurious 
felted silk scarf.  The 
finished scarf, like all silk 
fabrics, has a wonderful 
feel and drape with a 
unique and very attractive 
pattern.  It’s quick, easy to 
make, and a satisfying 
project – just roll up your 
sleeves and work the 
fibers into a stunning silk 
scarf!  Must be seen to be 
appreciated! Stop by the 

store to check it out. Note:  Please bring a large bath towel 
- other materials provided. 
DATE: Thursday, February 26 TIME: 6:00-7:30pm 
ROOM: BTC 107D FEE: $40, includes all materials

 
15-13:  NEEDLE-FELTED EASTER-BUNNY WREATH 
Brighten an entryway with a charming Easter wreath!  Join 
Tara and learn the basic techniques of needle felting while 
creating your own playful Easter characters to adorn your 
wreath.  All you need is a fun and imaginative spirit!  You 
may want to make a second wreath as a gift –add a copy 
of the delightful book, “The Velveteen Rabbit,” and for a 
unique and personal Easter gift.  All materials provided.  
DATE: Thursday, March 12 TIME: 6:00-7:30pm 
ROOM: BTC 107D FEE: $35, includes all materials 
 
15-14: PAINTING WITH WOOL:  Using basic needle 
felting skills, we’ll create a beautiful garden scene entirely 
from wool. We will be working on a flat surface, much like 
a painter, but we will use a needle and fleece. The end 
piece can be framed, hung as a tapestry, or by applying 
backing, may be made into a throw pillow – the choice is 
yours!  This unique piece is truly a personal work of art. 
DATE: Thursday, April 9 TIME: 6:00-7:30pm 
ROOM: BTC 107D FEE: $35, includes all materials 
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BASKET WEAVING  
 

15-15:  PERSONALIZED BASKET WEAVING – Choose from Beginner’s or Advanced Weaver’s Designs! 
Discover or revive basket weaving skills and share the creative joy of this hobby! Depending on ability, skills, and 
experience, you may choose from two beautiful, practical basket designs and participate in this fun class whether you’re a 
newcomer or experienced weaver.  In one pleasant evening, with the instructor’s assistance and hands-on guidance, 
you’ll create a lovely hand-crafted basket and learn new skills and techniques. Both baskets are useful and decorative 
purposes in your home – and make wonderful gifts, whether filled with goodies or not! The wooden bases make them 
perfect for bottles, toiletries, or fruits or vegetables.  

 
Beginners learn to weave by 
creating a round table basket on 
a sturdy, flat wooden base with 
woven accents their choice of 
spring pastel colors (photo on 
left). 

Experienced weavers create a 
basket with the same durable 
wooden-base, flat and round 
reeds, and accented with 
advanced reed work in oak 
pinwheels (photo to right).

 
Instructor Diane Kamyszek has been making baskets for decades and teaching for 20 years.  Diane is an energetic, fun, 
and enthusiastic instructor who enjoys sharing her skill and love of this decorative, useful craft.   
Limit of TEN participants - please register early. All materials are included in the class fee.  
DATE:  Tuesday, May 12 TIME: 5:30-9:00 pm ROOM: BTC 122 FEE:  $45; includes all materials 
 
 

STAINED-GLASS GLASS ART 
15-16:  SPRING TULIP PROJECT 
My Glass Wings has been a downtown business for over 10 years offering classes, scheduled 
workshops upon request, custom work, and stained glass repairs.  Owner Tina Montgomery has 
been creating stained glass art for over 16 years and still loves teaching classes, meeting new 
people, and sharing her love of art glass.  
Join Tina of to create a simple stained glass project anyone can make!  In this two-night class you’ll 
create your choice of spring tulip projects from a pattern of 10 pieces of glass.  First, we’ll choose 
whether to make either a tulip sun-catcher or a tulip nightlight (from reduced size pattern; then 
select your glass colors and learn proper techniques for preparing a pattern, cutting glass, and 
finally, fitting, foiling, and soldering in “Tiffany” style.  Limit of 8 participants.  All materials included. 
DATE:  Tuesdays, Mar 24 & 31 TIME:  6:00-8:00pm LOCATION: My Glass Wings, 106 N. 2nd Ave. FEE: $30 
 
 

PAPER CRAFTING 
 

15-17:  SCRAPBOOK PHOTO-FOLIO – A HANDMADE BOOK OF PERSONAL PHOTOS 
Scrap-booking is a rewarding, fun hobby that preserves treasured memories.  In just a few 
hours, while learning basic techniques and tools, each participant will create an adorable mini-
scrapbook which includes pages, an embellished cover and pockets which hold 20-25 photos or 
more and can commemorate a special event or any theme.  It makes a perfect gift, but you may 
want to keep it yourself!  Class includes discussion, ideas, questions and answers. The project 
should be seen to be appreciated so stop by the Forget-Me-Not Shoppe.   
Project is suitable for beginners or experienced crafters.  All materials are provided.   
Instructor: Vickie Mock owns the Forget-Me-Not Shoppe, located in the Thunder Bay Shopping 
Center.  Please stop by or call Vickie with questions at 356-5939.   
DATE:  Wednesday, March 4 TIME: 5:30-8:30 p.m. ROOM: BTC 122 FEE: $25 (includes all materials) 
 
15-18:  HAND-CRAFTED GREETING CARDS  
Hand-crafted cards is impressive and very personal - and costs less than store-bought cards! They may be as simple or 
elaborate as you choose to reflect personality and taste. In this class, you will create and take home three beautiful hand-
crafted cards. Start with learning simple techniques and progress to more advanced methods for creating elaborate and 
detailed cards for any occasion. Instructor will have a variety of cards for demonstration purposes and ideas and provide 
opportunities for discussion and questions and answers. All materials are provided. These projects are suitable for 
beginners or experienced crafters.  Stop by the store to see samples & ideas. 
Instructor: Vickie Mock is owner of the Forget-Me-Not Shoppe, located in the Thunder Bay Shopping Center.  
DATE: Wednesday, March 18   TIME: 5:30-7:30 p.m. ROOM: BTC 107D FEE: $15 (includes all materials) 
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WOOD CARVING 
 

Instructor Charles Flanders began woodcarving over 16 years ago and after taking several classes, quickly became 
hooked!  Flanders is a member and past president of Sunrise Side Woodcarvers Club of Oscoda, teaches woodcarving in 
Lincoln, is a regular exhibitor at carving shows, and serves as a judge for same.  He has done demonstrations at a wide 
variety of sites and events around the state, including at Besser Museum.  Charles expertise includes relief carving, 
animals, and decorations for holidays.  His favorites are caricatures, fish, and birds for which he has won many awards.   

 
15-19:  BEGINNING WOOD CARVING:  Start a new indoor hobby this winter and the weather 
won’t bother you at all!  This introductory wood carving class is designed for beginners and covers 
all the basic tools and techniques you need to start carving.  In one enjoyable evening, with the 
instructor’s hands-on, personal assistance, attendees will learn to successfully carve and take 
home your first piece.  The handsome and detailed Western Cowboy boot, pictured to the left, is a 
perfect choice; it’s manageable for beginners, teaches fundamental carving skills, and you’ll show 
it with pride!  Expert guidance, supplies, and materials are included in the class fee.   
Necessary tools will be provided for attendees’ use during the evening’s project.   
Note:  Class is limited to eight participants so please register early.   
 

DATE:  Thursday, April 23 TIME: 5:30-8:30 pm  
ROOM:  BTC 114  FEE:  $15; includes all materials 
 
 
 

COLOR YOUR WORLD – PAINTING! 
 

Instructors: Ruth and Brian Gray have owned Cobbygoose for six years, first in Lower Michigan, and now in Alpena after 
moving to the area to be nearer their families.   The store is located within the Alpena Mall where the Grays conduct 
classes on pottery, canvases, woodworking, and plans for much more.  Cobbygoose hosts artistic activities for a variety of 
events such as birthday parties, showers, and more.  Ruth and Brian Gray will teach both of the painting classes below 
this spring.  All supplies, materials, expert advice and guidance are provided!  Classes are limited so please register early.   
 
15-20:  CANVAS ART CLASS 

Have you always wanted to 
learn to paint?  Now’s your 
opportunity – with the teaching 
assistance of the Grays, from 
Cobbygoose!  They have taught 
hundreds of others and they can 
teach you.  With no experience 
necessary, in one fun evening, 
you will create a beautiful, spring 
landscape scene on a 16” x 20” 
canvas.   
No experience is necessary and 
beginners are welcome.   

All materials and supplies will be provided! 
 
DATE:  Tuesday, March 3 TIME: 6:00-8:00-p.m.  
ROOM:  CTR 116 FEE:  $20; includes all materials

 
15-21:  PAINTING ON CERAMICS 
With Ruth and Brian’s instruction and guidance, even 
beginners can 
paint!  In this 
class we’ll 
create a 
beautiful and 
decorative 
Easter themed 
platter, just in 
time for the 
holiday. You’ll 
display this piece with pride on Easter for years to come!  
Note:  Ceramics pieces will be completed in class, but 
fired offsite for pickup at Cobbygoose later.   
 
DATE:  Tuesday, March 10 TIME: 6:00-8:00-p.m.  
ROOM:  CTR 116 FEE:  $20; includes all materials 
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A HEALTHY BODY, MIND, and SPIRIT:  Desiree Nowaczyk, instructor for the two classes below, is a Licensed Physical 
Therapist Assistant, A.C.E. Certified Personal Trainer, Certified Holistic Stress Management Coach, Green Living Coach, 
Food Psychology Coach, and Yoga Instructor.  Desiree is passionate in her belief that with awareness, mindfulness, and 
intuition, we can be in tune with our bodies and achieve improved health and well-being.  
 
15-22:  PRACTICAL TOOLS TO ELIMINATE STRESS 
AND ENJOY LIVING with EVERYDAY SERENITY 
This placid evening’s interlude is not so much a class as a 
valuable opportunity to explore techniques which calm, 
balance, and renew your mind body and spirit.  As you 
embrace these systems for de-stressing you will be guided 
on how to implement them into everyday life.  A Yoga mat 
or beach towel is needed for this class.  
DATE:  Tuesday, May 12 TIME:  5:30-8:00pm  
ROOM:  CTR 104 FEE: $20. 
 

15-23:  THE SLOW DOWN DIET 
For fast-acting relief try slowing down!  This workshop is not 
about another fad diet, but provides tools to help you eat 
right – once and for all – and live longer, happier, and 
healthier through The Slow Down Diet.  This class provides 
reflection on our innate wisdom and desire for harmony.  By 
slowing down we release at many levels.  This may include 
shedding pounds, relieving digestive distress, and old 
patterns or unhealthy beliefs.  Insights shared are based on 
Marc David's book The Slow Down Diet. 
DATE:  Tuesday, May 19 TIME:  5:30-8:00pm  
ROOM:  CTR 104 FEE: $20. 

 
 
 
WHOLE BODY WELLNESS is part of all Joan Prentice’s classes.  This spring Joan teaches four workshops on wellness 
through wholesome eating.  Most sessions include tasty treats to try with recipes that provide improved nutrition, health 
and wellness through demonstration and description of food prep techniques.   
Joan is owner of Health Connection and has been a registered nurse for over 35 years.  She is a Healing Touch 
practitioner, Reiki Master-Teacher. As a graduate of the Naturopathic Institute of Therapies and Education, she is a 
Certified Naturopath and Licensed Therapeutic Bodywork Practitioner.  Joan’s website is:  www.healthconnection1.com  
 
15-24: PERSONALIZED WEIGHT-LOSS by BODY TYPE 

& BLOOD TYPE 
Make this the year you’ll lose the weight you need to 
improve your health.  Discover how and why your blood 
type affects the way you digest, metabolize, and absorb 
nutrients in your food.  We’ll also discuss what types of 
physical exercise benefit you most and how.  Learn about 
this amazing lifestyle change that will help you to lose 
weight and manage your weight, but most importantly, can 
improve your overall health and well-being for a lifetime. 
DATE:  Thursday, February 19 TIME: 5:15-7:15 pm 
ROOM: CTR 114  FEE: $18 
 
15-26:  JUICING & RAW FOODS for HEALTH 
In this fun food sampling and instructional session, we’ll 
discuss food preparation methods that improve nutrition and 
wellness and learn why!  You have probably heard much 
conflicting advice:  “Eat raw foods for optimal absorption;” 
and “Juice daily to avoid nutritional deficiencies.”  What’s it 
all about; what should you do?  Come and discover 
fundamentals of wholesome food preparation practices; 
taste for yourself, and discover how to incorporate them into 
your healthy lifestyle.   
DATE:  Thursday, March 19 TIME: 5:15-7:15 pm 
ROOM: CTR 104  FEE: $22 

 
15-25:  SPROUTING & the “OTHER” GRAINS 
Discover and sample a varied assortment of grains, flavors, 
preparation techniques, and learn what health benefits 
these great grains offer.  We’ll also learn how to sprout 
grains, beans, and seeds and how important this process is 
to improved digestibility and nutrient absorption.  What’s 
beyond wheat?  For people with gluten intolerance, 
alternatives are vital, but we all benefit from enhanced 
nutrition, variety and flavor by incorporating grain options in 
our diets.  Be prepared for some scrumptious sampling! 
DATE:  Thursday, April 16 TIME: 5:15-7:15 pm 
ROOM: CTR 104  FEE: $22 
 
15-27:  HERBS for COOKING and WELLNESS 
Whether for cooking or medicinal and nutritional purposes, 
learning about herbs is popular with for good reasons!  This 
class is a comprehensive presentation on a wide variety of 
herbs that includes information about cultivating, growing, 
harvesting, uses in cooking, nutritional value, medicinal 
uses, flavors, food pairings, recipes, and more!  We’ll 
prepare a few delicious dishes using herbs so class 
attendees can experience the benefits by sampling 
firsthand.   
DATE:  Thursday, May 14 TIME:  5:15-7:15 pm 
ROOM:  CTR 106  FEE:  $15 
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COMPUTER CLASSES 
 

Computer instructor Craig Brownridge is a Network Administration graduate, an ACC 
instructor, and owner of Complete Technology Solutions. Craig holds numerous certifications in 
the computer industry and has custom-built and serviced computers and networks for over 15 
years.  
 
15-28:  BASIC COMPUTER USAGE I  
Instructor: Craig Brownridge 
Overcome apprehension about computers with instruction and guided practice. Designed for beginners, we cover basics 
of computer use for first-time users. Learn components, basic operations, use of the mouse, desktop icons, menu items, 
and basic file management. 
DATE:  Tuesdays, March 10, 17  TIME:  6:30-8:30 p.m. ROOM: BTC 209 FEE: $45 
 
15-29:  WINDOWS 8 OVERVIEW BASIC with COMPUTER USAGE II 
Instructor: Craig Brownridge 
Designed for beginners, this course covers basics of computer programs and files for new users. Topics covered include 
file management, file browsing, desktop customization and Windows 8 features. Students will learn how to browse the 
Internet safely and effectively. Students are encouraged to bring their Windows 8 laptops or tablet to class if they have 
one. Prerequisite: Basic Computer I or equivalent knowledge.  Participants with Windows 8 laptops may bring their own if 
desired.   
DATE:  Tuesdays, March 24, 31  TIME:  6:30-8:30 p.m. ROOM: BTC 113 FEE: $45 
 
15-30:  INTRODUCTION TO QUICKBOOKS 
Take the fear out of accounting with this introduction to QuickBooks.  Students learn how to create and manage company 
files; customize invoices, estimates and receipts.  Class also covers how to enter transactions; create item lists; manage 
customers and produce reports.  Basic accounting experience is helpful but not required to maximize benefits of the class. 
DATE:  Mondays, March 30 & April 13 TIME:  6:30-8:30 p.m. ROOM: BTC 115 FEE: $45 
 
15-31:  INTERMEDIATE QUICKBOOKS 
Take QuickBooks a step further and build it to suit your needs. Students will customize invoices and sales receipts with 
graphics and logos. This class also covers the chart of accounts and how to enter split transactions. Finally, students will 
use the reporting tools to compare sales and expenses over different periods of time. 
DATE:  Mondays, April 20, 27  TIME:  6:30-8:30 p.m. ROOM: BTC 115 FEE: $40 
 
 
 

PHOTOGRAPHY 
 

15-32:  GENERAL PHOTOGRAHY PRINCIPLES & ADVANCED CAMERA TECHNIQUES 
Improve your photographs for upcoming reunions, weddings, graduation parties or other 
events!  Gain skills and discover insights, ideas, tricks and techniques to better 
photography from a professional photographer.  Participants learn camera functions, how 
to use and understand scene modes, basic photography principles including: shutter, ISO 
and aperture, and composition fundamentals through hands-on examples, indoors and 
out.  Photos taken during class will be viewed and discussed as part of the learning 
process.   
Both digital and film camera users are welcome.  Improve control of the camera in various 
situations; learn features available on your digital camera; and improve editing skills.  
Bring camera, charged battery, memory card, and user manual.   
Prerequisite:  Familiarity with your camera.   

NOTE:  Please bring your camera, fully charged battery(ies) and memory card with you to class.   
 
Instructor Tom Sherrill-Mix has been a professional photographer for decades and teaching Photography at ACC for 15 
years. Tom attends Academy of Arts in San Francisco and has his own photography business, Third Eye Photography.  
DATE:  Thursdays, May 14, 21, 28 TIME:  5:30-7:30 p.m. ROOM: BTC 115 FEE: $65 
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ACC COMMUNITY ED – REGISTRATION FORM – SPRING 2015 
Advance registration required!  You may register and pay by phone with debit or credit card at 358-7271.  If you prefer to register 
by mail, remove and submit this form with your payment.  Please print clearly! 
 
 
Name         Birthdate:    
 
 
Address:         Daytime phone # 
 
 
                
City  County   State Zip   Email address 
 
Pre-registration with payment is required. Please register at least a week prior to class date.  You may pay by phone with 
debit or credit card OR return this form & payment to ACC Community Ed, CTR 108, 665 Johnson St, Alpena, MI 49707.   
Make check payable to ACC.  For other questions call 358-7271 (toll free - 888-468-6222 ext. 7271).   
Fee non-refundable unless class cancelled by ACC.   
 
√ CLASS# TITLE DATE & TIME FEE TOTAL 

  Culinary Classes    
 15-01 Dine with the Chef Wed., April 8; 5:30-7:30 pm $30  
 15-02 Traditional Polish Cooking Tues., April 14; 5:30-7:30 pm $30  
 15-03 Fun in the Kitchen with Tom Marsico Thurs., May 14; 5:30-8:00 pm $30  
  Professional Development    
 15-04 Building Blocks for Nonprofit Board Membership Wed., March 25; 6:00-7:30 pm $25/1-3 

$80/4+ 
 

 15-05 Lunch Bites:  T-I-M Time Workshop Wed., April 29; 11:30am-1:00 pm $25  

  Social Studies and Your History    
 15-06 Polish History, Religion, and Linguistics (Tue’s/Wed’s.) April 1-29 6-7:30pm $40  
 15-07 Beginning Your Search Tues., Mar.10,17; 6:00-7:30 pm $20  
 15-08 Seeking Roots Tues., Mar. 24,31; 6:00-7:30 pm $15  
  Handmade by You    
 15-09 Scalloped Pearl Necklace Tues., Mar. 24; 6:00-8:00 pm $20  
 15-10 Summer Pastel Bracelet Tues., Apr. 28; 6:00-8:00 pm $15  
 15-11 Three-Strand Pearl Bracelet Tues., May 5; 6:00-8:00 pm $20  
 15-12 Sophisticated Silk Scarf Thurs., Feb. 26; 6:00-7:30 pm $40  
 15-13 Needle-Felted Easter-Bunny Wreath Thurs., Mar. 12; 6:00-7:30 pm $35  
 15-14 Painting with Wool Thurs. Apr. 9; 6:00-7:30 pm $35  
 15-15 Basket Weaving Tues., May 12; 5:30-9:00 pm $40  
 15-16 Spring Tulip Project Tues., Mar. 24,31; 6:00-8:00 pm $30  
 15-17 Scrapbook Photo-Folio Wed., Mar. 4; 5:30-8:30 pm $25  
 15-18 Hand-Crafted Greeting Cards Wed., Mar. 18; 5:30-7:30 pm $15  
 15-19 Beginning Wood Carving Thurs., Apr. 23; 5:30-8:30 pm $15  
 15-20 Canvas Art Class Tues., Mar. 3; 6:00-8:00 pm $20  
 15-21 Painting on Ceramics Tues., Mar. 10; 6:00-8:00 pm $20  
  Health & Wellness    
 15-22 Practical Tools to Eliminate Stress Tues., May 12; 5:30-8:00 pm $20  
 15-23 The Slow Down Diet Tues., May 19; 5:30-8:00 pm $20  
 15-24 Personalized Weight-Loss by Blood/Body Type Thurs., Feb. 19; 5:15-7:15 pm $18  
 15-25 Sprouting and the “Other” Grains Thurs., Apr. 16; 5:15-7:15 pm $22  
 15-26 Juicing and Raw Foods for Health Thurs., Mar. 19; 5:15-7:15 pm $22  
 15-27 Herbs for Cooking and Wellness Thurs., May 14; 5:15-7:15 pm $15  
  Computers and Photography    
 15-28 Basic Computer Usage I Tues., Mar. 10,17; 6:30-8:30 pm $45  
 15-29 Windows 8 Overview Basic with Comp. Usage II Tues., Mar. 24, 31; 6:30-8:30 pm $45  
 15-30 Introduction to QuickBooks Mon., Mar. 30/Apr 13; 6:30-8:30pm $45  
 15-31 Intermediate QuickBooks Mon., Apr. 20, 27; 6:30-8:30 pm $45  
 15-32 General Photography Thurs., May 14,21,28 5:30-7:30pm $65  
  TOTAL:   $ 

 


