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ACC COMMUNITY EDUCATION – FALL 2017 
Advance registration required. Please register one week in advance. 
To register with debit or credit card call 989 358-7271. 
Visit website to download the schedule at: www.alpenavolunteercenter.org – OR – 
ACC’s website at www.alpenacc.edu – click Visitors tab then Community Education 
 
 
 
 
 
17-54: ENCHILADAS "LASAGNA" STYLE with CATHY GUTIERREZ-ABRAHAM 

Instructor Cathy Gutierrez-Abraham is Hispanic and learned the art of her native cuisine from 
her father, who had a love for cooking and sharing traditional Mexican food.  In this class, you’ll 
learn a different style of making enchiladas - in a simple layered "lasagna" style.  You will benefit 
from a hands-on experience as Cathy demonstrates and guides you in how to save time and the 
mess of making enchiladas.  Afterward, we will dine on traditional Enchiladas with Arroz y 
Frijoles (Spanish rice and Beans). Note: Please bring a place setting, towel, chef’s knife, and 
apron. Limit of 10. 

 
DATE: Thursday, September 21  TIME: 5:30-7:30 pm  ROOM: CTR 104/102  FEE: $25 
 
 
17-55: GOT GAME? 
Lynn Hall, owner of J&M Catering and Cattails Bar & Grill, is a long-time supporter of 
Hunter’s Harvest for Charity (whose Wild Game Dinner is an annual community event) and 
other conservation groups.  Join Lynn as he demonstrates expert methods of preparing 
venison that ensure results with which you’ll be surprised and satisfied!  Venison can be a 
gourmet meal when appropriately handled and cooked. Its nutritional qualities surpass many 
other meats. We'll enjoy samples of venison dishes while Lynn demonstrates techniques for 
preparing a variety of truly tender and tasty venison entrees. 
 
DATE: Monday, September 25  TIME: 5:30 – 8:30 pm ROOM:  CTR 104/102FEE $25 
 
 
17-56: TOMATO CANNING PLUS HOMEMADE TEX-MEX SALSA & CHIPS 

Learn the ABCs of canning tomatoes -and a perfect way to use 
them - in a savory, traditional Tex-Mex salsa with homemade 
tortilla chips!  Join Instructor Cathy Gutierrez-Abraham in this 
fun, casual hands-on workshop as you learn to preserve tomatoes 
using the “hot bath” technique.  Cathy also brings the southwest 
to your kitchen by teaching you her family's recipe for homemade 
salsa and tortilla chips.  Students will leave with 2-quarts of their own canned tomatoes to 
use in infinitely variable recipes.  Please bring an apron and hot-pad gloves. Limit of just 10 

students! 
 
DATE: Thursday, September 28  TIME: 5:30-8:00 pm ROOM: CTR 104/102 FEE: $35 (includes materials) 
 
 

CANDY MAKING ~ for HOLIDAY or ANY DAY 

Stoney Acres Winery's "Wine Truffles" are a tantalizing blend of wine and real chocolate that offer 
a decadent and addictive flavor combination. Through years of study and experimentation, Stoney 
Acres Winery has developed a full line of chocolates that truly tempt the palate.  Join Amy 
Gagnon & Helen Grochowski from Stoney Acres Winery as they guide you in a hands-on class 
in making Molded Chocolates, Hand-dipped Truffles, & Drop/Formed delectables!  At the 
conclusion of class, you will leave with a box of sixteen candies made by you!  Choose ONE of 
the date options below.  Each of the classes is limited to just 8 students. 
 

17- 57: DATE: Wed, Nov. 1 TIME: 5:30-7:30 pm  LOCATION: 268 Truckey Rd, Alpena  FEE: $35   OR 
17-58:  DATE: Tues. Nov. 14 TIME: 5:30-7:30 pm  LOCATION: 268 Truckey Rd, Alpena  FEE: $35 
  

http://www.alpenavolunteercenter.org/
http://www.alpenacc.edu/
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COOKING CLASSES continued – 
 
 

17-59: CREATIVE CUPCAKE DECORATING FOR HOLIDAY AND EVERYDAY 
Jennie Handrich is a professional cake decorator and owner of Jennie’s Cake Creations.  
Join Jennie in this hands-on class as she guides you in learning skills for baking and filling 
pumpkin spice cupcakes and teaches techniques for decorative flare.  Participants will 
embellish and personalize a dozen cupcakes, applying a professional's techniques AND 
take home their 12 tasty goodies to share with family & friends!  Enjoy and make more for 
yourself or as seasonal gifts.  Skills you learn can be applied on traditional cake decorating, 
too.  Limit of 10 students so register early!  

 
DATE: Wednesday, November 15 TIME: 5:30-7:30 pm ROOM: CTR 104/102  FEE: $25 
 
 
17-60: CHRISTMAS PIEROGI EXTRAVAGANZA 
Instructor Kamila Mazurek was born and educated in Poland.  She’s a popular instructor, bringing a 
store of knowledge of history and origins of what’s become traditional Polish cuisine.  Join Kamila in 
this Christmas tradition shared with family & friends. In this ‘hands-on’ class, you'll learn the tricks 
and techniques for preparing a variety of pierogis and the pure pleasure of making them (and eating 
them) from scratch.  Surprise your relatives, your friends and yourself with a fresh take on the Polish 
tradition.  We’ll make and dine on several types of these traditional dumplings, such as cheese and 
potato; mushroom and sauerkraut; and fish.  Limit of 10 so register early!  Remember, pierogis 
make great homemade-by-you Christmas gifts!  Please bring apron and a place setting. 
 
DATE: Thursday, November 16  TIME: 6-8 pm   ROOM: CTR 104/102  FEE:  $30 
 
 
REDESIGN a DULL REGIMEN with DIETICIAN DENISE THOMPSON 
Instructor Denise Thompson is a Registered Dietician with a degree in Dietetics from MSU and completed a Nutrition 
Diagnostics dietetic internship through Cox College in Springfield, Missouri.  She works as a Registered Dietitian -
Wellness Program manager for Alcona Health Center.  Denise is passionate about designing nutritious, balanced, 
flavorful meal patterns that fit into every budget.  Bring apron, place-setting, and chef’s knife.  Limit of 8 students so 
register early! 
 
17-61: NEW VEGGIE ADVENTURES! 

Discover new, simple, and flavorful 
methods of preparing and serving 
vegetables and herbs for greater 
emphasis on a plant-based, healthy 
diet that you and your whole family 
will enjoy!  In this class, attendees 
will assist in fun, interactive food 
prep of a variety of vegetable dishes 
that are simple, but richly flavorful, 

providing nutrients and satisfaction.  Come prepared to 
cook and dine! Bring apron, place-setting, and chef’s 
knife.  Limit of 8 students so register early!  
 

DATE: Tuesday, September 12   TIME: 5:30-7:30 pm 
ROOM: CTR 104/102 FEE: $25                                                                                                                                                                                                                                                                                                                                                                         

17-62: WEANING YOUR CHILD & INFANT FEEDING 
Join Denise Thompson, 
Registered Dietitian Nutritionist, 
Certified Eating Psychologist, and 
momma of Reese, 10 months old 
in this demonstration and 
discussion class and learn the 
how, what, and why to "Baby-Led 
Weaning" (BLW) – the new 
approach to introducing solid 
foods to your baby. Have you ever had your baby try to 
grab food off your plate?  Were you amazed at how they 
were able to safely eat it without gagging?  With BLW, 
children are allowed to discover flavor, texture, and fine-
motor skills at their own pace which reduces the 
likelihood of having a picky eater or choking on food.  
BLW will save hours of pureeing baby food, money spent 
on expensive jars, and give you an EASY way to provide 
your little one with food that is nutrient-dense and free of 
chemical preservatives!  Limit of 20 students. 
 
DATE: Tuesday, October 17  TIME: 5:30-7:30 pm 
ROOM: CTR 104/102  FEE: $12  
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17-63: CULTIVATING MINDFULNESS 
Significant research has indicated that mindfulness provides life improving benefits to body, 
mind, and spirit.  By being mindful, we learn to manage stress, be present in each moment, and 
ease the nervous system.  This class provides an opportunity to discover the mindfulness 
techniques that help you focus, achieve greater clarity of thoughts, healthier emotions, memory, 
and improve your general quality of life.  Your body and brain will thank you. 
Instructor Desiree Nowaczyk is a Licensed Physical Therapist Assistant, Certified Stress 

Management Coach, Holistic Wellness Coach, Personal Trainer, and Tai Chi and Yoga instructor. 
 
DATE: Monday, September 11 TIME: 5:30-7:30 pm ROOM: BTC 201 FEE: $20 
 
 

17-64: ADDICTION and the BRAIN 101: 
Addiction is a chronic relapsing brain disease characterized by compulsive behavior or 
drug seeking, despite its harmful consequences.  Any activity, substance, object, or 
behavior that becomes the major focus of a person's life to the exclusion of other 
activities, or that has begun to harm the individual or others physically, mentally, 
emotionally, spiritually or socially is considered an addictive behavior. Joe presents a 
PowerPoint presentation that is informative and entertaining.  He will answer the 
following questions: Why is addiction a disease?  What are the genetic factors?  Why is 
addiction a disease of the brain?  When does something become an addiction?  How is addiction treated?  What can be 
done to help someone who has an addiction?  What is recovery?  Handouts will also be provided for participants to take 
home and help recall and assimilate this valuable information. 
Instructor Joe Garant, LPC, is a licensed counselor with undergraduate and master's degrees from CMU. He has 30 
years of experience working in the treatment of addictive disorders. 
 
DATE: Wednesday, September 27 TIME: 5:30-7:30 pm ROOM:  CTR 106 FEE: $15 
 
 
NATURAL HEALTH EDUCATOR Amy Traylor has been relaxing tight muscles & relieving sore joints for 18 years and 
she is thrilled to have put her roots down & expanded her business on US23 South!  Amy has 6 licensed massage 
therapists working under her at Massage Works Natural Health Center and each of them has significant experience in 
healing people physically.  Amy is a Natural Health Educator and is happy to offer many natural health items at her store, 
as well as many natural cleaning goods (Open 10-5 weekdays), and she also is a devoted mother of three growing 
kiddos! 

17-65: RELAX; REJUVENATE; RELEASE WEIGHT! 
Amy is an expert at relaxing muscles, and releasing pain, 
and she wants to share that with you. We will partner up & 

trade 15-minute chair 
massages, done fully clothed 
(bring a pillow for support & 
comfort). And you can pick 
Amy's brain about any specific 
physical ailment that you'd like 
relief from!  
Next, we will discuss the 

mindset it takes to lose weight, and also a bunch of simple 
snack & meal replacement ideas to make your weight loss 
journey a success! 
 
DATE: Thurs. October 26  TIME:  5:30 – 7:30 pm 
ROOM: CTR 104  FEE: $38 

17-66: ACHIEVING a STRESS-FREE HOLIDAY! 
Discover the basics of 
essential oils and make a 
scented spray (perfume-style 
or as a sanitizer), sugar 
scrubs, and a foaming hand 
soap, choosing from several 
scents including immune 
boosters, and stress reducers! 
We will finish the class with a 
meditation and/or shoulder 
massage by Amy, relaxed & ready to take on the holiday 
confidently and serenely! 
 
DATE: Thurs, November 2 TIME: 5:30-7:30 pm 
ROOM:  CTR 104  FEE: $38 
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17-67: GENEALOGY 
With each of the 4 classes in this comprehensive series, we’ll learn a different approach of genealogical 
research – from writing stories and publishing family books, to dating photographs in your ancestors’ 
album, using social media, taking advantage of the most recent genealogy tools, and anything in 
between you may not think about.  “Outside the box” genealogy is fun and creative, and gives you new 
ideas to shake out your family tree. 
Instructor Kamila Mazurek, brings this unique opportunity to discover a wide variety of creative research 
methods.  Mazurek is a genealogist and a linguist (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. 
 
DATE: Thursdays, October 5, 12, 19, and 26 TIME: 6-8 pm ROOM:  CTR 106 FEE:  $45 
 
 
17-68: PROFESSIONAL ADVICE FOR THE PROSPECTIVE TRAVELER 
Don't get cabin-fever this winter; learn how simple, enjoyable, and educational it is to explore new 
horizons!  With over 50 years of combined experience, instructors Linda Adkin, Certified Travel 
Counselor, and Wendy LaCombe, Accredited Cruise Counselor and Certified Travel Counselor, 
share extensive training and knowledge in all aspects of world travel.  This class is an 
indispensable opportunity to learn what you need to know before traveling.  Discover information 
about tours, all-inclusive trips, cruises, exotic vacations and valuable information about do’s, 
don’ts, how-to's and risks of traveling without fore-knowledge.  Discover misconceptions about 
travel agencies - inquiries and information from agencies is free, valuable, and comprehensive.  
Join Linda and Wendy for an informative, timely, and valuable evening that will expand your 
world! All class attendees can enter a drawing for a FREE luggage set - no purchase necessary!  
Advance registration is required. 
 
DATE: Thursday, November 9 TIME: 5:30-7:30 pm ROOM: CTR 106 FEE: $20 
 
 
TAKE YOUR HOME BACK to NATURE with DIY HOUSEHOLD PRODUCTS 
Instructor Shelia Robbins of Spruce Shadows Farms expertly helps you create a healthy home with natural, practical, 
effective household supplies and culinary products.  In “Go Green” classes below, you learn to replace expensive, harmful 
products, saving money and health!  Participants receive recipes and generous samples of everything to take home.  Call 
Shelia at Spruce Shadows Farms for specific questions or information - 356-9434. Limit of 20 students! 
 
17-69: GO GREEN I 
Discover simple, practical methods for making 
effective products such as: 
* Household laundry soap that truly cleans 
clothes with fresh, fragrant results. 
* Effective, all-purpose household cleaner for 
many applications – all harmless to you and 
the environment – you can even use it to clean 
your fruits and vegetables! 
*Healthy, homemade items for kitchen and 
culinary use including “Pan” non-stick cooking 
spray, Herbal Soup Mixes, and other Herbal 
Mixes for use in many dishes and meals. 
* Churned butter from cream!  You can even add fresh 
herbs for healthy, flavorful herb butters  
* Practical, gentle DIY dishwashing liquid that won’t harm 
hands or leave chemical residue on dishes. 
NOTE: Everyone receives products!  Please bring three 
1-quart jars with lids to take your products home.  Class 
fee pays for itself quickly! 
 
DATE: Tuesday, October 17 TIME: 6-8:00 pm 
ROOM: Alpena Mall FEE: $55, includes all materials

17-70: GO GREEN II 
MORE valuable ideas including:   
* How and why to dry fresh herbs; we’ll 
combine in Italian Seasoning and learn to 
make Friendship Soup 
* Winter is cold and flu season; stay healthy by 
creating a Homemade Cold Cure 
* Discover how simple and satisfying it is to 
grind flour from grains for superior nutrition, 
freshness, & flavor 
* Make dryer balls to replace dryer sheets, 
inexpensively, for fabrics you love to touch 
* Using Borax from the homemade laundry 

soap we create in Go Green I, we’ll make our own toilet 
bowl cleaner. 
* Discover the ease and usefulness of making home-
brewed apple cider vinegar for cooking and cleaning 
throughout your healthy home. 
NOTE: Please bring a small container for Cold Cure; a 1-
quart jar for flour; and a wide-mouth pint jar for vinegar 
 
DATE: Tuesday, November 7 TIME: 6:00-8:00 pm 
ROOM: Alpena Mall FEE: $55, includes all materials
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17-71: CHARMING CRYSTAL FLOWERS BRACELET 

Instructor Kim Kreft has taught ACC classes for many years.  She’s a passionate crafter and 
enjoys teaching others, making jewelry as gifts, and trying new techniques.  For this feminine piece, 
we’ll craft a flower charm in a variety of lovely colors. Simply by weaving seven sparkling crystal bi-
cones around a central pearl bead, you’ll form the 7 flower focal charms.  You’ll choose your color 
of pearls to use in creating this feminine bracelet which gracefully glitters around the wrist.  The 
piece makes a gorgeous gift for Christmas or bridesmaids. All materials included. 
 
DATE: Tuesday, September 26 TIME: 5:30-7:30 pm ROOM: BTC 107D FEE: $20 

 
 
17-72: HAND-CRAFTED SOAP – The NATURAL WAY:  
Hot process soap-making is one technique used in making custom soaps from scratch.  
This demonstration class offers the basics, so you can leave with enough information to 
try soap making at home. Learn step-by-step how to make a batch of hot process soap.  
During class you will learn a brief history of soap, safety tips and practices, how to 
properly handle sodium hydroxide (the basic chemical process of soap), how to 
customize with color, scents and additives, options for molds and what to do after your 
soap saponifies. Each student will take home two bars of soap; one Pumpkin Spice, and 
one Fir & Rosemary.   
Instructor Kira Bixel, co-owner and operator of Bixel Family Farm, began making goat milk soap to provide natural soap 
for family and friends.  Over the years, the hobby became a part-time business for their small multi-faceted farm.  Kira and 
family also raise alpine goats, cows, and pigs.  When not busy on the farm, Kira is at Alpena Farmers Market selling soap, 
lip balm, lotion bars, and other bath and body products. Limit of 10. 
 
DATE: Thurs. October 19  TIME: 5:30 – 7:30 pm    ROOM: CTR 104/102  FEE: $22 (includes all materials) 
 
 
HOLIDAY CRAFTS at PRATTScape’s Garden and Gift Shop, will bring a new holiday event with seasonal ideas to 
enhance your home and holiday.  Attendees to these evening classes will learn tips and tricks to make their homes, 
holiday-ready.  PRATTScape always has artistic and creative ideas to share.  They will demonstrate that you can 
incorporate practical suggestions simply and beautifully to make a festive, warm, seasonal setting for you and your 
guests.  All classes are held at: PRATTScape Garden & Gift Shop (The Alpena Flour Mill), 633 W. Campbell St.  
Registration is required. Call 358-7271 to Register.  Light refreshments will be served. Limit of 8 students. Arrive early to 
provide plenty of time to browse and shop! 
 

17-73: CRAFTING 
WREATHES with 
SIGNATURE STYLE 

In this special class, you’ll 
create a voluptuous 
personalized wreath that 
incorporates features and 
decor to complement your 
tastes and style.  Skills and 

techniques learned will allow you to recreate more 
wreathes for additional areas of your home, indoors or out, 
or to give as personalized holiday gifts for fortunate 
friends.  All participants can go home with a beautifully 
decorated wreath. Light refreshments will be served.  
Please register early! Limited to only eight. Arrive early 
to provide plenty of time to browse and shop! 

DATE: Wednesday, November 1   TIME: 5:30-7:30 pm 
LOCATION: PRATTScape, 633 W. Campbell  
FEE: $25 (plus cost of wreath form/materials)

17-74: HOLIDAY DÉCOR with 
RIBBONS and BOWS 
Learn techniques for decorating 
your home, Christmas trees, gifts, 
and an endless variety of other 
items by creating and using 
ribbons and bows.  You’ll discover 
tools and simple methods you can 
duplicate at home to maximize all 
your holiday needs.  Doug’s 

demonstration and hands-on practice allow you to 
transform your holiday décor with creativity and 
innovation. Light refreshments will be also served.  Please 
register early!  Limited to only eight. 
Arrive early to provide plenty of time to browse and shop! 
 
DATE: Wednesday, November 8    TIME: 6:00-8:00 pm 
LOCATION: PRATTScape, 633 W. Campbell 
FEE: $20 (plus cost of ribbon & bow material 
purchased at PRATTScape) 
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17-75: WINE-MAKING for BEGINNERS 
Discover the fine art of wine-making as the staff of Stoney Acres Winery takes you 
through a comprehensive six-week step-by-step class.  Ensuring fine results for this 
exceptional class, your wines will be made using the professional equipment at 
Stoney Acres Winery.  Fermentation is conducted in a temperature controlled cellar 
and overseen by the winery's experts.  Each participant will make 6 bottles of their 
choice with their own personal labels.  Students may select from California Pinot Noir, 
Chilean Merlot, California Cabernet Sauvignon, California Moscato, Australian 
Chardonnay, and Italian Pinot Grigio.  Broader selection or a combination can be 
obtained by mixing and matching batches with other class participants.  These fine 
personalized wines make excellent gifts ~ or choose to keep for yourself and enjoy 
the fruits of the vine as well as your labor!  Limit of 15 Students! 

Session I–Classroom – Introduction to Winemaking, 
Select Wine Kit Variety, 

Monday, September 18 

Session II– Proper Sanitizing Techniques, 
Monday, September 25 

Session III– Yeast Strains & Pitching Yeast, 
Tuesday, September 26 (mandatory attend) 

Session IV- Fermentation & Stuck Fermentation, 
 Monday, October 2 

Session V- Labeling, Label Designs 

Monday, October 23 

(Students select time to design labels one-on-one with 
Amy), October 30- November 7 

Session VI- Filter & Bottle your Wine, 
Monday, November 13 

 

 
DATE: Sept. 18, 25, 26; Oct. 2, 23, 30; Nov. 13 TIME: 5:30-7:00 pm LOC: 4268 Truckey Rd, Alpena FEE: $135 
 
 
17-76: BEDDING YOUR GARDEN DOWN FOR WINTER 
"Putting the garden to bed" doesn’t simply mean getting rid of mess, cleaning up, and packing away equipment you won't 
need until spring.  Join experts at Home Depot Garden Center in a lively, interactive 
discussion on a variety of timely topics.  We'll learn about cutting back, proper cleaning 
methods, planting (what plants/bulbs to plant prior to a freeze), mulching, protecting (what to 
bring indoors and what's safe to leave outside), preparing for spring, discouraging weeds, and 
many other valuable tips and techniques that'll ensure your garden "springs" awake in glory 
next season.  Bring your questions for a valuable and fun class discussion! 
 
DATE: Wednesday, Sept. 20 TIME: 5:30-6:30 pm LOC: Home Depot FEE: $10 
 
 
17-77: ENERGY “VAMPIRES” LIVE AMONG US!  Rick Fluharty, 

This informative, timely class focuses on methods to lower electric and gas bills for 
homeowners and tenants.  Discover myths and energy misconceptions, areas of your 
home with greatest heat loss, when to set back your thermostat, and by how much, 
advantages of new windows and whether to consider the investment.  Learn about LED 
vs. CFL lighting; upgrading your furnace, what type to choose, and whether high efficiency is worth the 
cost.  Learn how to save energy, have a positive impact on our lives and community, and what available 

programs might make your home more energy efficient.  Join this valuable discussion of energy efficiency do’s and don’ts, 
and more.  Bring questions for this honest look at Energy Efficiency for your home. 
Instructor Rick Fluharty, DTE Energy Specialist with the Energy Efficiency Residential Program and owner of 
Northeastern Michigan Energy Consultants, is a long-time resident of Alpena, an ACC graduate, and a Certified Building 
Analyst. 
 
DATE: Monday, October 23 TIME: 5:30-7:00 pm  ROOM  CTR 106 FEE: $15  
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BOOST PROFESSIONAL SKILLS with COMPUTER CLASSES  

 
Instructor Craig Brownridge is a Network Administration graduate, an ACC instructor, and owner of Complete 
Technology Solutions. He is certified in ACCESS, Excel, and Network+. Craig has custom-built and serviced PC’s for over 
16 years and is an amateur photographer. 
 
17-78: BEGINNING EXCEL OVERVIEW 
Learn how you can master the basics of creating 
spreadsheets using Excel.  Create and format simple 
spreadsheets and calculate data using basic formulas 
and functions.  Also learn entering, selecting, moving, 
and copying data; saving and basic nomenclature.  Basic 
computer usage/knowledge required. 
Limit of 12 participants  
 
DATE: Tuesday and Wednesday, September 19 & 20 
TIME: 5:30-7:30 p.m.  
ROOM:  BTC 117 FEE:  $50

 
17-79: INTERMEDIATE EXCEL 
After mastering Microsoft Excel basics, learn different 
ways to view your worksheets’ information.  Discover 
advanced features such as charts, graphs, and tables.  
Also learn to utilize multiple worksheets, advanced 
formulas, data filters, and sorting information.  
Prerequisite: Beginning Excel or equivalent. 
Limit of 12 participants 
 
DATE: Tuesday and Wednesday, October 3 & 4 
TIME:  5:30-7:30 p.m.  
ROOM: BTC 117 FEE: $50 

 
 
17-80: MICROSOFT WORD 2016 – AT A GLANCE 
Designed for beginners and current Word users alike, this course provides an introduction to the latest iteration of 
Microsoft Word as well as quick-tricks for maximizing this valuable software.  Students learn about the new interface, 
review basic word-processing techniques, and gain documenting and editing skills for greater efficiency.  Prerequisite: 
Basic Computer Usage or equivalent knowledge.  Learn fun techniques as instructor, Nancy Frary, demonstrates ways to 
create flyers, memos and other documentation styles. NOTE: Please bring a flash drive. Limit of 12 participants 
Instructor Nancy Frary a student of ACC, is Certified in Microsoft Word 2016. She enjoys working in team environments. 
 
DATE: Wednesdays, October 11 & 18 TIME: 7:00-9:00 pm ROOM: BTC 117 FEE: $50 
 
 

PHOTOGRAPHY 
 
 

17-81: LIGHT ROOM AND ADOBE PHOTOSHOP 
Discover the best editing program available in photography today!  This 3-
week course covers the basics of both Lightroom and Photoshop.  
Photoshop, combined with Lightroom, provides all the essentials to organize, 
edit, and share photos on desktop and mobile devices. 
NOTE:  Bring your laptop with downloaded Lightroom and Photoshop 
programs to class and get started!  Check it out at adobe.com or this link  
https://creative.adobe.com/plans?promoid=VBF1KRH4&mv=other  
Instructor Tom-Sherrill-Mix is a photographer with decades of experience 
and a long-time ACC instructor.  He owns Third Eye Photography.  He enjoys 
teaching others the basics of photography and photo editing skills.   
 

DATE: Wednesdays, October 25, November 1, 8  TIME: 5:30-7:30 pm ROOM: BTC 126 FEE: $75 
  

https://creative.adobe.com/plans?promoid=VBF1KRH4&mv=other
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17-82: CUPCAKE CREATIONS for KIDS 

Jennie Handrich is a professional cake decorator and owner of Jennie’s Cake 
Creations. Join Jennie in the kitchen for a cupcake cooking and decorating class 
designed for kids (ages 5-12). In this fun guided classes, kids learn surprisingly 
simple skills to make cute, cool cupcake treats. Bring a sweet-tooth and an apron 
to prepare and enjoy your goodies. Each child and their adult will take home half 
a dozen of their own holiday cupcake treats. Once they learn how, kids can make 
these as inexpensive, personalized gifts!  Limit of 10 so register early!  NOTE: 
Parent, guardian, or adult must also register and attend with child(ren). 

 
DATE: Tuesday, November 7  TIME: 5:30-7:30 pm  ROOM: CTR 104/102  FEE:  $13 
 
 
17-83: NO BAKE HALLOWEEN TREATS FOR KIDS (AGES UP TO 12) 

Create easy to make Halloween Treats with ACC's Savannah West.  Savannah 
demonstrates and guides young students in a hands-on workshop to discover surprising, 
fun goodies that don't require any baking skill or risks.  We'll make Dirt Cake with Gummy 
Worms, Apple Teeth and other delicious treats. Limit of 10 so register early!  NOTE: 
Parent, guardian, or adult must also register and attend with child(ren). 
Instructor Savannah West is a student, tutor, and work-study at Alpena Community College 
with lots of experience working with children.  Savannah has a large family and always 
enjoys spending time with children. 

 
DATES: Tuesday, October 24  TIME: 5:30-7:30 pm ROOM: CTR 104/102  FEE: $25  
 
 
17-84: BEAD STRINGING - BASIC JEWELRY MAKING for KIDS 
In this guided workshop, kids (ages 10 and up) learn a variety of simple techniques to create necklace 
and matching stretchy bracelet.  Creativity begins with kids' choice from a selection of colorful beads, 
pearls, chips, and more.  The pieces they create make great Christmas gifts or may be kept for 
themselves. If time and ability allow, a pair of matching earrings can also be created.  Learn stringing, 
wire crimping, and attachment of clasps.  All materials are included. Instructor Kim Kreft has taught 
ACC classes for many years.  She’s a passionate crafter and enjoys teaching others, making jewelry 
as gifts, and trying new techniques.  Kids 10 years and up are welcome.  Parent need not attend.   
 
DATE:  Tuesday, November 7 TIME:  3:30-5:30 pm   ROOM:  BTC 107D FEE:  $18, includes all supplies and materials 
 

 
17-85: CHRISTMAS THEME BIRD HOUSE 

Pollination is a fascinating phenomenon and essential ecological function. Without pollinators, 
Earth’s ecosystems wouldn’t survive. Pollinators that assist plants in reproduction include bats, 
butterflies, moths, birds, bees, and more. Learn about pollination and make and take home your 
own Butterfly/Bee House or Bat House. Instructor Joe Garant of NEMROC and the Pollination 
Brigade teach this hands-on workshop to build bee and butterfly houses for a significant, positive 
change in the environmental quality of our property and our community. NOTE: Parents, guardian 
or adult must also register and attend with child(ren).  Participants can decorate their finished 
house for a holiday touch making each a perfect personalized Christmas perfect gift! 

DATE: Thursday, November 2 TIME: 5:30-7:30 pm ROOM: CTR 116 FEE: $22  
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17-86: SWEET SEASONAL TREATS for ADULTS with SPECIAL NEEDS 
Instructor Savannah West, ACC student and ACC Volunteer Center 
employee, has a knack for cooking and experience in combining it with for 
teaching classes to those with special needs.  In this fun and tasty class, 
Savannah demonstrates some delicious desserts that are trouble-free and 
safe, with no baking required. Savannah will guide participants in preparation 
of No-Bake Oatmeal Cookies, Tasty Marshmallow Pops, and Holiday No-
Bake Cookies for Thanksgiving and Christmas. Best of all, class concludes by 
coming together to discuss, share ideas, and eat everything made in class! 
 

DATE: Tuesday, October 10  TIME: 5:30-7:30 pm  ROOM: CTR 104 FEE: $20 
 
 
17-87: BASIC BEAD STRINGING 
Instructor Kim Kreft has taught ACC classes for many years.  She’s a passionate crafter and enjoys 
showing others, making jewelry as gifts, and trying new techniques. 
Learn simple jewelry making techniques and create a necklace using your choice of a wide variety of 
beads, pearls, chips, and more.  These pieces make great gifts for others – including men - or can be 
kept for yourself!  The necklace may be as complicated as skill management dictates. If time and 
ability allow, a pair of matching earrings can also be created.  Learn stringing, wire crimping, and 
attachment of clasps.  All materials are included. Class limited to 15 students. 
 
DATE: Wed., October 18    TIME:  5:30-7:30 pm    ROOM: BTC 107D FEE:  $18, includes all 
supplies and materials 

 

 
17-88: CHRISTMAS THEME BIRD HOUSES 

Pollination is a fascinating phenomenon and essential ecological function.  Without pollinators, 
Earth’s ecosystems wouldn’t survive.  Over 80% of flowering plants require a pollinator to 
reproduce.  Pollinators that assist plants in reproduction include bats, butterflies, moths, birds, 
bees, and more.  Learn about pollination and bring home a Butterfly/Bee House or a Bat House. 
Instructor Joe Garant of NEMROC and the Pollinator Brigade teach this hands-on workshop in 
which participants build bee and butterfly houses that will make a significant, positive change in 
the environmental quality of our property and community.  Participants will have the choice to 
decorate their houses with seasonal touches for Christmas, making these a wonderful gift!  
 

DATE: Thursday, November 16  TIME: 5:30-7:30 pm ROOM: CTR 116 FEE: $22 

 

We’re always open to new ideas, topics, and activities!   
If you have a passion for a topic and want to teach – or if you have a suggestion for a class,  

 please call the Alpena Volunteer Center at 989-358-7271.   
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COMMUNITY EDUCATION REGISTRATION FORM – Fall 2017 
Advance registration required.  Register by phone with debit or credit card at 358-7271 - OR – detach and  
submit this form and your check to address below.  Please Print Clearly-- 
 
 

Name          Birthdate:    

 

Address:                                                Email:   

 

 

City   County    State  Zip    Phone 
 
Advance registration & payment required, preferably one week prior to class. Register by phone with debit or credit card 
OR return this form & payment to ACC Community Ed, CTR 108, 665 Johnson Street, Alpena, MI 49707. Make check 
payable to ACC.  Call 358-7271 (or 888-468-6222 ext. 7271) for information. Fee refundable only if ACC cancels class.   
 

√ CLASS# TITLE DATE & TIME FEE TOTAL 

 17-54 Enchiladas "Lasagna" Style Thursday, September 21; 5:30-7:30 pm $25  

 17-55 “Got Game?” Monday, September 25; 5:30 – 8:30 pm $25  

 17-56 Tomato Canning & Homemade Salsa & Chips Thursday, September 28; 5:30 – 8:00 pm $35  

 17-57 Candy Making ~ For Holiday or Any Day Wednesday, Nov. 1; 5:30 – 7:30 pm  $35  

 17-58 Candy Making ~ For Holiday or Any Day Tuesday. Nov. 14; 5:30 – 7:30 pm $35  

 17-59 Creative Cupcake Decorating for Holiday and 
Everyday 

Wednesday, November 15; 5:30 – 7:30 pm $25  

 17-60 Christmas Pierogi Extravaganza Thursday, November 16; 6:00-8:00 pm    $30  

 17-61 New Veggie Adventures! Tuesday, September 12; 5:30 – 7:30 pm $25  

 17-62 Weaning Your Child & Infant Feeding Tuesday, October 17; 5:30 – 7:30 pm $12  

 17-63 Cultivating Mindfulness Monday, September 11; 5:30 – 7:30 pm $20  

 17-64 Addiction and the Brain 101 Wednesday, September 27; 5:30– 7:30 pm $15  

 17-65 Relax; Rejuvenate; Release Weight! Thursday, October 26; 5:30 – 7:30 pm  $38  

 17-66 Achieving A Stress-Free Holiday! Thursday, November 2; 5:30 – 7:30 pm $38  

 17-67 Genealogy Thursdays, October 5, 12, 19, 26;6-8 pm $45  

 17-68 Professional Advice for the Prospective Traveler Thursday, November 9; 5:30 – 7:30 pm $20  

 17-69 Go Green I Tuesday, October 17; 6:00-8:00 pm $55  

 17-70 Go Green II Tuesday, November 7; 6:00-8:00 pm $55  

 17-71 Charming Crystal Flowers Bracelet Tuesday, September 26; 5:30 – 7:30 pm $20  

 17-72 Hand-Crafted Soap – The Natural Way Thursday, October 19; 5:30 – 7:30 pm $22  

 17-73 Crafting Wreathes with Signature Style Wednesday, November 1; 5:30 – 7:30 pm $25  

 17-74 Holiday Décor with Ribbons and Bows Wednesday, November 8; 6:00-8:00 pm  $20  

 17-75 Wine-Making for Beginners Sept. 18, 25, 26; Oct. 2, 23, 30; Nov. 13;  
5:30 – 7:00 pm  

$135  

 17-76 Bedding your Garden Down for Winter Wednesday, Sept. 20; 5:30 – 6:30 pm  $10  

 17-77 “Energy Vampires Live Among Us!”   Monday, October 23; 5:30 – 7:00 pm  $15  

 17-78 Beginning Excel Overview Tues.& Wed., Sept. 19 & 20; 5:30 – 7:30 pm $50  

 17-79 Intermediate Excel Tues. & Wed., October 3 & 4; 5:30 – 7:30 pm $50  

 17-80 Microsoft Word 2016 – At A Glance Wed. Oct 11 & Wed., Oct.18; 7:00 – 9:00 pm $50  

 17-81 Light Room and Adobe Photoshop Weds, Oct. 25, Nov. 1, 8; 5:30-7:30 pm $75  

 17-82 Cupcake Creations for Kids Tuesday, November 7; 5:30 – 7:30 pm  $13  

 17-83 No Bake Halloween Treats for Kids (Ages Up To 12)  Tuesday, October 24; 5:30 – 7:30 pm $25  

 17-84 Bead Stringing - Basic Jewelry Making for Kids Tuesday, November 7; 3:30 - 5:30 pm  $18  

 17-85 Kids’ Corner -Christmas Theme Bird House Thursday, November 2; 5:30 – 7:30 pm  $22  

 17-86 Sweet Seasonal Treats for Adults with Special Needs Tuesday, October 10; 5:30 – 7:30 pm  $20  

 17-87 Basic Bead Stringing Wednesday, October 18; 5:30 – 7:30 pm  $18  

 17-88 Special Needs Christmas Theme Bird Houses Thursday, November 16; 5:30 – 7:30 pm $22  

   TOTAL FEES:    

 


