4/20 — 6/20 Sun-Sat 2417 Online $65

Contact Information:
Enroll by calling (910) 410-1700, 410-1704, or 610-1520
Email: paulap@richmondcc.edu

Enrichment Programs

Basic Yeast Breads and Small Pastries (30 hours)

The participants in this course will be introduced to the skills for making basic yeast breads, such as soft rolls, hard rolls, French
bread, and Danish dough. Participants will also be introduced to the making of small pastries such as fruit tarts and turnovers.

Beg/End Day Time Location Tuition
3/28 — 4/26 M, T 6-9p.m. Scotland High Sch. $120

Cake Decorating — Using Butter Cream and Fondant (24 hours)

This course is designed to teach hands-on in the basics of cake decorating through the use of various icings and techniques. Upon
completion, one should possess the necessary skills to produce a simulation of an industry produced product.

Kit: $120 (Students must purchase their supply kits from the instructor on the 1% day of class.)

Beg/End Day Time Location Tuition
1/11 - 3/29 T 6-8p.m. HC/134 $50
217 —4/25 M 6-8p.m. RCC/WED Conf. Rm. $50

Foods from Around the World (36 hours)
Students will be introduced to foods from around the world and learn how to prepare an appetizer, entrée, and a dessert from each
category. The first week will consist of lecture in order to understand cooking methods and terminology that will be used the
remainder of the course. The following five week, the class will explore French, Italian, Oriental, Greek and Latin course.
Beg/End Day Time Location Tuition
2/7 - 3/15 M, T 6-9p.m. Scotland High Sch. $120

Growing Plants for Fun and Profit (24 hours)

Turn your love of plants into an enjoyable and profitable home business. Learn how to grow and market plants on a small scale
without major capital investment. In an area as small as 1000 sqg. ft., you can generate thousands of dollars worth of plant material in a
single growing season. This course is your practical guide to licensing, site preparation, equipment, how and where to find supplies,
how to select and produce plants appropriate to your climate zone, how to produce quality material and, most importantly, how to
market your product.

Pre-requisites: Student must have access to the internet. Log onto www.ed2go.com/richmondcc for more detailed information.

Beg/End Day Time Location Tuition
1/19 - 3/21 Sun-Sat 24/7 Online $65
2/16 — 4/18 Sun-Sat 2417 Online $65
3/16 —5/16 Sun-Sat 2417 Online $65
4/20 - 6/20 Sun-Sat 2417 Online $65

Lose Weight and Keep it Off (24 hours)

Do you want to lose weight and keep it off? Now you can! In this comprehensive course, you'll discover how to establish a healthy
approach to weight loss and weight maintenance. You'll master how to set and achieve weight-loss and weight-maintenance goals that
make sense for you.

Pre-requisites: Student must have access to the internet. Log onto www.ed2go.com/richmondcc for more detailed information.
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Beg/End Day Time Location Tuition

1/19 - 3/21 Sun-Sat 2417 Online $65
2/16 — 4/18 Sun-Sat 2417 Online $65
3/16 —5/16 Sun-Sat 2417 Online $65
4/20 - 6/20 Sun-Sat 2417 Online $65

Shag Dancing (7.5 hours)

Interested in shagging? Maybe you want to learn some new steps......or freshen up on what you already know? This class is the
perfect opportunity to learn the proper steps and the history of shagging. No partner is needed.

Beg/End Day Time Location Tuition
1/11-2/8 T 6 —7:30 p.m. HC/137 $65

Sign Language in the Workplace (24 hours)

This course will teach students the basic skills of recognizing current signs used to communicate both expressively with deaf people.
Students will learn how to introduce themselves, ask questions, and sign numbers, discuss their surroundings as well as other activities
pertaining to the workplace.

Books: TBA
Beg/End Day Time Location Tuition
2/15 - 3/24 T, TH 6-8p.m. Old RC Courthouse $65

Contact Information:
Enroll by calling (910) 410-1700, 410-1704, or 610-1520
Email: paulap@richmondcc.edu
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