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PERSONAL INTEREST
Introduction to InstaPot and 
Pressure Cooking  
Still haven't removed that Instapot from 
the box? Bring yours to class or come 
learn how to use ours. We will explore 
one pot meals and many short cuts uses 
of your pressure cooker. Chefs Kay 
Williams and Linda Paetz will teach you 
how to get many uses out of your Pot. 
Register early as class size is limited!    
CEUs: .3 

CSM 735-81
$79 (Senior Fee $47)
Wednesday     Sept. 21     Paetz/
5:30 - 8:30 p.m.     S 149      Williams

Introduction to Bread Making  
This beginner bread making class 
will provide an introduction to bread 
making, including yeast and savory and 
sweet types of breads. Register early as 
class size is limited!  CEUs: .3

CSM 744-81
$79 (Senior Fee $47)
Monday      Sept. 26    Paetz/
5:30 - 8:30 p.m.      S 149      Williams

CSM 744-82
$79 (Senior Fee $47)
Monday      Nov. 14    Paetz/
5:30 - 8:30 p.m.      S 149      Williams

NEW!
Octoberfest
Let’s celebrate Octoberfest with an 
evening of German delights! Chefs Kay 
and Linda will teach you how to make 
Schnitzel with mustard sauce, homemade 
spaetzle and potato pancakes, along 
with a few other German Surprises! You’ll 
want to share these traditional delights 
with your friends and family during this 
festive time of year. Register early as class 
size is limited. CEUs: .2

CSM 751-81
$84 (Senior Fee $51)
Wednesday  Oct. 12
6 - 8 p.m.  S 149    Lyons

Italian Cooking Series
Join MCCC culinary school alumni Chefs 
Linda Paetz and Kay Williams for a 
two-night culinary escape to Italy. Learn 
to make your own pasta and ravioli, 
sauces, desserts and sangria. Register 
early as class size limited! CEUs: .6 

CSM 729-81 
$159 (Senior Fee $89.50)
Mon./Wed.      Oct. 17 & 19      Paetz/
5:30 - 8:30 p.m.      S 149       Williams

NEW!
Taste of Michigan Yooper Style  
Join us as we explore the Upper 
Peninsula of Michigan’s Yooper cuisine! 
Chefs Kay and Linda will introduce 
and teach you how to make Yooper’s 
homemade pasties (beef pies), 
traditional poutine and cherry turnovers.  
After this experience, you may find 
yourself planning your next trip over the 
Mackinac bridge! Register early as class 
size is limited. CEUs: .2

CSM 752-81
$84 (Senior Fee $51)
Monday Nov. 7            Paetz/ 
6 - 8 p.m.        S 149       Williams
Soups ON!!  

Ready for those long winter nights 
with some homemade goodness? Sign 
up and we will teach you the basics 
for great soup every time. Chefs Kay 
Williams and Linda Paetz will teach you 
how to get rich flavorful soups just in 
time for the cold weather. Register early 
as class size is limited!  CEUs: .3

CSM 736-81
$84 (Senior Fee $51)
Monday Dec. 5                Paetz/
5:30 - 8:30 p.m.      S 149      Williams

Cullinary Basics  
This three-week course will cover knife 
skills, soups and sauces, basic cooking 
techniques and proper food handling.  
You'll experience a hands-on cooking 
class based on chef demonstration 
followed by student participation. Bring 
your favorite knife and learn proper 
knife handling and cuts of vegetables, 
fruits and variety of foods. Use your 
newly learned skills to compose soups 
and sauces that can pair with your 
favorite meals at home. Register early as 
enrollment is limited. CEUs: .7

CSM 707-81
$250 (Senior Fee $155)
Tuesdays  Sept. 27 – Oct. 11
5 - 7:30 p.m.  S 149    Lyons

NEW!
Seafood
This is a hands-on, demonstrative 
seafood experience! You’ll learn how to 
properly remove the bottom skin from 
flanks of salmon, as well as proper 
cooking techniques for a variety of fish 
including halibut and ahi tuna. We will 
also learn how to shuck oysters and learn 
different cooking techniques for a variety 
of shell fish. CEUs: .2

CSM 753-81
$250 (Senior Fee $155)
Tuesdays  Nov. 8 - 22
5 – 7:30 p.m.  S 149    Lyons
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PERSONAL INTEREST

Speed Spanish (ONLINE)
Imagine yourself speaking, reading and 
writing Spanish. Now you can with 
Speed Spanish. This course is designed 
for anyone who wants to learn Spanish 
pronto. You will learn six easy recipes 
for gluing Spanish words together to 
form sentences. In no time at all, you will 
be able to go into any Spanish-speaking 
situation and converse in Spanish.  
¡Qué Bueno! There are no prerequisites 
to take this course; however, you must 
have email capabilities and access to a 
personal email account. The instructional 
materials required for this course are 
included in enrollment and will be 
available online. CEUs:  2.4   

WSPAN 701
$115 Online Start any time.
Additional levels and topics of Spanish 
are available.

NEW!
Elementary Japanese 
This 14-week course is an introduction to 
Japanese language and culture, and is 
designed for beginners who have little 
or no experience learning Japanese. 
The goal of this course is to develop four 
basic skills: speaking, listening, reading 
and writing in model Japanese with a 
focus on the most widely used Japanese 
syllabic writing system (Hiragana), 
as well as greetings and phrases 
used in everyday communication and 
contemporary Japanese cultures. The 
course includes audio and video clips 
to demonstrate meaningful context and 
natural language use. Upon successful 
completion of this course, students 
will be able to carry on casual daily 
conversations such as self-introduction, 
greetings, apologizing, expressing 
likes and dislikes, and making requests, 
as well as develop the ability to read 
and write short, simple compositions 
in Japanese. Required textbook: 
Elementary Japanese Volume One by 
Yoko Hasegawa.   CEUs: 2.8

HUMN 731-81 
$254 (Senior Fee $127) 
Saturdays Oct. 1 – Jan. 21
10 a.m. - noon S 173b Liao
No class November 26, December 24, 31

Cooking with Beer
This three-week program focuses on 
beer pairing and cooking recipes that 
directly use beer. Learn the traditional 
fish & chips technique as well as pairing 
your favorite Halloween candy with 
your favorite beers. Learn to create 
a dessert using beers with different 
chocolatey / coffee / oat profiles and 
how to determine when and where to 
use beer in a recipe that may not call 
for it. CEUs: .7

CSM 737-81
$250 (Senior Fee $155)
Tuesdays  Oct. 18 – Nov. 1
5 - 7:30 p.m.  S 149    Lyons

NEW!
Cooking with Friends
Want to make your next dinner party 
one your friends and family will talk 
about forever? Join us for a hands-on 
cooking experience and learn the tips 
and tricks from a pro. Learn proper 
techniques for cooking large cuts of 
meats that you can use for your next 
Christmas party or to elevate your New 
Year’s Party. Learn some fun and tasteful 
hors d'oeuvres to wow your guests. 
This course will teach you how to be 
confident with cooking for large groups 
and help improve your timing and 
technique. CEUs: .7 

CSM 750-81
$250 (Senior Fee $155)
Tuesdays Nov. 29 – Dec. 13
5 - 7:30 p.m. S 149 Lyons

Discover Sign Language (Online Self-paced)
Discover Sign Language teaches you how to sign basic phrases and expand to complete sentences and see how to put it 
all together, so you can introduce yourself and start a conversation. Along the way you will learn signs for colors, numbers, 
where you live, family, and the activities you like to do and even the ones you don't. Throughout the course you will learn 
by watching videos that demonstrate how to make the signs and how to incorporate facial expressions to communicate 
in this beautiful language. This course is taught using the best practices of the industry with a minimum of audio support. 
Throughout, you will be immersed in silence, so you will gain an understanding of the perspective of deaf people and sign 
language. You will also gain an introduction to the world of the deaf culture and 
explore topics such as lipreading, baby signs and the career of interpreting. By the 
end of the course, when you meet a deaf person, you will be ready to sign! There 
are no prerequisites to take this course and the instructional materials required for 
this course are included in enrollment and will be available online. Hardware Re-
quirements: This course can be taken on either a PC, Mac or Chromebook. Software 
Requirements: PC: Windows 8 or later, Mac: macOS 10.6 or later. Browser: The 
latest version of Google Chrome or Mozilla Firefox are preferred, Microsoft Edge 
and Safari are also compatible, Adobe Acrobat Reader.  Software must be installed 
and fully operational before the course begins. Other: Email capabilities and access 
to a personal email account.  CEUs:  2.4
SIGNL 704W   $115 Online Start any time.
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PERSONAL INTEREST

Austrian Statice Wreath
A Lush, full 22"x 6"deep statice wreath 
on a twig backing. If you're not crafty, 
no worries...you will learn the step by 
step way to assemble that you can also 
use in the future with other items you 
find or grow. This wreath will last years.  
Please bring a glue gun and snippers.

CRAFT 846-81
$82 (Senior Fee $72) 
Tuesday  Oct. 4
6 - 8:30 p.m.  S 173b  McCue

Back by popular demand!
Fresh Hydrangea Wreath
You will be given a 22" twig wreath and 
we will add fresh hydrangea blooms 
of pinkish, purple-ish and lime for a 
full, definite 3-D effect. These last for 
years and you will be proud that you 
can make additional ones at your own 
workbench for gifts! Please bring a glue 
gun and snippers.   

CRAFT 844-81
$82 (Senior Fee $72) 
Tuesday  Oct. 11
6 - 8:30 p.m.  S 173b  McCue

House Geneology:  
Researching Your Home and 
Writing its History  
Have you ever wondered how old 
your home is? Who built it? Who’s 
lived in it? Or its architectural style? 
Then this four-week course, which 
teaches the basics of researching your 
home and property and preparing 
a house history, is for you. Over the 
course of four weeks, you will learn 
the following: 
• Is my house historic…or just old? 
• What’s that called? Architectural 

Nomenclature 
• Conducting a building and site 

inventory.
• Using maps, historic photos and 

printed materials as research tools. 
• The paper chase! – public 

documents
• And in the end, now what?   

HOME 727-81
$99 (Senior Fee $49.50)
Wednesdays Oct. 5 - Nov. 9 
6 – 7:30 p.m. Z 259 Green

Passport to Retirement 
With financial independence, retirement 
can be the most fulfilling time of 
your life. The Passport to Retirement 
workshop covers important money 
management concepts and educates 
attendees on how to potentially 
overcome the roadblocks to a successful 
retirement. Topics include defining and 
creating a retirement plan, assessing 
the costs of retirement, evaluating the 
sources of retirement income, investing 
for the future, protecting your health 
and wealth, receiving funds from 
retirement plans and managing your 
estate distribution. The class is taught 
by financial professionals; however, 
no products or investments will be 
promoted or offered. The fee includes 
a workbook. One workbook per 
registration is included in the cost. 
Spouse or partner may attend at  
no additional charge but must also  
pre-register.

PFIN 737-81
$49 (Senior Fee $36.75) 
Wednesdays  Oct. 19 – Nov. 2
6:30 – 9 p.m. Z 258 Staff 

Seasonal Crafting with Carolsue McCue
The following classes are taught by The Herb Cottage owner, 
Carolsue McCue. She has been designing herb and old-fashioned 
perennial gardens for decades and uses her harvest to teach many 
creative classes. Creativity is absolutely not required as Carolsue 
helps each student step by step!

Christmas Evergreen Potpourri 
This is a hands-on project making a barrel of potpourri that will fill your home with 
the beautiful aroma of Christmas. We will use fresh evergreens, red winter berries, 
dehydrated fruits, cinnamon sticks, spices, herbs, etc. We will add an herbal item 
throughout the mix that saves the aroma for years as well as an essential organic 
Christmas scent oil, not the sicky-sweet smells that are in "fragrant" oils. The recipe 
is one of the instructor's favorites and everyone will take home a large bag. She will 
also give each student a folder of her favorite potpourri recipes that she considers her 
treasures that you can use for years in your home to give as gifts. You will learn where 
to find all necessary, easy ingredients (outdoors, garden, kitchen, grocers, plus the 
names of her own suppliers). Please bring snug-fitting medical exam gloves. 

CRAFT 703-81
$54 (Senior Fee $48) 
Tuesday  Nov. 15
6 - 8 p.m.  S 173b  McCue
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PERSONAL INTEREST

Photography I for Digital and 
Film Cameras  
Learn the art of photography and 
receive simplified instructions for your 
camera. You will learn parts of the 
camera, lenses, exposures, flash, filters, 
light, composition and more. Please 
bring your camera to the first class. 
CEUs: 2.1

PHOTO 710-81 
$94 (Senior Fee $47) 
Tuesdays  Oct. 4 – Nov. 15 
10 a.m. – 1 p.m.  Z 258 Trickey 

PHOTO 710-82 
$94 (Senior Fee $47) 
Tuesdays   Oct. 4 – Nov. 15
6:30 – 9:30 p.m. Z 258 Trickey  

PHOTO 710-83 
$94 (Senior Fee $47) 
Thursdays Oct. 6 – Nov. 17 
10 a.m. – 1 p.m.  Z 259 Trickey 

Inside Photography Workshop  
Learn how to take great, natural looking 
candid photos that help capture a 
moment. Topics to be covered include 
ISO, modifying the on-camera or add-on 
flash, white balance, window light and 
polarizer. You’ll gain valuable tips on 
how to improve photographing items, 
objects, products and people without 
spending a fortune on expensive studio 
equipment. CEUs: .4 

PHOTO 728-81
$49 (Senior Fee $24.50)
Saturday Oct. 29
12 - 4 p.m. Z 259 Trickey

Photoshop for Photographers
You will benefit from this class whether 
you are a digital or film photographer, 
and previous Photoshop experience is 
not necessary. Gain some valuable tips 
to enhance your photography career 
or hobby. Photoshop basics, cropping, 
layers, curves, composites and repairing 
photos are all included. Prerequisite:  
You must have basic computer skills.  
CEUs: 2.1

PHOTO 715-81 
$94 (Senior Fee $47)
Thursdays Oct. 6 – Nov. 17 
6:30 – 9:30 p.m. F 140 Trickey 

PHOTO 715-82 
$94 (Senior Fee $47)
Fridays  Oct. 7 – Nov. 18
10 a.m. – 1 p.m. F 140 Trickey

Landscape and Nature 
Photography Workshop
Expand your understanding of how 
to shoot landscape and nature 
photographs. You and the instructor 
will be taking photographs, so bring 
your camera and a tripod if you own 
one. Topics include light, composition 
and exposure.  Class will take place 
at Sterling State Park in Monroe. 
Prerequisite:  Photography I or similar 
experience. CEUs: .4

PHOTO 722-81 
$49 (Senior Fee $24.50)
Saturday  Oct. 15
2 – 6 p.m.  Sterling State Park  Trickey
 
NEW!
Flash Photography Workshop  
Learn how to take great, natural-looking 
candid photos that help capture a 
moment. Topics to be covered include 
ISO, modifying the on-camera or add-on 
flash, white balance, window light and 
polarizer. You’ll gain valuable tips on 
how to improve photographing items, 
objects, products and people without 
spending a fortune on expensive studio 
equipment. CEUs: .4 

PHOTO 733-81 
$49 (Senior Fee $24.50)
Saturday Nov. 5
12 - 4 p.m. Z 259 Trickey

PH
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Y AKC Canine Good Citizen/
Therapy Dog Prep   
The AKC Canine Good CitizenTM 
test is the foundation for therapy 
dog training. This class is based 
on teaching and training dogs 
with their handlers through positive 
reinforcement. We will prepare 
for evaluation and assessment for 
therapy dog work. Any age and 
breed or mix over 12 months old is 
welcome. Please bring health records 
and your pet on a six-foot lead to 
class. The evaluation and certification 
for the AKC title will be a separate 
fee. Retractable leads are not 
allowed. Course is taught by Cheryl 
Wassus, AKC, approved CGC 
Evaluator, Therapy Dogs International 
Certified Evaluator. CEUs: .6

SPORT 756-81 
$125 (Senior Fee $62.50)
Wednesdays Sept. 28 - Nov. 2
7 – 7:45 p.m. H 131 Wassus 

Puppy Training/Good 
Manner Class
The AKC S.T.A.R.™ Puppy Program 
rewards responsible owners who take 
the time to train and socialize their 
new puppies. This program is the 
puppy level of the AKC’s well-known 
Canine Good Citizen® program. 
“S.T.A.R.” stands for Socialization, 
Training, Activity and a Responsible 
owner, all of the things a puppy 
needs to have a good life. This 
class is for any puppy, breed or 
mix under 12 months. Please bring 
health records with puppy on lead to 
first class. Retractable leads are not 
allowed. Class is taught by Cheryl 
Wassus, AKC, approved CGC 
Evaluator. CEUs: .6 

SPORT 755-81 
$125 (Senior Fee $62.50)
Wednesdays Sept. 28 - Nov. 2
6 – 6:45 p.m. H 131 Wassus
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PERSONAL INTEREST
Found Poetry Workshop  
Plan to join in a fun and no stress or 
pressure exercise of creating your 
own poems. “Finding Poetry” is a 
hands-on way to for you to create 
your own poem! This workshop is 
designed for individuals who have 
wanted to write a poem, but felt 
at a loss for words, or maybe are 
just daunted by the whole idea. You 
will be guided through the steps 
in creating an original poem (or 
two). Bring a pen and your sense of 
exploration! Other materials will be 
provided.

HUMN 728-81
$49 (Senior Fee $24.50)
Friday Sept. 30
10 – 11:30 a.m. S 173b Mauter

NEW! Story Telling –  
Did you hear this one?
Learn about the history and the 
meaning behind storytelling. This 
interactive workshop will explore 
what makes a good story.  We will 
look at and hear storytelling from the 
perspectives of diverse cultures.   A 
variety of stories from unique regions 
will be shared. Feel free to bring 
your own short stories to share at the 
conclusion. 

HUMN 732-81 
$49 (Senior Fee $24.50)
Friday Oct. 21
10 a.m. – Noon S 173b Mauter

M O N T H

About the Instructor - 
Barbara Mauter
Barbara Mauter is an adjunct 
instructor with over 20 years college 
teaching experience. She has taught 
and presented various workshops 
for the University of Toledo, Bowling 
Green State University, Monroe 
County Community College and other 
venues. She is also a Master Online 
Instructor. Barbara completed ALC 
(Active Learning Classroom) Training 
and has been incorporating new ideas 
into her workshops. Additionally, 
she attended a CDI (Course Design 
Institute), expanding her knowledge 
of course design. Her interests center 
around reading, thinking, how our 
minds work, and Native American 
culture and history. She is known for 
her critical thinking class activities.

Special Session In Honor of 

Native Prose
Celebrate Native American Heritage month 
with poetry and writings from the First Peoples.  
Discover the theme of interconnectedness 
woven through the voices of various Native 
American writers and artists. Take a journey 
through words and images and glimpse nature 
and life through Native American poetry.

HIST 721-81
$49 (Senior Fee $24.50)
Friday Nov. 4
10 – 11:30 a.m. S 173b Mauter

FREE  
Math Boot Camp 
MCCC is offering this non-credit Math Boot Camp for students and community members who need to review and improve 
their math skills. Basic arithmetic, such as working with whole numbers and integers, fractions, decimals and percentages, 
will be covered. Learning will further be enhanced through meaningful, real-world applications and problem solving. These 
applications will be fun and relatable to real life. We can help lessen your anxiety about math and build confidence in your 
abilities. The last week of camp will be devoted to review and preparation for the Accuplacer test. In addition, you’ll be 
exposed to STEM (Science, Engineering, Technology and Math) programs of study and careers. CEUs: 2.2 
Who should take the course? 
• Students who score below the minimum Accuplacer test score required for placement into MATH 092 (Begining Algebra)  

or Math 105 (Essential Math for College Students)

• Students who need to brush up on basic math skills to retake the Accuplacer test 

• Anyone in the community who wants to improve their math skills 

MATH 713-81  
Free, but you must register 
Mon/Tues/Wed Nov. 7 – Dec. 7 
11:30 a.m. – 1 p.m. L 111 Staff 

MATH 713-82  
Free, but you must register 
Mon/Tues/Wed Nov. 7 – Dec. 7
6 - 7:30 p.m.  L 204 Staff
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PERSONAL INTEREST

An Introduction to 
Voiceovers (Virtual)
(Getting Started in Voice 
Acting) 
Explore the craft of voiceovers! Discover 
current trends, opportunities and tools 
you need to find success in this growing 
remote working industry. Read a real 
script and receive coaching from your 
instructor, a professional voice actor, 
to improve your delivery. One-time, 
90-minute, one-on-one, video-chat 
class! Upon registration you will be 
contacted by Voices For All to schedule 
your class for a day and time of your 
convenience. Requirements: Students 
must have internet access and video 
chatting capabilities using a method 
such as: Zoom, Skype (Win/Mac/
Mobile) or iChat/FaceTime (Mac/iOS). 
For ages 18 and older. CEUs: .1

PROF 721-41
$49 (Senior Fee $24.50) 
Call to register and secure your date.

Introduction to Drones   
Learn how to fly a drone for fun!  This 
beginner’s course is designed with the 
drone enthusiasts in mind and includes 
everything you need to get started with 
drones. We will cover basic laws and 
safety, as well as flight controls and where 
you can fly legally. The instructor will teach 
you how to download photos and videos 
from the drone. You will need to bring 
a smart phone, as you’ll use it to control 
your drone (unless you buy a remote 
separately). If you bring your own laptop, 
the instructor will show you how to transfer 
the photos/videos as well. Students must 
sign a liability waiver prior to class. This 
is a hands-on flight training course, and a 
drone that you will keep is included in the 
cost. CEUs: 1.3

PILOT 710-81 
$399 (Senior Fee $294.50)
Sat./Sun. Oct. 8 & 9
9 a.m. – 2:30 p.m. F 185 Knaggs 

ONLINE COURSES 
350+ COURSES to choose from! 24/7 ACCESS anytime, anywhere!

FLEXIBLE monthly start dates
September 14, October 12, November 16, December 14

You can discover hundreds of quality online courses and complete your online 
courses anytime, anywhere! Our online courses are informative, fun, convenient 
and highly interactive. We focus on creating warm, supportive communities for our 
learners. New course sessions begin monthly. Take a free demo of any one of our 
12-week online video and written courses and experience proven online training 
success! See why millions of lifelong learners take online courses through ed2go.  

WELCOME!
Most courses run for six weeks (with a 10-day grace period at the end). Courses 
are project-oriented and include lessons, quizzes, hands-on assignments, 
discussion areas, supplementary links and more. You can complete any of these 
courses entirely from your home or office and at any time of the day or night.

GETTING STARTED
1. Visit our Online Instruction Center:  www.ed2go.com/Monroe  

2. Click the Courses link, choose the department and course  
title you are interested in, and select the Enroll Now button. Follow the 
instructions to enroll. Here you will enter your e-mail and choose a password 
that will grant you access to the classroom. You will also pay for your course  
at this time.

3.  When your course starts, return to our Online Instruction Center and click the 
“Classroom” link. To begin your studies, simply log in with your e-mail and the 
password you selected during enrollment.

LEARN FROM THE COMFORT OF HOME 
Complete any of these courses entirely from your home or office and at any time  
of the day or night.

HOSPITALITY 
Catering 
Pet Sitting Business

HEALTH AND FITNESS 
Alternative Medicine 
Fitness 
Medical 
Veterinary
Wellness
INFORMATION 
TECHNOLOGY 
Networking
Security 
Cloud Computing

LANGUAGE 
French 
Japanese 
Sign Language 

LEGAL
Legal Studies 

MATH AND SCIENCE
Mathematics and 
Science 
TEACHER 
PROFESSIONAL  
DEVELOPMENT 
Child Development 
Classroom Technology
Math and Science
Reading and Writing

TEST PREP 
Exam Prep

WRITING 
Writing and Editing

ARTS AND DESIGN 
Graphic Arts 
Photography 
Web Design 

BUSINESS 
Accounting 
Administrative 
Communication 
Finance 
Marketing and Sales
Operations 
Project Management 
Small Business 
Soft Skills 

COMPUTER APPLICATIONS 
Microsoft
QuickBooks 
Windows 
Google

COMPUTER SCIENCE
Database Management
Programming 

Visit our partner site at  
www.ed2go.com/Monroe for complete course 

details, including descriptions and cost.




