
 
Classes at the 1901 Victorian House & Gardens 

Thursdays – 6:00-8:00 P.M. 
Tuition $15 per class – Profit goes to the 1901 Victorian House 

Saucy Salsa!         Christine Evans    
Saucy! Spicy! Cool & fruity! Salsa of the garden variety will  be featured in this demonstration cooking 
class. You'll  watch & taste. Yum! Pineapple, peach, strawberry and a wide variety of tomatoes and 

peppers will  enhance the salsas and add a great new topping to meats, eggs and veggies! Recipes are 
provided.        #74522  Sept 16  
 

Stamp Card        Katie Benson 
Personal messages are rare because of e-messages used to  communicate. Add a high touch to your life by 

making your own cards. You will  learn some new techniques: dye cutting, embossing, texture plates, gold 
leaf plus punches, crimpers, eyelets and brads to make 4 cards in this class.     #74521  Sept 30  
 

Steampunk Jewelry       Sandra DeVries 

Bring back the old Victorian Industrial era by using old keys, watch parts, nuts and bolts to create jewelry. 
Fun! Original! Make either necklace or pendant. Google "steampunk pendant jewelry" to see examples. 
Class is limited to 8 students.       #74523  Oct 7 
 

Pumpkin Painting       Becky Martinson 

Hall-O-Ween and pumpkins go together! Create a face design and add some fun to the sea son with 
designs taught by Becky. Bring your own pumpkin and favorite paint brush. #74224  Oct 14 
 

Norwegian Baking       Marilyn Cornell 

Sandbakkles and Kransekaka, an 18-ring wedding cake arranged in a pyramid are the baked delights you 
will  experience in this class. Norwegian goodies at their best!   #74222  Oct 21 
 

Fall Gardening        Susan Smith 
Winter is around the corner! Get tips for putting your gardens safely away for the next season. Susan will  

discuss how and when to plant bulbs and mulching, plus a walk around the historic gardens on site. Wear 
walking shoes.        #74202  Oct 28 
  
Victorian Dress & Customs      Su Evans 

The era of Queen Victoria's rule of the United Kingdom is the longest in British history. Discover the 
fashion including hats and shawls as well as corsets worn at that time. Customs of the Victorian Era will  
also be presented.       #74533  Nov 11 
 

Victorian Christmas Ornaments      Sandra DeVries 
Add a Victorian touch to your Christmas ornaments. Sandy will  use mixed media to help you create 
something special for your tree this year. Supplies are included.    #74534  Nov 18 
 

Passionate About Pasta       Christine Evans 

Make Italian pasta "just like mama"! Red sauces, poor man's lasagna, add some herbs and other 
combinations from scratch will  enhance your pasta possibilities! Recipes are provided. Come hungry!  
         #74532  Dec 2 

Holiday Foods        Julie Kvale  
Just in time for your holiday gatherings! Great new food and wine ideas will  be demonstrated and recipes 
shared.         #74225  Dec 16 

A SPECIAL FRIDAY EVENING EVENT 

Elegant Meal With Wine Pairings      Deb & Brian Banwart 
Enjoy an elegant four-course meal tasting with the prep and demonstration. Learn to be a wine 
connoisseur and discover how to pair wines with each course.  This is a tasting experience!  
       $25  #74531  Nov 5 

 
Call 1-888-GO NIACC EXT 4358 To Register – Reserve your place in advance  

Refer to the # by the course * Tuition is payable when you register  


