
FALL 2012
BRECKENRIDGE/

DILLON

Recreational Culinary:  Doug Schwartz  |  dschwartz@coloradomtn.edu  |  970 453-6757 ext. 2609

Non Credit offerings:  Rolo Cuadrado |  rcuadrado@coloradomtn.edu  |  970 468-5989 ext. 2822  
For Non Credit class information, visit www.ColoradoMtn.edu/SummitCE                      

Career Building Wine Tasting & Culinary Small Business Yoga, Dance & Art Health & Wellness Register Now!

Continuing Education 
Non Credit Classes

Course Code Course Title Syn # Class 
Type

Instructor Loc Days Start-End Time Start-End Date Refund 
Date

Limit Fee

ART-901-BK01 Basic Digital SLR Photography 72969 LECLB Girtman BK T 1p-3p 2/5-2/19 2/1 30 $49

ART-901-DL01 Beginner's Knitting 72211 LECLB Ackers DL SU 6p-7:30p 2/3-4/7 1/31 15 $80

ART-901-DL21 Discover Digital Photography 71645 WEB $125

ART-901-DL22 Drawing for Absolute Beginner 71646 WEB $125

ART-901-DL23 Photographing Nature 71647 WEB $125

ART-901-DL25 Photographing People 71650 WEB $125

ART-901-DL26 Travel Photography 71651 WEB $125

BUS-901-DL01 Venture to Change in 2013 72971 LEC Looby DL T 12p-2p 1/22-1/29 1/18 15 $39

BUS-901-DL02 Not a Resume: a Personal Brand! 72972 LEC Looby DL TH 12p-2p 1/24-2/7 1/22 15 $59
BUS-901-DL03 Not a Resume: a Personal Brand! 72973 LEC Looby DL T 12p-2p 4/2-4/16 3/29 15 $59

BUS-901-DL04 Realize Your Values, Talents & Skills 72974 LEC Looby DL T 12p-2p 2/5-2/19 2/1 15 $59

BUS-901-DL05 Leverage Your Strengths 72977 LEC Looby DL T 12p-2p 3/19-3/26 3/15 15 $59

BUS-901-DL06 Personality & Career Interests 72978 LEC Looby DL TH 12p-2p 3/28-4/11 3/26 15 $99

BUS-901-DL21 Get Paid to Travel 71681 WEB $125

BUS-901-DL22 Medical Coding 71682 WEB $125

BUS-901-DL23 Medical Transcription 71683 WEB $125

BUS-901-DL24 Medical Terminology 71684 WEB $125

BUS-901-DL25 Resume Writing Workshop 71685 WEB $125

BUS-901-DL26 Start Your Own Consulting Practice 71686 WEB $125

BUS-901-DL27 12 Steps to a Successful Job Search 71687 WEB $125

BUS-901-DL28 Wow, What a Great Event! 71688 WEB $125

COM-901-BK01 Change Your Attitude & Your Life 72979 LEC Hargon BK S 10a-12p 1/19 1/17 20 $32

COM-901-BK02 Coaching Yourself & Others 72980 LEC Hawkins BK TWTH 3p-5p 1/8-1/10 1/4 30 $59

COMMUNICATION

Non Credit Classes

CAREER BUILDING

A three-part series of lessons designed to introduce beginning photographers to the basic techniques of digital photography with an SLR camera. In this class you will learn the 
basic settings on an SLR camera as well as how to download into your computer at home, and basics of how to shoot with compositions.

Learn the tricks and techniques digital photographers need to capture scenes from around the world and bring them home.

Ready for a change? Want something new and different in your life? Learn how to make a New Year's resolution that is right for you.

Craft your personal brand for marketing yourself and practice personal sales skills. Get ready for the next chapter in your life!

Join us in exploring your values, special gifts and talents and the skills that motivate you. Complete self-assessments and get feedback from those who know you best. Practice 
communicating about yourself with confidence.

Learn basic knitting stitches, techniques, and patterns. Lay the foundation for a lifetime of creating your own knitted hats, scarves, blankets, and more.

An informative introduction to the fascinating world of digital photography equipment.

Gain a solid foundation in drawing and become the artist you've always dreamed you could be!

Learn how to use your digital camera to take stunning nature photos, including landscapes, flowers, animals, and even macro shots.

Learn to take beautiful digital pictures of adults, children, and babies.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Venture to Change with Mary Ann Looby  Mary Ann Looby, a CMC counselor, has 30 years career counseling experience and 15 years in human resources 
management. Join Mary Ann to discover your strengths in an energized group dialogue.

Maximize your potential by focusing on the strengths you bring to your job and life each day. Learn how to articulate who you are, and build confidence as you envision your 
future. Complete the Strength Finder®. Course fee includes $15 assessment cost.

Discover how your personality type aligns with your career interests. Get ready for the next chapter in your life! Course fee includes $40 assessment cost.

Learn everything you need to start your new and exciting career as a professional tour director.

Learn how to use the CPT manual and the ICD-9-CM to find medical codes for any disease, condition, treatment, or surgical procedure.

Learn how to transcribe the medical reports most often used in healthcare today, and discover how to get started and advance as a medical transcriptionist.

Prepare for a career in the health services industry by learning medical terminology in a memorable and enjoyable fashion.

Discover the secret to transforming your tired, boring resume into a powerful tool that will get you interviews.

World-renowned author and career advisor shows you how to get the job you want quickly and easily and in any economy.

Looking for a fun new career coordinating special events?  Learn proven techniques from a master event planner.

Find out how you can earn income by sharing your training or knowledge with others.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Take charge of your life and get more of what you want from it. This workshop will help you change you attitude AND your life.

Learn five enablers to great coaching  – whether coaching yourself to achieve an ambition, coaching athletes to outperform the competition, or coaching employees to improve 
performance. 

ART
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Course Code Course Title Syn # Class 
Type

Instructor Loc Days Start-End Time Start-End Date Refund 
Date

Limit Fee

COM-901-BK03 Creating Celebrations 72981 LEC Barratt BK S 10a-3p 4/13 4/11 40 $40

COM-901-BK04 Creating Sustainable Confidence 72982 LEC Lane BK S 1p-4p 3/23 3/21 20 $30

COM-901-BK05 Embracing Your Totality 72984 LEC Lane BK S 1p-4p 3/30 3/28 20 $30

COM-901-BK06 Lighten Your Load by Laughing 72985 LEC Lane BK S 1p-4p 4/6 4/4 20 $30

COM-901-BK07 Respectful Truth Telling 72986 LEC Hargon BK S 10a-12p 2/23 2/21 20 $32

COM-901-BK08 Transform Your Life with Meditation 
and Mindful Communication

72988 LEC Koerner BK S 9a-4p 2/16 2/14 20 $59

COM-901-BK09 Vocalizing Your Story 72989 LEC Lane BK S 1p-4p 4/13 4/11 20 $30

COM-901-DL01 Effective Listening Skills 72991 LEC Lelo DL W 7p-9p 3/27 3/25 15 $29

COM-901-DL21 Success with Difficult People 71917 WEB $125

COM-901-DL22 Get Assertive! 71918 WEB $125

COM-901-DL23 Get Funny! 71919 WEB $125

COM-901-DL24 Keys to Effective Communication 71920 WEB $125

COM-901-DL25 Leadership 71921 WEB $125

COM-901-DL26 Listen to Your Heart and Find Success 71922 WEB $125

COM-901-DL27 Mastering Public Speaking 71923 WEB $125

COM-901-DL28 Merrill Ream Speed Reading 71924 WEB $125

CIS-901-BK01 Intro to iPad & iPhone 72993 LEC Sanchez BK F 6p-7:50p 1/25 1/23 24 $25
CIS-901-BK02 Intro to iPad & iPhone 72994 LEC Sanchez BK TH 2p-3:50p 2/21 2/19 24 $25
CIS-901-BK03 Intro to iPad & iPhone 72996 LEC Sanchez BK F 6p-7:50p 3/29 3/27 24 $25

CIS-901-BK04 Intro to Adobe PhotoShop 72212 LEC Karden SHS W 3:30p-5:30p 1/16-1/30 1/14 28 $50

CIS-901-BK05 Intermediate Adobe PhotoShop 72213 LEC Karden SHS W 3:30p-5:30p 2/6-2/20 2/4 28 $50

CIS-901-DL21 Navigating the Internet 71808 WEB $125

CIS-901-DL22 Introduction to Microsoft Excel 2010 71798 WEB $125

CIS-901-DL23 Intermediate Microsoft Excel 2010 71796 WEB $125

CIS-901-DL24 Intro to Microsoft Outlook 2010 71799 WEB $125

CIS-901-DL25 Intro to Microsoft PowerPoint 2010 71800 WEB $125

CIS-901-DL26 PowerPoint 2010 in the Classroom 71806 WEB $125

CIS-901-DL27 Intro to Microsoft Publisher 2010 71801 WEB $125

CIS-901-DL28 Introduction to Microsoft Word 2010 71804 WEB $125

CIS-901-DL29 Intermediate Microsoft Word 2010 71797 WEB $125

CIS-901-DL30 Word 2010 in the Classroom 71807 WEB $125

CIS-901-DL31 What's New in Office 2010 71810 WEB $125

CIS-901-DL32 Introduction to QuickBooks 2012 71802 WEB $125

CIS-901-DL33 QuickBooks 2012 for Contractors 71809 WEB $125

CIS-901-DL34 Mac, iPhone & iPad Programming 71805 WEB $125

CIS-901-DL35 Introduction to PC Security 71795 WEB $125

Non Credit Classes

This inspiring course presents abundant resources for anyone searching for practical and fun ways to bring more meaning and wholeness into their family and community. Iris 
Barratt guides you through the simple steps that honor everyday events and milestones to create the kinds of celebrations that lead to everlasting happy memories. 

Learn how to identify the obstacles to your confidence, how to change your "fear" stories, and tools for "living out loud."

Learn the art of being present in each moment as you learn to identify and embrace your totality.

Learn to find the humor in life to deal more easily with its constant challenges. Laughing positively impacts your state of mind, state of body, and it is contagious.

Transform your life and improve your relationships. When we speak our truths we get more of what we truly want in our lives.

Through silent and oral practices facilitated by Zen instructor Jane Koerner, tap into your innate capacity for greater joy, concentration, and equanimity. 

Your story is important. Refining your storytelling skills in everyday conversation will give depth to your personal and professional relationships. 

COMMUNICATION CONTINUED…

Understand how developing your listening skills can increase success in both your professional and personal lives.

Learn how to have more successful relationships with difficult bosses, co-workers, students, neighbors, or relatives.

Find out how you can stop others from intimidating you or treating you poorly.

Learn how to use humor to speak more effectively, write better, and increase your popularity.

Lost for words? Don't be! Learn to build rapport, trust, warmth, and respect through conversation.

Gain the respect and admiration of others, exert more control over your destiny, and enjoy success in your professional and personal lives.

Become more skilled at using PhotoShop to edit digital images. Meets at Summit High School.

Master the ins and outs of the Internet with this informative behind-the-scenes look at the web, search engines, email, and more.

Become proficient in using Microsoft Excel 2010 and discover dozens of shortcuts and tricks for setting up fully formatted worksheets quickly and efficiently.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

COMPUTERS

Take your Microsoft Excel 2010 skills to the next level as you master charts, PivotTables, Slicers, Sparklines, and other advanced Excel features.

Design a life that makes you happy by learning how you can use work to express yourself and share your interests and talents.

Acclaimed speed reading expert teaches you how to save yourself time by reading faster with better comprehension.

Learn the secrets of effective public speaking and small group communication.

Learn to find  your way around your iPhone and iPad. Get to know the App Store, and use it to find useful free apps and figure out which ones are worth paying for.

 Learn the basics of Adobe PhotoShop. This introductory course will make you comfortable with one of the most popular photo editing tools. Meets at Summit High School.

Take control over your meetings, emails, and to-do lists by mastering the essentials of Microsoft Outlook 2010.

Learn how to use Microsoft PowerPoint 2010 to create exciting slide presentations that include SmartArt, multimedia, animation, sound, charts, clip art, & hyperlinks.

Learn how to motivate students and enrich your lessons by bringing Microsoft PowerPoint 2010 into your classroom.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Learn how to design professional publications, including newsletters, fliers, and brochures, with Microsoft Publisher 2010.

Learn how to create and modify documents using Microsoft Word 2010, the world's most popular word processing program.

Learn to create Mac, iPhone, and iPad apps and programs using Objective-C and the Xcode compiler.

Use ethical hacking techniques to locate and close security holes in your own network.

Master the more advanced features of Word 2010 and learn how to create an index, design a table of contents, do desktop publishing, perform a mail merge, and more.

Master Microsoft Word 2010 and get the training you need to use and teach this powerful program effectively in the classroom.

Get up to speed on MS Office 2010 and learn how to use the new features of Word, Excel, PowerPoint, and Access.

Learn how to quickly and efficiently gain control of the financial aspects of your business with this powerful accounting software program.

Learn to utilize the Premier Contractor Edition of QuickBooks 2012 to create custom contract estimates, track time and materials, generate powerful reports, and more.
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Course Code Course Title Syn # Class 
Type

Instructor Loc Days Start-End Time Start-End Date Refund 
Date

Limit Fee

CUA-901-BK01 Asian Grill 72669 LEC Culinary Staff BK W 6p-9p 1/16 1/14 12 $42
CUA-901-BK02 Asian Grill 72670 LEC Culinary Staff BK T 6p-9p 4/30 4/26 12 $42

CUA-901-BK03 Bangkok on Foot 72671 LEC Culinary Staff BK F 6p-9p 3/15 3/8 12 $42

CUA-901-BK04 Bavaria 72672 LEC Culinary Staff BK F 6p-9p 2/22 2/20 12 $42

CUA-901-BK05 Bordeaux 72674 LEC Culinary Staff BK T 6p-9p 4/16 4/12 12 $42

CUA-901-BK06 Burgundy 72675 LEC Culinary Staff BK F 6p-9p 3/29 3/27 12 $42

CUA-901-BK07 Eastern Mediterranean 72676 LEC Culinary Staff BK W 6p-9p 4/3 4/1 12 $42

CUA-901-BK08 Evening in Mumbai 72677 LEC Culinary Staff BK F 6p-9p 2/15 2/13 12 $42

CUA-901-BK09 India 72678 LEC Culinary Staff BK TH 6p-9p 2/28 2/26 12 $42

CUA-901-BK10 Italian Alps 72679 LEC Culinary Staff BK F 6p-9p 3/22 3/20 12 $42

CUA-901-BK11 Korean BBQ 72680 LEC Culinary Staff BK F 6p-9p 2/8 2/6 12 $42

CUA-901-BK12 Mediterranean Grill 72681 LEC Culinary Staff BK F 6p-9p 4/5 4/3 12 $42

CUA-901-BK13 Morocco 72684 LEC Culinary Staff BK F 6p-9p 1/18 1/16 12 $42

CUA-901-BK14 Northern Italy 72685 LEC Culinary Staff BK F 6p-9p 1/25 1/23 12 $42
CUA-901-BK15 Northern Italy 72686 LEC Culinary Staff BK TH 6p-9p 4/25 4/23 12 $42

CUA-901-BK16 Paris Bistro 72687 LEC Culinary Staff BK W 6p-9p 3/20 3/18 12 $42

CUA-901-BK17 Southeast Asia 72688 LEC Culinary Staff BK F 6p-9p 4/12 4/10 12 $42

CUA-901-BK18 Sicily 72689 LEC Culinary Staff BK W 6p-9p 2/27 2/25 12 $42
CUA-901-BK19 Sicily 72690 LEC Culinary Staff BK W 6p-9p 5/1 4/29 12 $42

CUA-901-BK20 Thailand 72691 LEC Culinary Staff BK W 6p-9p 2/6 2/4 12 $42
CUA-901-BK21 Thailand 72692 LEC Culinary Staff BK T 6p-9p 4/9 4/5 12 $42

CUA-901-BK22 Tuscany 72693 LEC Culinary Staff BK F 6p-9p 3/8 3/6 12 $42

CUA-901-BK23 Yucatan Peninsula 72694 LEC Culinary Staff BK F 6p-9p 4/26 4/24 12 $42

CUA-901-BK24 Art of Stir Fry 72695 LEC Culinary Staff BK W 6p-9p 1/30 1/28 $12 42
CUA-901-BK25 Art of Stir Fry 72696 LEC Culinary Staff BK W 6p-9p 4/17 4/15 $12 42

CUA-901-BK26 Artisan Breads 72697 LEC Schwartz BK THF 10a-2p 1/24-1/25 1/22 6 $70
CUA-901-BK27 Artisan Breads 72698 LEC Schwartz BK MT 10a-2p 3/18-3/19 3/8 6 $70
CUA-901-BK28 Artisan Breads 72699 LEC Schwartz BK THF 10a-2p 4/18-4/19 4/16 6 $70

CUA-901-BK29 Celebrating Julia Child 72700 LEC Culinary Staff BK TH 6p-9p 3/21 3/19 12 $42

CUA-901-BK30 Comfort Food 72701 LEC Culinary Staff BK T 6p-9p 2/12 2/8 12 $42

The culinary Adventure Series is a collection of classes covering popular ethnic cuisines of the world. These classes offer a brief 
lecture on the cuisine followed by a short chef demonstration. Students will break into small groups and prepare a menu based 
on the evening's cuisine. Students must be 17 years of age.

CULINARY ADVENTURE SERIES

Non Credit Classes

Take a trip through the Eastern Mediterranean while learning to prepare healthy home-cooked dishes from Macedonia, Greece, Turkey, Syria and countries on the Black Sea.

Mumbai, also known as Bombay, is the largest metropolitan city in India.  With its great diversity comes amazing cuisine with delicious appeal blending vibrant Indian spices 
and flavors with Western cooking techniques.  Spend an evening with us exploring these unique flavor combinations.

Travel the regions of the Thailand countryside as you learn to prepare authentic homestyle dishes such as Fresh Spring Rolls with Sweet/Spicy Lime Fish Dipping Sauce, Panaeng 
Beef Curry, Hot and Sour Prawn Soup, Green Curry Chicken and more.

This intensive two day hands-on seminar on bread introduces the student to the basics of artisan bread baking. Learn to bake basic white bread, Brother Juniper’s Straun 
Bread, braided loaves, pizza dough, focaccia, and a variety of French loaves such as batards, baguettes, ficelles and boules.

Tuscany, home to world-class Chiantis, breads, and prized olive oils, is also the home of many Italian specialties.  Learn to prepare a menu of Crostini al Pomodoro, Eggplant 
Frittata, Pasta Fagioli, Tuscan Seafood Stew and Stuffed Chicken Breasts with Mushroom Sauce.

One of Mexico’s best known regional-cuisines, the Yucatan peninsula offers simple foods with big, bold flavors. Learn to prepare Grilled Pork in Adobo, Marinated Fresh Fish 
with Sour Orange, Tomato and Habanero Salsa and Beef Empanadas with Salsa Verde. 

Stir frying is an ancient style from China that produces fun, fast, and tasty cuisine.  Learn the differences between “Bao” and “Chao” techniques of stir frying.  We will learn 
both vegetarian and non-vegetarian recipes that make delicious, healthy, and time-conscious dishes.

CULINARY WORKSHOPS

Spend a warm summer evening traveling the Mediterranean learning to prepare a variety of grilled ethnic specialties from Greece, Turkey, Morocco, Italy and Spain. 

This class concentrates on the foods of the home to such legendary products as Parmesana Reggiano, Prosciutto de Parma, and prized balsamic vinegars.  Travel the Northern 
Italian countryside savoring Braised Chicken with Wild Mushrooms, Classic Polenta, Wild Field Green Salad with Prosciutto and Pan Seared Duck with Apples and Cream.

Spend an evening in Paris  gazing at the Eiffel Tower as we learn to prepare Leeks Vinaigrette, Pommes Frites, Ratatouille, Chicken Fricasse with Tarragon and Mushrooms, 
Potage Escargot and topping it all off with a delicious Tarte au Pruneaux.

Join us on a trip down the Mekong River and in the South China Sea as we tour Southeast Asia. Learn to prepare Vietnamese Spring Rolls with Hoisin Peanut Dipping Sauce, 
Indonesian Beef Satay, Malaysian Curry Lamb and Spicy Chicken with Basil.

Many of the Asian countries use the grill as an important tool for cooking.  In this class you will learn many international recipes and techniques from Thailand, Vietnam, 
Cambodia, Sri Lanka and India.

The tastiest food in Thailand is not found in restaurants, but in the plethora of stalls that line the streets. Come explore the variety of exotic dishes that can be found while 
traveling Thailand. Learn to prepare Crispy Fried Spring Rolls, Pad Thai, Chicken with Red Curry, and Spicy Shrimp with Lemon Grass and Coconut milk.

Enjoy a winter alpine meal while learning to prepare German classics including Gemischter Salad, Spaetzel, Wiener Schnitzel, Beef Rouladen, Braised Red Cabbage and flaky 
Apple Strudel. 

Bordeaux is France’s largest wine-growing region with many dishes being finished with local wines. Explore dishes such as Escargot with Garlic Cream in Puff Pastry, Braised 
Beef in Cabernet with Carrots, Seafood Stew, Potatoes Lyonnais, Stuffed Pork Loin with Dried Fruits, and Custard Tart with Almond Crust and Grand Marnier Cream.

Located just north of Lyon, Burgundy is home to some of the finest red wines in the world and is truly the bread basket of France. Learn to prepare classic Burgundian dishes 
such as Coq au Vin, Boeuf Bourguignon, French Onion Soup Gratinee, and Savory Fruit Tarts.

Come experience the mystique and excitement of the aromatic foods of India. Learn to prepare Samosas, Vegetable Biryani,  Chapatti Bread, Chicken Vindaloo, Masoor Dal and 
for dessert the royal Gulab Jamun as well as a variety of curries and homemade chutneys.

Take a trip to Val d’aosta, land of hearty alpine cuisine and home to the famed Fontina cheese. Learn to prepare dishes such as Carbonade of Beef with Polenta, Risotto with 
Artichokes and Fontina, Fondue with Alpine Cheeses, Smoked Chicken with Caramelized Turnips and a Pumpkin and Zucchini Potage.

Korean BBQ is fast becoming one of the most popular ethnic cuisines.  Learn to prepare Soy Lacquered Short Ribs, Grilled Squid with Spicy Chili Sauce, Spicy Halibut with 
Sesame, Soy and Ginger and many more.  Learn a variety of side dishes such as Kimche, Korean Style Pancakes and Steamed Rice Pudding.

Tucked away on the southern tip of Italy, Sicily is ubiquitous to the Mediterranean diet.  Learn to prepare a number of Sicilian favorites such as Bruschetta Caponata, Grilled 
Fresh Fish with Roasted Tomato Sauce, Chicken Marsala and the famous dessert Cannoli with Sweetened Ricotta.

Join us for an evening in Casablanca while we learn to prepare a variety of North African fare. Prepare an authentic Moroccan Cous Cous, Chicken Tagine with Almonds and 
Apricots, Grilled Beef Skewers with Harissa, Roasted Beets with Cumin and Mint and Fish Kebabs with Charmoula.

Julia revolutionized French cuisine by presenting an approachable version of sophisticated French cooking technique. Pay tribute to Julia by preparing items from her book 
Mastering the Art of French Cooking. Prepare dishes such as Soupe a Oignon Gratinee, her legendary Boeuf Bourguignon and a classic Apple Tart from Normandy.

Traditional and nostalgic, American comfort foods are fun, simple to prepare, and always warm our souls. Learn to prepare time-honored favorites such as made-from-scratch 
Macaroni and Cheese, Buffalo meatloaf, Slow Braised Pot Roast with Oven Roasted Root Vegetables and Mom’s Banana Pudding. 

Culinary Workshops are designed to teach basic culinary skills and techniques and include an in-depth lecture and 
many chef demonstrations. The primary focus is skill enhancement, meeting new friends, and having fun. 
Students must be 17 years of age.
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Course Code Course Title Syn # Class 

Type
Instructor Loc Days Start-End Time Start-End Date Refund 

Date
Limit Fee

CUA-901-BK31 Flavor Dynamics 72702 LEC Culinary Staff BK W 6p-9p 1/23 1/21 12 $42
CUA-901-BK32 Flavor Dynamics 72703 LEC Culinary Staff BK T 6p-9p 4/2 3/29 12 $42

CUA-901-BK33 Fusion Cuisine 72704 LEC Culinary Staff BK T 6p-9p 2/5 2/1 12 $42

CUA-901-BK34 Healthy Cuisine 72705 LEC Culinary Staff BK W 6p-9p 2/13 2/11 12 $42

CUA-901-BK35 Introduction to Sauces 72706 LEC Culinary Staff BK W 6p-9p 3/13 3/8 12 $42

CUA-901-BK36 Italian Breads 72707 LEC Schwartz BK T 10a-3p 2/19 2/15 6 $42

CUA-901-BK37 Knife Skills 72708 LEC Culinary Staff BK M 10a-1p 2/18 2/15 12 $35
CUA-901-BK38 Knife Skills 72710 LEC Culinary Staff BK W 6p-9p 4/24 4/22 12 $35

CUA-901-BK39 Pan Sauces 72711 LEC Culinary Staff BK T 6p-9p 3/19 3/8 12 $46

CUA-901-BK40 Pasta Favorites 72712 LEC Culinary Staff BK T 6p-9p 1/29 1/25 12 $42
CUA-901-BK41 Pasta Favorites 72713 LEC Culinary Staff BK W 6p-9p 4/10 4/8 12 $42

CUA-901-BK42 Savory Pot Pies 72714 LEC Culinary Staff BK T 6p-9p 2/19 2/15 12 $42

CUA-901-BK43 Seafood 101 72715 LEC Culinary Staff BK T 6p-9p 3/12 3/8 12 $46

CUA-901-BK44 Soups I 72716 LEC Schwartz BK TH 6p-9p 1/31 1/29 12 $42

CUA-901-BK45 Soups II 72718 LEC Schwartz BK TH 6p-9p 2/21 2/19 12 $42

CUA-901-BK46 Soups III 72719 LEC Schwartz BK W 6p-9p 3/6 3/4 12 $42

CUA-901-BK47 Soups IV 72720 LEC Schwartz BK W 6p-9p 3/27 3/25 12 $42

CUA-901-BK48 Soups V 72721 LEC Schwartz BK TH 6p-9p 4/11 4/9 12 $42

CUA-901-BK49 Sushi 72722 LEC Culinary Staff BK W 6p-9p 2/20 2/18 12 $42
CUA-901-BK50 Sushi 72723 LEC Culinary Staff BK T 6p-9p 3/26 3/22 12 $42

CUA-901-BK51 Winter One-Pot Meals 72724 LEC Culinary Staff BK T 6p-9p 1/22 1/18 12 $42

CUA-901-BK52 Cinco de Mayo 72728 LEC Culinary Staff BK F 6p-9p 5/3 5/1 12 $42

CUA-901-BK53 The Art of Vegetables 72729 LEC Buchanan BK TH 6p-9p 1/17 1/15 12 $42
CUA-901-BK54 The Art of Vegetables 72730 LEC Buchanan BK TH 6p-9p 5/2 4/30 12 $42

CUA-901-BK55 Global Vegetarian 72732 LEC Buchanan BK TH 6p-9p 2/7 2/5 12 $42

CUA-901-BK56 Strictly Vegetarian 72733 LEC Buchanan BK TH 6p-9p 3/7 3/5 12 $42

CUA-901-BK57 Vegetarians & Vegans Unite 72734 LEC Buchanan BK TH 6p-9p 4/4 4/2 12 $42

CULINARY WORKSHOPS CONTINUED…

Intro to sauces is a great class for at home cooks of any level.  It will look at many of the classic mother sauces such as Veloute, Bechamel, Tomato, and Brown Sauce plus give 
an in depth explanation of how to integrate these traditional sauces into your daily cooking as well as some new world sauces.

A sequel to our Artisan Bread class (a recommended but not mandatory prerequisite) we venture into Italy to learn some classic Italian style breads. Learn the importance of a 
Biga in preparing Ciabatta, Rustic Whole Wheat Olive and Rosemary bread, Grissini and an Italian favorite, Biscotti.

Pan sauces are the basis for many popular restaurant dishes. Learn the secrets of a professional Saucier as we prepare a variety of both classical and contemporary dishes such 
as Steak au Poivre, Chicken Chasseur, Veal Piccata, Sautéed Lamb Medallions with Rosemary Zinfandel Reduction and Seared Salmon with Chives, Lemon and White Wine.

Learn the many facets of developing and maximizing flavors in food. Discover the many uses for oils, vinegars, and fresh herbs. Emphasis will be placed on cooking without 
recipes, using substitutions, and learning to cook by looks, aroma, feel, taste and natural intuition.

Use traditional cooking methods mixed with contemporary ideas and world flavors. Explore the world spice cabinet along with the uses of many ethnic ingredients while you 
prepare items such as Phyllo Wrapped Shrimp with Grilled Peaches, Ginger Infused Sea Scallops, Mint Dijon Grilled Lamb Chops and more.

Don’t let the title fool you…healthy food is delicious and nutritious.  This workshop focuses on modifying your menus and cooking techniques to incorporate healthy eating 
options. Learn the rules of developing a healthy diet as well as how to incorporate various oils, vinegars, fresh herbs, spices and lean animal proteins into your daily cooking.

Under the guidance of a professional chef instructor, learn the ABC’s of fish and shellfish cookery. Learn how to select, store, fabricate, and prepare a variety of seafood items. 
Using a seasonal menu format, you will learn to prepare dishes using items such as salmon, halibut, trout, tuna, shrimp, scallops, calamari and crab.

This class covers the basics of stocks and entry level soup making. Students learn a variety of soup making methods including clear soups, pureed soups and creamed soups.

This class focuses on American classics. Learn to prepare a variety of American classics each with a different twist. Soups might include Mom’s Old Fashioned Chicken Noodle, 
Nebraska Corn Chowder, Old Fashioned Split Pea with Country Ham, Anasazi Bean with Chorizo, Creamy Chicken with Mushroom, Asparagus and Wild Rice and more.

This class focuses on international soups. Prepare French Potato Leek, French Onion Soup Gratinee, Indian Mulligatawny, Cuban Black Bean, Italian Minestrone & many more. 

The fourth class of a five part series will focus on hearty winter favorites. Learn to prepare favorites such as Chili Rojo, Roast Pork Green Chili, Lamb and Black Bean Chili, New 
Orleans Seafood Gumbo, Shrimp and Sausage Jambalaya and High Country Elk Stroganoff.

Knife Skills is one of our most popular classes and is recommended for anyone who is serious about improving their cooking skills. Learn about the selection, care and proper 
use of cutlery. Cutlery will be provided by CMC. This is a hands-on class with an emphasis on developing basic knife skills while learning classical vegetable cuts.

Anytime is the perfect time to enjoy your favorite pasta dishes. Learn a chef’s secrets for preparing restaurant quality pasta dishes at home. Learn to prepare Spaghetti ala 
Carbonara, Fettuccini Alfredo, Linguini with Clams, Pasta Primavera, Spaghetti Bolognese and more.

As the mountain evenings begin to turn cold, it’s a perfect time of year to warm your soul with delicious pot pies. Prepare classics like chicken and beef pot pies as well as some 
new winter time favorites using salmon, shrimp, scallops and roasted root vegetables.

The final class of the five part series focuses on the wide variety of soups eaten in Southeast Asia. Learn to make soups like Hot and Sour Shrimp, Miso with Tuna and Fresh 
Ginger, Vietnamese Pho, Thai Pumpkin with Coconut, Chicken Laska, and more.

Learn the basic skills that will enable you to make authentic sushi at home. Learn the secrets of preparing and seasoning sticky rice along with basic rolling techniques. Prepare 
items such as Tuna Roll, Shrimp Tempura with Cucumber and Avocado, as well as vegetarian options like Tempura Asparagus Rolls.

 'Tis the season for delicious, hearty winter meals.  But we don’t want too much time cooking getting in the way of your work, school or play.  Join us in this hands-on workshop 
as we learn to prepare simple, tasty and convenient one-pot meals.

Come celebrate Cinco de Mayo with a festive cooking class. Prepare a variety of festive dishes from the many regions of Mexico and finish with a frozen margarita.

Let a professional chef show you how to bring fresh vegetables off of the sidelines and into the mainstream.  Learn dishes such as Steamed Artichoke with Basil Aioli, Roasted 
Beet, Green Bean and Goat Cheese Salad with Mint and Warm Pistachio Vinaigrette and for dessert Spiced Butternut Squash Tart.

VEGETARIAN These hands-on classes concentrate on delicious and creative meals that eliminate the use of traditional animal 
proteins. Whether you are a strict vegetarian or simply want to bring more creativity to your menus, these are the 
perfect classes for you. Students must be at least 17 years old.

Many cultures around the world benefit from eating vegetarian cuisine...and it is delicious!  This class explores the fundamentals of vegetarian food while touring the globe 
experimenting with many ethnic flavor profiles.  Take a trip through Asia, Europe, Africa and the Americas.  This class is great for those who aren't vegetarian too.

This hands-on class will concentrate on preparing delicious and creative meals while eliminating the use of traditional animal proteins. A variety of cooking techniques and 
protein alternative products such as lentils, beans, tofu and tempeh will be used in preparing appetizers, soups, salads, and center of the plate entrees.

This class explores the variety and diversity of vegetarian and vegan cuisine. Learn to take various exciting ethnic and domestic recipes and toggle them between vegetarian 
and vegan preparations.  This is great class for non-vegetarians too!

Non Credit Classes

CMC Online Continuing Education
We offer a wide range of highly interactive online courses that are affordable, fun, fast, and convenient. Online courses last six weeks and have multiple start dates including 

January 16, February 20, March 20, and April 17. The refund date for all Continuing Education courses is two business days prior to the start of class.                                                                                                             
To enroll follow the steps below:

1. For information about registration call CMC at 970-468-5989 or 970-453-6757
2. After registering with CMC, go to ed2go.com/cmc

3. At the online course site, find your course and complete a simple registration process  
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CUA-901-BK58 Introduction to Home Brewing 72735 LEC Culinary Staff BK T                              
S

5:30p-8:30p                         
4p-8p

3/5                                        
3/9

3/1 18 $55

CUA-901-BK59 Introduction to Craft Beer 72736 LEC Johnson BK M 6p-8p 1/21 1/18 12 $40

CUA-901-BK60 Wines of Burgundy 72737 LEC Culinary Staff BK TH 6p-8p 3/14 3/8 12 $45

CUA-901-BK61 Port, Sherry & Dessert Wine 72739 LEC Fowles BK M 6p-8p 1/28 1/25 12 $40

CUA-901-BK62 Sparkling Wines 72740 LEC Johnson BK M 6p-8p 2/11 2/8 12 $40

CUA-901-BK63 Wines of Tuscany & Piedmont 72741 LEC Culinary Staff BK TH 6p-8p 1/24 1/22 12 $40

CUA-901-BK64 Wines of Bordeaux 72743 LEC Fowles BK M 6p-8p 2/25 2/22 12 $45

CUA-901-BK65 Wines of Rhone 72744 LEC Fowles BK M 6p-8p 3/25 3/22 12 $40

CUA-901-BK66 Cookies At High Altitude 72745 LEC Dawson BK TH 1:30p-4p 2/21, 3/7 & 3/21 2/19 8 $110

CUA-901-BK67 Pots de Creme 72746 LEC Dawson BK TH 1:30p-4p 2/7 2/5 8 $40

CUA-901-BK68 Dining With Spirits 72747 LEC Deal BK T 5:30p-8:30p 1/15 1/11 16 $50

CUA-901-BK69 Valentine's Day Dinner 72749 LEC Deal BK TH 5:30p-8:30p 2/14 2/12 16 $50

DAN-901-BK02 Beginner Tribal Belly Dance 72214 LAB Finch BKO F 5:45p-7:45p 1/11-3/1 1/9 15 $80

DAN-901-DL01 Let's Dance Ballroom Series 72998 LAB Every SCSC* TH 7p-8:30p 1/24-4/11 1/22 30 $100

DAN-901-DL02 Let's Dance - Salsa 72999 LAB Every SCSC* TH 7p-8:30p 1/24-2/7 1/22 30 $39

DAN-901-DL03 Let's Dance - Two-Step & Waltz 73000 LAB Every SCSC* TH 7p-8:30p 3/7-3/21 3/5 30 $39

DAN-901-DL04 Let's Dance - Swing & Jitterbug 73001 LAB Every SCSC* TH 7p-8:30p 3/28-4/11 3/26 30 $39

HWE-901-DL21 Guiding Kids on the Internet 71927 WEB $125

HWE-901-DL22 Homeschool With Success 71928 WEB $125

HWE-901-DL23 Managing Life as a Single Parent 71929 WEB $125

HWE-901-DL24 Ready, Set, Read! 71930 WEB $125

HWE-901-DL25 Understanding Adolescents 71931 WEB $125

FAMILY

DANCE

Learn the basics of East Coast Swing and Jitterbug, just for fun. No experience or skills required! Easy steps will get you comfortable with dancing at any occasion.

Join sommelier Trevor Johnson for an evening of sparkling wines. Explore the land, the grapes and the various methods of making these intriguing wines. Learn the difference 
between various types of Champagne, Proscecco, sparkling Moscato, and many more.

Do you enjoy beer yet struggle with understanding the differences between the many styles of beer in today’s market? Join beer connoisseur Trevor Johnson as he demystifies 
the world of beer. Learn to taste the difference between Ales, IPA’s, Bitters, Pilsners, Lagers, and Stouts and explore some the nuances of Sours, Saisons and more. 

Arguably one of the most famous wine regions in the world the region of Burgundy produces wines sought after by wine lovers and collectors around the globe. Starting with 
Chablis in the north, travel through the famous Cote d’Or finishing in Beaujolais while sampling memorable Pinot Noirs and Chardonnays’. 

Grab your sweetheart and enjoy an evening with Chef Carolyn Deal as she teams with the Breckenridge Distillery for one of her acclaimed demonstration-style dinners. Enjoy a 
four course dinner with Scallops, Salmon, and Bison all prepared with spirits from the distillery. Finish with Hawaiian Chocolate Lava Soufflé with Bourbon Crème Sauce. 

Learn the basics of tribal style belly dance, including fast and slow moves and dancing in a tribal formation. No belly dance experience required.

Learn the basics of Western 2-Step and Waltz, just  for fun. No experience or skills required! Easy steps will get you comfortable with dancing at any occasion.

Gain confidence and experience so you can help your children discover all the Internet has to offer.

Explore the birthplace of Syrah and Viognier with appellations such as Chaeauneuf-du-Pape, Condrieu, Cotes-du Rhone, and many others. Take a complete look at appellations, 
grapes, and the beautiful and sublime wines of the Rhone.

Pots de Crème is a legendary French dessert . . . a cross between a mousse and a custard, but richer and more refined than either. Under the guidance of baking columnist Vera 
Dawson, participants will make this classic, elegant, and celebratory dessert just in time for Valentine’s Day.

Join Chef Carolyn deal for one of her legendary demonstration-style dinners as she teams with the Breckenridge Brewery. Enjoy Belgium Ale Orange Glazed Salmon, Christmas 
Ale Lamb Chops and finish with Vanilla Porter Spiced Cupcakes. 

CAROLYN DEAL Join Carolyn Deal, graduate of the esteemed Le Cordon Bleu Cooking School based in London England, for her 
popular demonstration-style classes.  Students must be at least 21 years old. 

"Let's Dance" with Donna Every Donna Every has taught social dancing for 25 years. Her warm and casual teaching style will keep you smiling as 
you learn basic dance moves. Participants will dance with several partners and the instructor, to learn proper 
technique. *These classes meet at Summit Community & Senior Center in Frisco.*

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Join home brewing expert Robert Deal for this exciting two day workshop. Through a succession of lecture, demonstrations and hands-on participation learn everything you 
will need to know about brewing your first 5 gallons of beer at home. Class includes sampling of different styles of beer as well as bottles of beer brewed in class. For a more 
detailed description of this class please go to our website coloradomtn.edu/summitce and go to the CE calendar. Students must be at least 21 years old.

WINE SERIES Join some of Summit County's finest Sommeliers as they share their knowledge about everything from the basics of wine to the 
many well-known wine regions of the world. Learn about Old World Wines from France, Italy, Spain, Germany, and Portugal as 
well as New World wines from America and the Southern Hemisphere. Students must be at least 21 years old.

CRAFT BEER SERIES Join us for the first semester of our Craft Beer series. Learn from local beer connoisseurs how to brew your own 
beer at home as well as taking a world tour of beer where you will learn the unique characteristics of a wide 
variety of brewing styles.  Students must be at least 21 years old.

VERA DAWSON

Spend an evening with Sommelier Bob Fowles exploring the wonderful and complex wines that make up the world of fortified wines. Learn the intricacies of Port, Sherry, 
Madeira, Marsala, and other dessert wines. 

Old traditions, classic varietals, and new trends, Tuscany and the Piedmont produce some of Italy’s most famous wines. Explore wines from the noble Sangiovese  grape 
including Chianti Classico and  Brunello di Montalcino, then move to the King of Wine and the Wine of Kings Borolo and Barbaresco.

Learn the basics of social Salsa dancing for fun. No experience or skills required! Easy steps will get you comfortable with dancing at any occasion.

Participants in this three-session series (2/21, 3/7, 3/21) will overcome the difficulties of making cookies at high altitude and create cookies that are pleasing to the eye and the 
palate.  Participants will master a variety of cookies, including shortbreads and drop cookies. 

Series includes all 9 classes. Take the whole series or any part. 

Discover how to homeschool your children in a way that ensures they get what they need both academically and socially.

Get the insights, resources, strategies, and support every single mom and dad needs for doing the toughest job on earth: parenting children on your own.

Non Credit Classes

Baking columnist Vera Dawson writes for the Summit Daily News and the Vail Daily News. Colorado Mountain 
College is privileged to have her teaching our baking and pastry classes.

Take a journey into the world of Bordeaux, the genesis of Cabernet Sauvignon, Merlot, and the classic Bordeaux blends.  Bordeaux is the standard for the world for all big 
complex red wines. Truly an in-depth experience not to be missed.

A learning specialist shows you how to raise a successful reader and writer.

Uncover the secrets of the adolescent mind. Gain valuable information on how they feel, how their identities develop, and how you can best meet their needs.

CMC Speaker Series in the Breckenridge Finkel Auditorium | For more information: 970 453-6757                                                                                                                                                                                                                        
January 15, 7pm  |  Carl Colby presents "The Man Nobody Knew: In Search of My Father, CIA Spymaster William Colby"                                                                                                                                                                                                      

January 17, 7pm  |  Shannon Galpin of Mountain 2 Mountain: Empowering Women & Girls in Afghanistan                                                                                                                                                                    
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HWE-901-BK01 Love Your Body (Warts & All) 72216 LEC Nicoletti SCSC* TH 6:35p-7:35p 1/17-2/21 1/15 20 $59

HWE-901-BK02 Reiki - Level I 72217 LEC Hargon BK S 9a-4p 2/2 1/31 8 $99

HWE-901-DL31 Handling Medical Emergencies 71982 WEB $125

HWE-901-DL32 Intro to Natural Health and Healing 71983 WEB $125

HWE-901-DL33 Lose Weight & Keep It Off 71984 WEB $125

HWE-901-DL34 Luscious, Low-Fat, Quick Meals 71985 WEB $125

HWE-901-DL35 Start Your Own Edible Garden 71986 WEB $125

HIS-901-BK01 Ghost Towns of the Rockies 72218 LEC Burkholder BK S 1p-2p 1/26 1/24 30 $20

ITA-901-DL01 Ciao Italia! 73003 LEC Seidler DL SU 6:15p-8:15p 1/13-2/3 1/11 15 $60

ITA-901-DL02 Tavola Italiana: Conversazione 73004 LEC Seidler DL SU 6:30p-8p 3/10-3/24 3/8 15 $40

CIS-901-BK08 Online Marketing for Small Business 72219 LEC LaPoint BK W 5p-7p 2/13-2/27 2/11 18 $79

CIS-901-BK09 Online Marketing 1 72220 LEC LaPoint BK W 5p-7p 2/13 2/11 18 $29

CIS-901-BK10 Online Marketing 2: Facebook 72221 LEC LaPoint BK W 5p-7p 2/20 2/18 18 $29

CIS-901-BK11 Online Marketing 3: Social Media 72222 LEC LaPoint BK W 5p-7p 2/27 2/25 18 $29

CIS-901-BK12 WordPress Websites 72223 LEC LaPoint BK W 5p-7p 3/20-4/3 3/18 18 $99

CIS-901-BK13 Intro to Instagram 73007 LEC Sanchez BK TH 2p-3:50p 1/31 1/29 24 $25
CIS-901-BK14 Intro to Instagram 73008 LEC Sanchez BK F 6p-7:50p 3/8 3/6 24 $25

CIS-901-BK15 Intro to Pinterest 73009 LEC Sanchez BK F 6p-7:50p 2/8 2/6 24 $25
CIS-901-BK16 Intro to Pinterest 73010 LEC Sanchez BK TH 2p-3:50p 3/21 3/19 24 $25

CIS-901-BK17 Intro to Web Analytics 73011 LEC Sanchez BK F 6p-7:50p 2/15 2/13 24 $25
CIS-901-BK18 Intro to Web Analytics 73012 LEC Sanchez BK TH 2p-3:50p 4/4 4/2 24 $25

CIS-901-DL41 Achieving Top SEO 71988 WEB $125

CIS-901-DL42 Creating WordPress Websites 71990 WEB $125

CIS-901-DL43 Creating Wordpress Websites II 71991 WEB $125

CIS-901-DL44 Designing Effective Websites 71992 WEB $125

CIS-901-DL45 Intro to Internet Writing Markets 71993 WEB $125

CIS-901-DL46 Marketing Your Business Online 71995 WEB $125

CIS-901-DL47 Web 2.0: Blogs, Wikis, and Podcasts 71996 WEB $125

Non Credit Classes

Become a Reiki healer and learn to increase one's life energy in a very powerful and positive healing environment.

You live in your body 24/7, so why not love it? Come with an open mind & playful spirit to explore various ways to accept your body & find pleasure in the simple things in life. 
This class is a bit like Romper Room for adults, & you might just leave feeling a lot more comfortable in your own skin! *Meets at Summit Community & Senior Center.*

Covers a variety of social media, including YouTube, LinkedIn, Pinterest, and more. Learn the strengths of each to determine if they are right for your business.

The complete WordPress blogging course. Start with getting a website name, finding a hosting service, learning WordPress, and getting the website online.

Learn Italian the fun way! Designed for introductory conversations, covering basic grammar (verbs to be and to have). Cultural insights will be revealed. 

Learn powerful graphic design techniques and build websites that are both attractive and wickedly effective.

In this course, you'll join the Web 2.0 world as you learn how to create and maintain your own blog, wiki, and podcast.

Develop an internet marketing plan for your business that incorporates SEO, advertising, email, social media, and more.

A professional writer shows you how to make money writing on the Internet.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Discover how to establish a healthy approach to successful weight loss and weight maintenance for a lifetime.

Join a registered dietitian and discover how easy it can be to prepare meals that are both delicious and nutritious!

Learn how to grow delicious, nutritious fruits and vegetables in your own backyard.

The author of Ghost Towns of the Rockies brings alive the chilling but captivating tales of when gold, silver, copper, and coal mining ruled the wild, wild west. 

ITALIAN Explore Italy with Amanda Seidler                                                                                                                                                                                                                         
Taught by Amanda Seidler, who has a BA in French from The College of William and Mary, where she served as an Italian Teaching Assistant.  Amanda has 
also led bike vacations through Tuscany, Burgundy and Bordeaux.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

HISTORY

Tavola Italiana - Conversazione: Converse in Italian. Expand your vocabulary. Practic your grammar skills. Intended for students who have studied some Italian.

NEW MEDIA

HEALTH & WELLNESS

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Covers the 10 types of marketing for businesses. Focus on search engine optimization, pay-per-click ads, permission based marketing, blogging, and social media.

How to set up business pages, how to add fans and get liked, posts that grab attention, and the strategy you need to make Facebook a success for your business.

Learn how to promote wellness, balance, and health in all aspects of your daily life.

Instagram isn't just for hipsters anymore. Brands and companies are using this niche platform to share info that is not seen on Facebook and Twitter. Come and see how 
Instagram can be used in your personal or business storytelling.

Pinterest is one of the hottest new social networks. Used effectively, it can drive traffic to your website or blog. Learn how this new network is used by the wedding industry, 
and other businesses, and how you can use it to expose your passions to the world. Warning: Pinterest can be very addictive!

You have a website and you're done, right? Wrong. You need to know if anyone is visiting it! Learn to use monitoring tools that let you know how many visitors you get, where 
they are coming from, and how to know which search words are finding you.

Learn proven, step-by-step strategies to achieve the highest possible position with the major search engines.

Every second counts during a medical emergency. Learn how to respond if someone needs your help.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

NEW MEDIA CONTINUED…

Online Marketing with Judi LaPoint Judi LaPoint, owner of North Star Marketing, is one of Summit County's premier marketing gurus. Spend a few 
hours with Judi and you will see your business's web presence in a new way.  

Learn how to use WordPress, a free and popular Web design tool, to quickly and easily create attractive blogs and interactive websites.

A three week series about marketing your small business, with particular attention to online marketing. Includes parts 1, 2, & 3 listed below.

Social Media Marketing with Stacy 
Sanchez

Stacy Sanchez is co-owner of Petal and Bean, a leading Breckenridge florist. He has turned breckweddings.com 
into an internet success story. Learn from Stacy's own experience as you discover new ways to market your 
business, event, or organization.  

Discover how to create and maintain dynamic websites and blogs without technical coding using the self-hosted WordPress.org publishing platform.

CMC Speaker Series in the Breckenridge Finkel Auditorium                                                                                                                                                                                                                      
January 15, 7pm  |  Carl Colby presents "The Man Nobody Knew: In Search of My Father, CIA Spymaster William Colby"                                                                                                                                                                                                      

January 17, 7pm  |  Shannon Galpin of Mountain 2 Mountain: Empowering Women & Girls in Afghanistan                                                                                                                                             
For more information: 970 453-6757                                                                                                                                                                   



Page 7 Page 7
Course Code Course Title Syn # Class 

Type
Instructor Loc Days Start-End Time Start-End Date Refund 

Date
Limit Fee

BUS-901-DL39 A to Z Grant Writing 71716 WEB $125

BUS-901-DL40 Get Grants! 71717 WEB $125

BUS-901-DL41 Intro to Nonprofit Management 71719 WEB $125

BUS-901-DL42 Marketing Your Non-Profit 71722 WEB $125

BUS-901-DL43 Nonprofit Fundraising Essentials 71723 WEB $125

BUS-901-DL44 Starting a Non-Profit 71720 WEB $125

BUS-901-DL45 Writing Effective Grant Proposals 71725 WEB $125

BUS-901-BK05 Understand Your Credit Score 72224 LEC Stickell BK W 6p-8p 1/9 1/7 30 $25
BUS-901-BK06 Understand Your Credit Score 72225 LEC Stickell BK M 6p-8p 3/11 3/8 30 $25

BUS-901-DL56 Keys to Successful Money Mgmt 71727 WEB $125

BUS-901-DL57 Learn to Buy & Sell on eBay 71728 WEB $125

BUS-901-DL58 Personal Finance 71729 WEB $125

BUS-901-DL59 Protect Your Money/Credit/Identity 71730 WEB $125

BUS-901-DL60 Real Estate Investing II: Financing 71733 WEB $125

BUS-901-DL61 Real Estate Investing II: Financing 71734 WEB $125

BUS-901-DL62 Real Estate Law 71736 WEB $125

BUS-901-DL63 Stocks, Bonds, and Investing: Oh, My! 71738 WEB $125

BUS-901-DL64 Where Does All Money Go? 71739 WEB $125

PHI-901-BK01 Introduction to Hinduism 72226 LEC Rynes BK F 6p-8p 1/18-2/22 1/16 30 $89

PHI-901-BK02 Religion/Spirituality/The Brain 72227 LEC Lane BK S 2p-4p 2/16-3/9 2/14 20 $89

PED-901-BK01 Yoga Teacher Certification 72230 LAB Fisher BKO TTH 7:30a-1p 2/5-5/2 2/1 22 $800

PED-901-BK02 Yoga: Summer Athlete Beg/Int 72228 LAB Fisher BKO TTH 9a-10a 2/5-5/2 2/1 22 $129

PED-901-BK03 Yoga: Summer Athlete Int/Adv 72229 LAB Fisher BKO TTH 7:45a-8:45a 2/5-5/2 2/1 22 $129

PED-901-DL08 Yoga: Ashtanga in Frisco 72238 LAB Krasowski ADA* MF 12p-1p 1/14-5/3 1/11 20 $150

PED-901-DL01 Authentic Movement 72231 LAB Nicoletti SCSC* T 6:35p-7:35p 1/15-2/19 1/11 20 $59

PED-901-DL02 N'Balance - all 24 sessions 72232 LAB Aden SCSC* TTH 1:15p-2:15p 1/15-4/25 1/11 20 $99
PED-901-DL03 N'Balance - any 12 of 24 sessions 72233 LAB Aden SCSC* TTH 1:15p-2:15p 1/15-4/25 1/11 20 $59

PED-901-DL04 Tai Chi I: Sun Style 72234 LAB Nicoletti SCSC* T 5:30p-6:30p 1/15-2/19 1/11 20 $59

PED-901-DL05 Tai Chi II: Sun Style 72235 LAB Nicoletti SCSC* T 5:30p-6:30p 3/5-4/9 3/1 20 $59

PED-901-DL06 Tai Chi I: Chen Style 72236 LAB Nicoletti SCSC* TH 5:30p-6:30p 1/17-2/21 1/15 20 $59

PED-901-DL07 Tai Chi II: Chen Style 72237 LAB Nicoletti SCSC* TH 5:30p-6:30p 3/7-4/11 3/5 20 $59

Learn how to make wise investment decisions so that you have enough money to live comfortably through your retirement.

Learn how to get control of your money once and for all.

Learn about the origins of the early cultures of India, and how they led to the oldest religion in the world.

Explore and discuss world religions and spiritual practices, and the brain's role in developing the idea of God.

Yoga teacher certification is tailored to meet individual needs. 200 hours are required over the 15 week semester. Students need to be available during the times that Cooke is 
teaching Tuesday and Thursday throughout the semester. For further information email Cooke Fisher at yogasize@hotmail.com or call 970-468-5989.

Ashtanga Flow Yoga for the intermediate or advanced student, led by longtime yogi, Cooke Fisher.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

An outlet for creative movement and artistic expression, Authentic Movement helps find emotional, physical, and mental patterns- both concious and unconscious. Learn to 
listen to the wisdom of your body, and express its needs through movement and brief art and/or journaling activities. *Summit Community & Senior Center*

PHILOSOPHY

Yoga with Cooke Fisher  Cooke Fisher is a longtime yoga instructor at CMC. His yoga is a blend of Ashtanga-lyengar with the philosophy of 
Patanjali. He has certified many local yogis. Join Cooke for yoga teacher certification or for regular yoga practice.    

This gentle form of tai chi is perfect for beginning students or participants who are getting back into tai chi. It is designed to bring health and balance into the body and mind 
and is proven effective for people with arthritis or other chronic limiting factors.

A continuation of Tai Chi I, Sun Style, which is a prerequisite. This gentle form focuses on health, body awareness, loving kindness, and alignment of body and mind.

Ashtanga Flow Yoga for the beginner, led by Cooke Fisher, a longtime yogi.

12 or 24 sessions. No class 2/26, 2/28, 4/16, 4/18. N'Balance is a fun and dynamic program to increase balance, agility, strength, & confidence for physical activities. It provides 
an interactive kinesthetic experience that increases the effectiveness of the three systems that contribute to balance. The program includes a pre & post-assessment. 
Presented by Pat Aden, a physical therapist with over thirty years experience & certified N'Balance and Matter of Balance instructor. *Summit County & Senior Center*

Chen is the original tai chi style, reflecting more dynamic and complex martial arts movements. Includes more punches, spiral movements, and internal force, and is a perfect 
complement to Sun Style. Take both classes for a more balanced approach to tai chi.

A continuation of Tai Chi II, Chen Style, which is a prerequisite. We will break down each movement slowly, in order to build a proper foundation for practice.

Tai Chi with Kim Nicoletti                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                              Kim Nicoletti is developing a loyal community of tai chi students in Summit County. Her patient & gentle teaching style 
motivates participants to enjoy this ancient eastern practice. *Meets at Summit Community & Senior Center.*

*Ashtanga Flow Yoga held at the Alpine Dance Academy studio in the lower level of the Frisco Mall.*

PHYSICAL EDUCATION                                                                                                                 

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

PERSONAL FINANCE

Learn the basics of fundraising for nonprofit organizations, from annual and special fund drives to corporate and foundation relations, major gifts, and planned giving.
Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Non Credit Classes

Protect your assets and discover how best to achieve all your financial goals.

Learn how to guard against scam artists, identity thieves, predatory lenders, and abusive debt collectors.

Build and protect your wealth by investing in real estate.

Discover the tools professional investors use to crunch numbers and analyze potential deals, and learn how to make better decisions with sophisticated, yet easy-to-use 
worksheets for doing your own financial analysis.

Learn the basics of real estate law, including investing, title searching, and mortgages.

Industry veteran shows you how to take a nonprofit business from vision to reality.

Learn to prepare grant proposals that get solid results for your favorite organization or charity.

This course will de-bunk myths about what goes into your credit score and will tell you how to build/rebuild/sustain a strong credit rating.

Certified financial planner shows you how most wealthy people build their fortunes.

Auction pros teach you how to work from home or earn extra income by buying and selling goods online.

Learn how to research and develop relationships with potential funding sources, organize grantwriting campaigns, and prepare proposals.

Learn how to develop successful, fundable grants from experts in the field.

Develop the skills and strategies you need to become an integral part of one of America?s fastest growing service sectors.

Further the ideals and goals of your nonprofit by learning to compete more effectively for members, media attention, donors, clients, and volunteers.

NON-PROFITS
Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.
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Course Code Course Title Syn # Class 

Type
Instructor Loc Days Start-End Time Start-End Date Refund 

Date
Limit Fee

PSY-901-BK01 Brain-Based Learning Matters 72242 LEC Wessinger BK W 9a-11a 1/23-2/20 1/21 30 $89

BUS-901-DL75 Business Finance for Non-Finance 
Personnel

71740 WEB $125

BUS-901-DL76 Business & Marketing Writing 71742 WEB $125

BUS-901-DL77 Creating a Successful Business Plan 71743 WEB $125

BUS-901-DL78 Effective Selling 71744 WEB $125

BUS-901-DL79 Employment Law Fundamentals 71745 WEB $125

BUS-901-DL80 Managing Customer Service 71746 WEB $125

BUS-901-DL81 Mastery of Business Fundamentals 71747 WEB $125

BUS-901-DL82 Professional Sales Skills 71748 WEB $125

BUS-901-DL83 Secrets of the Caterer 71749 WEB $125

BUS-901-DL84 Small Business Marketing on a 
Shoestring

71750 WEB $125

BUS-901-DL85 Start a Pet Sitting Business 71751 WEB $125

BUS-901-DL86 Start & Operate a Home-Based 
Business

71752 WEB $125

BUS-901-DL87 Start an Arts and Crafts Business 71753 WEB $125

BUS-901-DL88 Start Your Own Small Business 71783 WEB $125

BUS-901-DL89 Start Your Own Gift Basket Business 71754 WEB $125

SPA-901-DL01 Travel Spanish 72243 LEC McKercher DL F 5:15p-6:30p 1/18-2/8 1/16 20 $60

SPA-901-DL02 Spanish for First Responders 73013 LEC Respini DL M 5:15p-6:45p 1/28-3/4 1/25 20 $79

SPA-901-DL21 Spanish for Law Enforcement 71999 WEB $125

SPA-901-DL22 Spanish for Medical Professionals 72000 WEB $125

SPA-901-DL23 Speed Spanish 72002 WEB $125

SPA-901-DL24 Speed Spanish II 72003 WEB $125

SPA-901-DL25 Speed Spanish III 72004 WEB $125

ENG-901-BK01 Write, Publish, & Sell Your Own Book 72244 LEC Burkholder BK S 9a-12p 1/26 1/24 30 $40

ENG-901-BK02 Writing Your Story 72245 LEC Koerner BK S 9a-4p 3/23 3/21 20 $59

ENG-901-DL01 Writing Your Autobiography 72246 LEC Nicoletti SCSC* TH 2:30p-3:30p 1/17-2/21 1/15 20 $59

ENG-901-DL21 Make Money From Your Writing 72006 WEB $125

ENG-901-DL22 Mystery Writing 72007 WEB $125

ENG-901-DL23 Pleasures of Poetry 72008 WEB $125

ENG-901-DL24 Travel Writing 72009 WEB $125

ENG-901-DL25 Write Fiction Like a Pro 72010 WEB $125

ENG-901-DL26 Write & Publish A Nonfiction Book 72011 WEB $125

ENG-901-DL27 Write Your Life Story 72013 WEB $125

ENG-901-DL28 Writeriffic: Creativity Training 72014 WEB $125

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Explore the connection between neuroscience and education to enhance learning. Understand learning style differences, develop preferred learning style enhancement 
techniques, and implement brain-based learning techniques.

This course will help you understand business environments, financial statements, and strategy so you can make more profitable business and personal financial decisions.

Write great marketing copy to improve your company's image and your chances of getting hired or promoted.

Turn your business ideas into a solid plan for financing and long-term success.

SMALL  BUSINESS

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

SPANISH

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Learn cooking and business secrets from a professional caterer.

Discover marketing strategies that can help you attract attention, woo your target audience, grow your customer base, and expand your profits...all for little or no money.

Discover how to translate your love of animals into a fun and profitable career.

An experienced entrepreneur teaches you how to develop the motivation, discipline, and creativity to quit your job and be your own boss.

Learn how to start your own arts and crafts business from a professional artist.

Learn the secret to converting a potential customer into a long-term asset. Find out how to lay the groundwork for repeat business and your future success.

Learn the basics of employment law so you can legally hire, evaluate, and manage employees.

Become indispensable to any organization by understanding how to identify and meet customer needs.

Acquire practical experience in strategic planning, management, and finance without enrolling in an MBA program.

Discover how to begin a successful and rewarding career in sales.
Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Learn medical Spanish quickly and easily, honing your basic conversational skills and mastering key healthcare words and phrases.

Learn six easy recipes to glue Spanish words together into sentences, and you'll be engaging in conversational Spanish in no time.

Follow-up to our popular Speed Spanish course. Several new recipes help you continue building fluency.

Master your ability to speak, understand, and read Spanish by taking the final installment in our unique three-part Speed Spanish learning series.

Learn to write your own book, get it published, and enjoy the thrill of seeing your very own book at a bookstore or on Amazon.

WRITING

Learn how to create and distribute an inspirational and professional autobiography for family, friends, and others.

Banish writer's block forever with these tricks from the published writer's toolbox.

Turn that childhood memory, outdoor adventure, or turning point into an unforgettable story. Hone your writing skills with exercises & discussions to take you to the next level.

Want to write your life story, but aren't sure how to do it? Learn to organize your story and focus on the tools to tell a compelling tale. This course will help you improve your 
overall writing and storytelling skills, either on paper, voice, or video.*Meets at Summit Community & Senior Center in Frisco.*

This advanced writing course will increase your creativity--whether you're writing for personal satisfaction or to launch a career.

Using vivid examples from bestselling mystery novels, this course will teach you the techniques you need to become a successful author.

This course will help you create your best possible work, whether you're looking to be published or simply wish to craft beautiful poems for friends.
Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Profit from your experiences in exotic lands (or your own backyard) by learning how to write and sell travel articles and books.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

PSYCHOLOGY

Non Credit Classes

A Hollywood writer and author teaches you how professional writers use story outlines to structure any type of story.

Become a professional author or advance your career by learning to write, edit, and publish nonfiction books of all types.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Stop dreaming and learn how to start your own successful small business.

Express your creativity in a fun and profitable way, by starting a home-based business as a gift basket designer.

Learn basic phrases and vocabulary that will aid your travels to Spanish-speaking countries. We will also view photos and videos of popular tourist destinations.

Basic medical terminology and key phrases to communicate with Spanish-speaking clients and bystanders. Ideal for law enforcement, fire/rescue, EMT, ski patrol, and all first 
responders.

Master the fundamentals of the Spanish language by practicing basic conversational skills and learning essential Spanish terminology for law enforcement situations.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.

Online instructor-led course. Monthly start dates in JAN, FEB, MAR, APR.


