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•  
• COMPUTERS 

 
New Course 

Computers- Basics: How to Use 
Learn the basics of Microsoft Windows, including how to use the mouse buttons, key board, file browser, 
copying, deleting, and moving files.  This hands-on course will cover how to launch applications, control 
windows and tools bars, including minimizing and re-launching applications.  We’ll look at basic system 
functions and desktop configuration and take a brief look at internet and e-mail.  Great starter course for 
anyone wanting to learn the computer, brush up on their skills, or prepare to take more advanced computer 
courses. 
Fee: $40 
Course: RCOSY 0018 Sec. C80 
2 Weds., Sept. 21- 28, 7-9pm 
Instructor: Joe Veasey, Jove Technologies 
Act 48 Hours: 4 
 
New One Night Course 

Computer Maintenance 101- The Basics (Software) 
Keep your MS Windows-based computer running well by learning easy to perform tips and techniques 
used by the pros.  Learn to avoid costly problems and frustration by doing the basics on your own using 
many free products available for virus protection and removal, data backups, and safer browsing. 
Fee: $20 
Course: RCO9SY 0041 Sec. C80 
Thurs., Sept. 30, 7-9pm 
Instructor: James D. Reilly, All Tech Support 
 
New One Night Course 

Computer Maintenance 102- Advanced (Hardware and Related Software) 
Your computer will run faster and more efficiently if you add or upgrade your hardware.  Gain confidence 
enhancing your MS Windows-based computer with hands-on experience for hardware assembly and 
interfaces.  Learn techniques to upgrade components to add memory, faster video adapters 
(games/graphics), larger/faster hard drives. 
Fee: $20 
Course: RCOSY 0040 Sec. C80 
Thurs., Oct. 7, 7-9pm 
Instructor: James D. Reilly, All Tech Support 
 
New One Night Course 

E-Bay for Fun and Profit 
Make money and get rid of your old stuff through E-Bay!  Learn the ins and outs of on-line auctions; how 
to sell, the best time to sell, and step-by-step instructions on listing items; how to buy safely on-line, the 
best time to buy, how and when to bid, and what proxy bidding is and what to expect after you win a bid. 
Be confident that you’re getting the best price and bargains. 
Fee: $20 
Course: RCOSY 6001 Sec. C80 
Thurs., Oct. 28, 7-9 pm 
Instructor: Michael DeCorrevont 
 

Microsoft Word 2007 
Get hands-on experience with the most popular word processing system used in business, education, and 
home.  MS Word 2007® provides all the tools to create printed documents ranging from memos to tri-fold 
brochures, flyers to large sophisticated documents such as books, thesis, and even dissertations.  Learn 
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change tracking, editorial features, translation, document protection, and mail merging.  Don’t worry if you 
have Word 2003- we’ll help you the conversion.  Great class for those re-entering the workforce or 
brushing up on their job skills! 
Fee: $105 (Includes book fee for MS Office Word 2007 by Element K) 
Course: RCOSY 0025 Sec. C80 
4 Weds., Oct. 6- 27, 7-9pm 
Instructor: Joe Veasey, Jove Technologies 
Act 48 Hours: 8 
 

Microsoft Excel 2007 for Beginners 
Learn the basics of this most popular Microsoft Office Suite software; it’s for people who want to better 
store, organize, and analyze both numerical and text information. You will learn how to manage data, 
perform calculations and present professional looking results; applications include home and business. 
Whether you are new to spreadsheets, or currently use 2003 or 2007 Excel versions you will learn how to 
create workbooks that incorporate formulas, functions, and charts; you will learn how to set up tables and 
databases and then efficiently manage, sort and filter data to give you the information and results you want. 
Formatting and printing professional looking output will be stressed. Your personal and/or business 
decision making processes can be dramatically enhanced. Most businesses use Excel in some way; it is an 
important job skill as well as a powerful and useful personal tool. 
Fee: $115 
Course: RCOAP 1530 Sec. C80 
4 Tues., Sept. 21- Oct. 12, 7-9 pm 
Instructor: Dennis Haggerty 
Act 48 Hours: 8 
 
New Course 

Microsoft Publisher 2007 for Beginners 
Learn to create and produce brochures, flyers, newsletters, postcards, etc. for print, e-mail, or web viewing. 
Microsoft Publisher 2007 is a powerful tool that can be used to create visually attractive and professional 
looking marketing and advertising material for your personal, organizational, or business purposes.  
Requires some familiarity with Microsoft Word; you will produce great looking results relatively easily 
with the many alternative templates and automated design schemes.  Publisher is available within the 
Microsoft Office Professional Office Suite 2007 (not the Standard Suite 2007) or as a separate program.  
Fee: $90 
Course: WCOAP 4504 Sec. C80 
4 Tues., Oct. 26- Nov. 16, 7-9 pm. 
Instructor: Dennis Haggerty 
Act 48 Hours: 8 
 
New Course 

QuickBooks for Beginners 
Learn the basics of business accounting using QuickBooks.  In this hands-on course, you’ll learn to 
generate receipts and statements, set up a chart of accounts, create reports and invoices, build estimates, 
and reconcile checking accounts.  We’ll cover other basic QuickBooks functions like tracking receivables 
and payables.  Upgrade your job skills by learning the bookkeeping procedures for every business.   Must 
have basic computer knowledge- we’ll cover basic accounting terms. 
Fee: $120 
Course: WCOAP 1608 Sec. C80 
4 Thurs., Oct. 14- Nov. 4, 7-9 pm. 
Instructor: Gita Faust, Advanced Certified QuickBooks Proadvisor 
Act 48 Hours: 8 
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Social Media Networking- How to Join In   
Understand Social Media Networks, including Twitter, Facebook, Skype, YouTube, Instant Messaging, and 
Blogging, and how you can use these for fun or advancing your career.  Learn the newest computer 
software and how to use them for fun or advancing your career.  We’ll help you create your own account 
on these dynamic and useful applications and provide a functional overview of each tool.  You can begin to 
use the networking that evening with your newly created social network. 
Fee: $40 
Course: RCEGN 6657 Sec. C80 
2 Thurs., Oct 21-28, 7-9pm 
Instructor: Joe Veasey, Jove Technologies 
 
 

• CULINARY ARTS (Ethnic Cuisines and More) 
 
New One Night Courses 

French Cooking Series 
Fee: $30 per class, Register for all 4 classes: $115  
Instructor: Robert Hartzell, Completed classes with the Culinary Institute of America, Hyde Park, and Le 
Cordon Bleu, Paris. 
 

French Mother Sauces and their derivatives – The basis of Haute Cuisine 
We will explore the basics of French sauces, their derivatives and uses.  Sauces will be sampled with 
various proteins and pasta.  Recipes will be provided.  Please bring two storage containers to class to take 
home your finished dish. 
Fee: $30 (Plus $15 fee to instructor for cost of food ) 
Course: RCULI 4080 Sec. C80 
Tues., Sept. 21, 6-9 pm (overflow class – Monday, Sep 20) 
 

Steak au Poivre with gratin Dauphoines 
Learn the classic French Steak au Poivre (pepper steak), a restaurant showpiece demanding pyrotechnical 
skills!  Recipe provided.  Please bring two storage containers to class to take home your finished dish. 
Fee: $30 (Plus $20 fee to instructor for cost of food) 
Course: RCULI 4081 Sec. C80 
Tues., Oct. 5, 6-9 pm (overflow class – Monday, Oct 4) 
 

French Regional Fish treatments: Tourenados of Salmon, Moules (mussels), 
Normandy Sole 
Become a skilled “Poissonnier”, fish cook… We will explore various treatments from around France.  The 
meal will be sampled and recipes provided.  Please bring two storage containers to class to take home your 
finished dish. 
Fee: $30 (Plus $20 fee to instructor for cost of food) 
Course: RCULI 4082 Sec. C80 
Tues., Oct. 19, 6-9 pm (overflow class – Monday, Oct 18) 
 

Another Evening of French Desserts: Crepes (including Crepes Suzette), Mousse 
au Chocolat 
Learn to make the perfect crepe and various sweet fillings.  Impress your family and guests with the crème 
de la crème, the decadent Chocolate Mousse.  Of course, we’ll sample the three desserts and recipes will be 
provided.  Please bring two storage containers to class to take home your finished dish. 
Fee: $30 (Plus $15 fee to instructor for cost of food) 
Course: RCULI 4060 Sec. C80 
Tues., Nov. 2, 6-9 pm (overflow class – Monday, Nov 1) 
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One Night Course 

Sushi Clinic 
Learn to make the perfect Sushi!  Demonstration and hands-on preparation of traditional rolled, modern 
rolled, and hand molded sushi.  Great exposure to Japanese culture and customs.  Bring your own knife, 
cutting board, and bamboo mat (if available) to class. 
Fee: $25 (plus $12-$15 to instructor for cost of food) 
Course: RCULI 4002 Sec. C80 
Tues., Sept. 28, 6:30-9:00 pm 
Instructor: Fukue (Fay) Toyozato 
 
One Night Course 

Japanese Hot Pot Dishes (Seafood Yosenabe) 
Get ready for the cold weather with this authentic Japanese dish.  Assorted vegetables and seafood are 
cooked in a hot pot with a touch of extra flavor.  Have a Yosenabe dinner party at home! 
Fee: $25 (Plus $12-$15 to instructor for cost of food) 
Course: RCULI 4024 Sec. C80 
Tues., Nov. 16, 6:30-9 pm 
Instructor: Fukue (Fay) Toyozato 
 
New Course 

Mediterranean Cooking 
Studies show that the light, refreshing dishes served in the Mediterranean help people live healthier lives.  
We’ll learn to cook dishes from the various regions surrounding the Mediterranean Sea.  We’ll prepare 
Provence Soupe of Pistou et Pain aux Olives, a soup and French olive bread from the Provence Region in 
France, Paella alla Valencianna, a seafood, chicken, vegetable and rice dish from Spain, and Chicken 
Tajine with apricots and almonds served with rice from Morocco.  Please bring an apron and a container to 
take home your finished dish.  The food will be sampled and recipes provided. 
Fee:  $60 (Plus $15- $20 fee to instructor for cost of food for each class) 
Course: RCULI  4073 Sec. C80 
3 Weds., Nov. 3-17, 7-9 pm 
Instructor: Michele Manasse, a native of the French Mediterranean 
 
One Night Courses 

Polish Cooking Series 
Fee: $20 per class, Register for all 3 classes: $55 
Instructor: Julia Babij 
 

Pierogi Clinic 
You asked for it…now you have got it! Spend a night learning how to make delicious pierogies FROM 
SCRATCH! You will have the opportunity to be “Mrs. T.” in this class, and work from a traditional 
recipe with fillings from classic to modern- even vegetarian. A dash of Polish culture and customs and take 
home recipes to share the fun!  Please bring an apron or clothes that can get messy, a rolling pin, and two 
containers to take home your creations. 
Fee: $20 (Plus $10 materials fee to instructor for cost of food.) 
Course: RCULI 4041 Sec. C80 
Weds, Sept. 22, 7-9 pm 
 

Crusciki Workshop 
Come learn how to make Crusciki, a wonderful fried dough dessert that is covered in powdered sugar and 
popular among whomever you serve it to. You can’t eat just one!  You’ll learn how to make crusciki from 
scratch, from dough, to cooking, to finishing, plus take home the recipe to practice. Please bring an apron, 
rolling pin, and two containers to take home your creations. 
Fee: $20 (Plus $5 materials fee to instructor for cost of food.) 
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Course: RCULI 4062 Sec. C80 
Weds., Sept. 29, 7-9 pm 
 

Polish Desserts: How to Make Nut Roll 
Enjoy delicious, crowd pleasing baked goods?  Then come to this class to become a “Polish Dessert 
Master”! In this class, you will learn how to make nut roll (kolaczi), a traditional Polish dessert that is big 
on flavor and easy to achieve! You’ll learn how to make the dessert from scratch, the cooking techniques 
used, creative options, and take home the recipe to practice. A dash of Polish culture and customs adds to 
the fun! Please bring an apron and a rolling pin to class. 
Fee: $20 (Plus $10 materials fee to instructor for cost of food.) 
Course: RCULI 4043 Sec. C80 
Weds., Oct. 6, 7-9 pm 
 

Turkish Cooking 
Turkish cooking is similar to Greek, Lebanese, and Armenian Cooking- all wrapped up in one!  Explore the 
Turkish cuisine and culture through recipes that feature fresh vegetables, unique spices, and intense flavor.  
Bring an apron, your own knife, and two containers to bring home your creations.  Registration limited. 
Fee: $50 (Plus $10- $15 fee to instructor for cost of food each class) 
Instructor: M. Unsal “Sal” Calis 
Course: RCULI 4074 Sec. C80 
Thurs., Nov 11-18, 6:30-9:00 pm 
 
One Night Courses 

Thai Cooking Series 
Learn to cook fantastic Thai food through hands-on demonstrations of the most popular dishes.  Taught by 
a native of Thailand who owns her own restaurant and has been featured in The New York Times, the class 
will provide recipes and the “tricks of the trade” to authentic Thai cooking.  We’ll cover appetizers, entrees, 
soups, and desserts.  All new recipes each session- come to one class or all four! 
Fee: $25 per class, Register for all 4 classes: $95 (Plus $30 to instructor each week for cost of food) 
Instructor: Phensri Francis, Thai Chef 
 

Thai Cooking- Class One 
Fee: $25 (plus $30 to instructor for cost of food) 
Course: RCULI 4101 Sec. C80 
Thurs, Sept. 30, 6:30-9 pm 

 

Thai Cooking- Class Three 
Fee: $25 (plus $30 to instructor for cost of food) 
Course: RCULI 4103 Sec. C80 
Thurs, Oct. 28, 6:30-9 pm 

 

Thai Cooking- Class Two 
Fee: $25 (plus $30 to instructor for cost of food) 
Course: RCULI 4102 Sec. C80 
Thurs, Oct. 14, 6:30-9 pm 

 

Thai Cooking- Class Four 
Fee: $25 (plus $30 to instructor for cost of food) 
Course: RCULI 4104 Sec. C80 
Thurs, Nov. 4, 6:30-9 pm 

 
 
One Night Course 

Appetizers and Tapas 
NYC trained chef will demonstrate and teach how to prepare several types of appetizers and tapas.  We’ll 
cover where to purchase fresh ingredients, how to prepare foods, and which dishes go best with these great 
beginnings.  New recipes each class.  Hands-on class with time for tasting the prepared specialties. 
Fee: $45 (includes materials fee for cost of food) 
Course: RCULI 4013 Sec. C80 
Tues., Oct. 12, 7-9 pm 
Instructor: Drew Abbate, Chef, Vine & Fig Tree Bistro 
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New One Night Course 

Cheesemaking: Ricotta 
Fresh cheeses are surprisingly easy to make at home. Ricotta is no exception. And it's incredibly versatile, a 
great addition to savory and sweet dishes. Students will make whole milk ricotta, scooping and straining 
curds, then create lovely seasonal dishes using the freshly-made cheese.  We’ll make Homemade Ricotta 
Cheese with Fig and Onion Bruschetta, Ricotta Gnudi with Wild Mushroom Truffle Sauce, and Wild 
Blueberry and Ricotta Pancakes. 
Fee: $25 (Plus $20 fee to instructor for food) 
Course: RCULI 4075 Sec. C80 
Weds., Oct. 27, 7-9 pm  6:30-9 pm 
Instructor: Chef Karen Campbell McGinn, HEAVEN ON A PLATE Personal Chef Service, LLC 
 
One Night Course 

Chocolate Tasting 
Are you a chocoholic?  Learn the history and process of chocolate making, the different types of 
chocolates, and conclude with a chocolate tasting.  Led by founder of Thomas Sweets and the Chocolate 
Café.  Fun and decadent night out! 
Fee: $20 
Course: RCULI 4053 Sec. C80 
Weds., Oct. 20, 7-9 pm 
Instructor: Thomas Block, Naked Chocolate Cafe 
 
One Night Course 

Cocktails for the Holidays (Martini Making and More) 
Create exotic and fun drinks- martinis- that will make your next party a hit.  We’ll cover the ingredients, 
techniques (shaken vs. stirred) and supplies used for martinis in a light and enjoyable atmosphere.  There 
will be taste testing of the martinis and appetizers to help balance the martini palate.  Martini recipes 
provided, must be 21 or over.  Enroll early- class size limited- 3 dates to choose from. 
Location: Marsha Brown Creole Kitchen, Main St., New Hope 
Fee: $35 (includes cost of food and drink) 
Course: RCULI 2850 Sec. C80 
Mon., Sept. 20, 7-9 pm 
Course: RCULI 2850 Sec. C81 
Mon., Oct. 25, 7-9 pm. 
Course: RCULI 2850 Sec. C82 
Mon, Nov. 22, 7-9 pm 
Instructor: Randy Charlin, Bartender, Marsha Brown 
 
New One Night Course 

Food Gifts You can Make for the Holidays 
Looking to save money while giving unique and thoughtful presents this holiday season?  Learn to create 
flavored oils, vinegars, homemade scrubs, and more to present to that person who has everything, a hostess 
gift, or yourself!  Leave with one present you make yourself and “recipes” for other unusual presents that 
others will appreciate and remember for years to come. 
Fee: $20 (Plus $20-$25 to instructor for cost of materials) 
Course: RCULI 2106 Sec. C80 
Weds., Nov 10, 7-9 pm 
Instructor: Heather Van Riper and Deb Schiffer 
 
One Night Course 

Locally Grown Foods- How to Cook to Perfection 
Bucks County holds a bounty of locally grown and seasonal foods.  Learn to prepare and store fresh foods 
you can purchase at farmers markets, and local purveyors at the peak of flavor. Celebrate the season by 
preparing a Bucks County farm-to-table dinner.  A fun class where we’ll also discuss where to purchase 
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local foods (e.g., farmers’ markets, farm stands, and purveyors) and how to store them to best retain their 
nutrients and flavor. 
Fee: $25 (Plus $20 fee to instructor for food). 
Course: RCULI 4067 Sec C80 
Thurs., Oct. 7, 7-9 pm 6:30- 9 pm  
Instructor: Chef Karen Campbell McGinn, HEAVEN ON A PLATE Personal Chef Service, LLC 
 
New One Night Course 

Seafood- Cooking with Confidence! 
For most of us growing up, our fish options were square, breaded, and fried. Now, finally, you can find 
fresh seafood in your neighborhood and it's the perfect candidate for a quick, healthy, and delicious 
weeknight meal.   Learn to make Crunchy Fish Tacos and Cherry Tomato Salsa, Seared Snapper with 
Gazpacho Vinaigrette, and Stuffed Squid in Light Tomato Sauce. 
Fee: $25 (Plus $20 fee to instructor for food) 
Course: RCULI 3201 Sec. C80 
Thurs., Oct. 21, 6:30-9 pm 
Instructor: Karen Campbell McGinn, HEAVEN ON A PLATE Personal Chef Service, LLC 
 
New One Night Course 

Slow Cooked Dinners: Start in the Morning- Skip the Hassle at Night! 
Do you have a busy schedule?  Learn how to make these slow-cooked recipes featuring a delicious mix of 
flavors and ingredients that will make dinner-time a snap.  We’ll make slow-cooked Pork Shoulder with 
Winter Vegetables, Chicken and Shrimp Etouffee, and Hearty Lamb and Vegetable Stew.  All feature a 
combination of tender meats and caramelized vegetables that often can be eaten with just a spoon.  As they 
cook, the aromas that fill the kitchen bring back fond memories that satisfy the soul. 
Fee: $25 (Plus $20 fee to instructor for food) 
Course: RCULI 3201 Sec. C80 
Tues., Oct. 26, 6:30- 9 pm 
Instructor: Karen Campbell McGinn, HEAVEN ON A PLATE Personal Chef Service, LLC 
 
New One Night Course 

Soups- Fabulous for Fall 
Fall represents changing leaves, crisp weather, and comfort foods. One of the top comfort foods for fall? 
Soups!  Come learn how to make the soups from scratch, combining fresh ingredients to make wonderful 
soups, including Butternut Squash, Minestrone, and Roasted Red Pepper with Orzo.  Bring containers to 
take home your creations.  Recipes provided. 
Fee: $20 (plus $10 materials fee for cost of food) 
Course: RCULI 2105 Sec. C80 
Weds, Oct. 13, 7-9 pm 
Instructor: Julia Babij 
 
Daytime Course for Teens 
Teen Social Graces- For Holiday Gatherings, College, Career and Beyond 
Learn dining and social etiquette in a relaxed, yet refined atmosphere at Marsha Brown.  George Thomson, 
an educator and patron of the arts, will lead a five-course “tasting” dinner especially designed for teens to 
prepare for holiday formals, College interviews, workplace socials, and more.  Social issues, such as thank-
you correspondence, proper greetings, and issuing invitations will be covered.  Teens will gain confidence 
by knowing the rules of social etiquette and getting hands-on practice in a fun and comfortable 
environment.  All men will leave knowing how to properly tie a tie. 
Location: Marsha Brown Creole Kitchen, Main St., New Hope 
Fee: $35 (includes cost of food) 
Course: RCULI 7002 Sec. C80 
Fri., Oct. 15, 4-5:30 pm. 
Instructor: George Thomson 
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VIP Wine Course 
Whether you’re a wine novice or connoisseur, this afternoon at the beautiful Sand Castle Winery will be an 
enjoyable way to explore the art of wine.  Learn how to select a wine, read the label, choose from a wine 
list, store, decanter, and enjoy the wine at its best.  Visit the 30-foot deep underground wine cellar.  
Participants must be 21 or over. 
Location: Sand Castle Winery, 755 River Road (Route 32), Erwinna, PA 
Fee: $20 
Course: RCULI 3001 Sec C80 
Sat., Nov. 6, 1-3 pm 
Instructor: Joseph Maxian, European Winemaster 
 
 

• DANCE 
 

Wedding and Party Dances 
This is a great class for wedding couples, parents, and guests to get ready for your special event.  Patterns 
from basic to intermediate are taught for Social Foxtrot, Rumba, Swing, Bachata, Cha-Cha and more. You 
will learn how to hold your partner, lead and follow steps, and in no time at all you'll be dancing the night 
away.  Bring your music selection, and we can help choreograph your first dance.  Wear comfortable shoes.  
Singles are welcome, but we cannot guarantee you a dance partner. 
Fee: $77 per person/$150 per couple 
Course: RFTNS 6033 Sec. C80 
6 Wed., Oct. 6-Nov. 10, 7-8 pm 
Instructor: Margaret Menhardt 
 
New Course 

Friday Night Dance Class 
Join the professional instructors from Dancers Extraordinaire for a fun Friday Night "date night" class.  For 
couples only, this class will be a super fun fusion of Latin and Ballroom dancing.  Beginners are welcome 
and all are guaranteed a great time to kick off your weekend! 
Location: Cornerstone Fitness, Doylestown location 
Fee: $190 per couple 
Course Number: RFTNS 6076 Sec. C80 
8 Fri., Sept. 17- Nov. 5, 6:30-7:30 pm 
 

Zumba Class Card 
Combine high energy, international music with unique moves and combinations and dance- away your 
worries.  Plus- take a Zumba class at any of our facilities at any time that fits your schedule- just check 
Cornerstone’s website for the Zumba schedule at New Hope, Doylestown, and Warminster. 
Location: Cornerstone Fitness, New Hope- or Cornerstone Doylestown or Warminster 
Fee: $95 per student, $75 for seniors 
Course Number: RFTNS0718 Sec. C80 
8 sessions- pick the time and Cornerstone locations to take class from Sept-Dec. 
 
 

• DIGITAL PHOTOGRAPHY  
 

Digital Photography- Getting Started 
Are you making the most of your digital camera?  We’ll cover what to consider when purchasing a digital 
camera and accessories, how to take better pictures, understanding resolution and file sizes, and the 
importance of compression and image quality.  We’ll discuss how to do more with your pictures, the best 
ways to store and organize digital images, enhancing your images, and considerations for printing your 
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photos.  Gain confidence in using this technology that allows you to take great photos to share with friends 
and family. 
Fee: $50 
Course: RCOAP 6002 Sec. C80  
2 Tues., Sept. 21 & 28, 7-9 pm  
Instructor: Ted Nichols, New Hope Photo 
Act 48 Hours: 4 
 

Digital Photography- Intermediate 
Your digital camera is great for snapping and sharing photos at a moment’s notice, but would you like to 
take high-quality images and create wonderful keepsakes with your digital photos?  Learn about pixels, 
resolution, aperture, shutter priority, knowing your camera’s capabilities, lighting, exposure compensation, 
and uses of flash, zoom, accessories to maximize the use of your camera, planning for taking digital 
images, and storage of your end product.  We’ll cover people and portraits, scenic photography, sports 
photography, close-up photography, and ways to print your images and make creative projects.  Optional 
visit to New Hope Photo to use kiosks on Oct. 26. 
Fee: $50 
Course: RCOAP 6003 Sec. C80 
2 Tues Oct. 12 & 19, 7-9 pm, plus optional field trip to New Hope Photo, Tues., Oct. 26, 7-9 pm 
Instructor: Ted Nichols, New Hope Photo 
Act 48 Hours: 6 
 
New Daytime Course 

Digital Photography Workshop 
Have a great time learning how to use your digital camera in various lighting situations while taking photos 
of people, architecture and sights.  We’ll begin with a hands-on discussion on understanding your camera’s 
functions and photographic technique. With that information, we will shoot specific photos that will help 
you easily understand what all those camera gadgets are about.  By the end of the class, you’ll be on your 
way to becoming a pro.  Bring your digital camera, wear walking shoes and clothing for spending the day 
outdoors.  Register early- class size limited. 
Instructor: Jo-Ann Maynard 
Act 48 Hours: 5 
Location: New Hope- Meet at New Hope-Solebury High School Parking Lot), 
Fee: $50 
Course: RCOAP 6011 Sec. C80 
Sun., Sept. 24, 8 am- 1 pm 
Location: Philadelphia- Meet at Doylestown Train Station at 8 am 
Fee: $65 (Plus cost of train transportation) 
Course: RCOAP 6012 Sec. C80 
Sun., Oct. 24, 8 am- 4 pm 
Location: New York City- Take Transbridge Line Bus from Doylestown, New Hope, or Flemington, 8 am 
bus. 
Fee: $75 (Plus approx. $15 to Transbridge for roundtrip bus ticket to NYC) 
Course: RCOAP 6013 Sec. C80 
Sun., Nov. 14, 8 am- 6 pm 
 
 

• ARTS, CRAFTS, SEWING, AND DECORATING 
 
New Course 

Color Theory- Applied to the Real World 
Whether you’re interested in painting, quilting, handcrafting, or decorating, color is the foundation of your 
work.  Learn about the power of color relationships, color theories of pigment and light, creating 
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harmonious color schemes, and contrasting color when creating art.  You’ll create a “color toolkit” to be 
used time and again in your art, crafts, and decorating projects. 
Fee: $100 (Plus $15 to instructor for cost of materials) 
Course: RCEGN 6760 Sec. C80 
5 Mon., Oct. 4- Nov. 1, 7-9 pm 
Instructor: Jody Holbert 
Act 48 Hours: 10 
 
New Course 

Crochet- For Beginners 
Start with the basic stitches of chain, single, half-double, double, triple, and slip-stitch crochet, then 
progress to pattern reading.  We’ll start you out on a project that you can finish at home.  Please bring G-
crochet hook and 1 skein (3-4 ounces) of light-colored knitting worsted yarn. 
Fee: $60  
Course: RFNRT 5015 Sec. C80 
4 Tues., Sept. 21- Oct. 12, 6:30- 8 pm. 
Instructor: Nancy Craig 
 
New Course 

Decorating- Give Your Home a Facelift 
Get a new look for your home at a low cost by learning simple, but stunning, decorating tips.  Sometimes a 
fresh coat of paint, new drapes, or different furniture layout is all that’s needed to give your home a great 
new look.  Bring in a photo of your stale room and we’ll talk about easy and inexpensive ways to give it 
new life.  You don’t have to move to a new home to gain more living space for your family.  Let a 
professional ASID, IIDA, and Designer give you tips to breathe new life into your room. 
Fee: $40 
Course: RCEGN 4716 Sec. C80 
2 Thurs., Oct. 21-28, 7- 9 pm. 
Instructor: Miriam Ansell, Miriam Ansell Interiors, ASID, IIDA, Designer 
 
New Course 

Drawing- Introduction 
Learn to draw what you see more realistically, whatever your skill sets or background.  We’ll cover the 
techniques of composition through the understanding and application of art elements and principles of 
design.  Instructor provides basic materials to begin class.  You’ll leave class with a finished piece. 
Fee: $90 (Plus $12 to instructor for cost of materials) 
Course: RFNRT 0717 Sec. C80 
5 Thurs, Oct. 7- Nov. 4, 7-9 pm 
Instructor: Jody Holbert 
Act 48 Hours: 10 
 
One Night Course 

Flower Arranging  
Explore the art of floral arranging, from how to pick fresh flowers and basic flower care, to small vase 
arrangements.  Delight your friends and family with beautiful floral arrangements you made at a fraction of 
the cost of a florist.  Great way to show off the flowers from your garden!  Please bring small vase or 
container and any clippers or materials to class.  Bring home your own creation at end of class. 
Fee: $20 (Plus $15 to instructor for cost of flowers) 
Course: RFNRT 2567 Sec C80 
Thurs, Sept. 30, 7-9 pm 
Instructor: Sophia Guarrasi-Burns, Master Florist 
Act 48 Hours: 2 
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Glass Ornaments: Hand-Blown 
Anyone can make beautiful hand-blown glass ornaments.  Glaskolben glass tubes make it easy for 
beginners to experience this old world craft.  Students will use a hot head torch to experiment with shapes 
and colors.  You’ll leave class with ten unique ornaments to give as presents or use on your holiday tree.  
Please bring safety glasses to class. 
Fee: $50 (plus $40 paid to instructor for materials) 
Course: RFNRT 0437 Sec. C80 
2 Tues, Nov. 9-16, 6- 8:30 pm 
Instructor: Leanne Blevins 
Act 48 Hours: 5 
 
New Course 

Hand Crafted Gifts with Polymer Clay 
Create a unique holiday gift for someone special or yourself using polymer clay, including gift boxes, 
picture frames, jewelry or whatever your fancy.  This hands-on class will include molding, decorating and 
painting.  Leave with a beautiful and unique gift that will be treasured for years to come. 
Fee: $60 (plus $10 paid to instructor for materials) 
Course: RFNRT 0451 Sec. C80 
3 Thurs, Nov. 4-18, 7-9 pm 
Instructor: Alyssa Wachob 
Act 48 Hours: 8 
 
New One Night Course 

Organize Your Home 
Now that summer’s over, are you trying to get everything under control? This one-night session will 
provide you with effective solutions to challenges in organizing your home. Learn where to begin, create an 
action plan to eliminate clutter, discuss housekeeping vs. organizing, and talk about staging and 
redesigning. We’ll cover the top strategies to home organization, tips to clearing out your closets, what to 
do with all your stuff. Bring examples and pictures for specific solutions and suggestions. 
Fee: $20 
Course: RCEGN 6710 Sec. C80 
Weds., Sept. 28, 7-9 pm 
Instructor: Laurie Palau, SimplybOrganized Consultant 
 

Pottery- Introduction 
A six-week session of hand building with clay, pinch pots, coil pots, slab work, and simple glazing 
techniques.  Beginner and intermediate students welcome in a fun and relaxed environment.  Register early- 
class size limited. 
Location: Nan Kirstein Studio, Ferry Road, Carversville 
Fee: $130 (plus $40 to instructor for cost of materials) 
Course: RFNRT 3303 Sec. C80 
6 Mon, Sept. 20- Oct. 25, 6:30-9:30 pm 
Instructor: Nan Kirstein, Potter and Sculptor 
Act 48 Hours: 18 
 
New Course 

Quilting- Crazy Quilting 
Learn this unique form of quilting that allows you to incorporate your own personal fabrics and memories.    
Please bring fabrics with a special meaning for you, scissors, sewing machine (if available), thread and 
yarns.  Beginners and experienced quilters welcome. 
Fee: $80 
Course: RFNRT 5019 Sec. C80 
4 Weds, Oct. 27- Nov. 17, 7-9 pm            Act 48 Hours: 8 
Instructor: Sandra Lobley, Member of Courthouse Quilters Guild 
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Sewing: The Basics and Alterations 
Learn how to hem, alter, sew buttons, fix zippers, and other sewing techniques!  Basic sewing tricks of the 
trade can expand your family’s wardrobe and make everything look and fit better.  We’ll cover princess 
seams and hand-sewing too!  Please bring any thread to match the materials you’d like to repair.  
Fee: $80 (Plus $3 materials fee to instructor for bobbins.) 
Course: RFNRT 5017 Sec. C80 
4 Mon, Oct. 4-25, 6:30-8:30 pm 
Instructor: Susan Demenczuk, SD Design, LLC 
Act 48 Hours: 8 
 
New Daytime Course 

Sewing Workshop 
Tackle that special sewing project, whether it be a one-of-a-kind Halloween costume, drapes, or an outfit 
that really fits your figure.  During this intense workshop, we’ll help you improve your sewing skills and 
learn new tricks of the trade.  Optional field trip Fri., Oct. at 6 pm to Joann Fabrics, Southhampton.  
Limited number of sewing machines to share, materials list to be provided upon registration.   
Location: West Amwell Business Park, Lambertville, NJ  
Fee: $60  
Sat., Oct.  9, 10 am- 4 pm 
Course: RFNRT 5018 Sec. C80 
Instructor: Susan Demenczuk, SD Design, LLC 
Act 48 Hours: 6 
 
 

• FITNESS AND HEALTH 
 
New Course 

Cornerstone 8 Class Pass 
Sample everything Cornerstone has to offer! With more than 100 classes running per week, you have 
plenty of choices from Bokwa to Cardio Kickboxing to Mat Pilates to Yoga!  After signing up, you’ll 
receive a copy of our Fall group exercise schedule and you can go from there- fitness your way and 
according to your schedule!  Class pass expires Dec. 31, 2010. 
Location: Cornerstone Fitness, New Hope 
Fee: $95 per student, $75 for seniors 
Course: RFTNS 0723 Sec. C80 
8 sessions- pick the time and Cornerstone locations to take class from Sept-Dec. 
 
New Daytime Course 

CrossFit Theory and Practice: Nutritional and Healthy Living Strategies 
Small group individualized training to perform movements that will translate over into everyday life.  We’ll 
cover bodyweight movements, Olympic lifting, aerobic activity, metabolic conditioning, and nutrition.  
Learn to make better food and lifestyle choices that will transform to a better fit and healthier you! 
Location: Bucks Elite Fitness, 2535 Durham Road (next to the Candlewyck Pub) 
Fee: $85 
Course: RFTNS 0724 Sec. C80 
4 Mon. and Wed., Sept. 20- Oct. 13, 9:15-10:15 am, 
Instructor: Dawn Bancroft and Matt Giordano 
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Fencing: Introduction 
Fencing is fun, safe, exciting and a great form of exercise!  Students will learn basic hand and footwork 
positions as well as the history of the sword, rules and etiquette. Students will need to buy a $20 glove at 
the first class.  Attendance at the first class is mandatory. Ages 12 through adult.  Visit www.BCAF.com 
for a complete list of courses. 
Location: Bucks County Academy of Fencing, 287 South Main Street, Lambertville, NJ 
Fee: $160 (plus $20 materials fee to instructor) 
Course: RFTNS 0555 Sec. C80 
5 Fri., Sept. 17- Oct. 15, 6:30-7:30 pm 
Course: RFTNS 0555 Sec. C81 
5 Thurs. Oct. 21- Nov. 18, 7:45-8:45 pm 
Instructor: Mark Holbrow 
 

Golf 
Here’s the perfect five-week class to learn or improve your game of golf.  Learn the basic shots; putt, chip, 
pitch, and full swing, course management, rules and etiquette of the game.  Class taught to level of ability. 
Loaner clubs available and fitting recommendations included.  Class size limited. (up to 16 players) 
Location: Hillsborough Country Club, 146 Wertsville Rd, Flemington, NJ (approx. 10 miles from New 
Hope) 
Fee: $120 (includes materials fee) 
Course: RFTNS 0010 Sec. C80 
5 Sat., Sept. 18- Oct. 18, 10-11am (Rain date 10/23) 
Instructor: Bobby D’Amica, Golf Instructor 
 
New Children’s Course 

Golf for Kids 
Do you want your children to learn a skill that they can use for the rest of their lives?  We’ll teach kids and 
their favorite adult caddy the basic strokes.  Class size limited. 
Location: Hillsborough Country Club, 146 Wertsville Rd, Flemington, NJ (approx. 10 miles from New 
Hope) 
Fee: $120 per child- no fee for adult (Includes materials fee) 
Course: RFNT 0024 Sec. C80 
5 Sat., Sept. 18- Oct. 18, 11am- 12 pm (Rain date 10/23) 
Instructor: Bobby D’Amica, Golf Instructor 
 
Children’s Course 
Horsemanship- Beginning for Children Ages 4--11 
This is a great class for children who love horses and want to get started on the right foot. Learn all the 
basics before you start riding lessons. Kids have fun interacting with other children, and learning about 
horses too! The children work with ponies and miniature horses that are just their size. Children aged 4-11 
will learn how to groom, drive a miniature horse, beginning riding instruction depending on group size, 
learn about horse breeds and colors.  Horse craft each session.  Parents who stay for the session will learn 
alongside their children about horsemanship. 
Location: Everything Little Pony Farm, Scott Road, Scott Road, Bedminster Twp. (approx. 5 miles north of 
Doylestown)  
Fee: $115 (plus $20 payable to instructor for grooming kit and case) 
Course: RCHYC 0221 Sec. C80 
6 Mon., Sept. 20- Oct. 25, 6-7:30 pm (Raindates to be scheduled as needed) 
Instructor: Kelsey Beers, Certified Riding Instructor 
 
 
 
 
 

http://www.bcaf.com/�
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Daytime Course 

Karate for Women 
For women only: Increase your strength, balance, flexibility, and coordination while you learn this 
traditional art of self-defense. Meet and train with other women as you develop a strong sense of 
camaraderie. 
Location: The Solebury Club, Routes 263 & 413, Buckingham 
Fee: $40 
Course: RFTNS 0558 Sec. C80 
DATES: 4 Thurs, Sept. 28-Oct. 14, 11 am – 12 pm 
Instructor: Ed Rumick 
 

Rock Climbing- Basic 
Try the latest sports challenge of indoor rock climbing.  All ability levels are welcome.  Instruction will be 
given in climbing technique, use of equipment, and belaying.  All equipment provided as well as additional 
climbing time after class.  Ages 12- 16 permitted with a participating adult. 
Location: Doylestown Rock Gym & Adventure Center, Old Easton Road, Doylestown 
Fee: $50 
Course: RFTNS 0550 Sec. C80 
4 Tues., Sept. 21-Oct. 12, 6:30-8 pm 
Course: RFTNS 0550 Sec. C81 
4 Tues., Oct. 27-Nov. 17, 6:30-8 pm 
Instructor: Doylestown Rock Gym Instructor 
 

Rock Climbing- Family 
Rock Climbing is a fun and engaging sport for the entire family.  All participants will receive instruction on 
safety, climbing technique, and use of equipment.  Parents and children over the age of 12 will be taught 
belaying skills.  All equipment is provided as well as additional climbing time after class.  There must be 
one participating adult for every two children.  Ages 6 and over. 
Location: Doylestown Rick Gym & Adventure Center, Old Easton Road, Doylestown 
Fee: $35 (per person- minimum 2 people) 
Course: RFTNS 0551 Sec. C80 
3 Fri., Oct. 1-15, 6-8 pm 
Course: RFTNS 0551 Sec. C81 
3 Fri., Nov. 5-19, 6-8 pm 
Instructor: Doylestown Rock Gym Instructor 
 
Children’s Daytime Course 

Kinder Climb (Ages 2 ½ to 5) 
Are your kids climbing the walls?  If so, Kinder Climb is perfect for you!  We’ll emphasize gross motor 
development, coordination, and balance.  Kids will not only climb the rock walls, but other obstacles such 
as a cargo net, rope ladders, balance beams, and tight ropes.  Parental assistance required.  Ages 2 ½ to 5 
years. 
Location: Doylestown Rock Gym & Adventure Center, Old Easton Road, Doylestown 
Fee: $40 (for both parent and child) 
Course: RCHYC 0560 Sec. C80 
4 Weds., Sept. 22- Oct. 13, 10-11 am 
Course: RCHYC 0560 Sec. C81 
4 Weds., Sept. 22 – Oct. 13, 1-2 pm 
Instructor: Doylestown Rock Gym Instructor 
 

Tai Chi (Taijiquan) 
Tai Chi is the dynamic Chinese exercise that promotes radiant health and mental well-being.  Martial arts 
principles and Taoist philosophy grace the movements of this fluid meditative art, bestowing practitioners 
with increased strength and a confident presence.  Students learn to become more centered, rooted, and 
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aligned while improving concentration and agility.  This class will help participants achieve calm 
awareness, inner tranquility and heightened consciousness. 
Location: Lambertville Rescue Squad Banquet Hall, Off Route 29, Lambertville, NJ 
Fee: $95 
Course: RFTNS 0150 Sec. C80 
7 Mon., Sept. 30- Nov. 1, 7-8:30 pm 
Instructor: Susanna DeRosa 
 

Tennis for Everyone- Learn, Practice, and Play! 
Location: New Hope-Solebury High School Tennis Courts 
Instructor: Bucks County Tennis Association, Inc. 
 

Adult Beginners and Intermediates (ages 14 and up) 
Adult beginner and intermediates can learn/review the fundamentals of tennis techniques and strokes. 
Emphasis is on fun, fitness, and play. Loaner racquets are available.  Class size is limited. Please indicate 
level (Beginner or Intermediate) when registering.  Note: Students age 11 and up permitted with adult. 
Fee: $85 
Course: RFTNS 0037 Sec. C80 
5 Sat., Sept. 18- Oct. 16, 9:30-11 am (Rain date 10/17) 
 

QuickStart Tennis for Youths (Pee Wees ages 4-6, Little Aces ages 7-10) 
This exciting new play format for learning tennis is designed to bring kids into the game by utilizing 
specialized equipment, shorter court dimensions and modified scoring—all tailored to age and skill. Kids 
enjoy a fun, motivating introduction to tennis.  It's the fast, fun way to get kids into tennis and keep them 
playing. Loaner racquets are available.  Class size is limited.  Optional invitation to represent New Hope-
Solebury at the BCTA Team Tennis Challenge. 
 

Little Aces (recommended ages 7–10) 
Fee: $60 (includes T-shirt for BCTA Team Tennis Challenge) 
Course: RFTNS 0042 Sec. C80 
5 Sat., Sept. 18- Oct. 16, 11 am - 12 pm (Rain date 10/17) 
Plus optional BCTA Youth Team Tennis Challenge on Sat., 10/23 in Doylestown  
 

Pee Wees (recommended ages 4–6)  
Parents welcome to attend at no charge. 
Fee: $60 (includes T-shirt for BCTA Team Tennis Challenge) 
Course: RFTNS 0038 Sec. C80  
5 Sat., Sept. 18- Oct. 16, 12-12:45 pm (Rain date 10/17) 
Plus optional BCTA Youth Team Tennis Challenge on Sat., 10/23 in Doylestown  
 
New Children’s Course 

Family Tennis: Adults and Children (Ages 8–Adult) 
The sport for a lifetime is also the sport for the entire family.  Enjoy learning and playing tennis as a family 
in a casual fun atmosphere.  BCTA signature learn, practice, and play programs implements the games-
based approach to teaching tennis skills and the Quickstart format which gets you playing in the first hour.  
Loaner racquets available. 
Fee: $50 per person 
Course: RFTNS 0043 Sec. C80 
5 Sat., Sept. 18- Oct. 16, 12:45- 1:45 pm (Rain date 10/17) 
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New Course 

Weight Loss Hypnosis Group 
Achieve your weight loss goal through the support of hypnosis.  Help to change your eating habits, become 
motivated to exercise, and raise your metabolism.   
Fee: $40 (Plus optional $20 materials fee for CD of hypnotic session in addition to and for reinforcement of 
in class work) 
Course: RHEAL 0051 Sec. C80 
2 Weds., Oct. 6-13, 7-9 pm 
Instructor: Sharon Muir, Certified Hypnotist 
 
Daytime Course 

Yoga (Restorative) 
Yogic breathing and gentle poses to allow the release tensions of the body and mind. Poses are held long 
and comfortably supported by blankets and other props, to allow safe release.  Good for those getting back 
into shape, or with a condition, recovering from illness or surgery, or just wanting to relax and move 
slowly.  You’ll feel like you’ve had a workout, a massage, and a nap! 
Location: The Solebury Club, Routes 263 & 413, Buckingham 
Fee: $40 
Course: RFTNS 0120 Sec. C80 
4 Tues., Sept. 21- Oct. 12, 9:30 - 11 am  
Instructor: Maureen Shortt 
 
New Children’s Daytime Course 

Yoga for Kids (Ages 5-8) 
Have fun gaining the benefits of Yoga as creative play while strengthening growing bodies, stretching 
muscles, and improving balance and coordination.  A great focus for children who lead active and busy 
lives and a wonderful way to get on the path of life-long health and happiness.   
Location: The Solebury Club, Routes 263 & 413, Buckingham 
Fee: $48 
Course: RCHYC 0565 Sec. C80 
4 Tues., Oct. 5-26, 5-5:45 pm  
Instructor: Amber Quinn 
 
 

• FOREIGN LANGUAGE AND CULTURE 
 
New Course 

American Sign Language for Beginners 
This course introduces American Sign Language Level 1-A, which is now being used by many hearing-
impaired and deaf citizens.  Note: This class requires the use of Signing Naturally Student Workbook, 
which is included in cost of class: 448 pages, 2 DVD’s, 7 ½ hours;$64 value. 
 $180 (Includes cost of book- $60 value) 
Course: RLANG 3177 Sec. C80 
8 Weds., Sept. 23- Nov. 18 , 7-9 pm 
Instructor: June Goodwin 
Act 48 Hours: 16 
 

French for Beginners 
This starter course will emphasize French basics, speaking skills and acquiring vocabulary. 
User-friendly handouts will cover a wide range of topics to encourage speaking and reading simple text to 
acquire a basic vocabulary in a relaxed atmosphere.  Great course to introduce the French language and its 
culture. 
Fee: $80 
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Course: RLANG 0038 Sec. C80 
8 Weds, Sept. 22- Nov 10, 6:45-7:45 pm 
Instructor: Michele’ Manasse, Graduate, Sorbonne University 
Act 48 Hours: 8 
 

French Social Conversation 
You can play or wrestle with it. You can be shy or bold with it. You can like it or love it. But, do not be 
afraid of French anymore. Join us in a relaxed and lively atmosphere to learn to negotiate your way through 
beautiful France and, even closer, through the charming Quebec Provinces and understand more about 
French mores and customs. This interactive class will prepare you for your next trip. Just go home and 
pack... Bon Voyage!!!  Must have basic French grammar and skills. 
Fee: $80 <Optional Berlitz book available to order at approx. $12> 
Course: RLANG 0037 Sec. C80  
8 Thurs., Sept. 30- Nov 18, 8-9 pm 
Instructor: Michele’ Manasse, Graduate Sorbonne University 
Act 48 Hours: 8 
 

Italian- Beginner Conversation 
Learn basic conversational Italian using a “grouping” method of learning key verbs, nouns, and other 
vocabulary words.  Class emphasizes student participation with conversation and plenty of cultural 
background.  Will use a CD and Workbook developed to teach Italian available from instructor at cost of 
approximately $25 (not mandatory to take the course). 
Fee: $110 (Plus optional $25 book fee) 
Course: RLANG 0211 Sec. C80 
8 Tues., Sept. 21-Nov. 9, 6-7:30 pm 
Instructor: Luigi DiGrazia 
Act 48 Hours: 12 
 

Italian- Intermediate Conversation 
For students with basic Italian conversational skills, this class will build understanding of the language.  
We’ll use a “grouping” method of learning key Italian verbs, nouns, and other vocabulary words.  Class 
will cover speaking with correct pronunciation, listening and understanding, writing, and the culture and 
behavioral patterns of the Italian people.  Will use a CD and Workbook available from instructor at cost of 
approximately $25 (not be mandatory to take the course). 
Fee: $110 (Plus optional $25 book fee) 
Course: RLANG 0212 Sec. C80 
8 Tues., Sept. 21-Nov. 9, 7:30-9 pm  
Instructor: Luigi DiGrazia 
Act 48 Hours: 12 
 

Spanish- Beginner Conversation 
Learn to speak basic Spanish for business or travel in this fun and interactive class.   We’ll cover the 
fundamental structures of Spanish grammar, linguistic differences among Spanish speaking cultures, and 
more than 1,500 words used regularly in the Spanish language.  A user-friendly Spanish handbook will 
cover a wide range of every day topics.  This one-hour class will help you learn Spanish conversation 
gradually in a relaxed atmosphere. 
Fee: $90 (includes book fee) 
Course: RLANG 0417 Sec. C80 
8 Weds, Sept. 22- Nov 10, 7-8 pm 
Instructor: Maryesther Amaya-Luiciani 
Act 48 Hours: 8  
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Spanish- Intermediate Social Conversation 
Do you want to build your basic Spanish language skills in an interactive, but structured environment?  
We’ll focus on real world Spanish conversation skills, from the workplace to travel.  A user-friendly 
Spanish handbook will be used for reference. Instructor will guide you with grammar, colloquial 
expressions, tenses, and pronunciation.  Join this fun session for Spanish culture, tips on places to speak 
Spanish, and a field trip to a Spanish-speaking restaurant.  Students must have basic Spanish Conversation 
skills. 
Fee: $90 (includes book fee) 
Course: RLANG 0416 Sec. C80 
8 Weds, Sept. 22- Nov 10, 8-9 pm Act  48 Hours: 8  
Instructor: Maryesther Amaya-Luiciani 
 
 

• HOBBIES AND LEISURE 
 

Bridge for Beginners 
Learn the basics of Bridge, the fundamental bidding conventions, and the methods of defensive play.  A 
great way to meet people and find Bridge partners.  Optional book available for $15 from instructor. 
Fee: $90 
Course: RCEGN 0512 Sec. C80 
6 Thurs., Oct. 7- Nov. 11, 6-7:30 pm 
Instructor: Dorothy Ehling 
 

Bridge for Intermediate/Advanced Players 
Improve your game.  Learn more sophisticated conventions, play of hand, operating leads, and defensive 
play.  Optional book available for $15 from instructor. 
Fee: $90 
Course: RCEGN 0513 Sec. C80  
6 Tues., Oct. 7- Nov. 11, 7:30-9 pm 
Instructor: Dorothy Ehling 
 
One Night Course 

Buddhism- An Introduction 
This introduction to the fundamentals of Buddhist meditation and teachings discusses Buddhist theories, 
the Four Noble Truths, the Eightfold Path, and mindfulness.  Learn concepts to transform negative feelings 
and emotions, meditation, and expand your capacity for happiness and compassion.  Dynamic, interactive 
session. 
Fee $20 
Course: RCEGN 4830 Sec. C80 
Tues., Sept. 28, 7-9 pm 
Instructor: Valerie Brown, Esq., Founding Member, Old Path Sangha Buddhist Meditation Community 
 
One Night Course 

Canasta 
Socialize and have fun while you play this easy card game.  Canasta can be played with two to four players 
and is one of the most widely played card games in the country.  Learn to play quickly, even if you have 
never played cards before!  Enrollment is limited to ensure a successful learning experience. 
Fee: $25 (Plus $2 materials fee paid to instructor) 
Course: RCEGN 5009 Sec. C80 
Mon., Sept 22, 6:30-9 pm 
Instructor: Neilia Makadok 
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One Night Course 

Genealogy- Recording Your Family History 
Do you want to record your family’s history to pass on to future generations?  Learn how to get started on 
tracing and recording your family tree.  We’ll cover ways to gather information from vital records, census, 
immigration, and military records, as well as online resources, libraries, archives, and historical societies.  
Discuss how to record data using forms, worksheets, and genealogy software programs. Handouts 
provided.  Fun and rewarding hobby.  
Fee: $20 
Course: RCEGN 6737 Sec. C80 
Thurs., Sept. 30, 7-9 pm 
Instructor: Ted Nichols  
 
New One Night Course 

Ghost Tour of New Hope 
New Hope is chock-full of history and the spirits that lived in town years ago.  Join us for a ghostly walk to 
view the haunted sights of New Hope.  All stories have been researched to underlie the extraordinary 
history and personalities that made New Hope special.  Wear walking shoes and dress for the weather. 
Location: Meet in parking lot of New Hope-Solebury High School, and we’ll walk from there. 
Fee: $20 
Course: RCEGN 2034 Sec. C80 
Tues., Oct. 5, 7-9 pm (Rain date: Weds., 10/6) 
Instructor: Adele Gamble, Ghost Tours of New Hope 
 

Mah Jongg 
Originated in China 2,000 years ago, Mah Jongg is an exciting, engaging and fun game using tiles to form 
hands, much like rummy.  All the basics will be explained in simple terms including setting up, dealing, 
picking hands, etc., and individual guidance will be given as you play, learn, and enjoy your new skill.  
Enrollment is limited to ensure a successful learning experience. 
Fee: $80 (Plus $8 materials fee to instructor) 
Course: RCEGN 5015 Sec. C80 
4 Wed., Oct. 27- Nov. 17, 6:30-9 pm  
Instructor: Neilia Makadok 
 
One Night Course 

Palmistry- Palm Reading 
A brief, but comprehensive introduction to the Art of Palmistry in which students will become familiar with 
the basic lines and symbols found on the palm.  Learn how to apply palmistry basic ideas, the palms and 
hands as a whole, meanings of finger shape and size, the basic lines on the palm, and how these apply to 
everyday life.  Fun and fascinating! 
Fee: $20 
Course: RCEGN 4820 Sec. C80 
Thurs., Oct. 28, 7-9 pm 
Instructor: Elizabeth Bowman 
 

Sailing- Introduction 
Interested in the wonderful world of sailing? Here’ how to get started, and you’ll love it. Learn about the 
types of sailboats, handling of the vessel under sail, docking, and general underway basics, weather, 
navigation, and safety of the vessel and crew.  We’ll also cover purchasing a vessel based on individual 
needs, sailing courses for certification, and an overview of chartering.  Videos and hand-outs provided, plus 
hands-on practice of the four knots.   
Fee: $40 
Course: RCEGN 6312 Sec C80 
2 Tues., Sept 21- 28, 7-9 pm 
Instructor: Captain Art Ross, USCG Licensed Master 
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New One Night Course 

Voice Work: Getting Paid to Talk- Making Money with your Voice 
Explore the many aspects of voice over work for television, film, radio, audio books, documentaries and 
the internet in our area.   Experts from Voicecoaches.com will cover all the basics, including how to 
prepare the all - important demo.  This is a great first step for anyone interested in voice acting 
professionally to become successful and earn a great income. 
Fee: $25 
Course: RSBEN 0006 Sec. C80 
Thurs., Oct. 7, 6:30-9 pm 
Instructor: Expert from Voice Coaches.com 
 
 

• INVESTING AND REAL ESTATE 
 
New One Night Course 

College Financial Aid Help- What Parents and Grandparents Need to Know 
Learn ten costly mistakes, qualify for aid regardless of income and assets.  What parents and grandparents 
need to know so it doesn’t disqualify their loved ones for financial aid. 
Fee: $20 
Course: RCEGN 6610 Sec. C80 
Thurs., Nov. 11, 7-9 pm 
Instructor: Bill Thomas 
 
New One Night Course 

Navigating the Road to College 
A quality education can be had at a reasonable price.  Understanding how the college system works and 
using the rules to your advantage are crucial for getting the most for your money.  We’ll cover preparation 
for the standardized tests required for college acceptance, secrets of the college funding system, scholarship 
offers, and more. 
Fee: $20 
Course: RCEGN 6611 Sec. C80 
Weds., Oct. 20, 7-9 pm 
Instructor: Dr. Barry Sysler and Mitch Blaustein, M.A. 
 
New One Night Course 

Real Estate- Everything You Needed to Know 
Whether you are looking to buy or sell a home, real estate can be a great investment.  We’ll cover ways to 
market, stage, and sell your existing home and discuss what to look for when purchasing a new home or 
investment property. 
Fee: $20 
Course: RCEGNB 6676 Sec. C80 
Weds., Oct. 13, 7-9 pm 
Instructor: Bill Kolodi and Charles Lavdenslager 
 
New One Night Course 

Retirement Plans- How to Grow and Nuture 
Retirement is just the beginning of what should be the most important phase of your life.  When will yours 
begin… at age 55, 62, 67?  Will you spend more time traveling, visiting family, volunteering, exercising, 
painting, writing, teaching?  How can you prepare for this stage and when should you start?  This session 
will help you plan to crystallize goals and prepare strategies to assess if your retirement dreams are on 
track. 
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Fee: $20 
Course: RFPFL 0257 Sec. C80 
Weds., Oct. 6, 7-9 pm 
Instructor: Lisa Bodine, MBA 
 

• TEST PREPARATION 
 

Drivers Education 
This 30-hour theory course will cover classroom instruction on the Pennsylvania Driver’s manual and all 
phases of defensive driving.  We’ll cover preparing yourself to drive, risk taking and driving, sharing the 
road with trucks, bicyclists, and other motorists, adverse weather conditions, effects of drug and alcohol 
abuse, and rules of the road.  Completion of this course with approved on-the-road driving instruction 
(arranged individually with instructor or another driving school) may make beginner teen drivers eligible 
for reduced insurance rates.  As the state requires that this class be a full 30 hours, absences are not 
permitted- a list of our classes throughout Bucks County will be provided for needed make-up sessions. 
Fee: $110 
Course: ATEST 1510 Sec. C80 
10 sessions, Tues. and Thurs., Sept. 28- Oct. 28, 6-9 pm 
Instructor: Duncan Driving School 
 

College Entrance Board Tutoring Course (SAT/PSAT) Math & English  
This 21-hour course includes diagnostic tests, practice sessions, and homework assignments to prepare for 
the Math and English sections of the SAT.  We’ll provide individualized instruction to improve test scores 
for College entrance. 
Fee: $210 
Course: ATEST 1501 Sec. C80 
7 Wed., Sept. 22-Nov. 3, 6-9 pm 
Instructor: George Haiduck, Trained Test Facilitator 
 
Daytime Class 

AARP Safe Driving Course 
This eight-hour classroom course is designed especially for motorist age 50 and older.  Learn eight 
strategies to continue to drive safely; how to share the road; driving in all types of conditions; becoming 
more familiar with road signs, signals, and markings; new car technology; and when to curtail driving.  
This informal, stress-free class enables drivers over 50 to become eligible for a discount in their auto 
insurance rates for the next three years and to reduce their chances of having an accident. 
Location: NHS School District Conf. Room, Administration Section of High School  
Fee: $12 AARP member, $14 for non member (for cost of materials) 
Course: RCEGN 8050 Sec. C80 
Tues. and Wed., Sept. 28-29, 9 am-1 pm 
Instructor: Paul Strenge, AARP Instructor 
 
Daytime Class 

AARP Safe Driving- Refresher Course 
The four-hour classroom course is a Refresher course covers the effects of aging on driving, provides 
strategies to combat these effects and to continue to drive safely.  Drivers over 50 become eligible to 
receive a discount in their auto insurance rates for three years and their chances of having an accident are 
greatly reduced. To take the course, students must show that they have attended this is a similar safe 
driving class within the past three years. 
Location: NHS School District Conf. Room, Administration Section of High School 
Fee: $12 AARP member, $14 for non member (for cost of materials)  
Course: RCEGN 8052 Sec. C80 
Wed., Oct. 20, 9 am-1 pm 
Instructor: Paul Strenge, AARP Instructor 
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• TRIPS 
 
New Courses 
Tours include motorcoach transportation, service of professional tour guides, and all taxes and gratuities.  
Bus departs New Hope-Solebury High School.  Instructor: Larry Weikel, Guided Tours Unlimited. 
 

Hauntings with Charles Adams III, Supernatural Expert 
Author and paranormal expert Charles Adams III returns to lead you to some of Pennsylvania’s most 
haunted sights.  See the mysterious Bertolet-Herbein cabin where “soul holes” were drilled for the spirit of 
the deceased to reach the other side more easily, the 1753 Jacob Keim Farmstead, one of the most haunted 
sites in Berks County, and Reading’s sprawling Charles Evans cemetery, burial place of a family whose 
tragic end made national headlines.  Lunch included. 
Fee: $105 (Reservation deadline Oct. 1) 
Course: XTRIP 0035 Sec. C80 
Sat., Oct. 23, departs 7:45 am, returns 7 pm 
 

Easton Waterfowl Festival 
Celebrate Autumn’s bird migration at America’s premier wildlife arts festival.  Located in historic Easton, 
on Maryland’s Easter Shore, this 39th annual event attracts nearly 15,000 visitors and features close to 300 
of the world’s finest artists, craftsmen, and vendors.  Time is allotted for shopping, viewing exhibits, and 
tasting some of the Eastern Shore’s local cuisine. 
Fee: $97 (Reservation deadline Oct. 22) 
Course: XTRIP 0037 Sec. C80 
Sat., Nov. 13, departs 6:45 am, returns 8:30 pm 
 

Christmas in the Hudson Valley 
Usher in the holiday season with private tours of three of the Hudson Valleys most magnificent mansions.  
Visit Olana, the beautiful Moorish villa of artist Frederick French, Wilderstein, the magical Queen Anne 
show palace with its lavish interiors, and the 65-room Beaux Arts Mills Mansion, decorated with turn-of-
the-century festooned trees and floral arrangements.  Learn about the architecture during three different 
periods of American history. 
Fee: $129 (Reservation deadline Oct. 14) 
Course: XTRIP 0037 Sec. C80 
Sat., Dec. 4, departs 6:45 am, returns 8:15 pm 
 
 

• WRITING 
 

Novel Writing 
There's a lot more to writing a novel than just putting words on paper.  This course will cover plot and 
character development, creating a first draft, revision, and how to get published.  Novice to experienced 
writers can hone their skills in developing point of view, show--don't tell, writing in scenes, plot 
development, writing a strong beginning, effective dialogue, turning points, subplots, transitions, and 
developing three-dimensional characters.  The final class will discuss agents, the market, synopses, self-
publishing, Fun, interactive class to advance your writing!  This course is suitable for writers of Adult, 
Middle Grade, and Young Adult Fiction. 
Fee: $80 
Course: RCEGN 1554 Sec. C80 
4 Mon., Sept. 20-Oct. 11, 7-9 pm 
Instructor: Anita Nolan 
Act 48 Hours: 8 
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One Night Course 

Getting Your Work Published 
Getting published for the first time can be a complicated and confusing process.  We’ll discuss all aspects 
of publication, from first draft to published work.  How to write the perfect query letter; finding the right 
agent; book proposals that grab attention; how to sell your essay, short story, or magazine article; writers’ 
conferences and networking; self-publishing and vanity press; contracts and royalties; and dealing with 
rejection.  For all writing genres- bring your questions! 
Fee: $20 
Course: OSBEN 0210 Sec. C80 
Thurs., Oct. 14, 7-9 pm 
Instructor: Anita Nolan 
 
New One Night Course 

Getting Published: Children’s Literature 
Children's literature is a special niche in the publishing world. We'll cover how to break into this rewarding 
field and will provide information for all children's books from picture books to young adult novels. We'll 
cover nonfiction, the education market, work-for-hire, book packagers, children's magazines and the 
commercial market. We'll discuss book dummies, preparing a manuscript for submission, when you need 
an agent and how to get one, contracts, conferences and networking. 
Fee: $20 
Course: OSBEN 0206 Sec. C80 
Thurs., Nov. 4, 7-9 pm 
Instructor: Anita Nolan 
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