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COMMUNITY EDUCATION AT WILSON CENTRAL SCHOOL DISTRICT

Welcome to the Winter/Spring 2026 Semester at Wilson Central School District Community Education. We are very
excited with our new offerings this year. If you are looking to try something new, you are looking in the right place! We
hope you find an interest that will last a lifetime.

Enroliment: Class registration is on a first-come basis. We welcome anyone 18 years of age or older to enroll in our
Community Education Program unless otherwise specified in the course description. The enrollment deadline is three
days prior to the start of class. Our program is open to the entire community and we encourage residents of other
districts to enroll in our classes.

By Mail: Mail your completed form, including payment (check or money order), made payable to: Wilson Central
School District. Mail to: Wilson Central School District, Community Education Coordinator, PO Box 648,
374 Lake Street, Wilson, NY 14172. Please be aware there is a $25 fee for returned checks.

In Person: 9 a.m. - 3 p.m. Monday - Friday, when school is in session, at the Wilson Central School District Central
Office, 374 Lake Street, Wilson, NY 14172.

Online: Registration is available for our classes at https://www.wilsoncsd.org/community-education. We do not
allow walk-in registrations at the class locations. Online registration is not available for Scenic Excursion
Tours.

Refund Policy: Requests for refunds must be made in person or in writing and received no later than three (3)
school business days prior to the start of class. Weekends and days that the school is closed are not considered
business days. Make requests to the Wilson Central School District. Mail to: Wilson Central School District,
Community Education Coordinator, PO Box 648, 374 Lake Street, Wilson, NY 14172. There will be a $10
administrative fee withheld on all refunds unless the class is canceled. If the original payment was made by cash or
check, a refund check will be processed. Please note that refund checks are issued twice a month by our business
office. For payment by credit card, a refund will be issued to your account.

Classes are held based on a minimum enrollment of students registered for a class. NO REFUNDS will be issued
past the deadlines stated above. Registration fees cannot be refunded after the first class has begun. We regret that
no exceptions can be made to this policy due to life events, or personal or business conflicts that would cause you to
cancel.

Cancellations: If the minimum enrollment is not met for a class to be held, you will be notified by phone or email
within three business days of the class start date. You will be refunded for any class cancellations in full.
Emergency closings due to inclement weather or otherwise will be announced on local TV stations including WIVB,
WKBW, and WGRZ. If the school district is closed, then all evening activities on that day will be canceled.

There will be no classes held on January 19, February 16-20, and April 3-12, 2026
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Instructional Staff: Our instructors are here to share with you a skill, talent, or expertise that they possess. The
opinions shared by the instructors are not necessarily the opinions of the Wilson Central School District. Instructors are
not required to be certified teachers, although many have certifications in their own fields of expertise.

School Rules: You must abide by school rules while on campus. Wilson Central School District is a non-smoking
facility. You will be asked to leave the campus, and we may remove you from enrollment for that session.

Materials Fees: Please pay material fees in full to the instructor on the first night of the course.

Photographs: Wilson Central School District Community Education takes photographs and videos of students for use
in communications concerning the activities provided by or sponsored by the Wilson Central School District (e.g. printed
publications such as the Community Education Catalog, electronic media such as websites, and other mediums known
or hereafter discovered). Your registration in a course shall constitute a signed authorization permitting Wilson Central
School District and its sponsored parties to use any picture or video of yourself in such a limited fashion. Please notify
our office in writing if you prefer NOT to have any photograph and/or video including you used for this limited purpose.
This consent applies to any adult registration.

Classroom Locations: ES=Elementary School MS=Middle School = HS=High School

WAYS TO REGISTER:
ONLINE MAIL

https://wilsoncsd.coursestorm.com Please send registration form, Community Education
Program Participant Liability Waiver and Hold Harmless
Agreement, and check to: Wilson Central School District,

QR CODE Community Education Coordinator, PO Box 648,
Scan this QR code to visit the registration page. 374 Lake Street, Wilson, NY 14172
IN PERSON
E E Visitors must arrange for access to the building ahead of
time, by calling (716) 751-9399
= - QUESTIONS?

Please contact Jennifer Pavan, Community Education
Coordinator at (716) 751-9399

Wilson Central School District's Community Education Program is currently recruiting instructors for our
Fall 2026 Program. If you are interested, please email Jennifer Pavan at
communityeducation@wilsoncsd.org for more information on becoming part of our exciting team!
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ARTS & CRAFTS

Hooked on Crochet: From First Stitch to Masterpiece

Join a friendly, hands-on class that welcomes all levels! Whether you're
picking up a crochet hook for the first time or looking to master
advanced stitches, this course will help you grow your skills at your own
pace. Learn the basics of yarn selection, patterns, and essential
stitches, then progress to more intricate techniques, textures, and
project design. Work at your own level with expert guidance and
encouragement every step of the way. You'll create a variety of beautiful
handmade projects—from dishcloths and hats to charming stuffed
animals—and advance to dressy shawils, scarves, intricate potholders,
and modern, not-so-granny crochet pieces. You will gain confidence to
tackle any crochet pattern. Enjoy a relaxed, social atmosphere as you
develop and showcase your growing skills, exchange ideas, and leave
with tangible progress—and a growing love for crochet. All are
welcome—ijust bring your creativity and curiosity!

Instructor: Mary Dunning Cost: $90

Date: Monday, 1/26/26-4/20/26 Time: 6:00 - 8:00 PM
Location: MS - Cafeteria B

Please bring a pencil, a project bag (big enough to hold yarn and your
project), and a small pouch (pencil case) to hold crochet tools and
scissors. A materials fee of $10 per person (for hooks, stitch markers,
needle, and yarn) is due and payable to the instructor on the first day of
class. The class will not meet on 2/16/26 and 4/6/26.

Stitch & Carry: Beginner Tote Bag Sewing Workshop

Swap plastic for handmade! Learn the basics of sewing in this hands-on
class while creating your very own custom, durable, and reusable tote
bag that reflects your personal style! In this creative sewing workshop,
you'll learn essential sewing machine skills and will practice cutting
fabric, sewing seams, and adding straps as you complete a stylish and
practical bag perfect for everyday use - perfect for shopping, books, or
everyday carry. Whether you haven’t sewn since grade school or have
never touched a machine in your life, this class will help you get
comfortable and confident with a sewing machine! Leave with a stylish
and sustainable accessory you'll use again and again. Not only will you
impress your friends with your handmade project, but you will also have
the skills to make many more!
Instructor: Lisa Smith

Date: Wednesday, 1/28/26
Location: MS - Room 23

Please bring one (1) yard cotton fabric, scissors, and thread to class

Cost: $32
Time: 5:30 - 8:30 PM

Cheers to Art: Wine Glass Painting

Decorate and transform an ordinary wine glass into an amazing work of
art in this wine glass painting class. This fun activity is a wonderful way
to unwind and relax with friends or family and unleash your creativity in
a new direction. Your instructor will teach you the best tips and tricks to
create a simple yet remarkable design that will make your glassware
look stunning. By the end of this painting class, you will have two wine
glasses that will brighten up your cupboards and make you smile. No
prior art experience is required - all you need to bring is your creativity
and enthusiasm!

Instructor: Francesca Smiley
Date: Wednesday, 2/4/26
Location: MS - Room 140

Cost: $38
Time: 6:00 - 8:00 PM

Materials are included with the course fee.

Handcrafted Tallow Body Sticks or Bars Workshop

Discover the nourishing power of traditional tallow in this hands-on
class! You'll learn how to make your own moisturizing body sticks or
bars using pure tallow and natural ingredients like essential oils and
beeswax. These solid lotion sticks or bars are perfect for dry skin and
make wonderful gifts. We’'ll cover ingredient sourcing, melting and
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blending techniques, and customizing scents.You'll finish the class
with two completed tallow body sticks or bars of your own and the
skills to keep making them at home.
Instructor: Linda Mrowka

Date: Monday, 2/9/26

Location: MS - Room 130

Cost: $32
Time: 5:30 - 7:00 PM

Materials are included with the course fee.

Handcrafted Cross-Stitch Leather Cuffs

Combine traditional cross-stitch with modern leatherwork to create a
unique leather cuff bracelet! In this hands-on class, you'll learn simple
stitching techniques, how to work with leather, and finishing tips to
make a polished, stylish cuff you'll be proud to wear or gift. No prior
experience needed - beginner-friendly.
Instructor: Venus Snyder

Date: Thursday, 2/26/26

Location: MS - Cafeteria B

Cost: $37
Time: 6:00 - 8:00 PM

Materials are included with the course fee.

Natural Remedies Workshop: Healing and Black Drawing Salves

Learn the art of making powerful, natural salves in this hands-on
workshop! In this class, you'll create your own healing salve to soothe
cuts, scrapes, and dry skin, as well as a black drawing salve for minor
skin irritations and blemishes. We'll cover the properties of herbs, oils,
and beeswax, and teach you safe preparation and storage
techniques. You'll leave with two of each your own handmade salves
and the confidence to continue making natural remedies at home.
Instructor: Linda Mrowka Cost: $32

Date: Monday, 3/2/26 Time: 5:30 - 7:00 PM

Location: MS - Room 130

Materials are included with the course fee.

Stylish Duo Bead Earrings

Make a statement and bring your creativity to life in this hands-on
jewelry-making class! Discover the art of creating beautiful, modern
handmade earrings using trendy duo and seed beads! In this class,
you’ll learn essential jewelry-making techniques, from stringing and
wirework to finishing touches that make your earrings pop. By the end
of the class, you’ll have a pair of unique, stylish, wearable earrings to
show off or gift. No prior experience needed—perfect for beginners or
anyone looking to add sparkle to their accessory collection.
Instructor: Venus Snyder Cost: $32

Date: Wednesday, 3/4/26 Time: 6:00 - 8:00 PM
Location: MS - Cafeteria B

Materials are included with the course fee. Please bring glasses if
needed for close-up, detailed work.

Life is a Beautiful Ride: Spring Bicycle Painting

Unleash your creativity as you combine art and cycling in this fun,
hands-on class. You'll learn painting techniques, creative design
ideas, and ways to make your bicycle a true expression of your
personality. This class teaches you how to paint, decorate, and
personalize your bicycle with vibrant colors! All skill levels are
welcome— you'll leave with a bicycle that’s uniquely yours. Supplies
and inspiration will be provided; just bring your imagination—leave
with an 11"x14" canvas rolling work of art!

Instructor: Francesca Smiley Cost: $38

Date: Wednesday, 3/4/26 Time: 6:00 - 8:00 PM
Location: MS - Room 140

Materials are included with the course fee



ARTS & CRAFTS

Floral Resin Bracelets: UV Resin & Dried Flowers

Bring nature to your jewelry in this hands-on class as you craft your own
one-of-a-kind, stunning bracelet using UV resin and delicate dried
flowers! Learn pouring, arranging, and finishing techniques so you can
take home a wearable floral masterpiece. Step-by-step instruction
ensures a fun experience for all skill levels. Walk away with a unique,
wearable work of art. This class is perfect for the complete jewelry
beginner or anyone looking to add a personal touch to their jewelry.
Instructor: Venus Snyder Cost: $27

Date: Thursday, 3/5/26 Time: 6:00 - 8:00 PM
Location: MS - Room 130

Materials are included with the course fee.

Get Hooked: Intro to Knitting

Ready to pick up a relaxing and rewarding new hobby? Join our Intro to
Knitting class where you'll learn the basics of knitting from the ground
up! This hands-on workshop is perfect for anyone who'’s never picked
up needles before or wants to build a strong foundation. You will learn
how to cast on and cast off, the essential stitches, basic techniques for
reading simple patterns, and tips for fixing common mistakes. This class
is perfect for complete beginners or those new to knitting, looking for
patient, step-by-step guidance. Materials will be provided to get you
started —just bring your enthusiasm! You will take home your very first
knitted small project, plus the confidence to keep knitting on your own!
Instructor: Venus Snyder Cost: $50

Date: Thursday, 3/12/26-3/26/26 Time: 6:00 - 8:00 PM
Location: MS - Cafeteria B

Materials are included with the course fee.

Spring Bunny Painting

Hop into spring by joining us for a fun and relaxing evening with your
friends, where you will paint an adorable spring bunny. Indulge your
creativity as you are guided by your instructor step-by-step as you paint
your own bunny. Whether you'’re a seasoned artist or just want to
dabble in a bit of artistic expression, this event is for you. Bring your
friends and family for an unforgettable night filled with laughter and
artistic inspiration. You will leave with a gorgeous 11”°x14” spring bunny
canvas to adorn your wall. Reserve your spot today!

Instructor: Francesca Smiley Cost: $38

Date: Wednesday, 3/25/26 Time: 6:00 - 8:00 PM

Location: MS - Room 140

Materials are included with the course fee.

Embroidered Elegance: Monogram Pendant

Transform thread into a keepsake as you create a personalized piece of
wearable art in this hands-on monogram embroidery pendant class!
Learn the basics of hand embroidery, including stitching letters and
adding decorative touches, while crafting a beautiful, unique piece for
you to treasure or gift. No prior experience required - perfect for
beginners or anyone who loves personalized jewelry.

Instructor: Venus Snyder Cost: $32

Date: Thursday, 4/2/26 Time: 6:00 - 8:00 PM
Location: MS - Cafeteria B

Materials are included with the course fee.
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Solid Hair Care: Make Your Own Shampoo & Conditioner Bars

Make the switch to sustainable, natural hair care in this hands-on
workshop! You'll learn to create your own shampoo and conditioner
bars using nourishing oils, butters, and botanicals that leave hair
healthy and shiny. The class will cover formulation tips, proper curing
techniques, and how to customize your bars. At the end of class,
you’ll take home two of each shampoo and conditioner bar you
create, along with the skills to keep making eco-friendly hair care at
home.

Instructor: Linda Mrowka
Date: Monday, 4/13/26
Location: MS - Room 130

Cost: $32
Time: 5:30 - 7:30 PM

Materials are included with the course fee.

Knot & Hang: Macramé Hanging Basket

Learn the art of macramé as you create your own decorative hanging
basket! In this hands-on class, you'll master basic knots, learn to
shape and secure your basket, and make a stylish home décor piece
perfect for plants or storage. No prior macramé experience
required—just bring your creativity and enjoy crafting a handmade
treasure to display or gift.
Instructor: Venus Snyder
Date: Wednesday, 4/15/26
Location: MS - Cafeteria B

Cost: $37
Time: 6:00 - 8:30 PM

Materials are included with the course fee.

Sturdy & Stylish: Crochet Basket with Wooden Base

Transform a simple storage solution into a work of art in this fun,
hands-on class! Combine texture and structure as you crochet your
own beautiful, durable, modern storage basket with a wooden bottom.
Discover techniques for crocheting around wood, shaping sides, and
customizing your design to create a functional basket. The durability
of the wooden base ensures that your basket maintains its shape and
stability. You'll leave class with a finished basket ready to use at home
and perfect for holding yarn, plants, household items, or giving as a
thoughtful handmade gift. Basic crochet knowledge recommended.
Instructor: Venus Snyder Cost: $30

Date: Wednesday, 4/29/26 Time: 6:00 - 8:00 PM
Location: MS - Cafeteria B

Materials are included with the course fee.

Spring Bouquet Canvas Painting

Celebrate the beauty of spring by creating your own vibrant floral
painting inspired by a cheerful bouquet in a vase. In this class, you'l
learn simple techniques for painting bold spring blossoms, textured
greenery, and decorative details to capture the fresh, uplifting feel of
spring. Your instructor will guide you step-by-step as you design a
piece perfect for displaying or a beautiful Mother’s Day gift for
someone special. No experience is needed. All materials are
provided—ijust bring your creativity and enjoy a relaxing, art-filled
session. You will take home a bright, beautiful 11”°x14” canvas
masterpiece ready to display for the season.

Instructor: Francesca Smiley Cost: $38

Date: Wednesday, 4/29/26 Time: 6:00 - 8:00 PM
Location: MS - Room 140

Materials are included with the course fee.
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ARTS & CRAFTS

Splash of Color: Watercolor Painting for Beginners to Intermediate
Discover the joy of watercolor painting in a relaxed, hands-on

environment that encourages your artistic expression. Learn foundational

techniques such as selecting and caring for watercolor supplies, color
theory, and mixing for vibrant, harmonious results; composition basics,
and how to conceptualize a painting. Explore your creativity through

step-by-step guidance and hands-on practice with personal feedback in a

supportive environment. By the end of the class, students will have
created a small portfolio of finished works and gained the confidence to

continue exploring watercolor on their own. No prior experience required;

all skill levels are welcome. Unleash your creativity and bring your ideas
to life with the vibrant, fluid beauty of watercolors!

Instructor: Barbara Wright Cost: $75

Date: Thurs., 5/7/26 - 5/28/26 Time: 5:30 - 8:00 PM

Location: MS - Room 140

A materials fee of $20 per person is due and payable to the instructor on
the first day of the class unless you bring your own paints, brushes, and
palette. Please bring paper towels, a ruler, a pencil, a water container
(e.g., Cool Whip container), a few tissues, and painter's tape to class.

BOATER SAFETY

Required New York State Boater Safety Class

This is an eight-hour boater safety class led by personnel from the U.S.
Coast Guard Aucxiliary. Per state law, all motor operators, regardless of
age, must obtain and carry a New York boating safety certificate.
Instructor: Clark Godshall Cost: $42

Date: Saturday, 3/7/26 Time: 9:00 AM - 4:00 PM
Location: HS - Cafeteria A

COOKING/BAKING

Hands-On Pierogi Making

Discover the art of making authentic traditional Polish pierogi completely
from scratch in this interactive, hands-on cooking class. In this fun,
beginner-friendly class, you'll learn how to create tender pierogi packed
with delicious fillings. Roll, fill, pinch, and cook! We'll prepare dough, mix
classic fillings, and practice shaping, sealing, and cooking techniques.
From kneading the dough to forming perfectly crimped edges, you'll
explore time-honored methods and flavor combinations. Participants will
cook and sample their creations and leave with a generous batch of
pierogi to enjoy at home. Each student will leave with the recipe to
recreate these delicious dumplings in their own kitchen. All ingredients
provided.

Instructor: Lisa Smith
Date: Wednesday, 2/11/26
Location: MS - Room 25

A materials fee of $10 is due to the instructor on the day of class.

Cost: $27
Time: 5:30 - 8:00 PM

A Hobbit's Supper: Cozy Cooking & Culinary Adventures

Bring the Shire to your kitchen and enjoy an evening of culinary magic,
music, and cheer! Step into the world of Middle-earth as you learn to
prepare a feast worthy of a hobbit. In this hands-on class,

you'll explore hearty, rustic recipes inspired by hobbit meals—from a
cheese platter to a warm stew complete with Samwise Gamgee’s

potatoes, to a decadent dessert and root beer beverage to be enjoyed by
all. Discover tips for creating a cozy, whimsical dining experience at home,
and bring a little Shire magic to your table. Perfect for fans of Tolkien, food

lovers, and anyone who wants a cozy, musical celebration around the
table.

Instructor: Melanie Schulz
Date: Monday, 2/23/26
Location: MS - Room 25

Materials are included with the course fee.

276

Cost: $38
Time: 6:00 - 8:00 PM

COOKING/BAKING

Braided Easter Bread

Celebrate the season and join us for a festive baking experience as
we craft a beautiful braided Easter bread with its signature golden
crust and soft, lightly sweet center. This class covers dough
preparation, rise times, shaping techniques, and decorative finishes to
create a beautifully braided sweet loaf. Perfect for sharing with family
and friends, this bread is as delightful to make as it is to enjoy. Leave
the class with the skills—and confidence—to bring this traditional
springtime favorite to your holiday celebrations year after year.
Students will take home a fresh-baked loaf along with the recipe and
tips for making it again at home. All ingredients included - ideal for
beginners and experienced bakers alike.

Instructor: Lisa Smith Cost: $27

Date: Saturday, 3/7/26 Time: 9:00 AM- 12:30 PM
Location: MS - Room 25

A materials fee of $15 is due to the instructor on the day of class. Please bring a
container to take your bread home.

Cookie Decorating with The Cookie Cottage

Become the envy of all your friends and unlock your inner baker this
season as you master the art of cookie decorating in this class. Get
your hands frosting-ready as your instructor, Christine, from The
Cookie Cottage, guides you through step-by-step instructions to
design and decorate six custom-themed cookies using royal icing.
You will learn the techniques and execution that will give you the
confidence to decorate like a pro in no time! Don’t miss this hands-on,
interactive cookie decorating course. This is a decorating class only -
no baking involved. The best part? You get to take home your cookies
to enjoy, and you will leave with the decorating techniques necessary
to create more at home. This class is good for beginners or novice
cookie decorators. Secure your spot now and join us in transforming
cookies into edible masterpieces. All you need to bring is an apron
and your imagination!
Instructor: Christine Hannam
Date: Monday, 3/9/26
Location: HS - Cafeteria A

Cost: $20
Time: 6:00 - 7:30 PM

Hop Into Chocolate: Bunny Sucker Workshop

Hop into spring in this fun hands-on workshop where you'll create
festive Easter chocolate suckers! Participants will learn how to craft
their own chocolate suckers into an adorable seasonal bunny shape,
will practice melting and molding chocolate, and will decorate their
suckers with festive embellishments. Perfect for gifting, adding to
Easter baskets, or enjoying yourself, each student will leave with their
own sweet assortment of creations—and the skills to make more at
home. Fun, creative, and tasty, this workshop is sure to bring a smile
to all chocolate lovers. Great for all skill levels!

Instructor: Lisa Smith Cost: $32

Date: Wednesday, 3/18/26 Time: 6:00 - 8:30 PM

Location: MS - Room 25

A materials fee of $20 is due to the instructor on the day of class. Please bring a
container to take your suckers home.

Meal Prep Made Easy

Take the stress out of weekly cooking! In this hands-on class,
students will learn how to plan meals, batch-cook ingredients, prep
balanced dishes that save time and money, and reduce kitchen
overwhelm. We'll cover menu planning, storage safety, portioning,
and strategies for keeping meals fresh, flavorful, and nutritious.
Students will leave with five prepared lunches and the confidence to
streamline their weekly routine. Perfect for beginners or anyone trying
to simplify their weekly cooking!
Instructor: Melanie Schulz
Date: Monday, 3/23/26
Location: MS - Room 25

Materials are included with the course fee.

Cost: $48
Time: 6:00 - 8:00 PM



COOKING/BAKING

Dim Sum for Beginners

Discover the delicious world of dim sum! Dim sum is a popular style of
Cantonese cuisine that includes small dishes highlighting different
flavor profiles and cooking techniques. In this online interactive class,
you'll learn the basics of making traditional dishes that are perfect for
sharing with family and friends. We will cover simple techniques and
prepare cha shu chicken pastry, braised chicken with mushrooms,

and vegetables in a ginger garlic sauce, all recipes that you can
recreate at home. No prior experience needed—ijust bring your appetite
and curiosity!

Instructor: Ploy Khunisorn
Date: Thursday, 1/29/26
Location: Zoom

Cost: $35
Time: 7:00 - 9:00 PM

This class will be online via Zoom. You will receive the ingredient list, the complete
recipe packet, and the Zoom link at least three days before the class start date. No
refunds will be given after the complete recipe packet is sent out.

Hand-Pulled Noodles from Scratch

Master the art of making fresh, hand-pulled noodles right in your own
kitchen! In this interactive online class, you'll learn two different styles of
hand-pulled noodles: Biang Biang and Lamian noodles. We'll go
step-by-step through techniques that transform these noodles into a
delicious homemade meal. We'll turn Biang Biang noodles into a vibrant
noodle salad with chili sauce and transform Lamian noodles into a
comforting miso noodle soup. Whether you’re new to noodle-making or
looking to refine your skills, this class is a fun and flavorful way to
expand your cooking repertoire—no special equipment required!
Instructor: Ploy Khunisorn Cost: $35

Date: Thursday, 2/12/26 Time: 7:00 - 9:00 PM

Location: Zoom

This class will be online via Zoom. You will receive the ingredient list, the complete
recipe packet, and the Zoom link at least three days before the class start date. No
refunds will be given after the complete recipe packet is sent out.

Laksa: Singapore Curry Noodle Soup

Spice up your kitchen with the bold flavors of Singapore! In this online
class, you'll learn to make laksa, a creamy curry noodle soup bursting
with flavor. We'll guide you step-by-step to create the rich, aromatic
paste, perfectly tender noodles, and ingredients such as fresh chicken,
shrimp, and tofu that make this dish irresistible. Cooks of all levels can
create this comforting, restaurant-quality meal and bring this iconic dish
to life in their own kitchen. No passport needed—;just bring your appetite
and sense of adventure!
Instructor: Ploy Khunisorn
Date:Thursday, 3/26/26
Location: Zoom

Cost: $35
Time: 7:00 - 9:00 PM

This class will be online via Zoom. You will receive the ingredient list, the complete
recipe packet, and the Zoom link at least three days before the class start date. No
refunds will be given after the complete recipe packet is sent out.

North Indian Cooking

Bring the rich, bold, and vibrant flavors of North India into your kitchen!
In this interactive online class, you will learn to layer flavors using
different aromatic spices, fresh herbs, and authentic techniques.
Step-by-step guidance will teach you to prepare classic dishes such as
butter chicken (Chicken Makhani), flavored rice, and flavored yogurt
(raita). You will be able to recreate these authentic flavors at home,
whether you're a beginner or an experienced cook.

Instructor: Ploy Khunisorn Cost: $35

Date:Thursday, 4/23/26 Time: 7:00 - 9:00 PM

Location: Zoom

This class will be online via Zoom. You will receive the ingredient list, the complete

recipe packet, and the Zoom link at least three days before the class start date. No
refunds will be given after the complete recipe packet is sent out.

DEFENSIVE DRIVING

Defensive Driving Insurance/Point Reduction Course

This point and insurance reduction program reviews safe driving
and accident-avoidance techniques. Upon completion of the
class, drivers are eligible for a 10% reduction in their auto
insurance and/or up to 4 points removed from their DMV driving
record. Drivers may take the course every three years for
insurance reduction and every 18 months for point reduction.
All drivers listed on an insurance policy are eligible to complete
the course. This is a great way to reduce the cost of your auto
insurance!

Instructor: All-Pro Tutoring Cost: $50

Date: Mon.3/16/26 & Wed.3/18/26 Time: 6:00 - 9:00 PM
Location: MS - LMC Room 18

FINANCIAL

Estate Planning Basics: Advance Directives and Planning

Taught by Candyce Vana Ingwersen, Esq., an Estate Planning
attorney, this course will provide you with the basics for proper
estate planning. During the class, we will discuss Last Wills and
Testaments, Trusts, Health Care Proxies with Living Wills, and
Durable General Powers of Attorney. We will also talk about deed
transfers and Medicaid planning.
Instructor: Candy Ingwersen
Date: Tuesday, 2/3/26
Location: MS - Cafeteria B

Cost: Free
Time: 5:30 - 7:00 PM

Please bring paper and a pen to class.

Medicare 101: Understanding Medicare

Medicare is confusing! What are Parts A, B, C & D? When do |
have to enroll? What will | pay? What is a Medicare Advantage
Plan? What is a Medicare Supplement Plan? What about late
enroliment penalties, Extra Help, EPIC, or Medicare Savings
Programs? What kind of plans might work best for me? This class
will help people understand how the federal Medicare program
works and provide a general overview of the variety of Medicare
insurance options available to beneficiaries.

Jason Myers is the owner of JBM Health & Wealth Consulting,
LLC.

Instructor: Jason Myers

Date: Tuesday, 2/24/26
Location: MS - Cafeteria B
OR

Date: Thursday, 4/23/26
Location: MS - LMC Room 18

Cost: Free
Time: 6:00 - 7:30 PM

Time: 6:00 - 7:30 PM

Retirement Planning - 10 Things to Consider Before Retirement
Retirement should be something to look forward to—not stress
about! This hour-long seminar is geared towards those within 10
years of retirement or just curious about retirement planning.

We will review ten important topics that everyone should discuss
with their families before retirement. The goal of this session is to
make sure everyone leaves with one actionable step that gets
them closer to their ideal retirement. Whether retirement is near
or still years away, you'll gain the tools and confidence to plan for
a secure and fulfilling future.
Instructor: Tony Watson Il
Date: Wednesday, 3/4/26
Location: MS - LMC Room 18

Cost: Free
Time: 6:00 - 7:00 PM

Please bring a pen or pencil and paper for taking notes.




FINANCIAL

Protecting Your House, Retirement & Money from Medicaid &

Nursing Home Events

Don't let the cost of long-term care or healthcare threaten everything
you’ve worked for. Join this powerful and eye-opening class to discover
how to protect your home, retirement savings, and lifestyle from
Medicaid recovery, nursing home expenses, and other financial risks
associated with aging. Les Robinson will break down complex Medicaid
and estate planning topics into a simple, step-by-step process to help
you succeed in securing your financial future. In this class, you'll learn
how to:

e Shield your home from Medicaid and nursing home seizure

Protect your money using simple, effective strategies

Properly structure your home for long-term care planning

Create a personalized roadmap to avoid common pitfalls

Prevent financial hardship for your spouse

Preserve your legacy for children and grandchildren

Mitigate longevity risks that could threaten your retirement

Gain key insights for a secure and enjoyable retirement

Prepare for both expected and unexpected life events

Empower yourself with proven strategies to take control of your financial
future—before a crisis hits. This is a must-attend event for anyone
approaching retirement, already retired, or caring for aging loved ones.
Class taught by Les Robinson, CLTC, and Author of Protecting Your
Money from Medicaid and Nursing Home Events.

Instructor: Les Robinson Cost: $10

Date: Wednesday, 3/18/26 Time: 6:00 - 7:30 PM

Location: MS - LMC Room 18

Please bring paper and a pen to class.

Understanding Annuities

What are annuities? Why do people invest in them? What kinds of
guarantees can they provide? What different kinds of annuities are
available? What are the pros and cons of owning them? What role can
they play for retirees or those approaching retirement? Chartered
Financial Consultant ® Jason Myers will explore these questions and
more in this education-only presentation.

Instructor: Jason Myers Cost: Free

Date: Tuesday, 3/24/26 Time: 6:00 - 7:30 PM

Location: MS - Cafeteria B

The Hidden Cost of Aging: The Important Conversations You Need to
Have About Care and Housing Expenses

It's exciting to think of a retirement pursuing a bucket list of travel,
adventures and hobbies, and then leaving a healthy estate to loved
ones. A financially secure retirement is the culmination of years of
planning, work, and savings. Most people are so focused on reaching
retirement that they aren't fully prepared for the challenges of managing
their finances during retirement. This program offers research and
perspective on the costs associated with age-related care and housing,
and practical guidance on how those expenses can affect a retirement
financial plan. Presented by Corey Malstrom, CFP, and Franklin
Templeton Investments.
Instructor: Corey Malstrom
Date: Monday, 4/20/26
Location: Online

Cost: Free
Time: 5:00 - 6:30 PM

A Webex link will be provided prior to the course start date.

Planning the Final Journey

Facing end-of-life decisions can be difficult, but thoughtful planning can
bring peace of mind to you and your loved ones. In this informative and
compassionate session, your instructor will guide you through the
process of planning final arrangements. You will learn what choices are
available, what to consider when preplanning, how to ensure your
wishes are honored, and ways to create a meaningful celebration of life.

Advanced planning is important because it reduces stress on
grieving families, prevents family conflict, offers financial
advantages, and provides peace of mind. Pre-burial planning will
empower you to manage your end-of-life arrangements, thus
protecting your family and preserving your legacy as honored
according to your wishes. This class provides practical information
in a caring, respectful, no-pressure environment. Questions are
encouraged.

Instructor: Cynthia Coney-TrowmanCost: Free

Date: Wednesday, 4/1-4/22/26 Time: 6:00 - 7:30 PM

Location: HS - Cafeteria A
A materials fee of $5 per person is due to the instructor for printed
materials. The class will not meet on 4/8/26.

Send Your Kids to College Presentation for Parents
Did you know that less than 33% of 4-year college students
graduate in four years? Mistakes in college planning could cost you
thousands of dollars! Please join our team of experts for a free
one-hour discussion on the best approach to college planning.
Send Your Kids to College is a non-profit organization. There is no
cost or obligation to purchase anything. Topics discussed include:
e Choosing the right college major and the best approach in
applying to colleges.
o Timeline for ACT and SAT test preparation and why it is
important to prepare for these admission tests.
o New digital SAT Test format.
e Strategies to reduce the cost of college, available scholarships,
etc.
Instructor: All-Pro Tutoring
Date: Wednesday, 5/20/26
Location: Online

Cost: Free
Time: 6:00 - 7:00 PM

A meeting link will be sent to registrants prior to the presentation.

FITNESS

Charles R. Jufer Fitness Center

The Charles R. Jufer Fitness Center is a state-of-the-art fitness
facility that offers a variety of exercise equipment and weights to
meet all of your fithess needs. Locker rooms with showers are
available to members. A CPR/AED certified supervisor is on duty at
all times when the fitness center is open to the students and
community.

o Membership year begins on July 1 and ends on June 30.
e Proper gym etiquette and attire are required.
e Please sign in every time and change footwear during rainy/snowy days.
e Please clean up after yourself and put weights away.
e Please be respectful of others.
e During community hours, no children under 15.
Date/Time: Monday - Friday 6:00-7:00 a.m and
Monday - Thursday 5:00-7:00 p.m.
Location: Charles R. Jufer Fitness Center

Cost: Please visit website for current cost and registration.
https://wilsoncsd.coursestorm.com/

* The Fitness Center will be closed at any time when the district is
closed due to holidays/weather.

Hall Walking

Stay active and healthy—no matter the weather! Join our Hall
Walking program and enjoy a safe, comfortable, and social way to
get your steps in. Walk at your own pace through our indoor
Elementary School hallways, free from ice, heat, or rain. This
self-paced program is perfect for all ages and fitness levels. Meet
new friends, track your progress, and make movement part of your
daily routine. Hall walkers must register for each session for
security purposes.

Instructor: None Cost: Free

Date: Mon. & Wed., 1/26/26 - 4/29/26 Time: 5:30 - 7:30 PM

Location: ES - Hallways
There will be no hall walking on 2/16/26, 2/18/26, 4/6/26,

and 4/8/26.




FITNESS
Down to the Core

Get ready to strengthen, sculpt, and stabilize from the inside out!
Down to the Core is a dynamic workout that targets your
abdominals, obliques, lower back, and hips while engaging your
entire body. Using light weights and controlled movements—
you’ll build functional core strength, improve posture, and
enhance balance — all without heavy lifting in a welcoming,
supportive environment. This class focuses on functional
movement and is suitable for all fitness levels. Whether you're
new to exercise or looking to add variety to your routine, you'll
leave feeling stronger, centered, and more confident in your
everyday activities.

Instructor: Amanda Vincek
Date: Monday, 1/12/26 - 2/23/26
Location: ES - Cafeteria

Cost: $75
Time: 6:00 - 6:30 PM

Please wear clean, dry sneakers, comfortable clothing, and
bring: a mat, light hand weights (2-5 Ibs), and water. The class
will not meeton 1/19/26 and 2/16/26.

ZUMBA®

This class is perfect for everybody and every body! Each
Zumba® class is designed to bring people together to sweat it
on. We take the "work" out of a workout, by mixing low-intensity
and high-intensity moves for an interval-style, calorie-burning
dance fitness party. Once the Latin and World rhythms take
over, you'll see why Zumba® Fitness classes are often called
exercise in disguise. Super effective? Check. Super fun? Check
and check. A total workout, combining all elements of fithess —
cardio, muscle conditioning, balance and flexibility, boosted
energy, and a serious dose of awesome each time you leave
class. Get a full-body workout while forgetting you're even
exercising by joining the Zumba dance party!

Instructor: Amanda Vincek Cost: $87

Date: Monday, 1/12/26-2/23/26 Time: 6:45 - 7:30 PM
OR

Date: Monday, 4/13/26-5/11/26
Location: ES - Cafeteria

Time: 6:45 - 7:30 PM

Please wear clean, dry sneakers, comfortable clothing, and bring
a water bottle to class. The class will not meet on 1/19/26 and
2/16/26.

Low Impact Strength and Conditioning

This class is designed to improve muscular strength, endurance,
mobility, and overall fithess without placing excessive stress on
the joints. Ideal for anyone interested in learning about strength
training, and those who have more experience as well! This
class can be modified or advanced as needed. Our course
combines controlled resistance training with functional
movement patterns and flexibility work. Participants will use
body weight exercises, light weights, and other low-impact tools
to have a great workout! Emphasis is placed on proper form,
breathing, and gradual progression to promote long-term health
and injury prevention. You must be able to get up and down from
the floor.

Instructor: Alyssa Rohring

Date: Wednesday, 1/21/26 - 3/11/26
Location: ES - Cafeteria

Cost: $48
Time: 5:00 - 5:45 PM

Please wear comfortable clothing, bring a water bottle, an
exercise mat, and a light set of dumbbells ranging from 5-20 Ibs.
(optional), and based on ability to class. The class will not meet
on 2/18/26 and 3/4/26. The class will meet online via Google
Meet on 2/16/26 (optional). Participants will receive the link by
email to join from home.

FITNESS

Adult Physical Education

Dive into this exhilarating adult sports fitness program, a 60-minute
thrill for all ages and abilities! Relive PE with table tennis,
badminton, pickleball, floor hockey, and more in top-notch school
facilities. Competitive tournaments ignite fun and friendly rivalries,
perfect for any fitness goal. Learn new skills, stay active, and forge
lasting friendships in a vibrant, supportive setting. Led by an
enthusiastic instructor, this action-packed class guarantees laughter
and excitement. Sign up today for an unforgettable experience
that'll keep you energized, engaged, and coming back for more
every week!

Instructor: William Atlas

Date: Wednesday, 1/28/26 - 3/11/26
Location: HS - Gym

Cost: $30
Time: 8:00 - 9:00 PM

Please wear clean, dry sneakers, comfortable workout clothing, and
bring a water bottle and a good attitude to class!. The class will not
meet on 2/18/26.

Strong, Safe & Confident: A Women'’s Self-Defense Seminar
Empower yourself with practical skills that enhance awareness,
confidence, and personal safety. In this hands-on course,
participants will learn simple and effective self-defense techniques
designed for real-world situations. Instruction covers situational
awareness, boundary-setting, and physical skills that use
leverage—not strength—to stop or escape an attacker. Participants
will practice stance, strikes, releases from common grabs, and
strategies to stay calm and decisive under pressure. No prior
experience is required—moves are beginner-friendly, adaptable,
and focused on prevention first. This empowering seminar is
designed to build confidence, increase personal safety, and help
every participant walk away feeling stronger and more prepared. Be
ready to practice in a supportive, encouraging environment.
Instructor: Lisa Goodman Cost: $38

Date: Wednesday, 2/11/26 Time: 6:00 - 8:00 PM
Location: MS - Library Media Center

Please wear comfortable clothing, clean, dry sneakers, and bring a
yoga mat, and a water bottle to class.

Yoga for Everyone

Discover the joy of yoga in a safe and welcoming environment! This
class is designed for all ages and experience levels—whether
you’re a complete beginner or a seasoned yogi. Learn gentle
stretches, breathing techniques, and mindful movements that help
improve flexibility, strength, and overall well-being. Students will not
only learn the basics of yoga but will also have the opportunity to
up-level their practice if they wish. Poses may include props,
alternatives, and enhancements to give each student the benefits
they need and desire. Perfect for beginners ready to grow and for
intermediate practitioners looking to challenge themselves. Come
as you are and move at your own pace—yoga truly is for everyone!
Instructor: Brenda Zechmeister Cost: $37

Date: Monday, 4/13/26 - 4/27/26 Time: 6:00 - 7:00 PM
Location: MS - Library Media Center

Please bring a yoga mat, any yoga props you like to use (blocks,
straps, belts, etc.), wear comfortable clothing that allows for

movement, and water to stay hydrated. You may practice barefoot,
or wear shoes or yoga socks - your choice!

YogaBarre

YogaBarre is a fun and functional way to create a balanced body,
mind, and spirit. Utilizing principles of yoga, ballet, barre, pilates,
strength training, and dance allows for the complete integration of
fithess modalities for well-being. Empower your body and mind with
this 30-minute YogaBarre hybrid workout.



FITNESS

This class will leave you feeling deeply invigorated, energized,
and grounded.

Instructor: Amanda Vincek
Date: Monday, 4/13/26 - 5/11/26
Location: ES - Cafeteria

Cost: $75
Time: 6:00 - 6:30 PM

Please wear clean, dry sneakers, comfortable clothing, and
bring: a mat, light hand weights (2-5 Ibs), and water.

Gentle Evening Yoga

Unwind and release the stresses of the day with this soothing,
slow-paced yoga class designed to relax the body and calm
the mind. Gentle Evening Yoga focuses on mindful movement,
deep stretching, and breathwork to prepare you for a restful
night’s sleep. Each session includes gentle poses, supported
stretches, and a guided relaxation to help you let go of tension
and restore inner balance. Perfect for all levels, including
beginners and those looking for a nurturing, meditative
practice. Modifications can be provided for any pose, and we
will work together to find the right variation to suit your body.
Instructor: Jessica Senek Cost: $80

Date: Thursday, 3/5/26 - 4/30/26 Time: 6:30 - 7:30 PM
Location: ES - Cafeteria

Please wear comfortable clothing and bring a yoga mat and
water to class. The class will not meet on 4/9/26.

HEALTH & WELLNESS

Overcome Your Carbohydrate Cravings

Ever had a day where you can’t stop eating? Do you crave
starches, snack foods, and sweets and find the more you eat,
the more you want to eat? Is your snacking out of control? In
this workshop, we will discuss a two-week plan that will STOP
your cravings (no kidding!), help you lose weight, and help
keep your insulin levels balanced. Overcoming carb cravings is
not a matter of willpower but a matter of biology. Learn how
you can stop the vicious cycle of food cravings and weight
gain. No hype — just the facts.
Instructor: Janice Novak
Date: Tuesday, 1/27/26
Location: Online

Cost: $27
Time: 7:00 - 8:30 PM

Class link and handout will be sent prior to the class date.

Thyroid Things You Should Know

If you currently take thyroid medication but are still gaining
weight and still have a variety of symptoms, there’s more you
need to know. Fatigue, weight gain, depression, anxiety, rising
cholesterol levels, inability to focus, thinning hair, digestive
problems, abnormal blood pressure, reduced drive, and heart
palpitations are only some of the symptoms. We’ll discuss the
5 things that need to be measured, but usually aren’t: why the
#1 thyroid replacement may not be helping you; foods that help
or hinder; commonly misunderstood rules of how and when to
take thyroid meds; environmental triggers and information you
need to discuss with your doctor. This workshop is a source of
information only and should by no means be considered a
substitute for the advice of a qualified medical professional.
Instructor: Janice Novak Cost: $27

Date: Monday, 2/9/26 Time: 7:00 - 8:30 PM
Location: Online

Class link and handout will be sent prior to the class date.
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HEALTH & WELLNESS

Women, Weight & Hormones

Are you finding that no matter how well you watch what you eat or
how much you exercise that weight is not budging? Your inability to
lose weight probably has more to do with hormone levels than
anything else. Until any imbalances are corrected, trying to lose
weight will be like shoveling sand against the tide. We’'ll discuss
concrete solutions (not tricks, not using your willpower) for
controlling appetite and cravings; simple things you can do every
day to boost your metabolism; major sources of hormone-mimicking
chemicals and how to get rid of them; what HRT has to do with
weight gain; how to have your hormone levels checked reliably; and
what steps need to be taken to safely break the vicious cycle of
hormone-related weight gain.
Instructor: Janice Novak
Date: Tuesday, 2/24/26
Location: Online

Cost: $27
Time: 7:00 - 8:30 PM

Class link and handout will be sent prior to the class date.

Vitamins & Herbs: Facts and Fallacies

Confusion abounds about vitamin supplements. Do you need
them? Which ones are best? How do you choose? In this
workshop, you will learn the 7 guidelines that determine if a
supplement is well-balanced or a waste of money. (The instructor
DOES NOT sell any supplements). Also, we’'ll discuss what current
research says about antioxidants, phytochemicals, anti-aging
nutrients, colloidal minerals, chelated minerals, sustained release
formulas, as well as Collagen, Glucosamine, Chondroitin,
Melatonin, Ginkgo, Ginseng & Echinacea.

Instructor: Janice Novak Cost: $27

Date: Tuesday, 3/10/26 Time: 7:00 - 8:30 PM
Location: Online

Class link and handout will be sent prior to the class date.

Just Breathe! Techniques to Calm, Center & Balance

Breathing in specific ways can have amazing and powerful healing
benefits on the mind and body. Breathwork is the single most
powerful thing you can practice to improve energy levels, health,
and well-being. In this workshop, you will learn ancient breathing
exercises that will: neutralize stress by reprogramming your nervous
system; increase energy and vitality; increase brain function;
improve immune response; decrease depression and anxiety; and
help strengthen your back and abs from the inside out. This
powerful technique for optimum health of mind and body is free and
literally right under your nose.
Instructor: Janice Novak
Date: Monday, 3/16/26
Location: Online

Cost: $27
Time: 7:00 - 8:30 PM

Class link and handout will be sent prior to the class date.

Healthy Living for Your Brain and Body

For centuries, we’ve known that the health of the brain and the body
are connected. But now, science is able to provide insights into how
lifestyle choices may help you keep your brain and body healthy as
you age. Join us to learn about research in the areas of diet and
nutrition, exercise, cognitive activity, and social engagement, and
use hands-on tools to help you incorporate these recommendations
into a plan for healthy aging.

Instructor: Alzheimer’s Association of WNY

Date: Wednesday, 3/25/26 Cost: Free

Location: Online Time: 6:00 - 7:00 PM

This class will be held via Zoom. A Zoom link will be emailed to you
prior to the class date.



HEALTH & WELLNESS

Soothe Those Achy Joints

Do you have joints that ache — a knee, hip, or back? Whether you
have arthritis, bursitis, or just creaky joints, this workshop is for you.
Joint lubrication exercises are quite simple and easy to do, yet
produce rather remarkable results by helping to free your joints of
pain. We'll also discuss which nutrients are needed to help keep your
joints healthy.
Instructor: Janice Novak
Date: Tuesday, 4/7/26
Location: Online

Cost: $27
Time: 7:00 - 8:30 PM

Class link and handout will be sent prior to the class date.

Feet, Knees, & Ankles

Have you taken a good look at your feet, ankles, or knees lately?
They support the weight of your entire body. Take off your shoes and
socks, roll up your pants, and look in a mirror. Do your ankles roll in?
Are your arches flat? Do you have bunions or calluses? Are your toes
straight or do they bend in? Does your big toe pull in towards the
other toes? Do your knees lock back? Do your kneecaps turn in or
pull outward? In this workshop, you will learn simple things to help
correct these common problems.
Instructor: Janice Novak

Date: Tuesday, 4/21/26
Location: Online

Cost: $27
Time: 7:00 - 8:30 PM

Class link and handout will be sent prior to the class date.

Understanding Alzheimer’s and Dementia

Join your instructor from the Alzheimer's Association of WNY for a
program designed for anyone interested in learning more about
Alzheimer’s disease and dementia. Alzheimer's is not normal aging.
It's a disease of the brain that causes problems with memory,
thinking, and behavior. Registrants will learn about the impact of
Alzheimer's, the difference between Alzheimer's and dementia,
Alzheimer's disease stages and risk factors, current research and
treatments available to address some symptoms, as well as
Alzheimer's Association resources.

Instructor: Alzheimer’s Association of WNY

Date: Thursday, 4/23/26 Cost: Free

Location: MS - Cafeteria B Time: 5:00 - 6:00 PM

CERTIFICATIONS AND TRAINING

Notary Public Preparation

Looking to enhance your earning potential, expand your employment
options, give back to your community, or become a more valuable
asset to your current employer? A Notary Public skill set is in high
demand across a broad range of industries, including real estate,
legal, medical, and banking, to name just a few. Registrants of this
course will learn about New York State requirements and will receive
step-by-step instructions about the New York Notary Commission
process. This course offers the ideal opportunity to gain expertise and
acquire the knowledge and tools necessary to pass the New York
State Notary exam and practice as a highly effective Notary in New
York State. Becoming a Notary Public opens doors to becoming a
Notary Signing Agent, In-Person Electronic Notary, or Online Notary.
Instructor: Cynthia Coney-Trowman Cost: $55

Date: Wednesday, 3/11/26 Time: 6:00 - 9:00 PM
Location: MS - LMC Room 18

Please bring a pencil and notebook to class.

CLASSES FOR CHILDREN AND TEENAGERS

Challenge Island STEAM: Shark Tooth Island: Grades 1-2

After School Program

You and your STEAM Team will chomp into FINtastic challenges
from building bridges over “shark-infested” waters to designing
and racing pirate ships to mixing up spectacular slime seas. You'll
dive into the fascinating world of SHARKS and tackle an ocean
full of shark and STEAM-building challenges!

Instructor: Challenge Island Niagara Frontier Cost: $85
Time: 3:15- 4:15 p.m. Location: ES - Cafeteria

Dates: Mondays - 1/26, 2/2, 2/9, 2/23, 3/2, 3/9, 3/16, & 3/23

(NO CLASS 2/16)

REGISTER ONLINE AT:
https://login.challenge-island.com/eventDetail.php?record=29709

Challenge Island STEAM: Time Machine Island: Grades 3-5

After School Program

Get ready for a Challenge Island adventure that will go down in
history! You and your STEAM Team will travel back and forth
through time as you engineer your way through exciting
destinations like ancient Egypt’'s Pyramid Peak, California’s Gold
Rush Mountain, and the groovy 1970s Pinball Wizard Arcade.
You'll even build your own Challenge Island Robot Mascot on this
timeless island! The program is held in the school at dismissal.
Instructor: Challenge Island Niagara Frontier Cost: $85
Time: 3:15-4:15 p.m. Location: ES - Cafeteria

Dates: Thursdays - 1/29, 2/5, 2/12, 2/26, 3/5, 3/12, 3/19, & 3/26
(NO CLASS 2/19)

REGISTER ONLINE AT:
https://login.challenge-island.com/eventDetail.php?record=29710

Spanish for the Elementary Years: Grades K-5

After School Program

Get a head start on the language by joining us for an
educationally oriented curriculum that is specifically designed for
the K-5 student to learn the Spanish language. This unique and
exciting program features foundation vocabulary introduced
through games, singing, and fun activities. Students are able to
compound words and begin forming simple sentences. Early
introduction increases the student’s ability to absorb rather than
translate the language. If you have taken a Spanish Club class
previously, new vocabulary is introduced with each session -
never a repeat. Class is open to new and returning students! Join
the fun! The program is held in the school at dismissal. If you
have any questions, contact The Enrichment Company at
1-833-436-7424.

Instructor: The Enrichment Company
Time: 3:10 - 3:50 p.m.

Winter Class Dates: Wednesdays - 2/4, 2/11, 2/25, 3/4, 3/11, &
3/18 (NO CLASS 2/18)

Spring Class Dates: Wednesdays - 4/22, 4/29, 5/6, 5/13, 5/20, &
5/27

Location: Elementary School Library

REGISTER ONLINE AT: www.TheEnrichmentCompany.com

Cost: $95
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LEARNING & LEISURE

Genealogy 101: Uncover Your Family’s Unique History

Begin your family history journey with confidence! In this hands-on
course, you'll learn essential skills to start building your family tree.
Discover how to organize your research, access vital records, and
navigate common roadblocks. By the end, you'll have the tools to
uncover your family's unique story.
Instructor: Mica Anders

Date: Thursday, 1/22/26

OR

Date: Tuesday, 2/10/26

Location: Online

Cost: $27
Time: 7:30 - 9:00 PM

Time: 11:00 AM - 12:30 PM

Participants will receive a link and handout highlighting information
covered prior to the class start date.

DNA 101: The Positive and Negative Effects of Using DNA in
Genealogical Research

Curious about DNA testing? Let's demystify genetic genealogy
together! We'll explore popular DNA kits, interpret results, and use
them to enhance your family research. You'll also learn to navigate
unexpected matches and understand the pros and cons of genetic
testing in genealogy.
Instructor: Mica Anders
Date: Thursday, 2/19/26
Location: Online

Cost: $27
Time: 7:30 - 9:00 PM

Participants will receive a link and handout highlighting information
covered prior to the class start date.

DNA 102: Dive Deeper into the Fascinating World Where Genealogy
Meets Genetics!

Discover how traditional research and DNA analysis work together to
unlock your family's past. We'll explore advanced tools, address
common misconceptions, and help you leverage both fields to enrich
your family history journey.
Instructor: Mica Anders
Date: Thursday, 3/19/26
OR

Date: Tuesday, 3/31/26
Location: Online

Cost: $27
Time: 7:30 - 9:00 PM

Time: 11:00 AM - 12:30 PM

Participants will receive a link and handout highlighting information
covered prior to the class start date.

Census Records Decoded: Ready to Unlock the Secrets of Census
Records?

In this hands-on workshop, you'll learn to mine these documents for
family gold. We'll dive into both federal and state census records and
use them to expand your family tree and uncover fascinating details
about your ancestors' lives.
Instructor: Mica Anders
Date: Thursday, 4/16/26
Location: Online

Cost: $27
Time: 7:30 - 9:00 PM

Participants will receive a link and handout highlighting information
covered prior to the class start date.

LEARNING & LEISURE

Gardening 101: Growing Made Simple

Curious about gardening but not sure where to start? This fun,
interactive class will walk you through the essentials of creating and
caring for a thriving garden. Learn how to prepare soil, choose the
right plants for your space, and understand watering and sunlight
needs. Whether you have a large backyard or just a few containers,
you’ll gain practical tips and confidence to grow your own flowers,
herbs, or vegetables. No experience required—just bring your
curiosity and love for nature! You will go home with a tray of potted
seeds to get the season started.
Instructor: Melanie Schulz
Date: Saturday, 3/7/26
Location: MS - Room 130

Cost: $38
Time: 12:00 - 2:00 PM

Materials are included with the course fee.

Introduction to Voiceovers

“Wow, you have a great voice!” How many times have you heard
that? Or maybe you listen to your favorite audiobooks, commercials,
or cartoon characters and think, “I could do that!” Want to earn
income using your talents from the comfort of your home? Explore
the growing remote voiceover industry with your instructor, a
professional, working voice actor from Voices For All. Discover the
current trends in the industry and how easy and affordable it can be
to learn, set up and work from home. You'll learn about different
types of voiceovers and the tools you’ll need to find success. You'll
get a comprehensive introduction into the voice over industry. You'll
learn through real-life accounts of jobs your instructor has booked
and get an inside look at their experience. Then it’s time to read a
script and receive some coaching and performance ideas. You'll
receive a professional voiceover evaluation later in a follow-up call.
One-time, 90-minute, introductory class. Learn more at
http://www.voicesforall.com/ooo. 18 and over. You owe it to yourself
to finally explore the possibilities of this fun and rewarding field!
Instructor: Voices for All Cost: $60

Date/Time: Flexible scheduling Location: Online
Requirements: Students must have internet access and video
chatting capabilities using a method such as Zoom, Skype, or
iChat/FaceTime.

Upon registration, you will be contacted by VFA to schedule your
class for a day and time of your convenience.

How To Travel Free & Make Money Traveling

We’re back to our travels, but everything is getting more expensive.
How do we make our travel free? How do we find the deep travel
discounts being offered right now to motivate us to book travel? Earn
free airline tickets, hotels, tours, cruises & more in the USA &
worldwide. Volunteer, fun work-vacations, teach English, mystery
shop, importing/drop shipping, remote employment & more. Tuition
includes a 100-page digital book ($39.95 value). Go to
www.GinaHenry.com for more instructor information.

Instructor: Gina Henry Cost: $49

Date: Saturday, 3/14/26 Time: 12:00 - 3:00 PM
Location: Online

This class will be held via Zoom. A Zoom link will be emailed
to you two days prior to the class date.
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LEARNING & LEISURE

The Secrets of Travel-Hacking: Reward Credit Cards, Free Air,

Hotels, & Cash Back

Earn thousands of airline frequent flyer miles, hotel reward points & cash
back without ever setting foot on a plane or paying for a hotel. Flights
and hotels are the most expensive part of your vacation. Learn how to
travel for free using reward credit cards with "Beginner Strategies” to
“Advanced Strategies.” All reward programs are detailed. Instructor,
Gina Henry, has traveled free to over 104 countries & all 50 states.
Includes a 100-page digital book (value of $39.95).

Instructor: Gina Henry Cost: $49

Date: Saturday, 3/21/26 Time: 12:00 - 3:00 PM

Location: Online

This class will be held via Zoom. A Zoom link will be emailed to you two
days prior to the class date.

Get Paid to Teach English - Overseas, in the USA & Online

Teach your way around the world. English is the world’s business and
travel language. If you speak English, you can teach conversational
English! Being able to speak English helps people get better-paying jobs.
You don’t have to be certified or speak the local language. Learn about
teaching online, short-term "vacation" jobs, or high-paying full-time work,
the best-paying jobs, qualifications, certification programs and hiring
organizations. Includes a 100-page digital book ($39.95 value). Go to
www.GinaHenry.com for more instructor information.

Instructor: Gina Henry Cost: $49

Date: Saturday, 3/28/26 Time: 12:00 - 3:00 PM

Location: Online

This class will be held via Zoom. A Zoom link will be emailed to you two
days prior to the class date.

Make Money Mystery Shopping - Get Paid to Shop

Do you like to shop? Get paid to shop at almost every store in your area,
plus many online shopping assignments from home or on vacation (in
over 70 countries). Businesses need to know about their customers to
stay in business. Learn the “TOP 100 MYSTERY SHOPPING
COMPANIES," review actual assignments, get paid, or keep the items
you buy. A FREE dinner, hotel, gas, groceries & more. The instructor has
been a mystery shopper for over 30 years. Tuition includes a 100-page
digital book ($39.95 value).
Instructor: Gina Henry
Date: Saturday, 4/11/26
Location: Online

Cost: $49
Time: 12:00 - 3:00 PM

This class will be held via Zoom. A Zoom link will be emailed to you two
days prior to the class date.

Get Paid to be a Tour Guide & Travel Free

We are back to our travels, but many people will not travel unless they
book a tour, take a cruise, or travel with you, their friend who knows the
destination. Travel & tourism is the world’s fastest-growing industry. Work
part or full-time for major tour companies, promote tours & go free
(become a tour coordinator), organize trips on your own for friends &
family, or start your own business. Tuition includes a 100-page digital
book (a $39.95 value). Check out www.GinaHenry.com for more
information.

Instructor: Gina Henry
Date: Saturday, 4/18/26
Location: Online

Cost: $49
Time: 12:00 - 3:00 PM

This class will be held via Zoom. A Zoom link will be emailed to you two
days prior to the class date.

LEARNING & LEISURE

Work Remotely & Become a Digital Nomad

Working remotely is now the thing. Why not add travel to it?
Take your work with you and hit the road. Instructor Gina Henry
has been location independent for the last seven years. Get the
“how to” of living on the road, the remote jobs that can pay your
way, where you can stay, how to handle your finances,
downsizing & more. Tuition includes her 100-page digital book
($39.95 value). Check out www.GinaHenry.com for more
instructor information.
Instructor: Gina Henry
Date: Saturday, 4/25/26
Location: Online

Cost: $49
Time: 12:00 - 3:00 PM

This class will be held via Zoom. A Zoom link will be emailed to
you two days prior to the class date.

MUsIC

Instant Piano for Hopelessly Busy People

In just a few hours, you can learn enough secrets of the trade to
give you years of musical enjoyment. Learn to play piano the
way professionals do using chords. The chord method is LOTS
of fun and dramatically easier to learn than reading notes. The
fee includes the online book, online recorded follow-up lessons,
a recording of the class, and also an optional live periodic
question and answer session. Class is held online using Zoom
and is partly hands-on instruction and partly lecture
demonstration.
Instructor: Craig Coffman
Date: Monday, 4/6/26
Location: Online

Cost: $65
Time: 6:30 - 9:30 PM

Students will need a piano or electronic keyboard and access to
an internet-connected device. The class link and handout will be
sent prior to the class date.

Instant Guitar for Hopelessly Busy People

In just a few hours you can learn enough about playing the
guitar to give you years of musical enjoyment, and you won'’t
have to take private lessons to do it. This crash course will
teach you some basic chords and get you playing along with
your favorite songs right away. The fee includes the online
book, online recorded follow-up lessons, a recording of the
class, and also an optional live periodic question and answer
session. Class is held online using Zoom and is partly
hands-on instruction and partly lecture/demonstration.
Instructor: Craig Coffman Cost: $65

Date: Tuesday, 4/7/26 Time: 6:30 - 9:00 PM
Location: Online

Students will need a guitar (acoustic or electric) and access to
an internet-connected device. The class link and handout will be
sent prior to the class date.




TRIPS & TOURS - SCENIC EXCURSIONS

We are pleased to offer the following trips and tours with Scenic
Excursions. Plan a fun outing with family or friends and leave all the
arrangements to us! Just show up ready for adventure and enjoy the day!
You will receive confirmation of your trip directly from Scenic Excursions.
All trips will leave from the Eastern Hills Mall (EH), 4545 Transit Road,
Williamsville, 14221 - Park in rear of the mall near the food court entrance,
halfway back in the lot unless designated otherwise.

*THERE IS NO ONLINE REGISTRATION AVAILABLE FOR TOURS*

Please note the trip you are registering for and meal selection on the “course
selection” portion of the registration form. Payment is by check only.
Registration must be received at least one week prior to tour date.

Sweet Stacks & Winning Slots

Thursday, March 19, 2026 Cost $109

Depart: EH: 8:00 AM Return: EH: 6:30 PM
Savor a maple-kissed morning at Sprague’s Maple Farm Restaurant,
where bottomless coffee, homemade sausage, and towering fluffy
pancake stacks are served with syrup tapped right on-site. BRUNCH IS
INCLUDED. (See other meal choices below to customize your excursion).
Stroll the country store for maple fudge or jams before we roll south to the
Seneca Allegany Casino Resort. Your visit comes loaded with $35 in Free
Slot Play and $10 in Seneca Dining Dollars, so you can chase jackpots
and winning slots, and enjoy a snack at the casino. Whether you're
playing the latest machines or relaxing in the lounge, this one-day escape
blends down-home sweetness with Vegas-style thrills. Bring along or
register for a Seneca Players Card to receive the incentive. Bring a valid
state or federally issued ID (passport or driver’s license) along with your
Seneca Social card if you have one. An incentive is not given without
valid identification. The casino incentive is the offering of the casino, and
as such, is subject to change without notice.

CHOOSE ONE ENTREE WHEN REGISTERING: #1 - (Mainline)
Pancakes with eggs & meat; #2- Texas-sized French toast with meat; or
#3 - Sausage gravy & biscuits served with home fries

Country Music Tribute Lunch Show Starring Ron & Nancy Onesong
Tuesday, April 21, 2026 Cost $159

Depart: EH: 10:00 AM Return: EH: 5:30 PM

What do you get when you combine a Nashville-quality music show with a

delicious meal? The COUNTRY MUSIC TRIBUTE LUNCHEON SHOW...
Nashville style! This show performs hits from legendary artists, including
COUNTRY MUSIC TRIBUTES TO THE COUNTRY LEGENDS -

Hank Williams, Patsy Cline, Johnny Cash, Willie Nelson, Dolly Parton &
many more! Entertainment performed by RON & NANCY ONESONG,
who have entertained throughout the United States and internationally in
Canada, France & England. These fantastic entertainers have five
albums, published an autobiography, “Stories of Onesong,” and are NYS
COUNTRY MUSIC HALL OF FAME MEMBERS. This top-rated
entertainment is complemented with a delicious PLATED LUNCHEON all
at Byrncliff Golf Club in Varysburg, NY. It's a country music luncheon
show you will be talking about for months! This afternoon, we will stop in
nearby East Aurora, NY, to spend some time at the fun VIDLER’S 5 & 10.
Step back in time at Vidler’s 5 & 10 in East Aurora, a nostalgic variety
store with over 75,000 items spread across four connected buildings.
From classic toys and old-fashioned candy to unique gifts and quirky finds,
it's a shopping adventure that delights every generation.

CHOOSE ONE ENTREE WHEN REGISTERING: #1 - Chicken Parmesan;
#2 - Broiled Cod; or #3 - Pasta Primavera (vegetarian)

From Sweden to Swiss: IKEA Shopping & Dinner

Wednesday, June 17, 2026 Cost $135

Depart: EH: 8:30 AM Return: EH: 6:00 PM
Join us on an exciting day tour to Canada—uvalid government-issued

photo ID required—where we begin with a stop at IKEA
Burlington. Hej! (That's how they say hello in Swedish!) IKEA
Burlington is the ultimate destination for stylish and affordable
home goods. Explore inspiring showroom setups, from small
apartments to large homes, and discover everything you need
to refresh your space, including furniture, appliances, home
office essentials, and outdoor décor. Enjoy a stroll through
Market Hall to shop for unique home accessories and stylish
decor, and take a break at the IKEA Burlington Restaurant or
Swedish Food Market to try their iconic Swedish meatballs,
plant-based meals, and hot dogs (snacks

at your own cost). Our DINNER stop is at the newly renovated
Swiss Chalet, where you'll enjoy a famous rotisserie 1/2
chicken dinner with all the comforting trimmings before
heading back, filled with memories and goodies!

PROOF OF CITIZENSHIP IS REQUIRED FOR TRAVEL TO
CANADA.

Lady Caroline Cruise - Cleveland

Wednesday, June 24, 2026 Cost $209

Depart: EH: 6:30 AM Return: EH: 9:00 PM
Join us for an unforgettable one-day adventure to Cleveland,
OH! Start your day with a relaxing two-hour narrated cruise
aboard the Lady Caroline, offering stunning views of
Cleveland’s skyline and the scenic beauty of Lake Erie. While
you take in the sights, indulge in a delicious buffet meal,
creating the perfect afternoon on the water. Afterward, enjoy a
visit to the iconic West Side Market. West Side Market is
Cleveland’s largest and oldest continuously operating public
market. The Market has served fresh produce, meats, bakery,
dairy, prepared foods, and more to Cleveland residents and
visitors since 1912. Located in Cleveland’s Ohio City
neighborhood, the Market is home to 70 family-owned
businesses and more than 250 employees. More than 1/3 of
Market visitors are Cleveland residents, while another third
are tourists from outside Northeast Ohio. West Side Market
welcomes more than 800,000 guests each year. You may
wish to grab a snack to enjoy en route home. A brief fast food
stop (on your own) will be made en route home.

Discover Pittsburgh

Thursday, July 16, 2025 Cost $245

Depart: EH: 6:30 AM Return: EH: 9:00 PM
This tour takes in the best of Pittsburgh! We're heading to
Pittsburgh, PA, for a SIGHTSEEING cruise on the Three
Rivers aboard the GATEWAY CLIPPER. The only way to see
the City and truly learn about its past, present, and future is
aboard this Pittsburgh river cruise. Your tour begins on the
Monongahela River and continues on both the Allegheny and
Ohio Rivers, all while our captain and narrator relay the
interesting facts, tales, and river lore that make Pittsburgh and
Western Pennsylvania so special! Following our cruise, we're
off to THE GRAND CONCOURSE FOR LUNCH. This
afternoon, we will visit THE STRIP PITTSBURGH. Don't be
fooled by the name. The Strip, as it's called, is foodie heaven
and as authentic as it comes. Locals love it for its low, low
prices and tremendous selections. The one and a half square
mile shopping district is chock full of ethnic grocers, produce
stands, meat and fish markets and sidewalk vendors. Breathe
deep because you won't want to escape the splendid aromas
of fresh-roasted coffee or just-baked bread. Discover
Pittsburgh with Scenic Excursions. CHOOSE ONE ENTREE
WHEN REGISTERING: #1 - Hamburger with french fries or

#2-Grilled chicken salad




WILSON CENTRAL SCHOOL DISTRICT
COMMUNITY EDUCATION REGISTRATION FORM

PLEASE PRINT

NAME:
ADDRESS:
CITY: STATE: ZIP:
CELL PHONE: HOME PHONE
EMAIL:
COURSES: COST:
COST:
COST:
COST:
COST:
Total Due Check here if you are a District senior citizen. You are eligible for a $5 discount per class if you are 55 years or older

and provide proof of age. NOTE: NOT VALID ON SCENIC EXCURSIONS TRIPS.

Please add lunch selection if taking a Scenic Excursions Tour: Lunch choice #
EH: Eastern Hills Mall - 4545 Transit Road, Williamsville, NY 14221 (Park in rear of the mall near food court entrance - halfway back in lot)

Please make your check or money order payable to: Wilson Central School (please put Community Education in Memo/For Section).

Please provide all contact information as it is used for class changes and to keep you informed of other important information.

| have read and will abide by the policies of the Wilson Central School District Community Education Program and Scenic Excursions Terms and
Conditions. | fully understand the policies, procedures and details outlined above. | also acknowledge that | am 18 years old or more.

Signature Date

PARTICIPANT LIABILITY WAIVER AND HOLD HARMLESS AGREEMENT

Please read this form carefully and be aware that by registering for and participating in this program or by registering for participation in this program,
you will be waiving your rights to all claims for injuries you might sustain arising out of this program and you will be required to indemnify, hold
harmless, and defend Wilson Central Schools for any claims arising out of participation in said program(s).

| hereby state that | do not have any ailments or physical conditions that could prevent me from participating in physical activity or a class.

Risk of Injury - "As a participant in the program, | recognize and acknowledge that there are certain risks of physical injury, and | agree to assume the
full risk of injuries, including death, damages, or loss which | may sustain as a result of participating in any and all activities associated with this
program.”

Waiver of Injury Claims - "l agree to waive and relinquish any and all claims | may have arising out of, connected with, or in any way associated with the
activities of the program.”

Release from Liability - "I do hereby fully release and discharge the Wilson Central School District and its officers, agents, and employees from any and
all claims from injuries, including death, damage, or loss which | may have or which may occur on account of participation in the program.”

Indemnity and Defense - "I further agree to indemnify, hold harmless and defend Wilson Central School District and its officers, agents, and employees
from any and all claims from injuries, including death, damages, and losses sustained by me and arising out of, connected with, or in any way
associated with the activities of the program.”

Printed Name of Participant

Signature Date

Mail this form along with a check or money order and completed registration form to: Wilson Central School District Community Education,
P.O. Box 648, 374 Lake Street, Wilson, NY 14172.
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