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Cake decorating is becoming 
very popular on hit shows like 
Ace of Cakes and Cake Boss.  
Can you imagine decorating 
like them, but don’t know 
where to start?  Let me teach 
you the basics to cake decorating in a fun easy 
to learn environment.  By the end of this course 
your family and friends will be amazed! 
 
 
Course is 15 hours 
 
Tuesdays 6:00 p.m.– 9:00 p.m. 
 
DATES– March 9—April 13 
 
Price:  $100.00* 
 
Requirements– Must be 15 or older 
 
Students will need to purchase a kit @ 
$35.00– this can be purchased at WSCTC 
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Students in this program will 
build a shed which will pro-
vide them the opportunity to 
learn; estimating materials, 
floor framing, wall construc-
tion, roof construction, and 
door and window framing.  
Students will learn proper 
hand tool and machine tool 
safety. 
 
 
Course is 30 hours 
 
Tues. & Thurs. 6:00 p.m.—9:00 p.m. 
 
DATES– March 9—April 15 
 
Price:  $199.00 
 
Requirements– Must be 18 or older 
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This course is for high school 
students who are missing an 
English credit.  Why wait until 
summer school?  Get the 
credit you need now to gradu-
ate. 
  
Course is 30 hours 
 
Tues. & Thurs. 6:00 p.m.— 9:00 p.m. 
 
DATES– March 9—April 15 
 
Price:  $145.00 
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This course is designed to 
provide students with an 
overview of residential elec-
trical systems.  Students will 
receive theory and hands-on 
training for connecting elec-
trical devices such as recep-
tacles, switches, and lighting 
fixtures.  Students will learn 
the correct method of performing a variety of 
electrical installations, the proper and safe use 
of tools, and choosing the right materials to 
complete the job. 
 
Course is 30 hours 
 
Tues. & Thurs. 6:00 p.m.—9:00 p.m. 
 
DATES– March 9 – April 15 
 
Price:  $225.00 
 
Requirements– Must be 18 or older 
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This course is for entry level stu-
dents to gain basic machine 
shop knowledge.  Students will 
be instructed on shop safety, 
proper use and care of hand 
tools, set up and operation of the 
lathe drill presses and vertical 
milling machines.  If time permits some welding 
will be included. 
 

Course is 48 hours 
 
Mon. & Wed.  6:00 p.m.– 9:00 p.m. 
 
DATES– March 8—May 5 
 
Price:  $335.00 
 
Requirements– Must be 18 or older 
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Students in this course will 
learn how to build, mix, shake 
and blend cocktails and mixed 
drinks. As well as learn the 
proper wine opening, dispens-
ing and serving.  Learn the 
proper technique for draft and 
bottle beer dispensing and 
serving.  You will also be introduced to liquors, 
wines, and cordials.  Students in this program will 
receive a PA Liquor Control Board-approved Re-
sponsible Alcohol Management Program 
(R.A.M.P.).   
No live liquors will be used– only non-alcohol sub-
stitutes. 
 
Course is 32 hours 
 
Tues. & Thurs.  6:00 p.m.– 9:00 p.m. 
 
DATES- March 9—April 20 
 
Price:  $315.00 ( includes R.A.M.P. certifica-
tion)  
 

Requirements– Must be 18 or older and 
must have their own shaker, stirring spear, 
and wine opener.  
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This course will cover basic 
operations of Office 2007, in-
cluding Word, PowerPoint, Ex-
cel, and Access.  Students will 
learn how to navigate, create, 
modify and print files in all ap-
plications. 
 
 
Course is 30 hours 
 
Mon. & Wed.  6:00 p.m.– 9:00 p.m. 
 
DATES– March 8— April 14 
 
Price:  $190.00 (includes cost of book) 
 
Requirements– Must be 18 or older 
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Individuals who are at least 
18 years of age and hold a 
valid driver’s license can 
make application to this pro-
gram which prepares the 
student to become a Certi-
fied PA Inspection Mechanic.  
It is recommended that applicants have an un-
derstanding of basic auto mechanics, including 
brakes and alignment, to succeed in this pro-
gram.  The tactile test is administered individu-
ally within 30 days of the last class.   
 
Course is 16 hours 
 
6:00 p.m.– 10:00 p.m. 
 
DATES-March 9, 10, 11, 12 (plus 1 additional 
hour for emissions test*) 
 
Price: $170.00 
*PA EMISSION TEST SITE 
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Held each Tuesday evening for 
five consecutive weeks, this 
course will feature dishes and 
food preparation methods found 
in five distinct Italian venues: 
Tuscany; Rome; Naples, Sicily; 
and Northern Italy.  Three to five 
specialties native to the areas featured will be 
prepared with the participation of attendees.  
This class features an added benefit that par-
ticipants get to eat and discuss the various 
dishes featured. 
 
Course is 15 hours 
 
Tuesdays 6:00 p.m.– 9:00 p.m. 
 
DATES- March 9—April 13 
 
Price:  $150.00 
 
Requirements– Must be 18 or older 
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Held each Thursday evening 
for five consecutive weeks, 
this course will feature recipes 
and complimentary menu 
combinations for hearty 
soups, light and healthy sal-
ads and side dishes which, 
along with soup and salad, 
make for truly gourmet meals. 
 
 
Course is15 hours 
 
Thursdays 6:00 p.m.– 9:00 p.m. 
 
DATES– March 11—April 15 
 
Price:  $150.00 
 
Requirements– Must be 18 or older 
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West Side Career and Technology Center 

75 Evans Street 
Kingston, PA 18704 

Phone: 570-288-8493 
Fax: 570-288-3126 
E-mail: lvandermark@wsavts.net 

Building Careers One Student at a Time! 


