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MAIN CAMPUS 
RLC Main Campus 

468 N. Ken Gray Pkwy 
Ina, IL 62846 

(618) 437-5321, x1714 

 
 

 
 

 
 
 
 
 

MT. VERNON 
RLC MarketPlace 

321 Potomac Blvd 
Mt. Vernon, IL 62864 

(618) 242-3001  
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

PINCKNEYVILLE 
Murphy-Wall Campus 
5680 State Route 154 
Pinckneyville, IL 62274 

(618) 357-3742 

COURSE LOCATIONS 

Registration Information 

1.  Mail In 
Complete your registration form, attach your registration fee and mail to:  
Rend Lake College,  Mail Code 64, 468 N. Ken Gray Pkwy, Ina, IL 62846 

3. Phone In (Credit or Debit Card only) 
Call us at (618) 437-5321, x1714 or (800) 369-5321, x1714 

to register over the phone. A signature is required for credit classes.  

2. Walk In 
Rend Lake College, Student Center Room 204  

Monday—Thursday, 8a - 4.30p; Friday—8a - 4p 

4. Online  
Go to www.rlc.edu/community-corporate-education 

to learn about upcoming classes and preregister.  

 
 
 

Residency 
With Community Education classes (COMED, CNTED) 

you can reside in or out of district—the fees are the 
same. We encourage anyone who has an interest in our 

classes to attend. 
 

Senior Citizens  
Senior citizens, by showing proof of age, may enroll in 
credit courses offered by the College without paying 

tuition. Senior citizens must pay lab, facility,             
technology, telecourse, or material fees. A senior     

citizen is defined as a person sixty (60) years of age or 
older. Senior citizens may be charged a fee of $50 or 
more for repeating classes more than credit can be 

claimed. This does not include Community Educa-
tion (COMED) classes.  
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A.I. for Everyone 
Delve into the world of artificial intelligence with a concise 
course designed to teach you the art of effective prompt 
engineering, unlocking the potential of A.I. tools for crea-
tive and productive solutions.  
$10 
Instructor: Lynanne Page 
COMED 5334-52 
Thursday, 2/12, 5:30pm- 7:30pm 
Main Campus, Academic Building, Room 215 
 
 
Artistic Welding Workshop 
Led by RLC alumna Cydni Wrobel, this hands-on workshop 
introduces participants to the art of welding while they 
create a beautiful welded rose to take home. Designed to 
inspire non-traditional welders and spark interest in weld-
ing careers, the Artistic Welding Workshop offers an en-
gaging introduction to the craft. 
Participants who enjoy the introductory session will have 
the opportunity to build on their skills in an intermediate 
workshop offered later in the season. 
$45 
Instructor: Cydni Wrobel 
COMED 2300-04 
Saturday, 1/24, 9:00am- 5:00pm 
COMED 2300-05 
Saturday, 2/7, 9:00am- 5:00pm 
COMED 2300-06 
Saturday, 3/7, 9:00am- 5:00pm 
COMED 2300-07 
Saturday, 4/18, 9:00am- 5:00pm 
COMED 2300-08 
Saturday, 5/2, 9:00am- 5:00pm 
Main Campus, ATC, Room 170 
 
 

Barn Quilt Basics 
Students will learn how to draw, tape, and paint their cho-
sen quilt pattern on a 10" wood square. The student will 
choose their pattern based on difficulty level. Your barn 
quilt will be finished and ready to hang at the end of the 
class.  
$15 (Plus a $20 supply fee) 
Instructor: Charlotte Loss 
COMED 2305-55 
Friday, 2/27, 6:00pm-9:00pm 
Main Campus, LRC, Room 103 
 
Chocolate 101: A Sweet Introduction 
Dive into the world of chocolate with a focus on temper-
ing—the essential skill for creating glossy, professional-
quality treats. Learn the science behind chocolate’s struc-
ture, the techniques for achieving the perfect snap, and 
tips for common tempering issues. Whether you’re a bud-
ding chocolatier or just love working with chocolate, this 
hands-on class will give you the confidence to create stun-
ning confections!  
Instructor:  Chef Jeff Fairbanks   
Date: TBA - Please check the website for updates! 
RLC MarketPlace, Mt. Vernon 
 
DIY Spring Doormat 
Welcome spring with creativity and color at our DIY Spring 
Doormat Workshop! Shake off the winter blues and design 
your very own cheerful doormat bursting with blooms, 
sunshine, and personality. Bring a friend or come solo for 
an afternoon of creativity, laughter, and springtime vibes. 
Students will receive supply list upon registration.  
$10 
Instructor: Emily DeForest 
COMED 2353-30 
Saturday, 3/7, 1:00pm - 3:00pm 
Mt. Vernon MarketPlace, Room 343  
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Estate Planning Seminar 
Join us for an informative seminar on estate planning, 
where you'll learn about wills, trusts, advanced directives, 
probate avoidance and how to ensure your wishes are 
honored. Whether you're just starting to think about your 
estate or need to update your plan, this seminar offers 
valuable insights to help you make informed decisions 
about your future. Lawyer Matthew B. Flanigan earned his 
J.D., cum laude, from Cumberland School of Law, Samford 
University. Practice areas include wills, trusts and estates, 
corporate law, mineral law, real estate law and general 
civil practice. Matthew has been practicing law since 2006 
and is a partner at Black, Ballard, McDonald, P.C. in Mt. 
Vernon.  
No Charge 
Instructor: Matthew Flanigan 
COMED 5373-32  
Thursday, 3/19, 6:00pm- 8:00pm 
RLC Marketplace, Mt. Vernon, Room 354A 
 
Fun with Acrylics 
Discover the joy of painting in this relaxed, beginner-
friendly class! No experience or artistic background need-
ed, just bring your enthusiasm. With step-by-step guid-
ance from the instructor, you’ll create your own colorful 
acrylic masterpiece on stretched canvas to take home and 
display proudly. All supplies are provided.  
Ages 12+ 
$15 (Plus a $10 supply fee) 
Instructor: Charlotte Loss 
COMED 2305-56 
Thursday, 1/29, 6:00pm-9:00pm 
Main Campus, Learning Resource Center, Room 103 
 
Hunter Safety 
The hunter safety course is taught entirely in-person. Stu-
dents will receive a lifetime hunter safety education card 
upon successful course completion. Anyone born on or 
after January 1, 1980, is required to complete a hunter 
safety education course before purchasing an Illinois 
hunting license. Course includes hunter responsibility and 
ethics, safe firearm handling, firearm and ammunition 
identification, zones of fire, tree stand safety, rules and 
regulations, and more. Students must pass a 50-question 
multiple choice test with a score of 80% or better and dis-
play the necessary maturity to hunt independently to re-
ceive an Illinois hunter safety education student card. 
Students under the age of 10 must be accompanied by an 
adult or guardian who is at least 16 years old.  
Pre-registration is required due to limited space.  
Students must register at  www.dnr.illinois.gov/safety/
huntersafety.html and attend both days.  
No Charge 
Instructor: Sam Settle, IL Dept. of Natural Resources 
COMED 6327-31 
Friday, 3/6, 6:00pm-9:00pm 
Saturday, 3/7, 8:00am-4:00pm 
Mt. Vernon, RLC MarketPlace, Room 354A 

PiYo  
PiYo fuses the muscle sculpting benefits of Pilates, the 
flexibility advantages of yoga, and cardio, all in one class! 
PiYo presents a unique total-body workout for people of 
all fitness levels. You burn calories, but without weights, 
jumps, or complicated equipment. Please bring a yoga 
mat, towel, and water. 
$20 
Instructor: Charlotte Loss 
COMED 1314-45 
Tues/Thurs, 2/3 - 2/26, 1:00pm-1:30pm 
Main Campus, Student Center, Room 110 
 
Principles of Street Rodding  
Whether you're just getting started or looking to expand 
your skills, this hands-on class has something for every-
one. Learn practical techniques for repairing automotive 
body panels, including TIG welding on steel, aluminum, 
and stainless steel. Explore metal finishing using tools like 
hammers and dollies, the English wheel, and the planish-
ing hammer. We'll cover body structure work, sheet metal 
repair and replacement, and even dive into trouble-
shooting and installing Vintage Air A/C systems. Partici-
pants are encouraged to bring their own body panel pro-
jects. Safety first: Please wear long pants and closed-toe 
shoes and bring safety glasses and a welding hood. This 
course is designed for those 16 years of age and older. 
Register for one or both sections—each section will pro-
vide new hands-on experiences. 
$110 per section 
Instructor: David Smart  
COMED 4397-53 
Tuesdays (6 Sessions), 1/20– 2/24, 6:00pm-9:00pm 
COMED 4397-54    
Tuesdays (6 Sessions), 3/10– 4/14, 6:00pm-9:00pm 
Main Campus, Vocational Building, Room 125 
 
Savory Soups 
This class will focus on how to make different healthy 
soups from scratch. Students will also 
discuss the various methods used to 
thicken soups.  
$15 (Plus a $30 supply fee) 
Instructor: Chef Daniel Brock 
COMED 2377-50            
Date: TBA - Please check the website for updates! 
6:00pm-9:00pm 
Main Campus, Student Center, Room 103 
 
Stretch 101 
Enjoy a no-impact, 100%-modifiable, no-weights, no-
cardio, no experience needed class. You don't have to al-
ready be flexible to come to stretch either! We will use 
slow-paced, gentle stretching to elongate muscles, expand 
flexibility, help relieve tension and pain, and leave you 
feeling refreshed. This class is perfect for everyone at all 
fitness levels. Yoga mat required. 
$20 
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Instructor: Charlotte Loss 
COMED 1314-44 
Tues/Thurs, 1/6 - 1/29, 1:00pm-1:30pm 
Main Campus, Student Center, Room 110 
 
 
 
 
Teach & Taste: A Culinary Demonstration 
Sit back, relax, and savor the experience as our instructor 
guides you through the art of cooking in this Teach & Taste 
class. Watch expert techniques come to life, learn helpful 
tips for your own kitchen, and sample each delicious dish 
as it’s prepared. Perfect for food lovers and curious cooks 
alike, this class offers a flavorful blend of education and 
indulgence—no apron required!  
$15 (Plus a $30 supply fee) 
Instructor: Chef Daniel Brock 
COMED 2380-50         
Date: TBA - Please check the website for updates! 
6:00pm-9:00pm 
Main Campus, Student Center, Room 103 
 
 

What is Irishness? 
On this St. Patrick's Day, delve into a brief history of Ire-
land and what it means to lay claim to Irish heritage. From 
the Celtic Invasion 2500 years ago to the Celtic Tiger of the 
21st century, join us as we explore the history, culture, and 
religion of Ireland. Finally, we will consider Irishness in the 
context of popular culture. 
No Charge 
Instructor: Maggie Ervin 
COMED 4385-41 
Tuesday, 3/17, 12:30pm-1:30pm 
Main Campus, Student Center, Room 110 
 
Wild Game Cooking 
In this hands on cooking class, you will learn exciting new 
ways to prepare wild game in order to make the most of 
your hunting harvest.   
$20 (Plus $30 supply fee to the instructor) 
Instructor: Chef Sawyer Nichols   
COMED 2380-52 
Friday, 1/23, 5:00pm-9:00pm 
Main Campus, Student Center, Room 120 

 

CONTACT US AT: 
COMMCORPED@RLC.EDU 
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Rend Lake College Day Tours 

Route 66 Around St. Louis 
Hit the open road and discover the charm of historic 
Route 66! Begin your adventure at Forest Park Visitor 
Center before heading to the National Museum of 
Transportation, home to one of the world’s largest 
collections of vehicles and a preserved piece of the 
legendary Coral Court Motel. Enjoy a docent-led tour 
and a fun ride on the miniature train. 
Next, savor an included lunch at Twisted Tree, a   
modern eatery along Route 66, then take a nostalgic 
drive down Watson Road to see iconic stops like the 
Wayside Motel and Crestwood Bowl. 
No Route 66 trip is complete without dessert at Ted 
Drewes Frozen Custard! Choose from a mini chip   
concrete or a classic hot fudge sundae and snap a 
photo under the famous Route 66 sign. 
Wrap up your day at the glowing St. Louis Neon      
Museum, where vintage signs and luminous artwork 
capture the retro spirit of America’s most famous 
highway.  
Tour fees, lunch, gratuities, and transportation are 
included.  
 
COMED 0300-03 
 
· Date: Wednesday, April 1st  
 Pre-register by March 1st 
 
 

· Cost: $150  
 
Buses will depart and return from the following places and times: 
         Rend Lake Main Campus at 7:00am; return by 5:30pm 
         Mt. Vernon MarketPlace at 7:30am; return by 5:00pm 

Roots and Rye in Collinsville 
Step back in time and savor the flavors of Collinsville! 
Begin your day at Willoughby Heritage Farm, where 
the charm of 1940s farm life comes alive with vintage 
barns, tractors, and friendly farm animals. Learn how 
this small Midwestern town became the Horseradish 
Capital of the U.S., thanks to its rich soil and German 
roots. 
Enjoy a delicious lunch at The Press House, once 
home to the Collinsville Herald newspaper. Now a 
vibrant restaurant and distillery, it celebrates the ar-
ea’s brewing heritage with flavorful meals—and even 
a touch of horseradish! Afterward, enjoy a private 
tour of Old Herald Distillery with the owner. 
Cap off your day with a visit to Kruta Bakery, a local 
favorite since 1919. Discover the family’s sweet lega-
cy and sample their signature “fudgie,” a melt-in-your
-mouth chocolate delight. Don’t forget to grab a few 
extra treats to take home!  
Tour fees, lunch, gratuities, and transportation are 
included.  
 
COMED 0300-04 
 
· Date: Thursday, May 14th 
 Pre-register by April 15th 
 
 

· Cost: $150  
 
Buses will depart and return from the following places and 
times: 
       Rend Lake Main Campus at 8:00am; return by 5:30pm 
       Mt. Vernon MarketPlace at 8:30am; return by 5:00pm 
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Event Name Date Time Location 

BYOP Community Craft Club 1/14 3:00 PM - 4:00 PM 
Vocational Building, 

room 118 

Visiting Artist:  
Marie Samuels 

1/21 - 3/5 8:00 AM - 4:30 PM RLC Theatre 

RL Reads Book Discussion:  
Evicted: Poverty and Profit in the American 

City  
1/28 2:00 PM 

Vocational Building, 
room 102 

BYOP Community Craft Club 2/11 11:00 AM - 12:00 PM 
Vocational Building, 

room 118 

RL Reads Book Discussion:  
There are No Children Here  

2/25 2:00 PM 
Vocational Building, 

room 102 

BYOP Community Craft Club 3/4 3:00 PM - 4:00 PM 
Vocational Building, 

room 118 

Still Doing Life 
Traveling Exhibit 

3/16 - 3/30 8:00 AM - 4:30 PM RLC Theatre 

RL Reads Book Discussion:  
Pregnant Girl: A Story of Teen Motherhood, 

College, and Creating a Better Future for 
Young Families  

3/25 2:00 PM 
Vocational Building, 

room 102 

BYOP Community Craft Club 4/8 11:00 AM - 12:00 PM 
Vocational Building, 

room 118 

RL Reads Book Discussion:  
The Anxious Generation  

4/29 2:00 PM 
Vocational Building, 

room 102 

Community Enrichment events are open to all and attendance is voluntary.  

SPRING 2026 COMMUNITY ENRICHMENT EVENTS ARE SPONSORED BY THE CREATIVE WRITING CLUB. 
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American Heart Association 
Training Center 

First Aid/PALS/ACLS 

 

Professional 
     Development 

Food Sanitation 
Learn to identify the causes of food-borne illness, 
identify and apply correct procedures for cleaning 
and sanitizing, recognize problems and potential     
solutions associated with facility, equipment and    
layout, and understand the Illinois code related to 
food service establishments. Successful completion of 
this course prepares you to take the ServSafe exam 
for Management and Sanitation Training. The exam is 
given at the end of the second session. ServSafe     
Essentials Textbook is required and available at RLC 
Bookstore or online. 
$180 

 

 
 
 
 
 

CPR/AED and First Aid Training  
One-Day Courses, 8AM-4PM 

  January 7th  March 16th  
 January 22nd  March 27th 
 January 28th     March 31st 
 February 2nd  April 9th 
 February 10th  April 13th 
 February 19th  April 30th 
 

Pediatric Advanced Life Support Training 
One-Day Courses, 9AM—5PM 

March 17, 2026 
   

Advanced Cardiac Life Support Training 
One-Day Courses, 9AM-5PM 

April 22, 2026 
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6-WEEK COURSES 
NEW SECTIONS START MONTHLY  

 
 

Jan 14 — March 6, Section L90 
Feb 11 — April 3, Section L91 

March 18 — May 8, Section L92 
April 15 — June 5, Section L93 
 May 13 — July 3,  Section L94 

 

 
Requirements: 

     All courses require Internet access and e-mail. 
Some courses may have additional  

requirements. Please visit our Online  
Instruction Center for more information. 

www.ed2go.com/rlc/help 

 

Course  
Number 

Course Name 

• BUSINESS COURSES 

COMED 931Z Effective Selling 

COMED 931V Employment Law Fundamentals 

COMED 931F 
Project Management  

Fundamentals 

COMED 930W Manufacturing Applications 

COMED 930X Manufacturing Fundamentals 

COMED 933J 
Marketing Your Business  

on the Internet 

COMED 931H Total Quality Fundamentals 

COMED 930S 
Six Sigma:  

Total Quality Applications 

COMED 9310 Nonprofit Fundraising Essentials 

COMED 932Z 
Supply Chain  

Management Fundamentals 

COMED 932C 
Understanding the 

Human Resources Function 

• START YOUR OWN BUSINESS 

COMED 931X 
Growing Plants for  

Fun and Profit 

COMED 9374 Learn to Buy and Sell on eBay 

COMED 936A Secrets of the Caterer 

COMED 932N 
Start Your Own  

Arts & Crafts Business 

COMED 932E 
Start and Operate Your Own 

Home-Based Business 

COMED 9337 Starting a Consulting Practice 

COMED 932A Wow, What a Great Event! 

• GRANT WRITING/NONPROFITS 

COMED 9396 
Advanced  

Grant Proposal Writing 

COMED 933F 
Becoming a  

Grant Writing Consultant 

COMED 931T Starting a Nonprofit 

COMED 9397 Get Grants! 

COMED 934G 
Introduction to  

Nonprofit Management 

COMED 931S Marketing Your Nonprofit 

COMED 9369 
Writing Effective  
Grant Proposals 

• CAREER IDEAS 

COMED 9333 
Fundamentals of  
Technical Writing 

COMED 9395 Introduction to Interior Design 

COMED 9357 
How to Get Started In Game 

Development  

• CAREER DEVELOPMENT 

COMED 9383 
12 Steps  

to a Successful Job Search 

COMED 9328 
Achieving Success with  

Difficult People 

COMED 931W Building Teams that Work 

COMED 931U 
Distribution and Logistics  

Management 

COMED 9330 
Fundamentals of Supervision 

 and Management I 

COMED 933H 
Fundamentals of Supervision 

 and Management II 

COMED 931L 
High Speed  

Project Management 

COMED 9349 Individual Excellence 

COMED 9392 Interpersonal Communication 

COMED 9348 Keys to Effective Communication 

COMED 932D Managing Customer Service 

COMED 9336  Professional Sales Skills 

COMED 9351 
Using Social Media  

In Business 

COMED 9335 
Skills for Making  
Great Decisions 

• TEST PREP 

COMED 9391 GRE Preparation - Part 1 

COMED 932G GRE Preparation - Part 2 

COMED 9390 GMAT Preparation 

COMED 9394 LSAT Preparation - Part 1 

COMED 932H LSAT Preparation - Part 2 

COMED 9319 SAT/ACT Preparation - Part 1 

COMED 9320 SAT/ACT Preparation - Part 2 

Teacher Recertification 

TEACHING PROFESSIONALS 
Cost: $99 & Up 

 

 1.5 Credit Hrs/24 CPDUs 
Illinois State Board of Education 

Course  
Number 

Course Name 

CNTED 1600 
Empowering Students with  

Disabilities 

CNTED 1600 Content Literacy; Grades 6-12 

CNTED 1600 
Teaching Smarter with SMART 

Boards 

CNTED 1600 
Teaching Preschool: A Year of  

Inspiring Lessons 

CNTED 1600 
Responses to Intervention:   

Reading Strategies That Work 

CNTED 1600 Creating a Classroom Web Site 

CNTED 1600 Teaching Students with ADHD 

CNTED 1600 Differentiating K-12 Assessments 

CNTED 1601 A to Z Grant Writing 

CNTED 1601 
A to Z Grant Writing II -  

Beyond the Basics 

CNTED 1604 The Creative Classroom 

CNTED 1605 
Differentiated Instruction  

in the Classroom 

CNTED 1606 
Enhancing Language  

Development in Childhood 

CNTED 1607 Get Assertive! 

CNTED 1608 
Guided Reading: Strategies  

for the Differentiated Classroom 

CNTED 1610 
Integrating Technology  

in the Classroom 

CNTED 1611 Leadership 

CNTED 1615 
Solving Classroom  
Discipline Problems 

CNTED 1616 
Solving Classroom  

Discipline Problems II 

CNTED 1617 Understanding Adolescents 

CNTED 1618 Using the Internet in the Classroom 

CNTED 1651 
Creating the Inclusive Classroom: 

Strategies for Success 

CNTED 1652 
Guided Reading & Writing:  

Strategies for Max Achievement 

CNTED 1653 Survival Kit for New Teachers 

CNTED 1654 Ready, Set, Read! 

CNTED 1655 Speed Spanish 

CNTED 1656 
Singapore Math Strategies:  

Model Drawing for Grades 1–6 

CNTED 1657 
Working Successfully with  

Learning Disabled Students 

CNTED 1663 Teaching Adult Learners 

CNTED 1658 
Teaching Students with Autism:  

Strategies for Success 

CNTED 1659 Teaching Math: Grades 4-6 

CNTED 1660 Teaching Science: Grades 4-6 

CNTED 1662 Teaching Writing: Grades K-3 

CNTED 1661 Teaching Writing: Grades 4-6 

               Education to Go - Take Online Classes that Fit YOUR Schedule! 

For course descriptions and additional information go to www.ed2go.com/rlc 

 Learn 
  from the 

  comfort of 
  home! 
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Jan 14 — March 6, Section L90 
Feb 11 — April 3, Section L91 

March 18 — May 8, Section L92 
April 15 — June 5, Section L93 
 May 13 — July 3,  Section L94 

 

Requirements: 
All courses require Internet access and e-mail. 

Some courses may have additional  
requirements. Please visit our Online  

Instruction Center for more information. 
www.ed2go.com/rlc/help 

      

 

Course Number Course Name 

• DIGITAL PHOTOGRAPHY/VIDEO 
COURSES 

COMED 9309 Discover Digital Photography 

COMED 933C 
Photoshop Elements 

for the Digital Photographer 

COMED 9372 
Photographing Nature  

with Your Digital Camera 

COMED 9373 
Mastering Digital Photography: 

Photographing People 

COMED 9327 Secrets of Better Photography 

COMED 930T 
Travel Photography for the Digital 

Photographer 

• PERSONAL ENRICHMENT 

COMED 9314 Mastering Public Speaking 

COMED 932J Everyday Math 

COMED 930F Start Your Own Edible Garden 

COMED 9353 Grammar Refresher 

COMED 9353 Grammar Refresher II 

COMED 9311 Merrill Ream Speed Reading 

COMED 9305 Lose Weight and Keep It Off 

COMED 934B 
Marriage and Relationships: Keys to 

Success 

COMED 9301 Write Your Life Story 

• CHILD CARE & PARENTING 

COMED 9306  Homeschool with Success 

COMED 9308 
Introduction to  

Natural Health and Healing 

• ENTERTAINMENT COURSES 

COMED 9316  Introduction to Guitar 

COMED 9362 Drawing for the Absolute Beginner 

COMED 930D Music Made Easy 

• LANGUAGES 

COMED 9387 
Beginning Conversational 

French  

COMED 9386 Conversational Japanese 

COMED 9384 Grammar for ESL 

COMED 933N Instant Italian 

COMED 930C Speed Spanish II 

COMED 933D Speed Spanish III 

COMED 9385 Writing for ESL 

• PERSONAL FINANCE 

COMED 9399 
The Analysis and Valuation 

of Stocks 

COMED 930J 
Keys to Successful  

Money Management 

COMED 9359 Introduction to Stock Options 

COMED 9380 Personal Finance 

COMED 932K Real Estate Investing 

COMED 9331 
Stocks, Bonds, and Investing: 

Oh, My! 

COMED 9398 Where Does All My Money Go? 

• WRITING 

COMED 934C Advanced Fiction Writing 

COMED 9376 
Beginner's Guide to Getting 

Published 

COMED 931P Business and Marketing Writing 

COMED 931M 
The Craft of Magazine  

Writing 

COMED 931N Effective Business Writing 

COMED 9341 
Introduction to  

Internet Writing Markets 

COMED 931A Introduction to Journaling 

COMED 9313 The Keys to Effective Editing 

COMED 931Q Mystery Writing 

COMED 930A Research Methods for Writers 

COMED 9304 Travel Writing 

COMED 9334 Write Like a Pro 

COMED 9301 Write Your Life Story 

COMED 9303 
Writeriffic: Creativity Training  

for Writers 

COMED 930K Writing for Children 

COMED 934D Writing Young Adult Fiction 

COMED 930E 
Write and Publish Your  

Nonfiction Book 

COMED 934F 
How to Make Money From Your 

Writing 

 

1. Visit our Online Instruction    

Center   www.ed2go.com/rlc.  

2. Click the Courses link. 

3. Choose the department and 

course title you are interested in 

and select Enroll Now.   

4. Follow the instructions to enroll 

and pay for your course. You 

will enter your e-mail and 

choose a password that will 

grant you  access to the    

Classroom. 

5. When your course starts, return 

to our Online Instruction Center 

and click the Classroom link.  

To begin your studies, simply 

log in with your e-mail and the       

password you selected during 

enrollment.  

How to Get Started: 

 
 

 
Instructor-facilitated online 

courses that are informative, fun, 
convenient, and highly interactive. 

 
 
 
 
 
 
 
 
 

All courses run for six weeks       
(with a 10-day grace period at the 

end).  Courses are project-
oriented and include lessons,  

quizzes, hands-on assignments, 
discussion areas, 

supplementary links, and more.  
 

You can complete any course  
entirely from your home or office.  

 
Any time of the day or night. 

24 hour access! 7 days/week! 
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