


Manager’s 
Message

Kids’ Classes  PAGE 2-6
Round up the Kids and head on down to the Cooking School, where these next classes will 
have them thinking spring! From Mother’s and Father’s day, brunches with parents, home 
school classes and camps; we have it all from A-Z!  Don’t forget to register your children 
early for our Spring Break and Summer Camps, as they fill up quickly! We also have our 
Saturday “Dinner and Games/ Bingo” classes! Come join in the fun with us!

Healthy Lifestyle  PAGE 7-8
Spring has sprung, the plants are in, and now its time to take a closer look at the eating 
habits that can make a big difference in our over all health. We begin by featuring our Family 
Cooks Together Program, Healthy Heart, Eat Well Stay Fit as well as risk factors for Diabetes.  
Whether your concern is cholesterol, weight loss, heart health, or just general health, we 
have the class for you. Join us and get answers from our Dieticians to your most important 
health- related questions. 

Adult Classes  PAGE 9-12
Celebrate the arrival of spring with some exciting new classes we know you’ll love! Brunches 
are on the menu, as well as the start of BBQ season. If you like to get involved, sign up for 
one of our Hands - On classes and help bring the meal to the table. We include hands-on and 
demonstration classes. 

1 TOPS COOKING SCHOOL    |    AMHERST  716-515-2000   |    WEST SENECA  716-517-3006

April, May, June 2015

Spring has finally sprung! Here at the Cooking School we certainly do have spring fever! As this 
new season approaches, we find ourselves still having to tie our purse strings a little tighter, 
going out to eat less and less, but still missing those “different and exciting” meals you think 
only restaurants can offer. Well, think again! Why not come to our adult cooking classes where 
you can not only taste delicious and different meal offerings, but learn how to make them 
yourselves!  Our Culinary Chefs/ Instructors offer valuable tips and step-by-step directions in all 
of our classes, along with the recipes for you to take along on your next shopping trip. Our health 
class menus also help you with healthy meal planning, and offer loads of information on the class 
topics. Whether it be gourmet dinners, appetizers, cooking for kids, or team building events, the 
Cooking School has the classes for you. 

Whether you are a novice cook or a seasoned pro, the Cooking School can offer you new ideas 
for great taste creations, so come on in, bring a friend, join in the party, and have some fun, 
where at The Cooking School, a “Good Cook is Born each Day!”

Grace Hanusin 
Regional Cooking School Manager
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Trying to plan your child’s birthday party?  
Let us do the work for you! Call today to book your party. 

Birthday parties 
at the Cooking sChool are fun!

Come join us for a special kids night out right here in the cooking schools! Each month we will have a special dinner 
theme that you will help prepare. After eating and helping clean up, we will play bingo or games along with a special 
treat!  Bring a friend and add to the fun!! Please have child wear sneakers for safety reasons; no open toed/ open 
heeled shoes/sandals are allowed.

$20 for one child  
$35 for two children  
$50 for three children  
(Please register all children in your group 
at the same time to get the discount.)

SILLY GAMES AND EVEN SILLIER FOOD      
Saturday, April 18, 6-9pm
Sometimes food has silly names, but taste delicious.  Come join us for silly food 
and games.  Sandwich Shape –Up, Wedge Salad, Silly Apple Wedges, Pizzookies 

LITTLE BITES AND BIZARRE BINGO      
Saturday, May 16, 6-9pm
It’s great to make little bites and take the bite out of Bingo.  Different Bingo games to keep 
us moving. Pizza Dippers, Sloppy Joe Nachos, Fruit and Brown Sugar Dip, 
Lip Lickin’ Lemon Bites

LET’S GET READY FOR SUMMER!      
Saturday, June 6, 6-9pm
Are you ready for the summer?  We can play some summer games while making some favorite summer treats!  
Sweet Corn Dog Muffins, Potato Cobb Salad, BBQ Beans, Ice Cream with Homemade Strawberry Sauce

Kids’ Night Out! AGES 7 AND uP
AMHERST - JuDy HANDZLIK 
WEST SENECA - LINDA DuNCAN

WANT MORE  
COOKING SCHOOL  

FUN FOR KIDS?  
CHECK OuT OuR KIDS CAMPS 

AND MONTHLy CLASSES!
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Kids’ Kitchen
These classes will be held in both schools on the dates listed. 
Parents are required to inform us of any food allergies at the time of 
registration. We will try our best to accommodate food allergies with 
substitutions. Children with long hair, please tie it back before class. Please 
have child wear sneakers for safety reasons; no open toed/ open 
heeled shoes/sandals are allowed.

*Please tell us if you have any coupons or gift certificates at time of registration, as 
coupons/ free gift certificates are not taken with some classes, including all camps.

Little Chefs AGES 3-6 WITH PARENT

For children this young, one parent or guardian per 
child is required to remain in the Cooking School at no 
additional charge. For additional adults, a $5 charge 
will be implemented, as seating is limited.
Culinary Instructors:  Judy Handzlik, Amherst  /
Linda Duncan, West Seneca

DRAGONS LIKE TACOS, TOO CAMP AND 
BOOK READING
Saturday, April 11, 11am-12:30pm
$15 per Little Chef
Did you know dragons like tacos?  They like chicken 
tacos, beef tacos, great big tacos and teeny tiny tacos.  
They also love taco parties.  So let’s have a taco party 
and bring your favorite dragon or dinosaur, because 
they like tacos, too.  BBQ Chicken Taco, Cheese Taco 
Bites, Banana-Chocolate Taco

I LOVE YOU, MOMMY
Saturday, May 9, 11am-12pm
$12 per little chef
you may be one child in this world, but to mommy you 
are her world. Making her a special breakfast is an 
expression of your love to her. French Toast and Fruit 
Kabob, Egg and Bacon Muffin, Chocolate Mousse with 
a Chocolate Decoration

DAD’S GIFT
Saturday, June 20, 11am-12pm
$12 per little chef
Dad’s gift may be his outstretched arms, teaching you 
to ride a bike, or just encouraging you as you grow. 
Dad, remember they are always just one step behind.  
Scrambled Eggs with Sausage and Peppers, Dad’s 
Slippers (Rolls and Butter) Watermelon Boats

Future Chefs AGES 7 & uP

Children of this age attend the cooking classes without a parent or adult 
guardian, as we teach them independence in the kitchen skills. Parents are 
required to inform us of any food allergies at the time of registration. We 
will try our best to accommodate all food allergies.
Culinary Instructors:  Judy Handzlik, Amherst 
Karen Gold, West Seneca

CELEBRATION OF MOM
Friday, May 1, 6-8pm
$15 per person 
*Moms are welcome to sign up with their child for this class. (Because 
of limited space, we can accommodate only 1 mom per 1-2 future 
chefs.)  The bond between a mother and child is like no other. Her 
unconditional love provides strength, wisdom, nurturing and much 
more.  Learning to make some of mom’s favorites will be a celebration 
to her. Pancake Cinnamon Rolls, Crustless Mini Quiche, Banana Bread 
with Orange Walnut Butter, No Bake Cheesecake with a Fruit Topping

DAD; OUR HERO
Wednesday, June 17, 6-8pm
$15 per person
*Dads are welcome to sign up with their child for this class. (Because of 
limited space, we can accommodate only 1 Dad per 1-2 future chefs)   
A great dad is someone who spends time with their children, plans fun 
adventures, guides them through life with a loving hand and a person 
you want to be like when you grow up.  Let’s enjoy making dinner with 
him. Buffalo Baked Chicken Drumsticks, Macaroni Coleslaw Salad, 
Bobby Flay’s Grilled Peaches with Cinnamon and Sugar Butter, No Bake 
Chocolate Oat Bars
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NOW TAKING  
RESERVATIONS!  

DON’T MISS OUT! SPACE IS 

LIMITED, SO RESERVE YOUR 

CHILD’S SPOT TODAY!
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Future Chefs
Spring Break
Camps
AMHERST AND WEST SENECA  
COOKING SCHOOLS 
AGES 7 AND uP
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OLE! IT’S CINCO DE MAYO DAY CAMP
Tuesday, April 7, 10am-1pm
$25 per future chef  
Let’s get ready for everyone’s favorite 
Mexican holiday with all kinds of Fiesta 
Favorites! Join us as we celebrate 
it together so you can learn how 
make these at home for your family 
and friends! Fresh Homemade Salsa 
with Homemade Tortilla Chips, Baked 
Chicken Taquitos, Mini Taco Party Cups, 
Fruit Filled Empanadas

SUSHI, MADE OUR WAY CAMP
Wednesday, April 8, 10am-1pm
$25 per future chef
Kid Sushi has a twist, turn, and roll that 
all kids will love. Learn how to make 5 
different sushi rolls each one tastier than 
the next.  What fun!  you can show your 
family how it is done. Asian Vegetable 
Soup, Shrimp Sushi Roll, Southern Sushi 
Roll, Strawberry Sushi, Banana Sushi

Kids’ Kitchen

NOW TAKING  
RESERVATIONS!  

DON’T MISS OUT! SPACE IS 

LIMITED, SO RESERVE YOUR 

CHILD’S SPOT TODAY!



Let us help with Home Economics Class!  your students will have fun learning cooking skills along with an added 
teaching component that will be helpful today and in the future. Handouts will be provided with each class topic. Let the 
mess be in our kitchen and not in yours!    Open to students between the ages of 7 and 15. 
Culinary Instructor and former home school parent, Linda Duncan

This year Tops Cooking School is taking our homeschool class around the world to experience different cultures 
and cuisines. We will learn new recipes, with a bit of history along the way!

BON JOUR!
Friday, April 17, 11am-1pm West Seneca
$15 per student
Our blustery Buffalo weather canceled our plans for our French class last quarter. No need for disappointment! We’ve rescheduled our 
trip! We will be preparing and enjoying some classic French favorites.   French Onion Soup, Ham & Cheese Crepes with Béchamel Sauce, 
Crepes with Nutella, Bananas and Chocolate Sauce

MEXICO IN MAYO
Friday, May 8, 11am-1pm West Seneca
$15 per student
We will be celebrating Cinco de Mayo with a Mexican culinary fiesta. Join your amigos in our Cocina for delicious south of the border 
fare.  Chicken Enchiladas, Guacamole and Salsa with Homemade Tortilla Chips, Fried Ice Cream Treat

GREECE IS THE WORD
Friday, June 12, 11am-1pm West Seneca
$15 per student
We owe a lot to the Greek civilization, and their tasty recipes are certainly something to appreciate. Our meal will be both flavorful and 
healthy- nothing to Apollo-gize for.  Greek Salad, Chicken Souvlaki, Cucumber with Yogurt Sauce, Baklava
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COOKING CLASSES FOR 
HOME SCHOOLERS "
Let Us Go On A World Tour"
WEST SENECA COOKING SCHOOL ONLY
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Kids’ Kitchen

kids summer camps dates...
details to follow!!!

future chef camp 1
WEDNESDAy JuLy 1  - FRIDAy JuLy 3  
10AM-1PM
$75

future chef camp 2
TuESDAy AuGuST 4-THuRSDAy AuGuST 6 
10AM-1PM
$75

saVe the dates!!

1-3

4-6

aspiring chefs 

cul ina ry  progr a m
july 14-17 
$195 for all 4 days
ages 12 and up / 10aM-1:30pM



Eat to your Heart’s Content 
Alyssa Cometto, RD, CDN 

Family Cooks Together HANDS-ON: FAMILy AND KIDS, AGES 7 & uP
Sarah Stimpson, RD, CDN

These classes will be geared to all family members, starting at age 7. Children ages 7 to 16 
must be accompanied by an adult. In years past, family time was always spent around the 
dinner table, where conversations would be personal in nature, where families could feel 
close to each other. Family life today is all too busy, with less time spent on families eating 
meals together, more time going to the nearest fast food place. If each family member had a 
role in getting a healthy meal on the dinner table, there would be more time available to stay 
home and enjoy the meal together.  Let us help you start getting back to family basics, while 
enjoying the healthy meal that you helped to prepare! (Please wear closed toed shoes like 
sneakers; hair must be pulled back if long.)  No sandals are allowed for safety reasons.

These classes are covered under the Healthy Lifestyle classes. All Insurance information will 
be needed for all attending, and will be taken when you reserve the class, along with your 
credit card information.  

The cost without covered Insurance for the Family Cooks classes is $25 per adult, $13 per 
child ages 12 and under.

INCREASING FIBER; WHY IS THIS SO IMPORTANT?
Friday, April 10, 6-8pm Amherst
Thursday, April 16, 6-8pm West Seneca 
Do you know if your family eats enough fiber?  Join Sarah in a discussion about how 
much fiber you need to eat a day and foods to eat to increase fiber in your family’s diet.  
Bring the family and cook these delicious high-fiber recipes together.  These are recipes 
your entire family is guaranteed to love! Minestrone Soup*, Grilled Cheddar and Apple 
Panini*, Spinach Orange Salad*, Black Bean Brownies*

PLANNING QUICK AND NUTRITIOUS MEALS
Tuesday, May 19, 6-8pm Amherst
Thursday, May 14, 6-8pm West Seneca 
Planning quick nutritious meals for a busy family can be tricky.  Come learn some 
tips on creating quick healthful meals at home.  With Mother’s Day around the corner, 
wouldn’t it be great to cook her some delicious home cooked meals that you planned 
together?  Join Sarah in creating some quick delicious recipes today! Quick Breakfast 
Taco*, Orange and Avocado Salad*, Sweet Potato Macaroni and Cheese*, Granola Cookie 
Wedges*  

HEART HEALTHY MEALS FOR DAD’S DAY
Thursday, June 18, 6-8pm Amherst
Wednesday, June 10, 6-8pm West Seneca
What exactly is heart healthy eating?  Come learn which foods to eat to protect your 
heart and help prepare some great recipes for Dad on Father Day.  These are recipes 
that your entire family will enjoy and Dad and the rest of the family won’t realize how 
healthful they are eating! Black Bean Dip*, Leafy Greens Salad with Apple Dressing*, 
Oven Fried Fish and Chips, Chocolate Fudge Pudding Cake*

These great classes taught by a Registered Dietitian are covered in part by select local 
Health Insurance Companies. (Please call the Cooking School for details). Come join us to 
learn how to make good lifestyle choices. Included in each class is information and hand-
outs on the class topic, along with a generous sampling of each recipe made. Some classes 
offer product samples as well.

We have a staff of Registered Dietitians and nutrition experts who teach all of the 
your Healthy Lifestyle classes at the Cooking Schools. 

• Alyssa Cometto, RD, CDN, Eat to your Heart’s Content and Diabetes Programs

• Sarah Stimpson, RD, CDN, who teaches the Family Cooks Together Program  
and the Eat Well Stay Fit Program

your Healthy Lifestyle yOuR HEALTHy 
LIFESTyLE 
NuTRITION ExPERTS
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WAKE UP YOUR HEART FOR A HEALTHY START
Tuesday, April 14, 6-8pm Amherst
Thursday, April 23, 6-8pm West Seneca
$25 per person without insurance
We’ve all heard breakfast is the most important meal of the 
day, but why is that? This class will answer that question! 
Many popular breakfast meals tend to be very high in fat, 
cholesterol, and sodium which increase your risk for high 
cholesterol, triglycerides, and blood pressure.  Learn ways 
to start any day with an energizing meal that isn’t laden 
with excess fat, cholesterol and sodium and will also keep 
your cholesterol, triglycerides, and blood pressure well-
controlled. Apple Cinnamon Quinoa*, Mini Frittatas with 
Sundried Tomato*, Spring Asparagus Hash Browns*, Orange 
Mango Smoothie*

HanDS-on CARDIOVASCULAR BENEFITS OF WEIGHT LOSS
Wednesday, May 13, 6-8pm Amherst
Tuesday, May 19, 6-8pm West Seneca
$25 per person without insurance 
Overweight and obesity increase the risk for heart 
attack and stroke. Losing even a few pounds promotes 
cardiovascular benefits, and one way to lose weight is 
through healthy snacking. The snacks we choose can leave 
a big impact on our weight, and instead of reaching for 
a bag of chips or cookies which can be high in calories, 
sodium, and Trans fat, try these tasty snacks that are 
nutrient-dense without the excess calories. Fresh Fruit Salsa 
with Cinnamon Chips*, Vegan Salad Rolls*, Tuna Sliders, 
Berry Nutty Nutella Granola* 

LUNCH WITH THE DASH DIET
Tuesday, June 9, 6-8pm Amherst
Thursday, June 18, 6-8pm West Seneca
$25 per person without insurance
The DASH (Dietary Approaches to Stop Hypertension) Diet 
is a non-fad, trusted diet that is effective with lowering 
blood pressure. Lunch is the busiest meal of the day, putting 
us in a risky position to order fast food or rely on ready-
prepared frozen meals. Both can be really high in sodium 
and total fat. Preparing your own lunch gives you the power 
to limit the addition of salt and fat, plus increase other vital 
nutrients that will get you on the path to a stronger heart.  
Berry-Melon Medley*, Pork Tenderloin Sandwich, Zucchini 
Stuffed Tomatoes*, Curried Chickpea Salad*

* Vegetarian recipe7 TOPS COOKING SCHOOL    |    AMHERST  716-515-2000   |    WEST SENECA  716-517-3006



Healthy Lifestyle Classes

Diabetic Cooking  
Alyssa Cometto, RD, CDN

HEALTHY SALADS FOR DIABETICS WITH CELIAC DISEASE
HanDS-on 
Tuesday, April 28, 6-8pm Amherst
Monday, April 20, 6-8pm West Seneca
$25 per person without insurance
Do you need to eat gluten-free and have diabetes? These recipes will 
benefit both issues. Join us to find out how to incorporate a plethora of 
vegetables with interesting twists … In no time, Alyssa will have you 
following the American Diabetes Association guidelines and making 
half your plate veggies! Coriander Carrot Salad*, Melon Chicken Salad, 
Avocado Potato Salad*, Roasted Fruit Salad*

FIESTA FARE
Wednesday, May 6, 6-8pm Amherst
Thursday, May 28, 6-8pm West Seneca
$25 per person without insurance
There is no need to steer clear of ethnic cuisines, including Mexican 
food.  The key is that you select foods that are nourishing and do 
not raise your blood sugar levels or increase your risk for diabetes 
complications. Come to this class to learn healthy Mexican recipes to 
spice up meal time in your own home! Black Bean Dip*, Mexican Corn 
Salad*, Shrimp Enchilada Bake, Fruit Salsa*

BLOOD SUGAR CONTROL WITH THE GLYCEMIC INDEX
Monday, June 22, 6-8pm Amherst 
Monday, June 29, 6-8pm West Seneca
$25 per person without insurance
Keeping your blood sugars in control can be exhausting! Luckily there 
are several methods to choose from so you can decide which will fit 
best into your lifestyle. The glycemic index is one method that may 
assist you with blood sugar control. Join Alyssa in exploring how 
different foods affect your blood sugars by using the glycemic index. 
Mandarin Orange Chicken*, Speedy & Spicy Shrimp Stir Fry, Wild Rice 
Pilaf, Cinnamon Swirl Meringue Cookies*

Eat Well, Stay Fit  
Sarah Stimpson, RD, CDN

EATING FOR 2- TIPS ON EATING HEALTHY DURING PREGNANCY
Monday, April 13, 6-8pm Amherst
Tuesday, April 28, 6-8pm West Seneca
$25 per person without insurance
Are you or a family member expecting?  Are you unsure of what foods 
to eat for Mom and baby?  Join Sarah in learning some great tips for 
eating during pregnancy and sample some quick healthful recipes that 
might just meet your cravings.  Feel free to bring a friend or family 
member who might be able to help you prepare some meals while you 
are pregnant!  Smoky Black Bean and Corn Pizza*, Warm Green Bean 
Salad with Walnuts*, Macaroni with Sausage and Ricotta, Chocolate-
Dipped Pineapple Rings*

500 CALORIE DINNERS FOR YOUR HEALTH
Thursday, May 28, 6-8pm Amherst
Wednesday, May 7, 6-8pm West Seneca
$25 per person without insurance 
Looking for low calorie recipes to make for dinners for the week?  Look 
no further!  Join Sarah and the class to sample some 500 calorie or 
fewer recipes that you can prepare at home.  These recipes are quick, 
easy and delicious.  Learn the benefits of not over indulging in high 
caloric dinners at night as well! Green Smoothie*, Skillet Gnocchi with 
Chard and White Beans*, Roasted Pepper and Cheese Stuffed Chicken, 
Quick Mixed Berry Topping*

THE HEALTH BENEFITS OF THE MEDITERRANEAN DIET
Friday, June 5, 6-8pm Amherst
Wednesday, June 24, 6-8pm West Seneca
$25 per person without insurance
What exactly is the Mediterranean Diet?  Learn about the 
Mediterranean Diet and the health benefits that are associated with 
it such as heart health and weight control.  Sample some delicious 
and easy to prepare Mediterranean recipes with Sarah! Tomato and 
Basil Finger Sandwiches*, Broccoli Rabe & Orzo Salad*, Spaghetti with 
Arugula, Roasted Peppers and Prosciutto, Strawberry Bruschetta*

* Vegetarian recipe 8TOPS COOKING SCHOOL    |    AMHERST  716-515-2000   |    WEST SENECA  716-517-3006
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Adult Classes
HANDS-ON
If you would like to try your hand at cooking, these classes 
are for you! Please come with hair tied back if long, and wear 
closed-toe shoes for your safety (No Sandals allowed). Aprons 
will be provided for your use.

SPRING FLING A LING - HANDS-ON     
Culinary Instructor Susan Vernon
Thursday, April 16, 6-8:30 pm Amherst
Friday, April 24, 6-8:30 pm West Seneca
$30 per person
Out of our comfort food zone and smack into “what is that”? 
Let’s get a little adventurous and try making foods that excite 
as well as delight. Asparagus Prosciutto, Shrimp Paella, Lumpia 
Philippine Spring Rolls with Churasco con Chimmi Churri, Honey 
Sweetened Yogurt with Toasted Almonds and Cayenne

OATMEAL – IT’S NOT JUST FOR BREAKFAST - HANDS-ON 
Culinary Instructor Karen Gold
Tuesday, April 21, 6-8:30 pm Amherst
Wednesday, April 15, 6-8:30 pm West Seneca
$30 per person
When we hear “oatmeal” we automatically think of that warm 
bowl of oatmeal on a cold morning or some of those crunchy 
oatmeal cookies. Well, surprise!! This class will show you how 
to incorporate oatmeal in other dishes for other meals besides 
breakfast! Oatmeal Yeast Dinner Rolls, Mushroom Herb Steel 
Cut Oat Risotto, Dip ‘N’ Bake Chicken with Homemade Oatmeal 
Flour, Apple/Raspberry/Oat Crumble

BEAUTIFUL BACON! - HANDS-ON 
Culinary Instructor Susan Vernon
Monday, April 27, 6-8:30 pm Amherst
Friday, April 10, 6-8:30 pm West Seneca
$30 per person
Who doesn’t Love bacon? It’s not just for breakfast people!  
you are sure to please your guests with these fabulous bacon 
featured dishes! yes, Bacon!  Bacon Wrapped Jalapeno Peppers, 
Spinach Salad with Warm Bacon Dressing, BLT Pizza, Dark 
Chocolate Bacon Cupcakes

BITE SIZED DESSERTS - HANDS-ON    
Culinary Instructor Sandra Maisano
Thursday May 7, 6-8:30 pm Amherst
Monday, May 18, 6-8:30 pm West Seneca
$30 per person
Its spring time and time for new ideas to impress your family 
& friends!  With weddings, showers and graduations coming 
up we will learn how to do bite size desserts that are quick to 
make, and some that can even be made ahead of time! So many 
variations of these desserts; so many ways to impress your 
guests! Luscious Shortbread Tarts, Petit Fours, Ricotta Cookies

KABOB IT! - HANDS-ON 
Culinary Instructor Susan Vernon
Friday, May 8, 6-8:30 pm Amherst
Wednesday, May 13, 6-8:30 pm West Seneca 
$30 per person
Nothing can be easier than kabobs. They can be served in sweet 
or savory dishes and are great do a heads. In this hands on class 
Susan will demonstrate the versatility and creativeness that go 
into the world of kabob making. Great for outdoor entertaining or 
indoor, whatever suits you. Spicy Yogurt Marinated Beef Kabobs 
with a Cool Cucumber Sauce, served with a Middle Eastern Cous 
Cous, Tilapia Kabobs with Lemongrass Vinaigrette, Ratatouille 
Kabobs with a Blistered Grape Tomato Relish, Assorted Fruit 
Kabobs with a Ginger Lime Crema
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Adult Classes - Hands-On
FIESTA WITH FLAIR - HANDS-ON    
Culinary Instructor Jeannette Kreher
Monday, May 11, 6-8:30 pm Amherst
Thursday, May 21, 6-8:30 pm West Seneca
$30 per person
Enjoy Cinco de Mayo or any day with this fiesta of flair and 
favors!  Chicken Enchiladas with Chipotle Pineapple Salsa, 
Jalapeno & Potato Poppers, Virgin Bloody Maria, Dulce De 
Leche Chocolate Bars

ANCIENT CHINESE SECRET REVEALED! - HANDS-ON 
Culinary Instructor Susan Vernon
Monday, May 18, 6-8:30 pm Amherst
Friday, May 29, 6-8:30 pm West Seneca
$30 per person
Did you ever wonder what makes that pork-fried rice 
special? What’s behind that soup?  Why doesn’t mine taste 
like theirs? Well, it can and it will!! Yummy Egg Drop Soup, 
Pork Fried Rice, General Taos Chicken, Chinese Almond 
Cookies

MOOOOVE OVER AND CELEBRATE NATIONAL DAIRY MONTH 
- HANDS-ON 
Culinary Instructor Karen Gold
Monday, June 1, 6-8:30 pm Amherst
Thursday, June 4, 6-8:30 pm West Seneca
$30 per person
What better way to celebrate a day in June than to make 
some new and unique dishes with every day dairy products 
we probably don’t know how to use or take for granted. 
Let’s have some fun creating and cooking and be thankful 
for the cows!  Cheddar Cheese Scones, Ricotta Stuffed 
Jalapeno Poppers, Homemade Fettuccine with Creamy 
Alfredo Sauce, Simple Ricotta Cheesecake with Homemade 
Ricotta Cheese

ZUCCHINI’S ARE EVERYWHERE  - HANDS-ON
Culinary Instructor Karen Gold
Thursday, June 11, 6-8:30 pm Amherst
Tuesday, June 23, 6-8:30 pm West Seneca
$30 per person
If you have a garden or know someone who does, it’s the 
annual invasion of the zucchini! Join us as we discover new 
and exciting ways to use this overwhelming early summer 
treat! Zucchini Pasta in a Creamy Avocado Basil Sauce, 
Zucchini Parmesan Crisps, Glazed Lemon Zucchini Bread, 
Chocolate Zucchini Cake Roll with Cream Cheese Filling



Register early!
SOME CLASSES FILL QUICKLY  

AND OTHERS MAY NOT BE HELD  
DUE TO LOW REGISTRATION.

Adult Classes
DEMONSTRATION

A LUNCHEON IN GREECE
Culinary Instructor Jeannette Kreher
Friday, April 24, 6-8:30 pm Amherst
Thursday, April 30, 6-8:30 pm West Seneca
$25 per person
Greek flavors make this luncheon light and 
extremely flavorful! Zucchini Fritters with Tzatziki 
Dip; Greek Frittata of Tomatoes, Green Onion, 
Black Olives and Feta Cheese; Roasted Green 
Beans in a Garlic Tomato Sauce, Greek Semolina 
Cake with Almonds and Orange Syrup 

KENTUCKY DERBY DAY
Culinary Instructor Karen Gold
Thursday, April 30, 6-8:30 pm Amherst
Tuesday, April 21, 6-8:30 pm West Seneca
$25 per person
And, they’re off!  Celebrate the South’s great 
race with some of the favorite Bluegrass 
inspired recipes served at most of the parties! 
And be sure to wear your favorite hat too!  
Goat Cheese Canapés, Mini Beef Tenderloin 
Crostini’s, Baby Hot Browns (Mini Open Faced 
Sandwich), Dark Chocolate-Bourbon Torte

CINCO DE MAYO FIESTA WITH GOYA

Chef Kevin Perrin
Monday, May 4, 6-8:30 pm Amherst
Monday, May 11, 6-8:30 pm West Seneca
$25 per person
Add a little spice to your party with Mexican 
inspired dishes. In this class we will explore 
the rich culinary traditions south of the border 
using GOyA products. Roasted Poblano 
Guacamole, Pico De Gallo, Rice & Beans, 
Chipotle Pork Tacos, Mexican Hot Chocolate  
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TO MOM WITH LOVE
Culinary Instructor Karen Gold
Tuesday, May 5, 6-8:30 pm Amherst
Wednesday, May 6, 6-8:30 pm West Seneca
$25 per person
Moms are the angels in our lives that make us all 
feel special. So this year let’s treat mom to a special 
dinner she will never forget and one that’s fit for 
a queen! Stuffed Mushroom Caps, Garlic Mashed 
Potatoes, Apple Stuffed Pork Tenderloin wrapped in 
Puff Pastry, Raspberry Tiramisu 

FOOD TRUCK GRUB; PARKED ON “GOURMET 
STREET”    
Culinary Instructor Susan Vernon
Wednesday, June 24, 6-8:30 pm Amherst
Friday, June 19, 6-8:30 pm West Seneca
$25 per person
Once again our Food Truck is coming to the cooking 
school. It will be parked and ready for a gourmet 
adventure. Food truck grub is now upscale dining 
curbside. Poutine (Montreal’s famous loaded fries), 
Shrimp Po Boy, with a Spicy Remoulade, Jicama and 
Apple Slaw with Candied Pecans, Banana Foster 

STRIKING STRAWBERRIES
Culinary Instructor Susan Vernon
Thursday, June 4, 6-8:30 pm Amherst
Monday, June 8, 6-8:30 pm West Seneca
$25 per person
It’s that time of year when the strawberries 
are plump and sweet and ready to be used in 
your favorite recipes. Pull up a seat to my table 
where I will demonstrate the wonderful world of 
strawberries and tantalize the most finicky taste 
buds.  Easy Strawberry Lemonade, Strawberry 
Spinach Salad, with Sugared Walnuts and 
Gorgonzola Cheese, Grilled Sirloin Steak with 
Balsamic Strawberries, 5 Minute Strawberry Ice 
Cream 

BUFFALO’S BOUNTY OF SEASONAL OFFERINGS!
Culinary Instructor Jeannette Kreher
Friday, June 26, 6-8:30 pm Amherst
Tuesday, June 16, 6-8:30 pm West Senec
$25 per person
The start of the local farmer’s bounty delivered fresh 
to Tops!  Get these great local offerings and enjoy 
warm weather with friends and family while eating 
local!  Roasted Beet & Asparagus, Tomato and 
Avocado Salad with Olive Oil and Sea Salt, Roast 
Chicken Breast with Spring Herbs, Bread Salad, 
Strawberry Sauce over Vanilla Bean Ice Cream

Adult Classes - Dem
onstration
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Meet Our Chefs & Instructors
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REGIONAL COOKING SCHOOL MANAGER 
GRACE HANUSIN
Grace is our Regional Cooking School Manager 
for Amherst, West Seneca and Rochester. She 
is located at Tops Cooking School in Amherst. 
Her culinary background includes working 
as a line cook and Sous Chef in many area 
restaurants. In 1995, she placed second in 
the New york Division of The National Beef 
Cook off Contest, with her Beef and Barley 
Mulligan recipe. Her Onion Soup recipe was 
featured in the Buffalo News by Janice Okin, 
food critic.  Grace has appeared on local TV 
shows and events, and does live cooking 
demos, while promoting the Cooking School. 
She coordinates and writes the calendar each 
quarter, schedules the classes, and supervises 
day to day operations of the Cooking Schools 
in Amherst and West Seneca as well.

COORDINATOR NOREEN MALLIA
Noreen is our Cooking School Coordinator 
for the West Seneca Cooking School. She 
comes to us with a background in restaurant 
operation, with 29 years experience. Noreen 
and her husband Sal owned Sal Franco’s 
Restaurant in Orchard Park, where Noreen 
worked in various positions. Noreen schedules 
the classes and manages day to day operations 
of the cooking school in West Seneca.

KIDS’ INSTRUCTOR LINDA DUNCAN
Linda Duncan comes to us as a cooking school assistant. Being a mother of 5 with many 
years of home schooling teaching experience, Linda will certainly add this knowledge to 
teaching kids classes, Scout program and parties in West Seneca.

CULINARY & KIDS INSTRUCTOR KAREN GOLD
Karen is a cooking school assistant who has appeared on the Martha Stewart Show as a 
result of winning 1st Place for Polish Placek at the Buffalo Polish Heritage Festival. She’s gone 
on to win additional 1st, 2nd, and 3rd place ribbons for various other Polish dishes. She was 
selected as The Buffalo News Cook of the Month for preparing authentic Mexican cuisine 
which she learned while living in South Texas for 23 years. Karen has won numerous other 
blue, red, and white ribbons at the Erie County Fair in canning and double crust pies. Karen 
will also be teaching some of the Future Chef classes in West Seneca.

KIDS INSTRUCTOR JUDY HANDZLIK
Judy is our Instructor for the children’s array of classes, special need groups and kid’s classes. 
Judy has worked as a pre-school teacher, as well as a Day Camp Instructor for 25 years. 
Judy brings with her many new and refreshing ideas for the classes, as well as a love and 
understanding of working with these age groups. Judy writes the kids menus, teaches the 
scout programs and hosts birthday parties, as well.

CULINARY INSTRUCTOR JEANNETTE KREHER
Jeannette enjoys traveling throughout the uS and the World eating local cuisine then trying 
new recipes using a variety of spices.  She appears on AM Buffalo preparing egg recipes and 
talking about eggs.  Jeannette has worked as a demonstrator/presenter/instructor with adult 
and children for a variety of companies and hopes to share her love of cooking, ethnic food 
and use of spices to enhance your palate. Jeannette also fills in teaching birthday parties/
scouts in Amherst & West Seneca.

CULINARY INSTRUCTOR SANDRA MAISANO
Sandy currently is a cooking school assistant in Amherst. She also has a great talent for cake 
and cookie decorating, where she assembles beautiful masterpieces of edible art.  Come 
attend a decorating class and make your own works of art!  

CULINARY INSTRUCTOR SUSAN VERNON
Susan is one of our Amherst cooking school assistants and comes from a long line of family 
cooks. Although second generation Italian, Susan is a self-proclaimed food explorer. She 
seeks out different cooking techniques from all the different cultures of the world. Her motto is 
anything can be prepared with the proper technique and ingredients.  

CHEF KEVIN PERRIN
Kevin has been in the restaurant business for almost 20 years. He graduated from The 
Culinary Institute of America, and has worked at some of the best kitchens in Buffalo.  He 
is excited to bring his knowledge of fine dining to the common kitchen. See what culinary 
surprises he has in store in his classes!

CULINARY INSTRUCTOR SUSAN VERNON
Susan started as one of our Amherst cooking school assistants and comes from a long line 
of family cooks. Although second generation Italian, Susan is a self-proclaimed food explorer. 
She seeks out different cooking techniques from all
the different cultures of the world. Her motto is anything can be prepared with the proper 
technique and ingredients. 



Class Registration

Registration is Easy and Convenient!
We are able to take payment over the phone using your credit card. To register for a  
cooking class at either our Amherst TOPS or  West Seneca TOPS, please note the following:

To register by phone: 

•  Call the TOPS Cooking School in Amherst at 716-515-2000 or the TOPS Cooking School  
in West Seneca at 716-517-3006.

•  You must provide a credit card number and expiration date to register by phone using your 
credit card. Card cannot be debit only — card must have a VISA/MasterCard/American 
Express/Discover logo. Please have your credit card ready when calling. PLEASE DO NOT 
LEAVE yOuR CREDIT CARD INFORMATION ON OuR VOICEMAIL. We will call you back 
promptly for your payment information.

•  The best way to register for classes is to call The Cooking School. 

Registration is easy. Just call The Cooking School that you want to attend or stop by during  
the day when shopping, and we will be glad to register you. 

We discourage paying for classes ahead of time in the event the class is not held. your  
credit card will not be charged until two business days ahead of the class. If you wish to pay by 
cash the day of the class, please tell us when registering so your credit card is not charged.

Pre-registration for all classes is recommended at least five days in advance, as the class  
may be full or canceled for low attendance after that time.

Cancellation Policy
•  If you cannot attend a class, you may send a substitute in your place, except for  

your Health classes. The substitute must have health insurance coverage or they will be 
charged for the class.

•  TOPS reserves the right to change any menu or instructor or to cancel any class at their 
discretion. The Cooking School will attempt to notify students of cancellations.

•  In order to better prepare for our classes and to better serve our customers, we now require  
three business days’ advance notice if you cannot attend a class, or your credit card will be 
charged. No refunds will be made after that time. Just call The Cooking School and leave 
your name and the date of the class you are canceling. We will call to confirm. We regret any 
inconvenience this may cause. 

Both schools are handicapped accessible.

Register Early!
Some classes fill quickly and others may not be held due to low registration.

Grace Hanusin
Regional Cooking School Manager
3980 Maple Road / N. Bailey
Amherst, NY 14226
716-515-2000

Noreen Mallia
Cooking School Coordinator
355 Orchard Park Road
West Seneca, NY 14224
716-517-3006

General Information 
and Etiquette
In hands-on participation 
classes, students should  
wear casual clothing and  
comfortable shoes. you may 
not wear open-toe shoes  
or sandals. This is for your  
protection and safety. We 
provide full-length bib aprons 
for use during class. 

For health and safety reasons 
any food prepared in the 
cooking school must be eaten 
in class with the exception 
of take home classes as 
stated, thank you for your 
understanding. 

Please silence all cell phones 
and pagers when classes are 
in session. Please keep talking 
to a minimum so that others 
may hear the instructors during 
class. Small children are not 
allowed in adult classes. If you 
need to use your cell phone, 
please exit The Cooking School 
while talking. We appreciate 
your cooperation as we strive 
to give you the best classes 
possible.

14TOPS COOKING SCHOOL    |    AMHERST  716-515-2000   |    WEST SENECA  716-517-3006



Attention Scout Leaders!
The cooking school offers an approved Scout 
cooking program, from Daises to Cadettes, 
which have been revised in accordance 
with the new scout program. 
What a fun way to work 
towards your cooking 
badges!

aspiring chefs 

cul ina ry  progr a m 

july 14-17 $195 for all 4 days
ages 12 and up / 10aM-1:30pM

Calling all Chefs/Cooks! 
Do you have a culinary background? Do you have an outgoing personality 
and a desire to teach? Tops Cooking Schools are currently looking for Chefs/ 
Cooks to teach cooking classes in Amherst and West Seneca. Culinary 
students are welcome! We offer a state of the art cooking school with Viking 
appliances, in a friendly atmosphere.  

                                            Please call Grace Hanusin, 
                                            Cooking School Manager at 
                                            515.2000 for more information.

future chefs spring Break camps
AMHERST AND WEST SENECA COOKING SCHOOLS - AGES 7 AND uP

OLE! IT’S CINCO DE MAYO DAY CAMP
Tuesday, April 7, 10am-1pm
$25 per future chef 
Let’s get ready for everyone’s favorite 
Mexican holiday with all kinds of Fiesta 
Favorites! Join us as we celebrate it 
together so you can learn how make these 
at home for your family and friends! Fresh 
Homemade Salsa with Homemade Tortilla 
Chips, Baked Chicken Taquitos, Mini Taco 
Party Cups, Fruit Filled Empanadas 

SUSHI, MADE OUR WAY CAMP
Wednesday, April 8, 10am-1pm
$25 per future chef
Kid Sushi has a twist, turn, and roll that all 
kids will love. Learn how to make 5 different 
sushi rolls each one tastier than the next.  
What fun!  you can show your family how 
it is done. Asian Vegetable Soup, Shrimp 
Sushi Roll, Southern Sushi Roll, Strawberry 
Sushi, Banana Sushi


