


Manager’s Message

Kids’ Classes  PAGE 3-6
Summertime means fun in the sun! It also means keeping cool with our kids in the kitchen!! We 
have some great classes in store for you, including our Summer Camps! Due to an overwhelming 
response, we have brought back the Aspiring Chef Culinary Program, where the Aspiring Chefs 
can learn all about cooking basics, with “Cooking through History” and then apply these talents 
to some great recipes! Our once a month future chef classes will continue as well.

Discover Your Health  PAGE 7-8
Summertime is the time for walks, outdoor activities and being healthy. We have an array of 
updated classes with topics that discuss current health issues. Our Registered Dietitians have 
worked hard to bring you updated information and menus regarding keeping your heart healthy, 
diabetes issues, eating well to stay healthy and helping our children stay on the right path to 
good health. The cooking school is the place to come to learn lifetime healthy eating habits at an 
affordable price! 

Adult Classes  PAGE 9-12
As the weather turns to hot, sunny days, we think of BBQ’s, relaxing in the sun with friends and 
family and easy meal preparation. We can help make this summer even more special by helping 
you with classes that offer just that. As the summer winds down, those with gardens will have a 
bountiful of veggies that need to be harvested. Come to the cooking school to get ideas on what 
to do with it all, with tasty garden recipes to take with you! Come join us and learn how to create 
your own summer parties!
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July, August, September 2014

Summer is in full swing, and so are we at the Cooking School! As the weather heats up, 
we turn our attention to summer favorites like picnics and outdoor grilling. To keep the 
kid’s busy, we have our Future Chef Camps and Aspiring Chefs Culinary Program planned 
for this summer, along with special Little Chef classes.   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 generous samplings and the 
recipes for you to take along on your next Tops shopping trip. Our health classes also help 
you with healthy meal planning, and offer loads of information on the class topics. 

Whether it is outdoor grilling, summer appetizers, cooking for kids, or team building events, 
the Cooking School has the classes for you at a great price! 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!

To register call us at 716.515.2000
For more info visit TopsMarkets.com 

Register Today!
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LEARN KITCHEN BASICS,
KNIFE SKILLS & MORE!

Aspiring
Culinary Program!

This Camp is a must for young 
adults who have a genuine interest 
in learning to cook, or may want 
to pursue a career in the Culinary 
Arts. In this camp they will learn 
all the kitchen basics from using 
the correct equipment in a safe 
manner, learn basic knife skills, 
to using the correct bakeware and 
measurements in baking. We will 
cook, bake, dice and chop and then 
eat our creations. This camp is a 
4 day commitment and space 
is limited due to the hands on 
learning involved. Hand outs, 
recipes, certificates of class 
completion will be given. We will 
cover the Middle Ages-the Roman 
Empire, Vikings, Egyptian, and move 
on to Native Americans, Greece and 
The Caribbean.

now TAkinG  
rEsErvATions!  

don’T miss ouT! sPAcE is 

limiTEd, so rEsErvE your 

child’s sPoT TodAy!



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.  Pricing may be different as stated, as in our 
teas and brunches. 

Culinary Instructors: 
 Judy Handzlik, Amherst  / Linda Duncan, West Seneca

Proud To BE An AmEricAn
Saturday, July 12, 11am-12pm
$12 per little chef
Let’s celebrate being an American.  Be thankful of all we have 
and the Americans that fight for our freedom.  A special thanks 
to all of them.  We can celebrate by using all the colors in our 
flag to make our food.  Fruit and Cheese Stars, Red Pepper Stars 
and Blue Chips with an All-American Dip, Red, White and Blue 
Marshmallows on a Stick

A visiT To ThE AQuArium
Saturday, August 16, 11am-12pm
$12 per little chef
The aquarium is a fun place to visit.  It is fun to watch all the 
beautifully colored fish swim by.  Let’s make our own octopus, 
squid and do a little fishing. Squid Dogs, Fruity Octopus, Going 
Fishing Food Craft 

Fun BAck To school Food/Book rEAdinG - kissinG hAnd
Saturday, September 13, 11am-12pm
$12 per little chef
It’s time to go back to school or maybe it’s your first time at 
preschool.   Whatever the case may be we are here to make 
fun food you might want to include in your lunch. Kissing Hand 
Sandwich, Apple Man, Cheese Pencils

Little Chefs Summer Camp
lET’s Go To ThE Zoo
Monday, July 21, 11am-12:30 pm
$15 per little chef
Let’s take a trip to the Buffalo Zoo.  The lions, 
bears, and monkeys are all waiting to see you.  Zoo 
News- Kali will stay with Luna for at least one more 
year.  The Rhino “Tashi” is pregnant and if all goes 
well the baby rhino will arrive in June.  Let’s make 
and eat our own zany zoo creations. Lion Dip with 
Veggies, Luna Bear Sandwich, Brown Bears in a 
Bubble Bath, Monkey Shake
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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 are not taken with some classes, including all camps
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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

hAwAiiAn luAu Tiki PArTy 
Thursday, July 31, 6-8pm
$15 per future chef  
Let’s taste the “Islands” by capturing the freshness of summer with these easy and delicious fun foods!  
Hawaiian Chicken Salad, Tropical Fruit Salad, Veggie Flower, Hawaiian Haupia

TimE For A Picnic
Tuesday, August 19, 6-8pm
$15 per Future Chef
Whether you’re going to a park, the beach or a friend’s house, it’s fun to beat the heat with these picnic favorite 
foods! Grilled Chili Cheese Dogs, Grilled Corn on the Cob, Make your own Deviled Eggs, S’mores Bars

FAllicious APPlEs And Acorns
Friday, September 26, 6-8pm
$15 per Future Chef
Fall into delicious apple and faux acorn snacks and simple recipes.  You can make them and take them in our 
lunch or enjoy as a snack after school. Apple Slice Roll Up, Apple, Cheddar and Smoked Turkey Quesadilla, Apple 
Coleslaw, Acorns Two Ways, Inside Out Caramel Apples

Kids’ Kitchen
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Future Chefs 
Summer Camps
Amherst and West Seneca Cooking Schools Ages 7 & up

camp 1: THE HUNGER GamES
Tuesday, July 1-Thursday, July 3 10am-1pm each day
$75 (YOU MUST COME ALL 3 DAYS FOR THIS CAMP)
Are you ready for the hunger games?  It will start with a formal dinner before the games and continue on with 
two days of challenging food games. There can be only 1 winner!
 
dAy 1 ThE FormAl dinnEr
Tuesday, July 1, 10am-1pm 
We will be the Capitols and make our formal dinner. 
Turkey Tenderloin with Sautéed Fruit, Grilled Vegetables, Sae’s Royal Soup, Grilled Garlic Bread, Frozen Hot 
Chocolate
 
dAy 2 lET ThE GAmEs BEGin!
Wednesday, July 2, 10am-1pm 
First day of the games:  2 teams, 4 recipes and 1 secret ingredient.  Who will win?  Gosling Grilled Chicken, 
Rebellion Green Salad with Forest Berries Dressing, Berries Wrapped in Cheese, Peach Tart with Homemade 
Ice Cream
 
dAy 3 ThE FinAl chAPTEr 
Thursday, July 3, 10am-1pm 
Today’s theme is PRESENTATION!  PRESENTATION!
Which team can be the most creative in their presentation?  Ground Squirrel (Meatballs) on a Stick with 
Homemade BBQ Sauce, Baguette with Cheese, Girl on Fire Cupcake, Tree Sap Drink
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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 are not taken with some classes, including all camps

now TAkinG  
rEsErvATions!  

don’T miss ouT! sPAcE is 

limiTEd, so rEsErvE your 

child’s sPoT TodAy!
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Kids’ Kitchen

camp 2: LET’S EXpLORE 
Tuesday, August 5 - Thursday, August 7 10am-1pm each day
$25 Each Day
Let’s go on an adventure with food.  How does chemistry and baking connect?  How did you get that from 
this?  Top secret recipes unlocked.  There will be fun experiments to do along with preparing your lunch!
 
dAy 1 chEmisTry in BAkinG
Tuesday, August 5, 10am-1pm  
What made that food rise?  What else could we use?  What changes food from one state to another?  These 
and other questions will be answered while preparing food you like to eat.  Painted Pizza Dough, Muffins, 
Spinning Eggs, Floating Eggs, Microwave Mug Cake
 
dAy 2 how in ThE world did you GET ThAT?
Wednesday, August 6, 10am-1pm 
What changes are made with food coloring and milk and 1 secret ingredient?  How does jello and 
marshmallows change?  Can you make cheese out of milk?  There will other experiments and foods to try.   
Magic Jello, Glow in the Dark Jello, Psychedelic Milk, Homemade Ricotta Cheese Lasagna Rolls, Layered 
Drink, Homemade Sorbet
 
dAy 3 ToP rEciPEs unlockEd 
Thursday, August 7, 10am-1pm 
Have you ever wondered what went into your favorite recipes?  Here are a few recipes you can make that 
taste just like the original. Panera Bread’s Broccoli Cheddar Cheese Soup, Sabra’s Classic Hummus, Cracker 
Barrels’ Lime Chicken, Cadbury Egg Fudge



Eat to Your Heart’s Content 
Benjamin Glurich, RD 

Family Cooks Together HANDS-ON: FAMILY AND KIDS, AGES 7 
Sarah Stimpson, RD

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.)

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.

crEATinG Quick hEAlThy mEAls
Tuesday, July 29, 6-8pm Amherst
Wednesday, July 23, 6-8pm West Seneca 
Summer is such a busy time for families.  Join Sarah in creating some delicious 
healthy recipes that require little preparation and cooking time.  Learn how to prepare 
quick healthful meals to help you spend less time in the kitchen and more time with 
your family enjoying your summer!  Creamsicle Breakfast Smoothie*, Spinach Salad 
with Steak and Blueberries, Pesto Pasta Salad*, Mini Strawberry-Rhubarb Pies*

FrEsh sEAsonAl FruiTs And vEGETABlEs 
Thursday, August 14, 6-8pm Amherst
Thursday, August 21, 6-8pm West Seneca
August is the best month of the year to take advantage of all the fresh seasonal 
produce Western NY has to offer.  Join Sarah in creating some recipes using in 
season produce that the whole family will love.  Learn some tips on incorporating 
more fresh fruits and vegetables into your family’s diet.  Breakfast Blueberry Oatmeal 
Cakes*, Easy Gazpacho*, Chipotle Flank Steak Tacos with Pineapple Salsa, Strawberry 
Raspberry Sundaes* 

simPlE lunch idEAs For BAck To work/school
Thursday, September 18, 6-8pm Amherst
Wednesday, September 10, 6-8pm West Seneca
Hard to believe the back to school season is here!  Join Sarah in creating some quick 
simple lunch ideas to pack in the school or work lunches.  Learn how to create an 
easy, well-balanced lunch that your family will enjoy eating! Strawberry Cream Cheese 
Waffle Sandwiches*, Broccoli and Black Bean Quesadillas*, BBQ Chicken Sandwich, 
Peanut Butter Banana Swirls*

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. 

Benjamin Glurich, RD,  — who teaches “Eat to Your Heart’s Content Program”

Sarah Stimpson, RD — who teaches the “Family Cooks Together Program”

Laura Segool, MS, RD, CDN — who teaches the “Diabetic Cooking Program”

Jessica Masterson, RD, CDN, CDE— who teaches the “Eat Well, Stay Fit Program”

Your Healthy Lifestyle YOUR HEALTHY 
LIFESTYLE 
NUTRITION ExPERTS
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AnTioXidEnT PowEr
Thursday, July 10, 6-8pm Amherst
Tuesday, July 15, 6-8pm West Seneca
$25 per person without insurance
Learn about the power of antioxidants and how important 
they are for a strong healthy body. Antioxidants help to 
keep our cells healthy and prevent damage from natural 
chemical reactions that occur in our bodies. Join Benjamin 
as he demonstrates some great dishes to pump up you 
antioxidant power with bright, crisp summer dishes. Herb 
Cucumber and Tomato Salad*, Savory Peach Chicken, 
Lemon Grilled Potato Salad*, Fresh Fruit Salad* 

PlAnninG AhEAd For hEArT hEAlTh
Thursday, August 21, 6-8pm Amherst
Monday, August 18, 6-8pm West Seneca
$25 per person without insurance 
Trying to jam every bit of summer fun into the dog days 
of summer? Who’s got time to cook healthy?  You do! 
Benjamin will go over the importance the three P’s: 
Plan, purchase, and prepare and the importance of label 
reading to make eating healthy quick and simple. A little 
planning and a short amount of prep will ensure that 
you have heart healthy items ready to go on those oh so 
busy summer days and nights. Pita Pizza, Grilled Summer 
Squash*, Stuffed Turkey Burgers, Greek Yogurt, Walnut 
and Chocolate Berry Parfait*

PoTEnT ProTEin
Wednesday, September 17, 6-8pm Amherst
Monday, September 29, 6-8pm West Seneca
$25 per person without insurance
Fall is football time and protein is essential for the gridiron 
athletes as well as us regular folks. Learn about the 
importance of protein and how it affects heart health in 
this class designed to clear up any misconceptions about 
this important nutrient. Benjamin will cover sources of 
high quality protein from both plant and animal sources 
and how it keeps the body healthy and strong. This game 
day inspired menu will help you stay lean and mean and 
heart healthy.  Five Layer Mexican Dip*, Crispy Chicken 
Fingers, Hummus and Grilled Veggie Wraps*, Peanut Butter 
Split Smoothie*
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Healthy Lifestyle Classes

Diabetic Cooking  
Laura Segool, MS, RD, CDN

EAsy BrEEZy summEr Foods
Tuesday, July 22, 6-8pm Amherst
Wednesday, July 9, 6-8pm West Seneca 
$25 per person without insurance
Summer is a time to enjoy the great outdoors.  So come join Laura 
to learn how to prepare some delightful cool foods without having 
increase the temperature – or your blood sugar! Mango Cucumber 
Soup,* Grape and Cashew Salad Sandwich,* Lemon Cilantro Slaw,* 
Cranberry-Pistachio Energy Bars*

A cArB-FriEndly BBQ
Tuesday, August 12, 6-8pm Amherst
Tuesday, August 26, 6-8pm West Seneca
$25 per person without insurance
This season is filled with picnics and barbeques.  But does the thought 
of outdoor gatherings leave you worrying about what carb-friendly 
options will be available at the next party? Fret no more, as Laura will 
show you how to prepare some delicious diabetic recipes that everyone 
will be sure to love.  Healthy Taco Dip,* Watermelon Gazpacho,* Mexican 
Rice and Bean Patties,* Dairy-Free Chocolate Ice Cream*

ThE ABc’s oF diABETEs
Tuesday, September 23, 6-8pm Amherst
Tuesday, September 16, 6-8pm West Seneca
$25 per person without insurance
It’s back to school and time to learn the ABC’s of diabetes.  Laura 
will address the health complications associated with uncontrolled 
blood sugar, while teaching you ways to maintain a healthy lifestyle.  
You’ll leave this class feeling like an honorable student and take away 
some new favorite recipes! Sautéed Grape Tomatoes,* Scrumptious 
Collard Greens,* Maple-Chili Glazed Pork Medallions, Pumpkin, Spice & 
Everything Nice Muffins*

Eat Well, Stay Fit  
Jessica Masterson, RD, CDN, CDE

suPEr summEr sAlAds
Monday, July 28, 6-8pm Amherst
Monday, July 14, 6-8pm West Seneca
$25 per person without insurance
Salads; a great summer food and are usually thought of as healthy, but 
frequently after all the dressing and toppings that nutritious salad can 
easily turn into a calorie overload. Enjoy the abundance of summers 
produce with light, healthy and satisfying salads. Toasted Sweet and 
Spicy Walnut Fruit Salad*, Peach and Almond Barely Salad*, Quinoa 
Salad with Asparagus, Peas, Avocado and Lemon Basil Dressing*, 
Chicken and Kale Caesar Salad

rEFrEshinG summEr mEnu
Monday, August 18, 6-8pm Amherst
Thursday, August 14, 6-8pm West Seneca
$25 per person without insurance 
Remember half your plate should be fruits and vegetables and summer 
is the perfect time to increase your fruit and vegetable intake. However 
it is the middle of summer and hot, who wants to turn on the oven and 
spend all day cooking? Try these quick and refreshing recipes; they are 
easy to prepare, do not involve the oven and can be made ahead so you 
can spend your days enjoying the sunshine.  Creamy Peanut Butter Dip 
with Fresh Fruit and Vegetables*, Broccoli, Grape and Cucumber Salad*,  
Grilled Fish with Jicama Slaw, Chocolate Avocado Mousse* 

FAll’s FAvoriTE FruiT
Thursday, September 11, 6-8pm Amherst
Monday, September 22, 6-8pm West Seneca
$25 per person without insurance
One of the first foods that come to mind in fall is apples. Apples are the 
perfect portable snack all by themselves; but how else can we utilize 
that quintessential fall fruit? Apples can add sweetness, fiber and 
nutrition to savory and sweet dishes alike.  Apple and Garbanzo Bean 
Salad, Apple Stuffed Pork Tenderloin, Sweet Potato Apple Pancakes, 
Apple Cinnamon Quinoa Bake

* Vegetarian recipe
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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 Boots allowed). Aprons will be provided for your use.

mini summEr dEssErTs - hAnds on 
Culinary Instructor Karen Gold 
Wednesday, July 9, 6-8:30 pm Amherst
Thursday, July 17, 6-8:30 pm West Seneca 
$25 per person 
You’re invited to a party and it’s your turn to bring the dessert. You want to impress, 
but baby, it’s hot outside, so, what can you make?  Here’s your choice of individual 
mini desserts – all no bake!  Lemon Mousse Shots, Nutella Cheesecake Trifles, Pink 
Lemonade Pies, Banana Split Cakes
  
ouTdoor GrillinG - hAnds on 
Instructor Rose Ann Ross
Friday, July 11, 6-8:30 pm Amherst
Friday, July 18, 6-8:30 pm West Seneca 
$25 per person 
The outdoor grill is our best friend during those hot summer months. Let’s grab 
a delicious refreshing drink and light up the grill! Non - Alcoholic Peach Sangria, 
, Pineapple Slaw, Quick and Easy BBQ Pork Sandwiches, Bananas Suzette over 
Grilled Pound Cake 
  
lET’s GET ouTsidE! - hAnds on 
Culinary Instructor Susan Vernon
Wednesday, July 23, 6-8:30 pm Amherst
Friday, July 11, 6-8:30 pm West Seneca 
$25 per person 
Remember as kids being told to get outside because it’s nice out? Well…don’t get 
stuck in the kitchen; prepare great meals in your backyard or anywhere you can 
grill out.  Portabella Burger with Pesto Aioli, Grilled Steak House Potatoes with Honey 
Mustard Dipping Sauce, Bacon Wrapped Stuffed Jalapeño Peppers, Grilled Pound 
Cake with Macerated Raspberries and Lemon 
 
PATio dinnEr PArTy - hAnds on
Culinary Instructor Jeannette Kreher
Friday, July 25, 6-8:30 pm Amherst
Wednesday, July 16, 6-8:30 pm West Seneca
$25 per person
WNY is taking national stage with our love for food.  What is better than adding 
family and friends to a great dinner party? The food, of course!  Scallops with 
Pineapple & Bacon, Grilled Caprese Skewers, Zucchini Roll-ups, Peach Melba 
Shortcakes

rEFrEshinG hoT summEr niGhTs mEAl - hAnds on
Culinary Instructor Rose Ann Ross
Wednesday, July 30, 6-8:30 pm Amherst
Thursday, July 24, 6-8:30 pm West Seneca
$25 per person
Most know the feeling of coming home from work in the heat of the day.  The last 
thing you want to do is cook dinner. This refreshing meal combines sweet and 
savory flavors. Watermelon – Tomato Salad, Parmesan Tomatoes Sweet Spicy 
Citrus Tilapia, Lemon Sorbet 
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EAsy ouTdoor EnTErTAininG - hAnds on
Instructor Rose Ann Ross
Friday, August 1, 6-8:30 pm Amherst
Monday, August 11, 6-8:30 pm West Seneca
$25 per person
Everything tastes better when you eat it outdoors, and no one enjoys 
dining alfresco quite as much as the Buffalonians. At the first sign of 
warm weather, and until the evenings turn cool, we savor delightful 
food while watching the world go by. Bring the flavors into your own 
backyard with this special menu designed for eating outdoors with 
family and friends. Grilled Vegetable Packets,  Grilled Chicken Topped 
with Tangy Roasted Tomato Salsa, Grilled Pineapple Topped with 
Orange Maple Sauce

BAckyArd cArnivAl Food FAir - hAnds on
Culinary Instructor Susan Vernon
Friday, August 8, 6-8:30 pm Amherst
Friday, August 15, 6-8:30 pm West Seneca
$25 per person
We all look forward to the summer carnivals and county fairs especially 
for the awesome food choices. Turn your backyard into a midway of 
food favorites, play some games and save money while having fun! 
Grilled Caesar Salad in a Cup, Fresh Cut Sweet Potato Fries with Butter 
and Honey Glaze, Steak, Mushrooms and Pepper Hoagie with that 
Special Sauce, Fried Dough with Warm Apple Topping 

AlohA! - hAnds on
Culinary Instructor Karen Gold
Friday, August 15, 6-8:30 pm Amherst
Friday, August 1, 6-8:30 pm West Seneca
$25 per person
Light up the grill, put on your favorite flowered shirt, and go Hawaiian 
with these easy no bake dishes this summer!  Hawaiian Dip, Tropical 
Salad with Pineapple Vinaigrette, Huli Huli Chicken Kabobs, No Bake 
Hawaiian Pie, Plantation Iced Tea

GArdEn FrEsh To TABlE - hAnds on
Culinary Instructor Karen Gold
Wednesday, August 27, 6-8:30 pm Amherst
Friday, August 22, 6-8:30 pm West Seneca
$25 per person
Whether you have your own garden or go to your local farmers market, 
fresh picked produce is not only healthier for you, but, just plain 
delicious! Enjoy the freshness of our summers best veggies and fruit 
in these simple dishes.  Homemade Creamed Corn, Zucchini/Tomato/
Basil/Cheese Boats, Swiss Chard Shrimp Stir Fry, Fresh Berry Fruit Tart

lET’s GET BAck To BAsics - hAnds on
Culinary Instructor Rose Ann Ross
Wednesday, September 10, 6-8pm Amherst
Wednesday, September 17, 6-8pm West Seneca
$25 per person
Summers over, need to make a great meal without a lot of fuss.  
Cucumber – Tomato Salad, Roasted Lemon Garlic Chicken with Green 
Beans and Potatoes, Crusty Italian Bread with Herb Butter

Busy schEdulE EQuAls Quick And EAsy dinnEr - hAnds on
Culinary Instructor Karen Gold
Tuesday, September 9, 6-8:30 pm Amherst
Tuesday, September 23, 6-8pm West Seneca
$25 per person
Vacation is over, kids are back in school, everyone has a different 
schedule and there’s no time to cook! Well, there is time – here’s 
a menu that will bring a quick dinner to your table IN NO TIME for 
the whole family to enjoy. Mixed Greens, Apple and Pear Salad with 
Buttermilk Dressing, Creamy Pasta with Fresh Veggies, Open Faced 
Chicken Cordon Bleu, Simple Peach Crisp

hAPPy BirThdAy colonEl sAndErs - hAnds on
Culinary Instructor Susan Vernon
Friday, September 19, 6-8pm Amherst
Friday, September 12, 6-8pm West Seneca
$25 per person
September 9th; let us celebrate the birth of the man who made Fried 
Chicken America’s Favorite Food. The inventor of KFC deserves a 
tribute to some of his famous recipes. This class will try to duplicate all 
of KFC’s favs. Creamy Coleslaw, Steamed Corn with and Herb Butter 
Twist, Mashed Potatoes with Chicken Gravy, Fried Chicken with Susan’ 
Homemade Ranch Dipping Sauce, Chocolate Spoonful’s

kniFE skills 101 - hAnds on
Chef Indy
Monday, September 22, 6-8pm Amherst
Friday, September 19, 6-8pm West Seneca
$25 per person
Instead of paying for the stores to cut up your meat, produce, etc. learn 
the proper knife skills from a pro! In this class, you will learn how to 
chop, dice, and peel the correct way. You will also learn how to cut up 
a whole chicken, so it will save you money when you shop! Sautéed 
Zucchini and Roasted Spinach and Butternut Squash Salad, Chicken 
Masala with Boiled New Potatoes, Homemade Apple Crumble

10

Adult Classes - Hands-On
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Register early!
somE clAssEs Fill Quickly  

And oThErs mAy noT BE hEld  
duE To low rEGisTrATion.

Adult Classes
DEMONSTRATION

Adult Classes - Dem
onstration

PErFEcT PinEAPPlE
Culinary Instructor Susan Vernon 
Tuesday, July 8, 6-8:30 pm Amherst
Thursday, July 29, 6-8pm West Seneca
$25 per person
Pineapples are among the most celebrated fruits. They can be 
a little labor intensive but there are tricks to make this yummy 
fruit much more enjoyable. Pineapple and Jicama Slaw served 
in a Pineapple Bowl, Grilled Salmon and Pineapple Slices 
Basted with Fresh Herb Oil and topped with an Avocado Sauce, 
Pineapple Cheesecake Tartlets

TEmPTinG TEmPurA
Chef Indy
Monday, July 21, 6-8:30 pm Amherst
Friday, July 25, 6-8pm West Seneca
$25 per person
Tempura is perhaps the most popular Japanese dish that is 
widely enjoyed around the world. Among all kinds of tempura, 
shrimp tempura is the most common one.  Crisp Napa 
Cabbage Salad, Shrimp and Vegetable Tempura with White 
Rice, Teriyaki and Sweet-Chili Sauces, Summer Strawberry 
Short Cake

sEnsATionAl sEAsonAl ProducE
Culinary Instructor Jeannette Kreher
Monday, August 25, 6-8:30 pm Amherst
Wednesday, August 13, 6-8:30 pm West Seneca
$25 per person
There are so many good farmers that produce mouthwatering 
produce in our area. Come to this class and enjoy the fresh 
local produce of WNY that Tops sells right in the stores! Crab 
& Shrimp Cucumber Cups, Grilled Honey-Lemon Chicken with 
Zucchini “Pasta”, Grilled Fruit Ice Cream Sundaes

3 rulEs For hosTinG A cArEFrEE summEr dinnEr PArTy
Culinary Instructor Susan Vernon
Monday, August 11, 6-8:30 pm Amherst
Wednesday, August 20, 6-8:30 pm West Seneca
$25 per person
Rule 1: Use something fabulous you already have in your pantry 
(good olive oil, pasta, cream, garlic etc…) Rule 2: Try something 
entirely new. Rule 3: Eat seasonally and enjoy yourself!  Off the 
Ear” Corn Chowder served in a Mini Bread Bowl, Fresh Tomato 
Salad with  Fried  Asiago Cheese, Cavatappi Pasta with Spicy 
Sausage and Swiss Chard,  Brandied Peaches with a Crème Fresh 
Topping
 

EvEryThinG’s PEAchy
Chef Indy
Wednesday, August 20, 6-8:30 pm Amherst
Thursday, August 28, 6-8pm West Seneca
$25 per person
Fruits, especially peaches, offer wonderful flavors to sweet 
and savory dishes. Let’s cook up a peachy keen meal that 
will delight your palate! Summer Salad with Grilled Peaches, 
Almonds and Raspberry Vinaigrette, Peaches and Red Pepper 
Glazed Chicken with Zucchini and Red Potatoes,  Peach Melba 
with Vanilla Ice Cream

nATionAl BrEAkFAsT monTh And BAck To school
Culinary Instructor Jeannette Kreher (Kreher’s Eggs)
Monday, September 15, 6-8:30 pm Amherst
Thursday, September 18, 6-8:30 pm West Seneca
$25 per person
Can you believe it’s back to school time already? Since 
breakfast is the most important meal of the day, Jeannette 
is offering some fun, easy and kid friendly breakfast meals! 
Caramelized Tomato & Corn Quiche, Scrambled Pitas on 
Wheels, Orange & Banana Smoothie, Homemade Granola Bars

TAilGATinG TimE is hErE
Culinary Instructor Karen Gold
Thursday, September 25, 6-8:30 pm Amherst
Tuesday, September 30, 6-8:30 pm West Seneca
$25 per person
The end of summer signals the start to our favorite weekend 
sport-football! And with that is tailgating! Here are some of 
Karen’s personal crowd favorites that she’s sure your crowd 
will enjoy as well!  Loaded Baked Potato Salad, Green Grape 
Salad, White BBQ Sauce Grilled Chicken, Watermelon Slice 
Rice Crispy Treats



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, teaches the 
special needs population 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.

EXEcuTivE chEF ThAm indrAlinGAm (indy)
Born in Sri Lanka, Indy has been a chef for over 30 years. He has worked for the Marriott, 
Holiday Inn and DoubleTree by Hilton where he was the executive chef. He brings the flavors of 
the Exotic East. Please welcome Indy to our cooking school! 

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 rosE Ann ross
Rose Ann was the owner of her own restaurant, Rigatoni’s, located on Delaware Ave. in 
Kenmore from 1986-1996. Her quick, uncomplicated recipes will enhance your own cooking 
abilities, as well as her flair for table decorating.  Rose Ann specializes in hands on classes, 
which she makes entertaining as well as educating!   

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 bring their health insurance card 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.
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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. 

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.



To register call us at 716.515.2000
For more info visit TopsMarkets.com 

Register Today!
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Ages

10am 1:30pm

12 & up
$50 Deposit

15-18
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LEARN KITCHEN BASICS,
KNIFE SKILLS & MORE!

Aspiring
Culinary Program!

now TAkinG  
rEsErvATions!  

don’T miss ouT! sPAcE is 

limiTEd, so rEsErvE your 

child’s sPoT TodAy!

Future Chefs 
Summer Camp 1
Amherst and West Seneca 
Cooking Schools
Ages 7 & up

THE HUNGER GamES
Tuesday, July 1-Thursday, July 3 
10am-1pm each day
$75 (YOU MUST COME ALL 3 DAYS)
dAy 1 ThE FormAl dinnEr 
dAy 2 lET ThE GAmEs BEGin!
dAy 3 ThE FinAl chAPTEr 

Future Chefs 
Summer Camp 2
Amherst and West Seneca 

Cooking Schools
Ages 7 & up

LET’S EXpLORE
Tuesday, August 5 - Thursday, August 7        

10am-1pm each day
$25 Each Day

dAy 1 chEmisTry in BAkinG 
dAy 2 how in ThE world did you GET ThAT?

dAy 3 ToP rEciPEs unlockEd


