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Kids’ Classes  PAGE 2-6
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!   We continue 
with the Aspiring Chef Culinary Program, where the Aspiring Chefs can learn all about 
cooking basics while “Cooking Across America” and then apply these talents to some great 
recipes! Our once a month future chef evening classes will continue as well.

Healthy Lifestyle  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 2015

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, taught by Registered Dieticians, 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



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

LET’S GO BUGGY wiTh ThE hUnGrY, hUnGrY 
CATErPiLLAr BOOk rEAdinG CAmP
Saturday, July 11, 11am-12:30 pm
$15 per Little Chef
What’s that crawling in the grass, flying in the air and 
under the ground?  It’s the summer buggies!   The 
bugs we are preparing are cute and taste good, too.  
Buzzing Fruit Bee, Fluttering Open-Faced Butterfly 
Turkey Sandwich, Cucumber Crawling Caterpillar, 
Wiggly Worm Dessert

LET’S GO TO ThE SEA
Saturday, August 22, 11am-12 pm
$13 per little chef
It’s hot outside and the water is always refreshing.  You 
can use your imagination and create some of these 
water animals. Fish and Sea Plants, Watermelon Sea 
Creatures, Mud Puppies

STArrY niGhT wiTh BOOk rEAdinG
Saturday, September 19, 11am-12 pm
$13 per little chef
Shining, twinkling, stars at night are best seen on a 
clear fall night.  Let’s capture the vision and let our 
creativity blast off!  Rocket Ship Sandwiches, Cheesy 
Stars and Moons, Strawberry Meteorites

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

kid SUShi, mAdE OUr wAY
Thursday, July 30, 6-8pm
$15 per Future Chef 
Kid Sushi has a twist, turn, and roll that all kids will love. Learn how to 
make different sushi rolls, each one tastier than the next.  What fun!  
You can show your family how it is done. Asian Vegetable Wrap, Southern 
Sushi Roll, Strawberry Sushi, Banana Sushi

LET’S PArTY!
Thursday, August 27, 6-8pm
$15 per Future Chef
Come out of the sun just in time to make a quick summer meal. Preparing 
these recipes will be easy, breezy and fun; your Mom or Dad will 
welcome these recipes for their summer get-togethers as well!  Fruit and 
Cream Cheese Roulade with Crackers, BBQ Sloppy Joe Nachos, Stuffed 
Cucumbers, Cantaloupe Freezies

ThE APPLES ArE FALLinG
Wednesday, September 23, 6-8pm
$15 per Future Chef
As the apples fall, catch them and turn them into some recipes that are 
simply applelicious!  Turkey Sausage and Apple Patties, Apple Tree Salad, 
Apple and Sweet Potatoes, Tarte Tatin (Apple Tart from Tatin, France)

nOw TAkinG  
rESErvATiOnS!  

dOn’T miSS OUT! SPACE iS 

LimiTEd, SO rESErvE YOUr 

ChiLd’S SPOT TOdAY!
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Kids’ Kitchen
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Future Chefs Summer Camps
AMHeRST AnD WeST SeneCA COOKInG SCHOOLS AGeS 7 AnD UP
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dOUGh AnimALS
Wednesday, July 1, 10am-1pm
What are your favorite animals?  Let’s make them 
out of various types of dough. There’s even a treat 
for your favorite dog friend! Painted Bread Dough 
Animals, Cookie Critters, Gold Fish Crackers, Dog 
Bone Treat

nO BAkE dOUGhS
Thursday, July 2, 10am-1pm
Yes, there are dough’s you can make and eat 
without baking.  These sweet treats will be on 
the top of your list this summer. Marshmallow 
Fondant, Fruity Mints, No Bake Chocolate Cookie 
Dough, Oreo Truffle Dough

FABULOUS FUn wiTh dOUGh
Friday, July 3, 10am-1pm
Let’s take dough to a new and fabulous level.  
Let’s try our skills at making these recipes out of 
pizza dough, biscuit dough, pasta dough, and puff 
pastry dough.  Braided Egg and Cheese Bread, 
Fresh Fruit Bowls, Potato Noodles, Puff Pastry 
Chocolate Croissants

SUMMER CAMP 1: rOLLinG in ThE dOUGh
Wednesday, July 1 - Friday July 3 10AM-1PM
Want to be rollin’ in dough?  We have the rolling pins and all kinds of dough.  Bring in 
your creative mind and have some fun making dough, shaping dough and making a 
treat for your special dog friend.  A light lunch will be provided each day.  Please 
bring a container each day to take home your creations you don’t eat here.



Future Chefs Summer Camps
AMHeRST AnD WeST SeneCA COOKInG SCHOOLS AGeS 7 AnD UP
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AvEnGErS
Tuesday, August 4, 10am-1pm
Let’s cook and eat like our Superhero’s do in order 
to keep up their strength to fight crime in our 
streets!  Hulk Hummus & Hawkeye Veggie Arrows, 
Spiderwoman Super Hero Salad, Iron Man Burgers, 
Spiderman Biscuit Bites, Captain America Trifle

hUnGEr GAmES
Wednesday August 5, 10am-1pm
Follow your favorite Hunger Games characters and 
enjoy cooking the foods that they are forced to 
scavenge for and eat. Capitol’s Frothy Berry Soup, 
Sae’s Breakfast Casserole, Peeta’s Stuffed Cheesy 
Buns, Homemade Fruity Oatmeal Bars

hOmE
Thursday, August 6, 10am-1pm
The Boov’s are looking for a new planet to live; let’s 
prepare a feast for them so they choose earth as 
their new home! Gratuity Tip Fruit Salad, Mom’s 
Favorite Vegetable, Pig Pull-Apart Pizza Bread, OH 
Chicken Toes with Captain Smek Sauce, Galaxy 
Drizzled White Chocolate Popcorn

SUMMER CAMP 2: LET’S GO TO ThE mOviES
Tuesday, August 4- Thursday August 6, 10AM-1PM
Let’s have fun with our favorite movies and characters, while preparing 
their favorite foods!

Kids’ Kitchen

SIGN-UP NOW 
SPACE iS LimiTEd, 
$75 EACh CAmP
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jUly 14-17 
$195 foR All 4 dAyS
AgES 12 And UP / 10AM-1:30PM

aspiring chefs 

cul ina ry  progr a m

AMHeRST  716-515-2000   |    WeST SeneCA  716-517-3006

$195 for all 4 days; must be able to attend all days. $50 deposit required 
at time of registration. Parents will be invited the last day for  refreshments and 
graduation ceremony! (LIMIT 2 per Aspiring Chef Ceremony) 

CooKIng ACRoSS AMERICA
Let’s cook our way across America while stopping at some famous 
Restaurants along the way!

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.

Please have your child come prepared each day with hair 
pulled back if long and sneakers are a must for safety 
reasons. nO SAnDALS/OPen TOeD/HeeLeD shoes are 
allowed in the Cooking School.

a mhers t  only
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jUly 14-17 
$195 foR All 4 dAyS
AgES 12 And UP / 10AM-1:30PM

Kids’ Kitchena mhers t  only



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.

mOmmY, CAn i hAvE ThAT?  AUThOr ELizABETh FEEnEY
Thursday, July 23, 6-8pm Amherst
Friday, July 17, 6-8pm West Seneca 
Author and mom elizabeth Feeney has a child with food allergies who was tired of 
preparing different foods at the dinner table. She decided to do something about it and 
came up with recipes that not only her family would enjoy, but her allergy child could 
safely eat. In this class you will sample some of her recipes from her published book 
titled, MOMMY, CAn I HAVe THAT?  Please feel safe to bring your allergy child with you 
(age 7 and up) to help make this allergy free meal! The following menu contains recipes 
that are dairy free and gluten free. Taco Dip with Chips, Pasta Broccoli with Rice Penne, 
Mustard Chicken, Lemon Cookies

LiGhT SUmmEr rECiPES FOr BUSY FAmiLiES
Tuesday, August 18, 6-8 pm Amherst
Thursday, August 13, 6-8 pm West Seneca 
Looking for light recipes to make for dinners for the week?  Look no further!  Join Sarah 
and the class to help prepare and sample quick and easy recipes for the on-the-go 
families. Summer is a busy time for all and these recipes are quick, easy and delicious. 
Strawberry & Yogurt Parfait*, Lemon Grilled Chicken Breast, Swiss Chard and Pasta*, 
Zucchini Bread with Chocolate Chips*  

EASY LUnCh idEAS FOr BACk TO SChOOL
Tuesday, September 29, 6-8 pm Amherst
Thursday, September 17, 6-8 pm West Seneca
Struggling with new fresh ideas for the kids for school lunches?  You and your family 
can join Sarah in creating these quick healthy recipes that you and the kids can have 
for lunches during the week.  Learn other great tips for packing healthy lunches for 
the entire family! Fresh Tomato Soup*, Grilled Hummus and Veggie Wraps*, Little Italy 
Chicken Pitas, Pina Colada Yogurt Parfait*

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 
handouts 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,   who teaches eat to Your Heart’s Content Program, 
laura gill, MS, Rd, Cdn, who teaches the Diabetes Programs, 
Sarah Stimpson, Rd, Cdn who teaches the Family Cooks Together Program and 
the eat Well Stay Fit Programs.  

Your Healthy Lifestyle YOUR HeALTHY 
LIFeSTYLe 
nUTRITIOn exPeRTS
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HAndS-on GET FiBEr FriEndLY FOr A hEALThY hEArT   
Thursday, July 9, 6-8pm Amherst
Tuesday, July 14, 6-8pm West Seneca
$25 per person without insurance
Fiber offers many health benefits, including improved 
cholesterol and triglycerides. These fiber-rich recipes will 
make it easy for you to meet your daily fruit and veggie 
needs and are satisfying alternatives to the common 
summer picnic fare! Before you know it, you’ll be on 
the right path to a healthy heart.  White Bean & Tomato 
Bruschetta Salad*, Baked Sweet Potato Fries*, Portobello 
Wrap*, Grilled Peaches*

rEdUCE YOUr STrESS – 
And YOUr riSk FOr hEArT diSEASE
Tuesday, August 11, 6-8pm Amherst
Wednesday, August 19, 6-8pm West Seneca
$25 per person without insurance 
Sometimes stress can get the best of us and as a result 
we run the risk of overeating, overdrinking, or not getting 
enough sleep. Any of these can impact our overall health, 
as well as our heart negatively. Join Alyssa as she 
demonstrates how to prepare these very easy-to-make 
recipes that don’t even call for a hot oven or stove in the 
humid summer heat! Gazpacho*, Fusilli alla Zucchini*, 
Grilled Chicken Kabobs with Creamy Dipping Sauce, Banana 
Split Berry Yogurt Parfait* 

STrEnGThEn YOUr hEArT iQ: GET ThE COnnECTiOn 
BETwEEn diET & diSEASE
Thursday, September 10, 6-8 pm Amherst
Wednesday, September 2, 6-8 pm West Seneca
$25 per person without insurance
Food groups, sugar, salt, fat; how much…what’s good…
what’s bad…why does it matter? nutrition is complex and 
definitely confusing! What we eat and drink directly affects 
our cardiovascular system, making it crucial to nail down 
the basics of a healthy diet. Get an “A” in nutrition 101 as 
Alyssa shows you the ropes to eating a balanced, heart-
healthy diet! Baba Ganoush with Toasted Pita*, Quinoa and 
Asian Pear Salad*, Seared Mahi Mahi with Citrus Vinaigrette, 
Warm Chocolate Soufflé*

* Vegetarian recipe7 TOPS COOKInG SCHOOL    |    AMHeRST  716-515-2000   |    WeST SeneCA  716-517-3006



Healthy Lifestyle Classes

Diabetic Cooking  
Laura Gill, RD, CDN

COnTrOLLinG BLOOd SUGAr wiTh EASY BrEEzY SUmmEr FOOdS* 
Wednesday, July 22, 6-8pm Amherst
Tuesday, July 28, 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* 

inCOrPOrATinG FrESh PrOdUCE*
Tuesday, August 25, 6-8 pm Amherst
Monday, August 31, 6-8 pm West Seneca
$25 per person without insurance
This season is filled with fresh produce; however, do you find it difficult 
to count your carbs for items that don’t have a nutrition facts label?  
Laura will show you how to hit up a local farmers market and choose 
the best fruits and vegetables.  You’ll learn ways to incorporate these 
healthy foods into well-rounded meals with some pantry staples. Tangy 
Roasted Red Pepper Dip,* Roasted and Spiced Chickpeas,* Zucchini 
Pizza,* Summer Fruit Smoothie *

FAmiLY FAvOriTES wiThOUT ThE AddEd ChOLESTErOL
Wednesday, September 16, 6-8 pm Amherst
Tuesday, September 22, 6-8 pm West Seneca
$25 per person without insurance
Let’s take some family recipes and bump them up with nutrients.  Since 
a lot of favorite meals are loaded with cholesterol, we will discuss ways 
to improve and substitute ingredients.  Laura will address the different 
types of cholesterol and explain how they fit into the diabetic diet. 
Mushroom Beef Sloppy Joes, Cucumber and Tomato Salad,* Cream of 
Celery Soup,* Weeknight Applesauce*

eat Well, Stay Fit  
Sarah Stimpson, RD, CDN

“PrOTEin POwEr hOUr” FOr vEGETAriAnS
Monday, July 6, 6-8pm Amherst
Thursday, July 23, 6-8pm West Seneca
$25 per person without insurance
Come sample a great seasonal July menu for vegetarians!  Learn some 
great tips on meeting protein needs.  Sarah will also discuss other 
alternate sources of vitamins and minerals that vegetarians can enjoy.  
Arugula and Feta Salad with Strawberry Vinaigrette*, Swiss Chard 
Tacos*, Pesto Topped Grilled Summer Squash*, Black Bean Brownies*

mAinTAin YOUr wEiGhT wiTh LiGhT SUmmEr rECiPES
Monday, August 31, 6-8pm Amherst
Monday, August 10, 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 as she shares some great tips for healthy weight 
maintenance and some new ideas to cut calories. Green Smoothie*, 
Grilled Chicken Caesar on a Skewer, Zucchini Pizzas*, Blueberry Lemon 
Coffee Cake*

iT’S GrEEk TO mE, BUT SUrE iS hEALThY!
Tuesday, September 22, 6-8pm Amherst
Thursday, September 10, 6-8pm West Seneca
$25 per person without insurance
The end of summer is prime harvest time in Western nY so come 
learn what produce is in season and what the health benefits of eating 
seasonal are.  Sample a delicious Greek menu that is light on calories 
but big on flavor! Cucumber and Tomato Salad*, Cucumber Dip with Pita 
Chips*, Greek Orzo Stuffed Peppers*, Greek Style Chicken Kabobs

* 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.

hAPPY BirThdAY dAvE ThOmAS! - hAndS-On     
Culinary Instructor Susan Vernon
Tuesday, July 7, 6-8:30 pm Amherst
Thursday, July 16, 6-8:30 pm West Seneca
$30 per person
July 2 is Wendy’s founder’s birthday.  He resurrected this 
popular food chain into a fierce competitor in the fast food 
industry. In honor of Dave, Susan will recreate some of this 
restaurants fan favorites that brought them into the top three! 
Apple Pecan Grilled Chicken Salad with Homemade Croutons, 
Broccoli and Cheese Overstuffed Potato, Wendy’s Classic Chili, 
Kicked Up Frosty

wACkY wAFFLES - hAndS-On 
Culinary Instructor Susan Vernon
Monday, July 27, 6-8:30 pm Amherst
Wednesday, July 8, 6-8:30 pm West Seneca
$30 per person
Just dust off that waffle maker or use one of ours and we will 
iron up some great dishes. Finally recipes that will utilize this 
underused appliance. On these hot summer nights only a patio 
and your waffle iron is needed. Pizza with Sundried Tomatoes, 
Pancetta and Ricotta Insulate, Spinach and Artichoke Hot 
Pocket, Apple Raisin Turnovers

PiCniCS GOnE GArdEn wiLd - hAndS-On 
Culinary Instructor Karen Gold
Wednesday, July 29, 6-8:30 pm Amherst
Monday, July 13, 6-8:30 pm West Seneca
$30 per person
Picnics don’t have to all be about hot dogs, hamburgers, and 
potato chips. Here’s a few recipes worth trying that will not 
only impress your guests and family, but, you can use some 
of those garden fresh veggies you might not know how to 
incorporate into your dishes. Goat Cheese and Basil Pesto 
Rollups, BLT Chicken Sliders, Baked Beans with Swiss Chard, 
Cheesecake Stuffed Strawberries
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Adult Classes - Hands-On
OUTrAGEOUSLY OrGAniC - hAndS-On    
Culinary Instructor Susan Vernon
Wednesday, August 19, 6-8:30 pm Amherst
Tuesday, August 11, 6-8:30 pm West Seneca
$30 per person
Tops Cooking School is proud to be a Dept. inside 
Tops Market where there is an abundance of locally 
grown Organic Vegetables sold. This class will feature 
all dishes that were created in Susan’s Kitchen being 
mindful of healthy and tasty foods found right here in 
our store. Grilled Antipasti with Fresh Goat Cheese and 
Assorted Grilled Vegetables, Beefteki (A Greek All Beef 
Organic Patty) served with Yogurt, Dill Sauce, Organic 
Razzleberry Tart with Fresh Whipped Cream

FArm TO mArkET TO TABLE - hAndS-On 
Culinary Instructor Karen Gold
Thursday, August 13, 6-8:30 pm Amherst
Tuesday, August 25, 6-8:30 pm West Seneca 
$30 per person
Have you ever been to a local farmers market and 
seen so many delightful fresh veggies and fruits and 
wondered – what can I make with all that stuff? Well, 
this class can help you answer that question and bring 
a new menu to your table! Charred Tomato Gazpacho, 
Heirloom Tomato Pie, Quick Pickled Vegetables, Fresh 
Honey Cream Scones  

FrESh, FAnCY And SimPLE - hAndS-On 
Culinary Instructor Karen Gold
Thursday, September 17, 6-8:30 pm Amherst
Friday, September 11, 6-8:30 pm West Seneca
$30 per person
Who says outdoor entertaining has to be difficult? Why 
not make these very simple recipes appear to have 
taken you hours to make in the kitchen, yet, they’re 
made with fresh ingredients from your garden or 
farmers market. Everything-Bagel-Puff-Pastry Twists, 
Ratatouille Grilled Cheese Sandwiches, Apple Cole 
Slaw, Mini Lemon Meringue Cups

SU SU SUShi BY SUSAn  - hAndS-On
Culinary Instructor Susan Vernon
Tuesday, September 15, 6-8:30 pm Amherst
Thursday, September 24, 6-8:30 pm West Seneca
$30 per person
Sushi is becoming increasingly popular. Restaurants 
that specialize in these appealing rolls are popping 
up on every corner. Why not bring the art of sushi 
home? In this class we will roll up deliciousness and 
effortlessly have a great time while were at it. Miso 
Soup, California Roll, Spicy Shrimp Roll, Beef Negamaki, 
Iced Ginger Infused Green Tea



LET’S GET GriLLinG
Culinary Instructor Karen Gold
Monday, July 20, 6-8:30 pm Amherst
Tuesday, July 7, 6-8:30 pm West Seneca
$25 per person
There’s nothing better than firing up the grill in 
the summer and smelling all those wonderful 
cooking scents as they fill your backyard. Join 
me as we create a meal entirely on the grill and 
let this be your next outdoor party menu! Grilled 
Eggplant Appetizer, Garden Fresh Pizza with Kale 
Pesto, Grilled Panzanella (fresh vegetables) Salad, 
Rosemary Strawberry Shortcake Pizza 

A SPin On SUmmEr SALAdS
Culinary Instructor Jeannette Kreher
Tuesday, July 21, 6-8:30 pm Amherst
Wednesday, July 29, 6-8:30 pm West Seneca
$25 per person
With all the great, fresh, local veggies, let’s 
take the work out of cooking summer meals.
Mixed Greens, with Roasted Summer Veggies 
and Homemade Herb Vinaigrette Dressing, 
Greek Platter with Roasted Veggies, Salad 
Stuffed Tomatoes, Salad Stuffed Cucumbers

OdE TO OLivE OiL
Culinary Instructor Susan Vernon
Friday, August 7, 6-8:30 pm Amherst
Friday, August 14, 6-8:30 pm West Seneca
$25 per person
Olive oil is the star of this class. It’s much 
more that a salad dressing staple. Besides 
being a healthy oil, it is tasty also. We will 
discuss the differences of the varieties as 
well as how to infuse flavors into your favorite 
oil. Think outside the bottle!!! Olive Oil Garlic 
Bread with Blistered Tomato Bruschetta, Olive 
Oil Poached  Salmon, Sautéed Tuscan Kale 
with Fresh Garlic and Parmesan Cheese,  
Grown Up Birthday Cake

Register early!
SOmE CLASSES FiLL QUiCkLY  

And OThErS mAY nOT BE hELd  
dUE TO LOw rEGiSTrATiOn.

Adult Classes
DeMOnSTRATIOn
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UTLizE YOUr SUmmEr PrOdUCE BY CAnninG!
Culinary Instructor Jeannette Kreher
Monday, August 10, 6-8:30 pm Amherst
Wednesday, August 12, 6-8:30 pm West Seneca
$25 per person
We will talk about the basics of canning and Jeannette will demonstrate how to process several seasonal favorites and 
serve samples of our results! Stewed Tomatoes, Salsa, Blueberry Jelly/Jam, Peach Slices 

An APPLE A dAY in nEw YOrk STATE   
Culinary Instructor Jeannette Kreher
Thursday, September 24, 6-8:30 pm Amherst
Friday, September 25, 6-8:30 pm West Seneca
$25 per person
Did you know that nYS rivals Washington State in apple production? Get out and enjoy a nYS apple today! Homemade 
Applesauce, Mixed Baby Greens with Apples, Nuts, Goat Cheese and Fruity Vinaigrette Dressing, Pork Chops with Stuffing, 
Apples and Onions, Caramel Apple Pie 

LET’S kEEP ThE SUmmEr SPiriT GOinG!
Culinary Instructor Susan Vernon
Monday, September 21, 6-8:30 pm Amherst
Friday, September 18,  6-8:30 pm West Seneca
$25 per person
With such a harsh winter, we need to continue our summer seasonal picnics as long as we possibly can!  Let’s join Susan 
for one last hurrah! Marvelous Muffuletta, Loaded Baked Potato Salad, Broccoli Slaw, Ice Box Pink Lemonade Pie with Fresh 
Sugared Raspberries

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 
also teaches and writes some of the Future Chef classes in West Seneca, as well as birthday 
parties and scout programs in Amherst.

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 and teaches the 
special needs classes 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 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



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.

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!


