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Kids’ Classes  PAGE 2-6
This time of year is a magical time, especially for kids. They dream of ghosts & goblins, turkeys 
and pumpkin pie, outdoor fun in the snow, then coming in for hot chocolate & cookies. While they 
see the hustle & bustle the holiday season brings, they want to play a part in it all. The Cooking 
School has some great holiday classes planned for them, including making their own holiday 
delights and gingerbread houses! This year why not let the visions of sugar plums dancing in their 
heads come true, by coming to the Cooking School, where we will help them learn skills to last a 
lifetime of holidays!

Discover Your Health  PAGE 7-8
Eat well and stay fit this holiday season. We offer an array of health- related classes for both 
adults and children. These classes are taught by Registered Dieticians; they have a wealth of 
information to give you, and the classes are covered in part by most local health insurances. We 
begin by continuing our Family Cooks Together series, Healthy Heart, as well as risk factors for 
Diabetes, and our Eat Well, Stay Fit Program. Whether your concern is cholesterol, weight loss, 
heart health, diabetes 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 family, friends and food this magical holiday season. Choose from many holiday-
themed classes, and get into the spirit. From Thanksgiving to Christmas and New Years, we 
have a celebration for every occasion. Whether you want to bake and decorate cookies, prepare 
perfect pies, pair foods, or throw a holly, jolly dinner party, we have a class to suit your holiday 
needs.

Welcome to the holiday edition of the Cooking School newsletter. I like to think of this 
newsletter as the “family newsletter”, as this is the months when families get together; 
young and old, near and far, to celebrate the holidays. And how do we celebrate? With food 
as the focal point, of course! Let the Cooking School classes help you with party planning, 
gather new menus and recipes to share with family and friends! We offer hands on and 
demonstration classes for adults. We have all new “Health classes” to get you through 
these times of parties and family gatherings, so you can forgo that dreaded “diet” come 
January. 

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



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!
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Come join us for a special dinner & games/movie night 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/watch selected games/movies. 
Bring a friend and add to the fun!!

$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.)

HALLOWEEN BINGO     
Saturday, October 25, 6-9pm
It is a different Bingo full of spooky, scary creatures.  Can you beat them at their 
game?  First we will make some food, and then on to the challenge of Halloween 
Bingo. Creepy Tacos, Salty Bones, Carrot Bulging Eyes, Chocolate Pretzel Spiders

INDESPICABLE ME DINNER/ MOVIE    
Saturday, November 15, 6-9pm
In suburbia, with houses that are surrounded by white picket fences, sits a black 
house with a dead lawn.  Unbeknownst to their neighbors, Gru has a hideout 
in the basement. He is sneakily trying to capture the moon. In the meantime, 
three little orphaned girls see Gru as a potential daddy. We can cook and watch 
the movie, and see if Gru really is a good daddy. Minion Sandwiches, Banana 
Minions, Shrunken Moon Veggies, The Girl’s Painted Cookies

Kids  Night  Out!
AGES 7 - 14 / AMHERST & WEST SENECA COOKING SCHOOLS

WANT MORE  
COOKING SCHOOL  
FUN FOR KIDS?  

CHECK OuT OuR KIDS CAMPS 
AND MONTHLY CLASSES!



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

HALLOWEEN PARTY
saturday, October 11, 11am-12pm
$12 per little chef
it’s not scary at all halloween parties.  wear your 
costume, parade around and make your own treats.  
no tricks here!  Mummy Stacked Sandwiches, Monster 
Bites, Witches’ Hats

THANKFUL TURKEY DAY
saturday, november 22, 11am-12pm
$12 per little chef
Did you invite the turkey to thanksgiving?  if not, we 
will.  he can help us make treats and you can share 
with the adult that brought you. Cornucopia Horn 
Sandwich, Fruited Turkey, Crispy Rice Turkeys 

*GIFTS FROM THE KITCHEN
saturday, December 6, 11am-12:30pm
$15 per little chef
“You made this gift for me?”  this will be the reply 
when your child makes these gifts from the kitchen. 
Can you image the happy faces when they are handed 
to teachers, family and friends? Candy Pretzel Apples for 
the Teacher, Holiday Trees, Blizzard Bites

LittLe Chefs hoLiday Camp
FROZEN
saturday, December 27, 11am-12:30pm
$15 per little chef
it is frozen outside and cold to the touch.  Olaf 
wants to visit and warm you up like summertime! 
Olaf Snowman Potatoes with Cheese Dip, Frozen 
Dipped Grapes, Snowball Cookies, Frozen Hot 
Chocolate
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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; please 
bring if wearing boots.

*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 and selected 
Holiday classes.
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Kids’ Kitchen

*COOKIE BAKE (PlEASE CHOOSE ONE dAtE)
Sunday, December 7, 12-2:30pm
Sunday, December 14, 1-3:30pm
$25 per future chef
It is time to bake our annual Holiday cookies!!!  
Leave the mess in our kitchen. Let the children 
create their own. (Snacks will be served) 
Buttery Cut Out Cookies, Creamy Orange Fudge, 
Chocolate Covered Crunch Bars, Holiday Lemon 
Cookies   (please bring a container to take 
some cookies home)

*GIFtS FROM tHE KItCHEN
Wednesday, December 17, 6-8:30PM
$25 per future chef
It is the time of the year for giving and showing 
appreciation for all who have touched your 
child’s life.  There is no better way than a 
gift from the kitchen made by your child and 
decorated with their own hands.  All supplies 
are included.  Festive Popcorn, Herbed Rice, 
Cranberry Christmas Bread in a Jar, Hot 
Chocolate Mix, Fancy Chocolate Spoons (please 
bring a box to take gifts home)

Future cheFs 
holiday camps
lEt’S PlAY MINECRAFt CAMP 
Monday, December 29, 10AM-1PM
$25 per future chef
Minecraft is a game about placing blocks to build 
anything, so, how about if we create a meal out 
of blocks? Pyramid of Cubed Cheese, Apples and 
Pears with a Fruit Yogurt Dip, Building Blocks 
of Salad, One Square Block of Simple Lasagna, 
Chocolate Chip Cookie Squares 

NEW YEAR’S EVE CElEBRAtION CAMP
Tuesday, December 30, 10am-1pm
$25 per future chef
Happy New Year!  It is a time for Grandpa Time 
to move on and Baby New Year to arrive!!  Let’s 
bring on the New Year with our own PARTY, 
Mini bites, hats, horns, and much more!  Rollin 
into New Year Chicken Rolls, Drop the Ball 
Fruit Appetizers, Father Time’s Assorted Rolled 
Appetizers, Baby New Year’s Snow Puppies, 
Baby Cakes, Kid’s Champagne

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

lEt’S dISCOVER COOKING CAMP
Monday, October 13, 10am-1pm
$25 per future chef  
Let’s celebrate the nationality of Christopher Columbus and his discovery 
of the new world!  Salad Boats, Quick Vegetable Beef Soup, Pizza Casserole, 
Apple/Cinnamon/Raisin Muffins

“tHE HAUNtING”
Wednesday, October 29, 6-8pm
$15 per future chef  
There may be times where things go bump in the night and we see things 
that aren’t really there.  It is probably our imagination playing tricks on us! 
Let’s cook up some “haunting food” that makes our imagination go wild. 
Alien Pasta Shells, Severed Fingers and Toe Jam Crusted Toes, Veggie Ghoul, 
Skeleton Topped Cupcake

tOPSY tURVY tHANKSGIVING FUN
Wednesday, November 19, 6-8pm
$15 per future chef
What happens when you take traditional Thanksgiving dishes and mix them 
up to create something “new” with all the same ingredients?! The results are 
delicious new discoveries!  Apple Slices with Pumpkin Pie Dip, Cheddar Cheesy 
Potatoes, Panko Crusted Chicken Nuggets, Pilgrim Hat Cupcakes

BlACK FRIdAY lUNCH & BINGO CAMP
Friday, November 28, 10am-1pm
$25 per future chef
A day of serious shopping for mom and a day of fun for you!   We will also enjoy 
a game or two of Bingo!  Homemade Pasta Bowties, Parmesan Herbed Sauce, 
Green Salad, Gelatin Marshmallow
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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!

AMERICA
Friday, October 10, 11am-1pm
$15 per student
The first stop is our homeland, where the Buffalos used to roam. American recipes have been influenced by many immigrant groups; 
we have chosen recipes that you are most familiar with.  Best-ever Hamburgers, American Potato Salad, Green Salad with Homemade 
Buttermilk Dressing, Apple Pie

ASIA
Friday, November 21, 11am-1pm
$15 per student
Asian cooking covers a large area, including the countries of Japan, Vietnam, China, Thailand, and many more. Let’s concentrate on 
Chinese cooking, AND yes, Chinese do eat dogs! Some think these delicious dishes are only available by ordering take-out. Where’s 
the adventure in that? These recipes will wok your world, and after we eat we’ll enjoy some fortune cookies and Oolong Tea.  Egg Drop 
Soup, Sweet and Sour Chicken, Homemade Egg Rolls

AUStRAlIA
Friday, December 12, 11am-1pm
$15 per student
Australian food recipes are different from other dishes around the world, and contain many fruits and vegetables. Their meat differs 
from America; they eat Emu, Kangaroo, and even Ostrich! Kangaroo burgers and vegemite sandwiches are….NOT what we’re having! 
But you won’t be disappointed with our slightly less exotic Australian fare. These authentic recipes will have you exclaiming, “Crikey! It’s 
good!”  Shepherd’s Pie, ‘Stralia Salad, Strawberries and Cream Dessert Bread

COOKING CLASSES FOR 
HOME SCHOOLERS "
Let Us Go On A World Tour"
WEST SENECA COOKING SCHOOL ONLY
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Kids’ Kitchen

Culinary Instructor Judy Handzlik

HAUNTED HOUSE FOR FUTURE CHEF / ADULT TEAMS
Friday, October 24, 6:30-8:00 pm AMHERST
Friday, October 17, 6:30-8:00 pm WEST SENECA
$20 per team (one adult/one Jr. Chef) $5 extra per person)
Decorate a spooky gingerbread house with ghosts and goblins galore! Create your own Halloween scene with candy corn fences, licorice 
trees and all kinds of sweet and scary fun. Each team will receive one haunted house and a frightening amount of candy decorations!

GINGERBREAD CHRISTMAS COTTAGE JR. CHEF / ADULT TEAMS
Friday, December 12, 6:30-8:00 pm AMHERST
Friday, December 19, 6:30 – 8:00 pm WEST SENECA
$20 per team (one adult/one Jr. Chef) $5 extra per person)
Decorate a charming gingerbread house with royal icing “snow” and sweet treats.
Judy will help you create your own holiday scene with pretzel windows, cobble-candy pathways and gumdrop trees.  Each team will 
receive one gingerbread house and enough candy to cause a celebration!

Gingerbread House 
         Celebration Hands-On   
Ages 7 and up
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Eat to Your Heart’s Content 
Chef Benjamin Glurich, RD 

Family Cooks Together HANDS-ON: FAMILY AND KIDS, AGES 7 & uP
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. Bring shoes if 
wearing boots.) 

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.

FUN HAllOWEEN RECIPES tHAt tHE WHOlE FAMIlY CAN ENJOY
Tuesday, October 28, 6-8pm Amherst
Friday, October 24, 6-8pm West Seneca
Come sample some great recipes for Halloween the whole family can prepare together to 
enjoy before trick-or-treating on Halloween. These recipes are quick, easy, and fun spins on 
fall family favorites!  Also, learn the facts about sugar and how to cut back on sugar in your 
family’s diet. Creamy Pumpkin Soup*, Chilaquiles Casserole*, Lighter Carmel Apples*, Spiced 
Pumpkin Cookies*

tHANKSGIVING MENU MAKEOVER tO HElP StAY ON tRACK 
Friday, November 7, 6-8pm Amherst
Tuesday, November 11, 6-8pm West Seneca
Want to prevent your family from gaining weight or eating unhealthy over the holidays?  
Come learn some great tips to stay on track over the holiday season.  Also, sample a 
fantastic Thanksgiving menu with lighter versions of Thanksgiving recipe favorites!  Green 
Beans with Poppy Seed Dressing*, Creamy Mashed Cauliflower*, Turkey Tenderloin with 
Cranberry-Shallot Sauce, Apple Cinnamon Fruit Bars* 

HEAltHY BRUNCH IdEAS FOR HOlIdAY ENtERtAINING
Thursday, December 4, 6-8pm Amherst
Thursday, December 11, 6-8pm West Seneca
Come sample some healthy holiday brunch ideas your family will love for the holiday 
season!  These recipes are quick, easy, and can be prepared ahead of time.  Also learn 
some practical food safety tips for entertaining at home. Mixed Green Salad with Grapefruit 
& Cranberries*, Baked Apple-Cinnamon French Toast*, Ham and Cheese Breakfast Casserole, 
Snicker Doodle Chocolate Thumbprint Cookies*

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 , sarah stimpson, 
rd, who teaches the Family Cooks Together Programs, laura segool gill, 
Ms, rd, Cdn, who teaches the Diabetic Cooking Program, and Jessica 
Masterson, rd, Cdn, Cde,  who teaches the Eat Well Stay Fit Program.

Your Healthy Lifestyle YOuR HEALTHY 
LIFESTYLE 
NuTRITION ExPERTS

AUtUMN; HARVEStING MICRONUtRIENtS
Tuesday, October 21, 6-8pm Amherst
Thursday, October 9, 6-8pm West Seneca
$25 per person without insurance
Fresh fall foods pack a nutrient dense punch and 
offer hearty and satisfying meal options.  This 
class will focus on which foods contain what 
vitamins and minerals their relationship to heart 
health. Learn how you can get your micros by 
eating seasonally and indulging in the autumn 
harvest.  Butternut Squash and Carrot Soup*, Apple 
and Leek Stuffed Pork Tenderloin, Whipped Root 
Vegetables*, Apple Cranberry Crisp*

HOlIdAY SUBStItUtIONS
Thursday, November 13, 6-8pm Amherst
Tuesday, November 4, 6-8pm West Seneca
$25 per person without insurance 
Substitutes can include swap outs for ingredients 
or alternatives for not so great for you foods that 
will improve your overall health. Learn about how 
to make substitutions that will improve your diet 
and keep your heart healthy and strong. This 
class will focus on substitutions you can make 
during the holidays including salt and fat in recipes 
as well as alternatives for snacks and smarter 
choices when eating out during the holidays. Apple 
Glazed Turkey, Green Bean Casserole*, Mashed 
Sweet Potatoes*, Pecan Pie Bars*

tHE HOlIdAYS OR BUSt
Monday, December 15, 6-8pm Amherst
Thursday, December 4, 6-8pm West Seneca
$25 per person without insurance
Looking forward to holiday foods but not the over 
full feeling?  Benjamin will go over portion control 
and moderation tips and guidelines to help keep 
the holiday bulge at bay. Learn about starting the 
day right with a powerful breakfast as well as 
eating smaller amounts more often. This class is 
designed to focus on wholesome breakfast as the 
key to overcoming over consuming. Vanilla Spice 
Oatmeal*, Whole Wheat Apple Pancakes*, All Day 
Breakfast Salad, Breakfast Cookies*
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* Vegetarian recipe
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Healthy Lifestyle Classes

* Vegetarian recipe

Diabetic Cooking  
Laura Segool Gill, MS, RD, CDN

KEEP CAlM & EAt YOUR VEGGIES
Thursday, October 16, 6-8pm Amherst
Tuesday, October 28, 6-8pm West Seneca
$25 per person without insurance
The fall brings us many great vegetables loaded with a plethora of 
nutrients.  Join Laura and she will show you how to incorporate these 
disease-fighting foods into every meal.  She’ll also review starchy VS 
non-starchy vegetables, an important difference for every diabetic to 
note. Confetti Soup,* Cauliflower Gold*, Eggplant, Zucchini, and Tomato 
Tian,* Carrot Whoopee Pie*

FOCUS ON FIBER
Tuesday, November 4, 6-8pm Amherst
Tuesday, November 18, 6-8pm West Seneca
$25 per person without insurance
Learn simple changes to increase your fiber intake to ensure your daily 
needs are met.  Not only will these recipes keep you full longer, they 
will also help promote better blood glucose control! Lentil Bruschetta,* 
Cream of Wild Rice Soup,* Paprika Shrimp & Green Bean Sauté, 
Cinnamon Roasted Pears*

HEAltHY HOlIdAY APPEtIZERS ANd tREAtS
Monday, December 1, 6-8pm Amherst
Monday, December 8, 6-8pm West Seneca
$25 per person without insurance
Impress your host and the other party guests by bringing your own 
healthy dish to pass.  These appetizers and treats are a refreshing 
change from the usual carb-heavy holiday fare.  Just be sure to bring 
the recipe with you, as all the guests will be asking you “Now how did 
you make this?” Artichoke Dip,* Black-Eyed Peas & Walnut Lettuce 
Wraps,* Bell Pepper Poppers,* Cranberry Oatmeal Cookies*

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

SOY FREE- VEGEtARIAN
Friday, October 10, 6-8 pm Amherst
Monday, October 27, 6-8pm West Seneca
$25 per person without insurance
Weather you follow a vegetarian life style all the time or just like to 
include a few vegetarian meals to promote overall health it can be 
difficult to do without increasing your soy intake. In this class we will 
discuss some non-soy vegetarian protein sources and the controversy 
around soy.  Seitan Satay with Peanut Sauce*, Moroccan Bean Stew 
with Sweet Potatoes*, Baked Marinated Chick Peas*, Chocolate Cake*

AllERGY FREE HOlIdAY MEAl
Monday, November 17, 6-8 pm Amherst
Friday, November 14, 6-8pm West Seneca
$25 per person without insurance 
Many people have food allergies or intolerances, which can be difficult 
during the holiday season. This easy holiday menu is delicious, 
wheat free, dairy free, nut free and egg free. Learn tips and recipe 
modifications to make your recipes allergy free. Beet and White Bean 
Dip*, Fig Stuffed Chicken Breast, Garlic Mashed Potatoes*, Raisin Spice 
Cookies* 

HEAltHY HOlIdAY APPEtIZERS
Friday, December 19, 6-8pm Amherst
Monday, December 15, 6-8pm West Seneca
$25 per person without insurance
Healthy eating may be difficult around the holidays, but sometimes it 
is not the holiday meal that sets us back; it is all the treats and snacks 
before the meal. Keep on track with these healthy appetizers that 
your guests will love.  Spiced Nuts*, Avocado Stuffed Mushrooms*, 
Brie and Apple Mini Quiche*, Roasted Red Pepper White Bean Dip with 
Homemade Pita Chips
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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.

APPlES tO APPlES - HANdS ON             
Pastry Chef Megan Szychowski
Thursday, October 9, 6-8:30 pm Amherst
Tuesday, October 14, 6-8:30 pm West Seneca
$25 per person
As one of the most popular fruits in America, it’s easy to get 
people eating these fiber-rich, crisp and juicy fruits. Who 
doesn’t like Apples! Well let me show you some recipes that will 
have everyone loving apples. Homemade English Muffins with 
Homemade Apple Butter, Breakfast Apple Strudel, Apple Puff 
Pancakes

HAllOWEEN CAKE dECORAtING - HANdS ON 
Culinary Instructor Sandra Maisano
Friday, October 17, 6-8:30 pm Amherst
Tuesday, October 21, 6-8:30 pm West Seneca
$25 per person
It’s Halloween time so come join Sandy to get ideas for your 
spectacular cake center piece for your party!!  Learn how 
to control your icing bag making a cobweb two layer cake 
with creepy, crawling spiders. The cakes and frosting will be 
provided. Come join me in the 2nd phase of decorating cakes 
for fun!!

OCtOBERFESt GONE WIld - HANdS ON
Culinary Instructor Karen Gold
Wednesday, October 15, 6-8:30 pm Amherst
Wednesday, October 8, 6-8:30 pm West Seneca
$25 per person
Let’s celebrate the annual German Oktoberfest but in a non-
traditional way! Learn some new recipes to enjoy this holiday!  
Beer Brats with Peppers & Onions, Homemade Spaetzle, 
Cabbage/Apple/Bacon Sauerkraut, Easy Apple/Cranberry Strudel

SMACZNA POlSKI KOlACJA - HANdS ON    
Culinary Instructor Karen Gold
Monday, October 20, 6-8:30 pm Amherst
Thursday, October 23, 6-8:30 pm West Seneca
$25 per person
Translated as “Delicious Polish Dinner”! And that is what you’ll 
learn how to make from scratch to enjoy during the cold fall and 
winter months! Golombki (Cabbage Rolls), Kluski Noodles with 
Cabbage & Butter, Sweet Cherry Kucha

COlORS OF AUtUMN - HANdS ON 
Culinary Instructor Rose Ann Ross
Monday, October 27, 6-8:30 pm Amherst
Monday, October 20, 6-8:30 pm West Seneca 
$25 per person
Step into autumn with an array of colors that these recipes 
bring. Once you taste them, you’ll color yourself happy! Stuffed 
Pork Chops, Buttery Skillet Potato Bake, Homemade Applesauce, 
Pumpkin Roulade  

POlISH PIEROGI - HANdS ON 
Culinary Instructor Karen Gold
Thursday, November 6, 6-8:30 pm Amherst
Wednesday, November 12, 6-8:30 pm West Seneca
$25 per person
Learn how to make the traditional Polish Pierogi that is served 
on Christmas Eve in Polish homes throughout the area.  Varieties 
to be learned: Farmer’s Cheese, Apple/Cinnamon, Sauerkraut/
Mushroom/Onion. Polish Sausage, Apple Sauce and Sour Cream 
will also be served

SAVE tHE BESt FOR lASt - HANdS ON 
Pastry Chef Megan Szychowski
Tuesday, November 11, 6-8:30 pm Amherst
Friday, November 7, 6-8:30 pm West Seneca
$25 per person
The bird may take center stage for the first half of the meal, but 
we always save the best for last. Share these desserts at your 
thanksgiving dinner and your guests will never forget that dinner.  
Chocolate Bourbon Pecan Pie, Pumpkin Swirl Cheesecake, 
Banana Foster Cream Pie 

tRAdItIONAl POlISH CHRIStMAS PAStRIES/CAKES-HANdS ON 
Culinary Instructor Karen Gold
Friday, November 14, 6-8:30 pm Amherst
Monday, November 17, 6-8:30 pm West Seneca
$25 per person
Enjoy the holidays as other Polish families in the area do with 
this delicious assortment of cakes and pastries. Babka Rumowa 
(Rum Cake), Kolache (Fruit Filled Small Pastries), Cwibak (Not 
your average Fruitcake)

SOUP dU JOUR - HANdS ON 
Culinary Instructor Rose Ann Ross
Thursday, November 20, 6-8:30 pm Amherst
Thursday, November 13, 6-8:30 pm West Seneca
$25 per person
There’s only one thing more comforting then the aroma of soup 
simmering on the stove- that is eating it! Join Rose Ann as 
she treats you to some home cooked soup! Tortellini Chicken 
Sausage Soup, Beef Oxtail Soup, Roasted Cauliflower Soup

NAtAlE PAStO VACANZA – (ItAlIAN HOlIdAY MEAl)-HANdS ON 
Culinary Instructor Rose Ann Ross
Tuesday, December 2, 6-8:30 pm Amherst
Friday, December 12, 6-8:30 pm West Seneca
$25 per person
Food and family go hand in hand for the Italians, especially 
around the holidays. Please join Rose Ann to help prepare a 
traditional Italian meal. Antipasti Salad, Ambrosia, Eggplant 
Parmigiana, Italian Wedding Cookies
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Adult Classes - Hands-On
tRAdItIONAl POlISH CHRIStMAS COOKIES - HANdS ON     
Culinary Instructor Karen Gold
Wednesday, December 3, 6-8:30 pm Amherst
Wednesday, December 10, 6-8:30 pm West Seneca
$25 per person
This class will teach you how to make 3 of the most traditional cookies found in most 
Polish homes during the holidays. Pierniki (Cutouts), Kolaczki (Fruit Filled Cream Cheese 
Cookies), Kieflies (Nut Filled Crescent Horns) Snacks will be provided. Please bring a 
container to take some cookies home in.

dECORAtING HOlIdAY COOKIES - HANdS ON 
Culinary Instructor Sandra Maisano
Friday, December 5, 6-8:30 pm Amherst
Tuesday, December 16, 6-8:30 pm West Seneca
$25 per person
Dazzle everyone with your own unique decorated Christmas Cookies. Learn easy 
techniques to make your cookies be the star of your table. Cookies and frosting will be 
provided for you. Snacks will be served. Please bring a container to single layer 
your cookies to take home.

SPECIAl HOlIdAY GlUtEN FREE/PAlEO - HANdS ON
Culinary Instructor, Paula Eisenberger
Tuesday, December 9, 6-8:30 pm Amherst
Tuesday, December 2, 6-8:30 pm West Seneca
$25 per person
Whether you are entertaining or cooking just for the family, this class has something 
for everyone! Potato Latkes/Pancakes with Homemade Applesauce, Quinoa Stuffed 
Cabbage, Chocolate Macaroons with Chocolate Hazelnut Spread  

EdIBlE CHRIStMAS GIFtS - HANdS ON    
Pastry Chef Megan Szychowski
Tuesday, December 16, 6-8:30 pm Amherst
Friday, December 5, 6-8:30 pm West Seneca
$25 per person
It’s that time of year again! Looking to save money but don’t want to give a cheesy gift? 
Megan has the best candy recipes that will put your gift at the top of the list. She will 
also show you some tips to wrapping them.  Pecan Turtles, Chocolate Mint Candy, Soft 
Chewy Caramels. Please bring a container to take some candy home in.

CHRIStKINdlSMARKt (OR GERMAN CHRIStMAS MARKEtS) - HANdS ON 
Culinary Instructor Jeannette Kreher
Thursday, December 18, 6-8:30 pm Amherst
Tuesday, December 9, 6-8:30 pm West Seneca
 $25 per person
This is a special time of year filled with wonderful traditions In this hands-on class 
we will talk about the traditions, look at my travel through the Christkindlsmarkt and 
make the German treats that I fell in love with! Butterkuchen (Butter Cake), Lebkuchen 
Gingerbread type Cookies), Zimtsterne (Spice cut-out Cookies), Non-Gluhwein (Non-
Alcoholic Mulled Spiced Wine)

CHRIStMAS EVE- MORNING BRUNCH - HANdS ON 
Culinary Instructor Susan Vernon
Monday, December 22, 6-8:30 pm Amherst
Monday, December 1, 6-8:30 pm West Seneca
$25 per person
Who doesn’t enjoy a fireside brunch on Christmas Eve morning while listening to festival 
of carols on public radio? Wait! Can we start Early? Sure we can. This menu is mostly 
made ahead so you can relax and enjoy the beginning of the holiday. Fruit Salad with 
Citrus Yogurt Sauce, Egg and Pepperoni Bundles, Spinach and Asiago Cheese Strata 
with a Wild Mushroom Sauce, Mini Cherry Muffins with Almond Glaze



Register early!
SOME ClASSES FIll qUICKlY  

ANd OtHERS MAY NOt BE HEld  
dUE tO lOW REGIStRAtION.

Adult Classes
DEMONSTRATION

ANCIENt POWER GRAINS: 
tHE WHAt, WHY ANd HOW tO EAt tHEM! 
Culinary Instructor Jeannette Kreher
Tuesday, October 7, 6-8:30 pm Amherst
Friday, October 10, 6-8:30 pm West Seneca
$25 per person
Confused about all the food hype? Eat this! Why is this good for 
me? How will I use it? And better yet, how will it taste? Join me to 
explore the ancient power of grains for breakfast, lunch, dinner and 
dessert!  Steel-cut Oats & Chia Power Breakfast Bars, Risotto & Flax 
Cakes with Fennel & Greens, Quinoa with Turkey, Pecans, Oranges & 
Cranberries, Buckwheat Crepes with Fruit & Chocolate 

tHE tHRIllING tHREE-EASY, ElEGANt ENtERtAINING
Culinary Instructor Susan Vernon
Wednesday, October 8, 6-8:30 pm Amherst
Wednesday, October 22, 6-8:30 pm West Seneca
$25 per person
Everyone loves to entertain and show off their culinary talents 
but no one loves all the labor involved. Susan will demonstrate 
how to whip up an elegant meal that will allow you to showcase 
your talent while enjoying your guest and all their ravings.  
French Onion Soup Au Gratin, Steak ala Susan with Gorgonzola 
Butter, Smashed Fingerling Potatoes with Herbed Sour Cream, 
Pots de Crème with Brandied Whipped Cream

GlUtEN FREE FAll FOOdS USING YOUR BlENdER 
Culinary Instructor, Paula Eisenberger
Tuesday, October 14, 6-8:30 pm Amherst
Tuesday, October 7, 6-8:30 pm West Seneca
$25 per person
Your blender isn’t just for smoothies! Come learn about all the 
fun ways to use your blender every day! All of these recipes 
happen to be gluten free! Winter Squash Soup, Kale and Basil 
Pesto with Gluten Free Pasta, Zucchini Pancakes, Chocolate 
Marshmallow Fondue with Strawberries 

FAll FAVORItES!
Executive Chef Indy
Wednesday, October 22, 6-8:30 pm Amherst
Wednesday, October 15, 6-8:30 pm West Seneca
$25 per person
Fall is a season that arrives with its unique fruits and 
vegetables! It’s time to make soups and pies! In this class 
we will make a creamy soup, a comfort food and a delicious 
dessert!  Maple-Kissed Cream of Sweet Potato Soup with 
Bacon-Cheddar Crostini, Butternut Squash Mac & Cheese, Pear 
Streusel

MOROCCAN MONdAY-SPICE UP YOUR MONdAY MEAl!
Culinary Instructor Jeannette Kreher
Monday, November 3, 6-8:30 pm Amherst
Monday, November 10, 6-8:30 pm West Seneca
$25 per person
We will learn about Moroccan spices and I’ll share recipes 
that my cousin brought back from her study abroad/cultural 
exchange program.  The family she lived with was very warm/
friendly; which carries into their cooking.  Charmoula Chicken 
Tangine with Roasted Vegetables, Herbed Couscous, Halwa-
Dyal-Makina (biscuit style cookies)

NOt YOUR EVERY dAY BIRd FESt 
Culinary Instructor Susan Vernon
Tuesday, November 18, 6-8:30 pm Amherst
Monday, November 24, 6-8:30 pm West Seneca
$25 per person
Thanksgiving is always a no-brainer so you think. Let’s upset 
the Cosmos and dare to be different with the bird. Thanksgiving 
will be the front runner in your house as the new “favorite 
holiday” Grilled Fennel with Balsamic Reduction, Roasted 
Beet salad with Orange Sections and a Raspberry Tarragon 
Vinaigrette, Wild Rice and Cranberries Stuffed Turkey Breast with 
Gravy,  Pumpkin and Ginger Snap Trifle with Maple Whipped 
Cream

A VERY PAlEO tHANKSGIVING 
Culinary Instructor, Paula Eisenberger
Monday, November 10, 6-8:30 pm Amherst
Thursday, November 6, 6-8:30 pm West Seneca
$25 per person
Thanksgiving doesn’t have to feel limited because you eat Paleo or 
Gluten Free.  These recipes are easy and delicious!  Root Vegetable 
Soup, Stuffed Turkey Breast, Starch-Free Gravy, Paleo Stuffing 
made with Cauliflower, Fresh Pumpkin Pie with a Nut Crust 11
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Register early!
SOME ClASSES FIll qUICKlY  

ANd OtHERS MAY NOt BE HEld  
dUE tO lOW REGIStRAtION.
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Adult Classes - Dem
onstration

tHANKSGIVING MAdE EASY!     
Culinary Instructor Jeannette Kreher
Tuesday, November 18, 6-8:30 pm Amherst
Wednesday, November 12, 6-8:30 pm West 
Seneca
$25 per person
Love the thought of all the flavors and 
aromatics of Thanksgiving but don’t like 
how long it takes to prepare a dinner. (This 
is a great meal for a small party or half way 
to Thanksgiving Day!)  Herb Turkey Breast 
with Roasted Veggies, Corn & Cream Flan, 
Individual Potato Gratins, Cranberry Almond 
Shortbread

PARMESAN NIGHt 
Executive Chef Indy
Friday, November 21, 6-8:30 pm Amherst
Wednesday, November 5, 6-8:30 pm West 
Seneca
$25 per person
Let’s think parm!  In tonight’s class Chef Indy 
will prepare chicken, eggplant and zucchini 
parmesan dinners from scratch. This will be a 
treat for meat-lovers as well as vegetarians!  
Caesar Salad with Parmesan Croutons, 
Chicken Parmesan, Eggplant Parmesan, 
Zucchini Parmesan over Linguini, Strawberry 
Rhubarb Parmesan Crisp with Vanilla Ice 
Cream

StIR FRY MAdE EASY
Executive Chef Indy
Monday, December 8, 6-8:30 pm Amherst
Wednesday, December 3, 6-8:30 pm West 
Seneca
$25 per person
Stir-fry is healthy, easy to make, and a way 
to use up leftover veggies. Chef Indy will 
show you how easy it is!  Scallion Pancakes, 
Vegetable Stir Fry, Chicken Stir Fry, Fried 
Bananas with Vanilla Ice Cream, Topped with 
Fresh Whip Cream 



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.

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 SANdRA MAISANO
Sandy currently is a cooking school assistant in Amherst. She also has a great talent for cake 
decorating, where she assembles beautiful masterpieces of edible art with her wedding and 
birthday cakes. Come attend a decorating class and make your own works of art! 

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!    

 PAStRY CHEF MEGAN SZYCHOWSKI
Starting at a young age with inspiration from her Grandma, Megan knew she wanted to 
pursue a career in Pastry. She graduated from The Pennsylvania Culinary Institute and earned 
a degree in Pastry. Megan has been a Pastry Chef for over 4 years. She has worked for 
Wegman’s, Panera Bread & the Hamburg Casino, where she held the positions of Head Baker, 
and currently works in Tops Bakery on Maple Rd. She specializes in scratch baking and brings 
an end to those scary recipes.

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.
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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. 

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.



GOOD ONLY AT: The Cooking School at TOPS

3980 Maple Road • Amherst, NY 14226 • 716-515-2000

Amherst

www.topsmarkets.com > Departments > The Cooking School

This certificate may not be redeemed for cash. 

If lost or stolen, this certificate cannot be replaced.
Gift Certificate

TO:

FROM:

FOR:

EXPIRATION DATE:

AUTHORIZED SIGNATURE:
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Cook up 
Some 
Great Gifts!

Cooking School Gift 
Certificates
“Looking for a holiday gift for the person who 
has everything? Purchase gift certificates 
from the cooking school where you choose 
the price, they choose the classes!”  

With each $75 you spend, get 
a $25 certificate for yourself!

$20 per team (one adult / one Jr. Chef); $5 each extra person

HANDS-ON   |  AGES 7 & uP
CuLINARY INSTRuCTOR JuDY HANDzLIK

HAUNtEd HOUSE FOR  
JR. CHEF / AdUlt tEAMS   
Friday, October 24, 6:30-8:00 pm 
AMHERSt
Friday, October 17, 6:30-8:00 pm WESt 
SENECA
Decorate a spooky gingerbread house 
with ghosts and goblins galore! Create 
your own Halloween scene with candy 
corn fences, licorice trees and all kinds 
of sweet and scary fun. Each team 
will receive one haunted house and a 
frightening amount of candy decorations!

GINGERBREAd CHRIStMAS COttAGE  
FOR JR. CHEF / AdUlt tEAMS   
Friday, december 12, 6:30-8:00 pm 
AMHERSt
Friday, december 19, 6:30 – 8:00 pm 
WESt SENECA
Decorate a charming gingerbread house 
with royal icing “snow” and sweet treats.
Judy will help you create your own 
holiday scene with pretzel windows, 
cobble-candy pathways and gumdrop 
trees.  Each team will receive one 
gingerbread house and enough candy to 
cause a celebration!

CHECK OuT PAGE 2-6 FOR MORE FuN FOR KIDS!

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!

Gingerbread
       House

Celebration!

  Featured Events


