OCTOBER • NOVEMBER • DECEMBER • 2019 CLASS CALENDAR

Cooking Classes

Family Fun Classes are back
Little Chef- Welcome to the
Pumpkin Patch
Adult Hands-On- Falling for Maple
Junior Chef- Inspired by Paris
Make and Take Gingerbread
classes
. . . And More!

ROCHESTER

3507 MT. READ BOULEVARD, PHONE: 585-663-5449

TOPS COOKING SCHOOL ONLINE - TopsMarkets.com > Departments > The Cooking School

Family Fun Classes

October, November, December, 2019

Family Fun Classes
These special classes are designed to be fun for the whole family! We will be creating a delicious menu
then we will enjoy quality family time as we eat together and play a few games. Please join us for these
very special events! *Please note for safety reason only children 4 years of age and older.

OCTOBERFEST
Friday, October 4, 6:00-8:00pm
$20 per person or $60 for family of four
The crisp air of October is here! Whether you choose
to wear your lederhosen or not we will help you get your
party started. Oktoberfest is an annual Fall festival which
takes place in Germany. Learn how this fun tradition started
and enjoy a delicious dinner to celebrate Oktoberfest.
Oktoberfest Sizzlers, Oktoberfest Potato Salad,
German Style Cabbage and Beans, Easy Apple Strudel

NIGHT ACROSS THE POND
Friday, November 1, 6:00-8:00pm
$20 per person or $60 for family of four
Ever wonder what dinner is like in other countries? Or maybe you enjoy experimenting with your culinary
knowledge and would like to broaden your palette. Tonight, we will create traditional British dinner favorites.
Shepherd’s Pie, Ham Pot Pie with Cheese and Veggies, Cheddar and Sour Cream Scones,
Fresh Berry Trifle

CHRISTMAS PARTY AND COOKIE BAKING

Friday, December 6, 6:00-8:00pm
$20 per person or $60 for family of four
It’s that time of year again! Time to celebrate our favorite
time of year, Christmas! What better way to celebrate
than with a delicious family meal and baking cookies?
Join us tonight as we create a quick Christmas brunch
menu for dinner and bake up cookies that will really
catch Santa’s eye.
Christmas Breakfast Casserole, Eggnog French
Toast Casserole, Vanilla Infused Fruit Salad,
Hot Cocoa Brownie Cups, Elsa’s Favorite Cookies
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Family Fun Classes

MAKE & TAKE

CREATIONS
Saturday, December 14, 2:00-3:30pm
Sunday, December 15, 2:00-3:30pm

$25 for a family of four (making one house)

Choose one of the following sessions to create
your masterpiece!
Join us again this year as we create our traditional gingerbread
houses. We will be making full-size gingerbread houses with
loads of sweet treats to add to our masterpieces. We will have
Christmas music playing and even hot cocoa to drink to create
a festive atmosphere while you let your creative juices flow.

Holiday Cooking For a Cause - Family Edition
Saturday, November 9, 2:00-4:00pm
$20 per person or $60 for family of 4
Instructor: Chef Therese Bertrand
* Please note for safety reasons only children 4 years of age and older
Come join us for this wonderful annual event as we make these recipes and individually
package nearly 100 of these gifts from the kitchen. You will receive one of each item,
but we will be delivering all of the rest to our charity of the season. This Holiday we will
be blessing our local Ronald McDonald House. This organization houses families
of critically ill children as they go through treatment.

Festive Dipped Pretzels, Holiday Chex Mix, Popular Pumpkin Muffins,
Crinkle Cookie, Mini Cheese Straws
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Kids’ Kitchen

Kids’ Kitchen

AGES 4–7

Moms and Dads, feel free to leave the little ones at class in The Cooking School in the hands of our capable
teachers and assistants, or stay in the back of the classroom and watch; you choose whatever you and your
child are most comfortable with.

WELCOME TO THE PUMPKIN PATCH
$15

ELF ON A SHELF PARTY
$15

Instructor: “Miss Linda”
Saturday, October 19
10:00am-12:00pm
Going to the pumpkin patch has
always been a favorite Fall activity.
Let’s celebrate with festive Fall foods.
Most of these delicious foods only look like pumpkins.
The pumpkin pasta is the only one that actually has
pumpkin in it and it is sure to delight even the funniest
of kids.
Cute Little Krispy Rice Pumpkins, Pumpkin Patch
Pudding Cups, Jack-O-Lantern Quesadillas,
One-Pot Pumpkin Pasta

Instructor: “Miss Ilene”
Saturday, November 30,
10:00am-12:00pm
He’s back and ready to play! Join us as we celebrate our little
scout elf’s return! With these yummy recipes, he’s sure to give
a good report to Santa!
Elf Sized Mini Christmas Cookies, Healthy Holidays
Christmas Tree Fruit Platter, Reindeer Snacks, North Pole
Hot Cocoa with Peppermint Stir Sticks

FRIENDLY MONSTER MASH • $15
Instructor: “Miss Ilene”
Saturday, October 26, 10:00am-12:00pm
Halloween doesn’t have to be scary to be fun!
Join us as we make our favorite friendly
monster inspired recipes. You are
welcome to wear a costume
as long as it is safe to cook in.
Freaky, Funny Faced
Individual Pizza’s, Frightful
Fingers Veggie Snack,
Chocolate Oreo Spiders, Boo! Berry Party Punch

FALL FUN FOODS • $15
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LITTLE CHEFS

Instructor: “Miss Linda”
Saturday, November 16, 10:00am-12:00pm
Fall is in the air! Our senses are peaked to November
smells like apples and turkey. Join us today as we
create fun foods to celebrate fall. The kids will love
seeing their own creations like a cheeseball in the
shape of a turkey. They will probably want to make
it for Thanksgiving. The turkey pretzel bites are
a simple cute snack they can make to share with
family and friends.
Thanksgiving Sliders, Scarecrow Applesauce
Cupcakes, “Gobbled Up” Cheese Ball,
Turkey Pretzel Bites

GRINCHMAS • $15
Instructor: “Miss Linda”
Saturday, December 14
10:00am-12:00pm
From Dr. Seuss’s classic book,
we learn the magic of transformation
is what really makes this story special.
The Grinch grew a giving heart.
This menu would be great for
family movie night while watching “How the Grinch Stole
Christmas”. We will read the book in class too!
Roast Beast Pinwheels, Grinch Popcorn, Grinch Cookies
with a heart, Grinch Punch served
in a red-sugar rimmed glass

Kids Gifts From
the Kitchen
$15

Instructor: “Miss Ilene”
Saturday, December 21, 10:00am-12:00pm
It’s fun to give a gift we made ourselves and these yummy
treats are sure to please! Join Miss Ilene today as she
shares her favorite recipes that she likes to make and give
as gifts. Everyone on your list will be so happy to receive
one of these amazing treats. Miss Ilene will also share
ideas of unique ways to wrap these tasty goodies.
Chocolate Peanut Butter Pretzel Stix, Kringle’s BBQ
Dry Rub, Unicorn Swirls Peppermint Bark, Decked
Out Cut Out Cookies

AGES 8–15

Parents, please note these classes are designed for your child to attend class and promote their independence as they
create the recipes with the guidance of our teachers and assistants. Please remember for safety reasons no open toed/
open heeled shoes/sandals are allowed. Children with shoulder length hair or longer, please tie it back before class.

Kids’ Kitchen

JUNIOR CHEFS
Food allergies– please inform us if your child has a food allergy at the time of registering. We will do our best
to accommodate food allergies but please note we are not a peanut/nut free room.

MERMAID TALES UNDER THE SEA • $20

INSPIRED BY PARIS • $20

Instructor: “Miss Therese”
Friday, October 11
6:00-8:00pm
Come in tonight and bake
up some delicious recipes
inspired from under the sea!
Everyone’s favorite mermaid
would be enchanted with this beautiful and colorful menu.
Sand Castle Crispy Treats, Mermaid Tail Cupcakes,
Sand Dollar Cookies (contains almond slivers),
Ocean Blue Punch, Mermaid Honey Lime Fruit Salad

Instructor: “Miss Therese”
Friday, November 22
6:00-8:00pm
Paris is a city so rich in
French culture and cuisine.
We will be learning French
techniques and taste combinations
as we make our recipes with everything “Mise en place”
(everything in its place). Bon Appetit!
Crepes with Apple and Caramel Sauce,
Quiche Lorraine, Chicken Cordon Bleu Skillet,
Poutine

GHOSTS, GOBLINS AND GHOULISHLY
GOOD FOOD • $20
Instructor: “Miss Marie”
Friday, October 25
6:00-8:00pm
It’s that time of year for
ghosts, goblins and goodies!
We’ll make some sweet and savory
Halloween favorites tonight. No tricks needed, just all treats.
Halloween Feet Loaf, Chocolate Spiders,
Spooky Halloween Sandwiches,
Ghoul Eyes Appetizers, Halloween Punch

MORE MAPLE PLEASE! • $20
Instructor: “Miss Marie”
Friday, November 8
6:00-8:00pm
Tonight, we’ll use everyone’s
favorite breakfast topping,
maple syrup, to create even
more sweet yumminess DESSERT!! We’ll bake bars, Blondies and more in this
totally over the top maple class. It’ll be maple madness!
Maple French Toast Bake, Glazed Apple-Maple
Blondies, Blueberry Pan-cake with Maple Frosting,
Chocolate Maple Bars

HOLIDAY TREATS • $20
Instructor: “Miss Marie”
Friday, December 13
6:00-8:00pm
Indulge your holiday sweet
tooth with this class! We will
be making, baking and most
importantly EATING these festive holiday treats.
Learn to bake some new holiday favorites to give and to share.
Candy Cane Shortbread Bars, Christmas Wreath Treats,
Melting Snowmen, Festive Hot Chocolate,
Chocolatey Christmas Fudge

CHRISTMAS PARTY IN THE KITCHEN • $20
Instructor: “Miss Therese”
Friday, December 20
6:00-8:00pm
We can’t have the adults
have all the holiday fun in the
Kitchen- let’s do some holiday
baking ourselves! Great recipes
to bring to parties, or give as gifts!
White Chocolate Party Mix, Lemon Trees, Peppermint
Melt Aways, Gingerbread Buddies, Dipped Marshmallow
Sticks, Cranberry Shortbread Stars
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Adult Classes

Adult Classes

Note - Classes without a symbol are demonstration classes.

The adult classes are designed for adults aged 18 yrs. and up, 16/17 years olds are welcome to attend but must be accompanied
by an adult during class. For safety reasons they may not use knives, and some small appliances.
Please remember for safety reasons no open toe/open heel shoes/sandles worn in the cooking school. Please have hair tied
back if shoulder length or longer before class.

CAST IRON SKILLET COLD WEATHER FAVORITES • $25
Monday, October 7, 7:00-9:00pm
Instructor: Ilene Stella

There’s nothing like the smell of warm cinnamon rolls on
a winter morning. Join Ilene as she makes these and other
mouthwatering recipes using our favorite pan, the Cast Iron
Skillet! We will review cast iron skillet seasoning, cleaning,
storage and tips to make a you a cast iron pro!
Winter Morning Cinnamon Rolls, THE Authentic Fettuccini
Alfredo, Cast Iron Skillet Chicago Deep
Dish Pizza, Apple Pan Dowdy Dessert
APPLE FEST • $25
Thursday, October 10, 7:00-9:00pm
Instructor: AJ Faulds

Whether you pick them yourself, buy them at the farm, or get
them at the store, there are so many different flavors and
textures to choose from. We will be enjoying the many sweet
and savory recipes you can make with a few of the delicious
varieties of Autumn’s sweet apples.
Pork Chops with Apple’s and Sauerkraut,
Waldorf Salad, Fried Apples, Apple Crunch
HOLIDAY ENTERTAINING • $25
Wednesday, October 16, 7:00-9:00pm
Instructor: Chef Therese Bertrand

Family and friends on their way and you want to put out something
memorable and spectacular? We’ve got you covered! Regardless
of if it’s for a potluck, buffet, open house or sit-down dinner these
recipes will be sure to impress!
Brie en Croute, Roasted Rosemary Cashews, Braised Baby
Back Ribs, Raspberry Cheesecake
AUTUMN ABUNDANCE
Friday, October 18, 11:00am-1:00pm
Instructor: Chef Amie Liming
MVP Sponsored Class: MVP Members $15 (MUST call Cheryl Minchella
at MVP directly at 585-327-5752 to register and receive discount)
Non-MVP Members $25 (Please call the Cooking School to register)

Today we will be focusing on using seasonal vegetables in our
dishes. Using an abundance of Autumn vegetables will ensure
your body is getting important nutrients year-round. Get to the
root of healthy eating!
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HANDS-ON
DAYTIME
	
   HEALTHY CLASSES

TOPS COOKING SCHOOL | ROCHESTER 585-663-5449

Tuesday, October 22, 7:00-9:00pm
Instructor: Marie Mayfield

Move over pumpkin spice, there’s a new Fall flavor in town!
Maple is the Fall’s “IT” flavor now. Come and bake some new
Fall favorites that we’ll enjoy with a nice, warm cup of coffee
or tea.
Three tiered Maple Walnut Cake, Maple Ricotta Mousse
with Candied Pecans, Maple-nut Cheesecake, Maple
Walnut Biscotti

Adult Classes

HANDS ON - FALLING FOR MAPLE • $25

HANDS ON - SUGAR SKULLS- DAY OF THE DEAD • $25
Monday, October 28, 7:00-9:00pm
Instructor: Linda Murray

This class represents a Culinary Folk Art for Day of the Dead.
The Day of the Dead (Día de los Muertos) is a celebration of
the life, not death. It is believed that the gates of heaven open
at midnight on October 31st and the spirits of the dead can be
reunited with their families. Sugar Skulls are exchanged between
friends for Day of the Dead festivities. We will be making and
decorating cakes and cookies that will be decorated in frosting,
royal frosting, candy and sugar. This will be a fun creative class!
Everyone in the creative scale will be comfortable with this class
because there will be pictures and examples too!
HANDS ON - CREATIVE HOLIDAY STARTERS • $25
Monday, November 4, 7:00-9:00pm
Instructor: Linda Murray

Parties are coming up and everyone loves the “pre-party” snacks!
Cook to impress with these creative party starters. The pull apart
pigs in a blanket are amazing and everyone (kids and adults) will
be impressed with this starter. If you need to feed a crowd at your
next party, a mashed potato bar with all sorts of delicious toppings
is a fun choice. You will be delighted to learn these recipes and so
will your guests.
Pull Apart Pigs in a Blanket, Mashed Potato Bar and Fixings,
Warm Cheesy Bacon Dip, Cranberry Jalapeno Salsa Holiday
Dip, Chocolate Chip Cannoli Cups
HOLIDAY CROCKPOT 2 • $25
Thusday, November 7, 7:00-9:00pm
Instructor: Marie Mayfield

Check off another item on your holiday “to do” list. Join us
tonight to learn how to have an elegant AND stress-free
(yes, you read that right!) holiday dinner using your crockpot.
Five-star quality meals can be cooked in a crockpot.
Boeuf Bourguignon, Elegant Holiday Cranberry Pork Roast,
Mushroom Wild Rice, Sweet and Tangy Beets, Celebration
Bacon and Apple Brussel Sprouts, Decadent Red Wine and
Chocolate Poached Pears
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Adult Classes

THANKSGIVING SIDES • $25
Wednesday, November 13, 7:00-9:00pm
Instructor: AJ Faulds

Traditions are great but sometimes we like to mix things up a
bit, especially when it comes to Thanksgiving side dishes. If
you need a change from the usual menu then this is the class
for you as we learn to make Thanksgiving Sides with a twist.
Corn Casserole with Peppers, Cranberry Relish made with
Jell-O, Sausage Stuffing with Apples, Sweet Potato Dip
FAMILY FAVORITE RECIPE MAKEOVER • $25
Friday, November 15, 11:00am-1:00pm
Instructor: Chef Amie Liming
MVP Sponsored Class: MVP Members $15 (MUST call Cheryl Minchella
at MVP directly at 585-327-5752 to register and receive discount)
Non-MVP Members $25 (Please call the Cooking School to register)

There is nothing like serving a family favorite that everyone can
agree on. Sometimes those favorites may not be the epitome
of a healthy meal. Submit your favorite recipe you would like
to share on or before our September 13th class. Four chosen
made-over recipes will be made in class and recipe make-over
techniques will be shared. We will discuss how to make your
recipes a little healthier and a copy of everyone’s submitted
recipe with make-over notes will be provided.
*Recipes must be typed. One submission per person please.

HOLIDAY FEAST • $25
Tuesday, November 19, 7:00-9:00pm
Instructor: Chef Therese Bertrand

The holidays are times to pull out your fancy dishes and
cherish time spent with loved ones! We will show you
some easy but glamorous delicious recipes to show the
love and celebration of the season! Your special guests
will be astonished.
Chicken Wellington, Creamy Orzo, Roasted Asparagus,
Decadent Double Chip Cake
LOW CARB, VEGAN, AND GLUTEN FREE HOLIDAY
APPETIZERS/SIDES
Thursday, November 21, 7:00-9:00pm
Instructor: Ilene Stella

Don’t get stuck on what to bring to that Holiday party! Join
Ilene as she shows us how to make these easy and delicious
appetizers EVERYONE can eat!
Spicy Sausage & Cheese Stuffed Mushrooms, Falafel
with Greek Tahini Sauce, Buffalo Cauliflower Bites with
Dairy Free Ranch, Italian Caprese Bites with Balsamic Glaze

7

Wednesday, December 4, 7:00-9:00pm
Instructor: Marie Mayfield

With the busy holiday season fast approaching, who has time
to get a homemade dinner on the table? You do! Add to your
culinary repertoire with these fast, easy and oh so tasty dinners.
Creamy Chicken and Swiss Casserole, Reuben and Rye Strata,
Smoky Gouda, Peach and Chicken Sandwiches, Quick Pork
Chili, Monterey Spaghetti
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AdultClasses
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Adult

COMFORTING WEEKNIGHT DINNERS • $25

30 MINUTE MEALS • $25
Tuesday, December 10, 7:00-9:00pm
Instructor: AJ Faulds

Oh No, you were shopping longer than you thought! Kids are
hungry, you are too! What to do! Unhealthy take out again?
Peanut butter and jelly again? We will set the timer and get it
done! Learn how easy it can be to make homemade meals fast.
Taco Mac Casserole, Chicken Stroganoff,
Rice, Beef and Beans, Bacon Mac and Cheese
HANDS ON - CHOCOLATE DREAMS GIFTS FOR CHRISTMAS • $25
Thursday, December 12, 7:00-9:00pm
Instructor: Ilene Stella

Join us as we make confections all chocolate lovers will enjoy!
Sample each recipe for yourself and bring three home to give
away! These incredible treats will be a tasty surprise to your
favorite someone.
Individual Chocolate Blackout Cakes, Chocolate Truffle
Trifecta, Death by Chocolate Mile High Brownies,
Chocolate decorations and garnishes
HANDS ON - CHRISTMAS CUPCAKES • $25
Monday, December 16, 7:00-9:00pm
Instructor: Linda Murray

During this busy season, you deserve a fun class that rewards
you with cupcakes. C’mon, you can’t help but smile when
you think of clever, cute and delicious cupcakes. Everyone
from beginner to expert will enjoy this class. The recipes
and illustrations provided will give you the ability to create
unforgettable cupcakes that you could use for a “cupcake
exchange”. You will leave with cupcakes to eat or share!
Peppermint Mocha Cupcakes, Wreaths, Santa Hats,
Snowmen and more!
HANDS ON - WINTER WONDERLAND CREATIVE COOKIE
DECORATING • $25
Wednesday, December 18, 7:00-9:00pm
Instructor: Chef Therese Bertrand

Join us for this class to perfect your cookie decorating abilities.
You will learn how to bring your sugar cookies up a notch to
pastry chef skills! You will be decorating 12 sugar cookies in
shapes such as stars, snowmen and trees. We will be working
with royal icing and doing wet on wet techniques, bordering,
flooding, coloring and marble dipped techniques.

8

Holiday Special Offer
Looking for a holiday gift for
the person who has everything?

Gift Certificate
Purchase gift certificates from the Tops Cooking School
Gift Cer
te the classes!
where you choose the price,
theytifica
choose
This certificate
may not be rede
If lost or stolen,
emed for cash
.
this certificate can
not be replace
d.

TO:

FROM:

This certificate may not be redeemed for cash.
If lost or stolen, this certificate cannot be replaced.

FOR:

With each $100 you spend, get a
FREE $25 Certificate for yourself!
TO:

EXPIRATION DA
TE:

FROM:

AUTHORIZED SIG
NATURE:

FOR:

GOOD ONLY AT
: The Cooking Sch
3980 Maple Ro
ool at TOPS
ad • Amherst,
NY 14226 • 716
-515-2000

EXPIRATION DATE:

AUTHORIZED SIGNATURE:

www.topsmarket
s.com > Departm
ents

> The Cooking

School

GOOD ONLY AT: The Cooking School at TOPS
3980 Maple Road • Amherst, NY 14226 • 716-515-2000

Amherst

Gift Certificate
Gift Certificate
www.topsmarkets.com > Departments > The Cooking School

Amherst

TO:
FROM:

This certificate
may not be rede
If lost or stolen,
emed for cash
.
this certificate can
not be replace
d.

This certificate may not be redeemed for cash.
If lost or stolen, this certificate cannot be replaced.

FOR:

TO:

EXPIRATION DA
TE:

FROM:

AUTHORIZED SIG
NATURE:

FOR:
EXPIRATION DATE:
AUTHORIZED SIGNATURE:

GOOD ONLY AT
: The Cooking Sch
3507 Mt. Read
ool at TOPS
Blvd., Rocheste
r, NY 14616 • 58
5-663-5449
www.topsmarket
s.com > Departm
ents

GOOD ONLY AT: The Cooking School at TOPS
3507 Mt. Read Blvd., Rochester, NY 14616 • 585-663-5449

Amherst
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School
Amherst

www.topsmarkets.com > Departments > The Cooking School

Call the Cooking School today
to order: 585-663-5449.

> The Cooking

Registration is Easy and Convenient!
We are able to take credit card payments over the phone.
To register for a cooking class at our Mt. Read Blvd. Tops,
please note the following:
• To register by phone: Call The Tops Cooking School in
Rochester at 585-663-5449.
• You must provide a credit card number and expiration date
to register by phone. Card cannot be debit only – card must
have a VISA/MasterCard/American Express/Discover logo.
Please have your credit card ready when calling.
• Preregistration for all classes is required at least three 		
business days in advance, as the class may be canceled
for low attendance after that time.

Amie Liming
Cooking School Manager
3507 Mt. Read Blvd., Rochester, NY 14616
585-663-5449

Cancellation Policy

Class Registration

Class Registration
•	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 need
to cancel. We will call to confirm. We regret any inconvenience
this may cause.
•If you cannot attend a class, you may send a substitute in your place.
•	 Once you have made your reservation please document it.
We do not call to remind you..
•	 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.
• School is handicap-accessible.

Class Registration Form

TOPS BonusPlus #:
:
®

Expiration Date:

Cashier
please use
PLU 17100

Like us on Facebook at
Tops Cooking School - Greece
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Featured Events

Hands On - Christmas Cookies
Thursday, December 5, 7:00 -9:00pm
Saturday, December 7, 10:00am -12:00pm
Saturday, December 7, 2:00 -4:00pm
Instructor: Chef Amie Liming • $25 (per class)
It is our favorite time of year here at the cooking school and time
to celebrate with our annual cookie baking classes. This year
we have another flavorful assortment of tempting holiday cookies.
You will leave with a lovely cookie plate which will be very
impressive and unique. This class will help you get a start on you
holiday cookie exchange. Join Chef Amie for one of these cookie
baking packed sessions!
Chai Tea Cut Outs, Winter White Almond Clusters, Salted Caramel
Thumbprints, Peppermint Snowballs, Sweet and Salty Peanut Butter
Bites, Pistachio and Cherry Polvorones, Nutella Truffles

3507 Mt. Read Boulevard, Rochester • Phone: 585-663-5449
TopsMarkets.com > Departments > The Cooking School

