
2022-2023 Fall/Winter Event Catalog



The Cooking School has always been a platform for you to explore food, culinary, and nutrition literacy that 
will positively impact your food choices and experiences. As we introduce our catalog of  events, 
discussions, and classes, we will continue to expand your knowledge of the culinary world with daily classes, 
client entertaining, networking, post meeting celebrations, and team building events.

For more information, please visit our website https://rivercafes.com/cooking-school-v2/private-events/ or 
send an email to sh-americas-thecookingschool@ubs.com

DETAILS FOR VIRTUAL EVENTS

What do you need?

• Any computer device you can easily move around: laptop, iPad, smart phone, etc. A working area – kitchen ---

with a stove. 

• Each 60-minute event is a private TEAMS session beginning with a short introduction from the chef, followed by 

a review of the equipment and shopping list. The cooking portion of the class will be about 45 minutes. The 

remainder of time left for participants to network and mingle with each other virtually.

• Prior to your event you will receive the recipe, equipment list, and shopping list, so you are ready to hit the 

ground running. All ingredients and equipment should be out and ready prior to class. 

• The cooking classes are of no cost; however, the shopping cart is up to you!

DETAILS FOR IN-PERSON EVENTS

What do I need to know?

• There is a maximum of 10 students per event.

• Please arrive at the Cooking School 10 minutes before your required start time. The chef will check everyone in 

once they arrive.

• Wash your hands and pick a station. Grab a cut glove if necessary.

• Bring your appetite and have fun! The chef will do the rest

• The cooking classes are of no cost. 

Welcome to Class…

https://rivercafes.com/cooking-school-v2/private-event/
mailto:sh-americas-thecookingschool@ubs.com


Classic Pizza Making

Ever wondered if you could make your own classic pizza? Get ready, our Cooking School team of experts is ready 
to teach you how create your own delicious pizza using sustainable ingredients from scratch! From the dough, the 
sauce, and of course the toppings, the chefs will teach you how to build your delicious pizza in no time.  Get your 
team together and prepare for an amazing pizza experience.  

Pumpkin and Chorizo Focaccia
Classic New York Style Pizza

Roasted Butternut Squash, Prosciutto, Fresh Mozzarella
Caramelized Shallot and Figs

Grilled Pizza, Whipped Lemon Ricotta, Marinated Clams

Please select from the following seasonal pizza topping options:

Sustainability Tip

Focus on whole, minimally processed foods. In general, home cooks and chefs should focus on whole, minimally processed foods. 
Such foods are typically higher in nutritional value and less likely to contain high levels of added sugars, saturated or trans fats, and 
sodium. (Indeed, nearly three-quarters of the sodium in the U.S. food supply is estimated to come from processed foods.) Whole, 
minimally processed foods are also typically slowly metabolized, preventing sharp increases in blood sugar that over time may lead to 
insulin resistance. That said, some minimally processed foods such as tomato paste, wine, nut butters, dark chocolate, fresh-cut
vegetables, spice mixtures, yogurt, and many kinds of canned fish and shellfish, among other things—can be incorporated into healthy 
meals. 



Sustainability on Your Plate
Sustainable cooking is a way of preparing a meal in a way it benefits one’s health, environment, and the entire 
planet. When it comes to what we cook and eat, it is overwhelmingly recommended that we prepare less meat, 
and more plants, especially seasonal fruits and vegetables. Following a sustainable diet will have an enormous 
impact on preserving the environment.

Roasted Cauliflower and Potato Curry Soup
Black Bean and Sweet Potato Enchiladas

Spaghetti with Winter Kale Pesto
Winter Succotash Stew

Miso Glazed Cod, Winter Vegetable Salad

Please select from the following sustainable seasonal options:

Buy fresh and seasonal, local and global. For cooks, peak-of-season fruits and vegetables can help create unbeatable flavors. When 
designing menus, draw ideas and inspiration from local farmers and their crops during your growing season. The advantages of local 
sourcing include working with smaller producers who may be more willing to experiment with varieties that bring interest and greater 
flavor to the table. A focus on local foods also can play an important role in building community by encouraging school children, retailers, 
media, and others to learn how to grow food, and adopt healthier eating habits. 

Sustainability Tip 



Pasta and Sauce 101 

Wouldn’t it be great to cook a real fresh Italian pasta with all the tricks that made Italy the country of pasta? 
Look no further, the UBS Cooking School has a team building event for you. The chefs will teach you how to 
make your own dough, create the pasta shapes, cook to perfection, and of course finish with sauce. 

Cauliflower Piccata
Sweet Potato Gnocchi, Crispy Kale, Sausage

Greek Style Pastitsio
Warm Mushroom Bolognese with Pappardelle

Classic Pasta Carbonara

Please select from the following class options:

Approach your cooking with sustainability in mind, you’ll also be saving money! Using the whole vegetable from stem to leaf —
or the whole chicken from beak to tail — is a great way to reduce food waste, but it also means maximizing your food dollar. By learning 
to use your food for all it’s worth, you’ll be eating more delicious food, saving money and making decisions that are better for the 
environment, animals and people.

Sustainability Tip 



Sensational Seasonal Sides

Sausage Stuffed Acorn Squash and Apples
Maple Sriracha Glazed Carrots

Roasted Root Vegetable Salad, Cider Vinaigrette
Cauliflower Gratin, Manchego, Almond Sauce

Shaved Brussels Sprouts Salad, Cranberry Dressing

Recipe Selections Include:

Welcome the crisp cooler weather by feasting on nutritious side dishes bursting with seasonal flavors and 
colors. These delicious seasonal sides will serve as a delicious accompaniment to any main course. Get your 
team together soon and learn form the best that the Cooking School have to offer!

Sustainability Tip 

Think produce first. Focus on fruits and vegetables first—with great variety across all meals and snacks. Recognize that, we aren’t 
eating nearly enough. We should be filling half of our plates with produce. Menus should feature leafy greens, and a mix of colorful 
fruits and vegetables daily. Fruit is best consumed whole or cut, fresh and in season, or frozen and preserved without added sugar or 
salt. Fruit juice often contains healthy micronutrients, but it also packs a large amount of fast-metabolizing sugar and should be 
limited to one small glass per day. Dried, unsweetened fruit is also a good choice; though it contains natural sugars, it also contains 
fiber, which can mitigate negative blood sugar response.



Sweet Treats
Everyone know that there is only one way to finish off a great meal, it’s with a dessert. The Cooking School will 
satisfy your sweet tooth with some amazing team building events. Whether you are a chocolate lover, or a 
seasonal fruit fanatic, the Cooking School has something to satisfy your team.

Sweet Potato Pumpkin Pie
Apple Crumble Coffee Cake

Pumpkin Almond Butter Brownies
Baked Apple Cider Doughnuts

Please select from the following class options:

Reduce added sugar. Most individuals crave sugar, and the foodservice industry responds by selling processed foods and sweets that 
are loaded with it. But sugar’s role in spiking blood-sugar levels and increasing rates of type 2 diabetes and other chronic diseases means 
that both home and commercial kitchens should substantially restrict its use. There is nothing wrong with an occasional dessert, but 
home cooks and pastry chefs alike need to take up the challenge to create sweets centered on whole grains, nuts, dark chocolate,
coffee, fruit, healthy oils, yogurt, small amounts of other low-fat dairy and eggs instead of the classis white and brown sugars. Theses 
small changes will go a long way in creating a healthier population.

Sustainability Tip 



Cooking School Student  Favorites

You talked and we listened! We have taken some of our “greatest hit” daily cooking school classes from the last 
year and decided to turn them into team building events. These fantastic recipes have dazzled our cooking school 
students on a daily basis and are sure to excite your entire team. Book your event today and enjoy!

Oven Fried Chicken Sandwich with Spicy Slaw
Szechuan Shredded Beef Bowl

Thai Pineapple Fried Rice
Salmon Coconut Curry

Classic Lemon Bars
Scratch Made Granola

Please select from the following class options:

Sustainability Tip 

Initiate conversations about food. Talk with the farmers at your market, personnel at your grocery store and restaurateurs, or the 
growing number of people who are paying attention to how foods get on their plates. You can discover new tips, learn about new 
resources and find more local, sustainably-minded food producers and providers. And you never know, you might make some great 
friends in the process.



Mind, Body, Wellness
Join Lauren Widawsky, In House Dietitian, for an event sure to put you on the right track for improved wellness. 
These events that feature an informative presentation on wellness, as well as a delicious recipe taught by our 
Cooking School Chefs, will get your team excited about healthy living and eating.

Nutrition for Exercise
“Pumped Up” Peanut Butter and Jelly

Healthy Zucchini Brownies 
Vegan Energy Protein Balls

The Mediterranean Lifestyle
Greek Lemony Chicken Soup
Lamb and Beet Meatballs, Tzatziki
Grilled Heirloom Tomato and Feta Panzanella

Plant Based 101
Kimchi Brown Rice Bowl
Cauliflower Steaks with Lemon Salsa Verde
Vegan Red Bean Chili

Fall and Winter Superfoods
Quinoa Stuffed Baked Apples
Sweet Potato Croquettes, Spicy Pepper Remoulade
Roasted Brussels Sprouts with Pears and Pistachios

Please select from the following class and recipe options:



Holiday Essentials

Everyone knows the holiday season is time for fun, friends, and family. The cooking school team will get your 
appetite in the mood to celebrate by focusing on a few essential holiday dishes. By focusing on seasonal 
ingredients, and diverse flavors, the chefs will help you to execute dishes sure to please all of your holiday party 
guests. Happy Holidays!

Please select from the following class options:

Classic Sausage and Sage Stuffing
Sweet and Savory Mini Empanadas

Potato Latkes, with Homemade Apple Sauce and Crème Fraiche
Sweet Potato Casserole

Leftover Turkey and Dumplings
Holiday Desserts: Sugar Cookies, Hamantaschen, or Avocado Chocolate Mousse

Sustainability Tip 

Cook more at home. This may seem obvious, but even in the middle of the farm-to-table movement that has made it 
possible to find more healthy options when dining out, one of the most sustainable eating habit you can adopt is cooking 
more at home. And this is especially true if you’re sourcing your ingredients seasonally, from local and regional farmers. And 
the perfect time to cook at home is during the holiday season. Find a great recipe, shop for sustainable ingredients, prepare 
with care, serve, and impress your guests. Cheers!



Shake, Stir, and Pour
Shake, stir, and pour just like a skilled mixologist, while also learning about “Clean Cocktails” during the 
Cooking School cocktail toast events. Pick 3 of these seasonal options and you will be on your way to becoming 
the best cocktail party host around. Cheers!

Cocktails:

Warm Hot Toddy
Winter Aperol Spritz
Mulled Bourbon Cider
Cranberry-Thyme Gin & Tonic
Dulce de Leche Coffee Cocktail
Classic Eggnog

Sustainability Tip 

Substantially reduce sugary beverages, juices, and mixers. A drastic reduction in sugary beverages represents one of the 
biggest opportunities for people to help reverse the national obesity and diabetes epidemics. Sugary beverages add no 
nutritional value and have much less flavor than their sugary counterparts. Yet they are a prime source of extra calories in the 
diet and a principal contributor to the development of type 2 diabetes, heart disease, and other chronic conditions. Smaller 
portion sizes and less frequent consumption are steps in the right direction, but nowhere in foodservice is there a greater 
need of creative innovation than in the challenge to replace current soda and sugary beverages with more healthy options.


