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With the SA Chefs Association now in its 44th year, the year under review was a productive one, with various noteworthy 
achievements and milestones. As this was also the final year of my Presidency, I wanted to highlight some positive changes 
that have happened over the last eight years too. Primarily please allow me to reflect on the awe that I felt to be invited, 
and then elected, to experience this unique honour to follow in the footsteps of past Presidents such as William Fennema, 
Wolfgang Voigt, Manfred Muellers, Heinz Brunner and Billy Gallagher. True gentlemen, admired and respected leaders in 
our Industry and the Chef Community. Each one played his part to build The South African Chefs Association. It’s been a 
privilege to continue and expand what you all started and pioneered with purpose and determination over those ground-
breaking years. I salute you and thank you!

During my Presidency, the culture of the Association has changed significantly. It is now a highly inclusive and transformed 
association, with people of colour making up 73% of our membership base. We have trained thousands of black caterers 
and chefs − and this trend will continue. The culinary industry itself has also seen changes over the past decade or more. 
Television has glamorised food and chefs and professional cookery is now a desired choice for school leavers. This has 
impacted SA Chefs because it generates a lot more general public interest and we get involved in consumer shows, which 
we didn’t eight years ago, as well as more trade shows. This has helped to raise our profile and grow our membership. 

Chefs are proud to wear the SA Chefs badge as it gives them a sense of belonging. This badge symbolises how we are 
cultivating a community and celebrating a craft. The strength of the association is in its members; in their passion to work 
together towards a common purpose and in their desire to showcase their collective mastery. I am excited to record the 
growth from 2000 to over 10000 members during my term.

As a Non Profit Organisation (NPO), it is extremely challenging to maintain a financial security for SA Chefs, and there 
are no words that could ever express my heartfelt appreciation to our Sponsors, Friends and Partners from South African 
Businesses and contacts all over the world to enable us to develop a sound and sustainable financial position, the best 
that SA Chefs has ever experienced. Through you, be it with cash or product or knowledge and advice/time, you have 
ensured that we can stand proud of our success today.

Over the last eight years, we have increased from 4 to 12 Patrons –which is a lifeline to a non-profit organisation, such 
as SA Chefs. Special thanks go to our Sponsors and Patrons - Wilmar Excella, Gearhouse, Lucky Star, MacBrothers, Nestlé 
Professional, Parmalat, Specialised Exhibitions, Tiger Brands, Tsogo Sun, Tsebo, Pick ‘n Pay and McCain − whose support 
helps us on a daily basis. 

Thanks also to the sponsors of our Enterprise Development Programme (EDP), namely: Lucky Star, Nestlé Professional, 
Red Meat Industry Forum (RMIF), Excella Oils and Tiger Brands and to BCE Foodservice Equipment for donating operating 
equipment to the value of R 600 000.00. Their generosity has allowed us to uplift township catering businesses and up-skill 
more than 650 small business owners over the past eight years. This, in turn, has allowed them to employ more people and 
have more profitable businesses. In the year under review, three of the most deserving graduates received R 100 000 each 
and R 300 000 was also donated to the Tsogo Sun Centre of Culinary Excellence (TSCCE), which runs as an independent 
business.   

There are many hardworking teams and people behind the scenes that I would like to acknowledge and thank most 
sincerely for their incredible support and selfless hard work in the interest of SA Chefs. The many Directors that served on 
my boards over the past 8 years; the dedicated Regional and Committee Chairpersons and the individual Committee 
Members who served me and our Association over the same period, often going beyond the call of duty and sacrificing 
family time and money. SA Chefs would not be where we are without you all please accept my deepest gratitude. Further 
to these amazing people, we also pay tribute to the members of the Technical Working Group (TWG) working tirelessly with 
the National Artisan Moderation Body (NAMB), the Quality Council for Trade and Occupations (QCTO) the South African 
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Qualifi cations Authority (SAQA) to create and implement the fi rst Artisan Trade Test Qualifi cation – Chef.  History has been 
made with the fi rst 8 Achievers earning their accreditation. 

Another special thank-you goes to the team that put together CHEF! magazine. After 50 issues of CHEF!, in Partnership with 
Shout Factory; we launched the new SA Chef Media Magazine in May 2017. As the voice of the Association, this magazine 
is constantly evolving, showcasing exciting and informative content. 

The Adopt a School programme has also been extremely successful. Most recently, the team from Hilton Sandton went 
out of its way to donate unused equipment, crockery and cutlery to underprivileged schools with hospitality training 
programmes. This gives learners more resources to work with and a better understanding of what is involved in a career in 
the culinary world. 

There have been some exciting additions to SA Chefs’ regional committees and the launch of the Limpopo Chapter has 
been a resounding success. It has grown rapidly to over 200 members and really established itself as an inter-regional 
committee. We now have eight active regions, but need to raise funds to support the ongoing development and operation 
of SA Chefs as a whole. Congratulations to the Western Cape Region for their amazing fundraiser. It was a successful 
networking event, as chefs from all regional committees gathered together, but more importantly, 
R 132 000 was raised and donated to the Amy Biehl Foundation. 

I cannot reference the last eight years without mentioning the passing of our beloved Honorary Life President, Dr Billy 
Gallagher. An icon in the food industry, he was also a tireless proponent of advancing the knowledge of young chefs. 

One of my aims was to enhance our role in education for chefs, by chefs, which is why I am happy to report that the 
National Youth Chefs Training Programme (NYCTP) has been successfully contracted until 2020. 

Looking forward to 2020, another noteworthy development is that Trevor Boyd has taken over as Team Manager of the SA 
Culinary Olympic Team Manager. I have no doubt that he will lead the team to success in Stuttgart in 2020. 

As I step down as President of SA Chefs, I am proud to leave the Association in its strongest-ever position in its 44-year 
history. A robust board, eight regional committees, a respected Academy of Chefs, a Young Chefs’ Club with a bright 
future, a strong head offi ce and a strong fi nancial investment secure the sustainability of the Association well into the future 
and which is respected globally. My thanks go out to the industry players for their incredible ongoing support during the 
past year and my entire tenure as President. In extending my best wishes to SA Chefs and our new President, James Khoza, 
please may I reassure you all that like our Honorary President Manfred Muellers and Honorary President Heinz Brunner, I 
will always be close to support, assist and guide James as the new President and the Board as we all continue to drive SA 
Chefs forward.

After many thousands of hours spent at SA Chefs, thousand certifi cates signed and fascinating meetings, events and 
activities attended that took me away from my own business and most importantly my family (which of course was against 
the stern advice from Bill Gallagher), it is with a cautious sense of happiness, relief and of course pride that I hand over the 
reins to James.

James you make us proud, you’re a worthy recipient and I have no doubt you will carry the responsibility and duties 
effectively and nobly. James, some advice;- greet and chat to as many young chefs as possible, keep email footers and 
titles to a minimum and personally sign all Membership Certifi cates and most of all enjoy your time as President of this 
wonderful Association!

Farewell everyone, see you in the Kitchens......

Warm culinary regards

Stephen Billingham
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The 2017/2018 year has been a constructive and exciting one with many milestone achievements. A massive Thank You 
goes to the team of dedicated, professional staff members and their Teams who have managed to be so productive 
and do good work with the limited resources to hand. Noteworthy mentions go out to those people who head up our 
key functions, namely:  Precious Maseko [Membership]; Hudson Masondo [National Youth Chefs Training Programme 
(NYCTP)]; Elsu Gericke [Education: Professional Body and Tsogo Sun Centre for Culinary Excellence (TSCCE)]; Yejna Maharaj 
[efficiently running the TSCCE]; and Jason Pitout [Finance]. A welcome addition to the team is Yolanda Mtimde, our Social 
Media Coordinator, who has been hard at work spreading news about SA Chefs on our various social platforms. 

We had many successful events including InfoChef in Durban, Cape Town and Johannesburg. Sadly, The Good Food and 
Wine Show (GFWS) happened for the last time in Johannesburg and Cape Town only.The event has really showcased 
the culinary world, and more specifically SA Chefs, to the public over the years. Hostex was again a big success and 
celebrates a 30-plus year relationship that we have with Specialised Exhibitions (SE), where we have enjoyed a feature 
role and exposure. SE has signed a 5-year Patronage with SA Chefs ending in 2022. The next show will be in March 2020, 
however the highly esteemed Brian Montgomery Bursary will be awarded in 2019, as it has been every year.

The National Youth Chefs Training Programme (NYCTP) was successfully contracted until 2020. A huge thank you goes 
to the National Department of Tourism (NDT) for engaging us to train 799 Beneficiaries from August 2017. Clearly due 
to the enormous need amongst our countries Youth to find employment and our industry expanding continuously, the 
programme was dramatically oversubscribed by the demand of students wanting to do culinary arts.

Chef Sidney and Chef Allison Bond of the renowned Le Calabash Chefs Academy in Yzeures-sur-Creuse, France, hosted 
two students for a life-changing 6-week internship. Affording them an international exposure and education in a highly 
focused programme, demanding serious dedication and hard work. The Bond’s continued devotion and generous 
contributions to the South African Youth is extraordinary.

As a Professional Body, recognised by the South African Qualifications Authority (SAQA), SA Chefs carries a serious 
responsibility to perform according to the set criteria and rules. Primarily this requires a quarterly update of the National 
Learners Records Database (NLRD) of all our members who have achieved Designation.  Also, the ongoing determined 
hard work by the members of the Technical Working Group (TWG) under the strict governance of the National Artisans 
Moderation Body (NAMB) is to be applauded. The first Trade Test - Occupational Qualification: Chef – for the Quality 
Council for Trades and Occupations (QCTO) will be achieved in 2019; a huge milestone. 

Ongoing short courses at the TSCCE continue to service the needs of the industry by upgrading and fine-tuning people’s 
skills. A very special thank you goes to Stephen Billingham for his generous donation of the shared Enterprise Development 
Programme (EDP. The EDP engaged a further 100 Township Caterers and helped to improve their businesses and 
sustainability. This has led to further employment and improvement of standards of operation and food quality in those 
areas.

Membership at SA Chefs increased to almost 9 000 and while every effort is being made to address the registration of our 
growing Membership, the technical challenges of the system and resources to hand are being reviewed and modernised 
continuously. The intention and research to create an automated Membership Relationship System (MRS), is well on its 
way, and will no doubt make the Membership sign-up process easier and more efficient going forward.

Great strides have been made in Corporate Governance, albeit with serious legal advice and funding utilised. We continue 
to work on updating and adapting the Rules of SA Chefs, and bringing the Memorandum of Incorporation up to date 
with the current requirements of the Corporate Act and its applicable Laws. As a non-profit company, it is essential that 
the strictest control and policy is applied in terms of Financial Governance, with all expenditure signed off and approved 
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by the EXCO. It is important to note that the income earned by SA Chefs is obtained from the four main operational 
categories, namely: Membership Fees, Patrons’ Sponsorship; TSCCE Income and Events. This includes initiatives such as the 
NYCTP, Checkers Boerewors Competition, HOSTEX and InfoChef. 

On an operational level, please note that every member is invited to contribute and to make suggestions to our team on 
improvements at any time – and to give practical support wherever they can.

March 2018 will see the fi nal AGM hosted by our outgoing President Stephen Billingham - after almost nine years at the 
helm. SA Chefs has seen many changes, challenges and most importantly exponential growth in this period. Despite 
the inevitable efforts of those who try to politicise hype for self-gain or status, having little regard for the purpose of the 
Association and what it truly represents in this country, Stephen’s determination to lead calmly with the vision fi rmly fi xed 
on the greater good of SA Chefs, our members and what we stand for is exemplary and has laid a solid foundation for 
the future of SA Chefs. All this altruistic determination and hard work resulting in - Increased membership threefold; setting 
a stable fi nancial position; 12 Patrons; establishing SA Chefs as a respected entity in the Education fi eld and becoming 
the SAQA recognised Professional Body; establishing the YCC; establishing the ACC; implementing the EDP to name but 
a few critical highlights, ultimately resulting in the welcome to our fi rst true-blue South African incoming President – Chef
James Khoza. 

Stephen, thank you for everything and so much more! We wish you only the best in the future. 

Thomas Overbeck
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FORMER PRESIDENTS

1974-1976 William Fennema

1976-1979 Wolfgang Voigt

1979-1982 Manfred Muellers (Honorary President)

1982-1988 Bill Gallagher (Honorary Life President)

1988-1992 Dr Billy Gallagher (Chairman of the Board)

1988-1992 Heinz Brunner (Honorary President)

1992-2000 Dr Billy Gallagher

2000-2003 Heinz Brunner (Honorary President)

2003-2009 Martin Kobald (Honorary Former President)

2009-2018 Stephen Billingham (Former President)

Life Honorary President: 
Dr Billy Gallagher

Honorary Presidents: 
Heinz Brunner 
Manfred Muellers

Honorary Former President: 
Martin Kobald
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SECTION  3: 
ABOUT

SA CHEFS



REFLECTING SOUTH AFRICA’S CULINARY DIVERSITY

The South African Chefs Association (SA Chefs) aims to have a significant impact on the careers of the chefs with whom we share 
the knowledge that our members have acquired through international food promotions, competitions, workshops, educational 
conferences and various other learning experiences. To date we have over 9600 members that include catering and hotel 
company directors, restauranteurs, chefs, cooks, culinary educators, apprentices and trainees; who can be found in every type 
of catering field.

The SA Chefs was originally founded in 1974 by a group of six chefs who had the vision of an association that would represent 
the interests of chefs across the country as well as promote the art and science of cookery in South Africa. This report represents 
the SA Chefs performance for twelve months, which ended on 28 February 2018. It showcases the roles and responsibilities of SA 
Chefs as well as the different activities and events we have participated in to fulfil our role as a Professional Body and supportive 
function for the hospitality industry by nurturing chefs in their chosen career path.

MISSION, VISION AND VALUES

VISION:
To reflect South Africa’s culinary diversity and promote the art and science of cookery in South Africa.

MISSION: 
To set and maintain the highest level of culinary excellence, food standards and professionalism throughout 

South Africa’s hospitality industry

VALUES:
• Integrity and honesty • Fairness and equality • Development of skills through education
• Trust and respect • Loyalty and commitment • Innovation and transparency
• Open communication • Leadership by example • Equal opportunity for all members
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TIMELINE OF SA CHEFS

1974 The objective of starting the association was to see how chefs as a group of people with a common purpose could 
bond together for the betterment of the noble art of cookery. A group of six people had a vision, a preliminary meeting 
was held and the SA Association of Chefs de Cuisine opened membership to Sous Chefs, Chefs de Partie and junior 
positions.

1975 A Constitution was drafted and a recruitment drive launched.
The Association recognized as one of its key objectives the development of South African staff in the Culinary Arts and 
the need to introduce a wider public to the pleasures of fine dining

1976 A monthly magazine, "The Gazette" was launched with Marc Guebert as Editor
1977 The Chefs de Cuisine changed its name to the South African Chefs Association

The new body became an associate member of Fedhasa
1978 The Worldchefs congress was held in Paris, France.
1980 1st SA team to the IKA Culinary Olympics in Germany. The representatives were Wolfgang Heiduck, Bill Gallagher, 

Manfred Muellers, Wolfgang Leyrer and Otto Schellhas. Five individual gold medals; 4th overall place in hot 
competition.

1982 Billy Gallagher was appointed Vice President of SA Chefs in March and took over as President in November. Bill 
captioned the Salon Culinare International at London’s Hotelympia

1984 SA Chefs 10th Anniversary
2nd Cape Salon Culinare.
Culinary Olympics-11 Gold, 3 Silver and 2 Bronze.
Bill Gallagher and Heinz Brunner represented SA Chefs for the 1st time at the World Chefs congress.
World Chefs Orlando, Florida-SA Chefs bid to host next World Chefs Congress.

1986 Paul Bocuse was guest of honour at a gala banquet at the Carlton Hotel.

The inaugural Infochef Conference was themed “The role of Food in 2000”
1987 Garth Stroebel-1st South African to compete in the Bocuse d’Or.

American Culinary Classics-Silver medal in cold kitchen and Gold in hot kitchen
SA Chefs was converted to a Section 21 (non profit) limited Company

1988 World Chefs Congress-623 delegates attended.
The Diamond Jubilee Congress of the World Association of Cooks Societies was held in March 1988 in Johannesburg.
The objective of their presentation was to highlight the need focus on nutrition throughout Southern Africa. It also 
emphasized the urgency of educating all our people to eat better. This is one of the South African Chefs Association’s 
projects.
“Give a man a fish and he eats for a day. Teach him to fish and he eats for a lifetime”
IKA Culinary Olympics (Garth Stoebel, Manfred Reinhard, Glynn Sinclair, Brian McCune and Martin Maphanga 
competed with team manager Bill Gallagher).

1989 SA competing at Food Asia held in Singapore.
1991 George Mazibuko represented SA at Bocuse d’Or and came 7th out of 22 countries.

SA Chefs moved offices from Hillbrow to Fedics building in Rosebank.
Culinary Classic-Chicago (Durban Regional Team).

1992 IKA Culinary Olympics held in Frankfurt-SA received 18 gold medals.
Became world champions in the hot kitchen at the Restaurant of Nations.

1993 World Cooks Tour for Hunger raised R500 000 for Operation Hunger and Valley Trust of Zululand, 120 chefs competed 
from 24 countries participated.
Switzerland entered the hot section of Culinary Grand Prix.

1994 Academy of Chefs was founded in October.
SA Chefs celebrates its 20th Anniversary
World Chefs congress held in Stavanger, Norway.
Luxemburg-Team Africa-Culinary World Cup.

1995 1995 American Culinary Classic.
1996 On 13th March, in Jerusalem, the World Association of Cooks Societies (World Chefs) voted unanimously to give SA the 

Presidium to manage on their behalf.
The Presidium comprised of three positions: Bill Gallagher-President;Heinz Brunner-Vice President;Brian McCune-
Secretary General.
Chef’s Showcase-Sandton
SA Chefs offices moves from Rosebank to Ranburg.
Culinary Olympics-Berlin.

1997 South African Team competed in Scotland at SCOTHOT
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1998 28th World Chefs Congress held in Melbourne-Steven Benson-World Championship winner against 20 other Chefs.
Guinness Book of Records-Mpumalanga-longest Sosati.
Culinary Team South Africa-Culinary World Cup-Luxemburg.

1999 SA Chefs celebrated 25 years of serving the industry.
Team South Africa completed in Culinary Grand Prix.

2000 Longest cake in South Africa (layered banana cake) 1198mm long (in Kwa-Zulu Natal).
Youth Team placed 2nd in Holland
Culinary Olympics-Erfurt, Germany.

2001 Goldcrest Accolade
Bruce Burns competed in the Bocuse d’Or.

2002 World Chefs All African Challenge held in South Africa.
2003 Team South Africa participated in the International Hotel and Gastro Competition in Austria (double gold and second 

overall) and the American Culinary Classic in Chicago (two silver and two bronze medals).
Stefano Strafella competed in the Bocuse d’Or.
Tiger Brands World Cooks Tour for Hunger attracted 150 chefs from 30 countries and raised R1.5 million for needy 
charities.
South African Chef Leslie Jacobs placed 3rd overall in the Chaine des Rotisseurs Jeune Commis competition.
Martin Kobald was elected the new President.

2004 SA Chefs celebrates 30th anniversary.
UBR Food Solutions Junior Team competes in the World Cookery Competition.
South Africa sends a delegation to the 31st Congress of the World Association of Cooks Societies.
Team South Africa competes in the IKA Culinary Olympics.
Various teams representing South Africa have collectively brought home more than 250 gold, silver and bronze medals 
for the South African Chefs Association over the lastr 30 years. SA Chefs has sent more than 250 chefs overseas to 
represent South Africa and the South African Chefs Association in various competitions and food festivals since 1974.
SA Chefs launched the first International Chefs Day and this is now held world-wide on the 20th of October.

2005 SA Chefs launched the Centre for Culinary Excellence, based at the new offices on the campus of the University of 
Johannesburg's School of Tourism and Hospitality with a computer resource centre, over 1 500 recipe books and a 
multimedia archive collection.

2008 Martin Kobald was elected Chairman of the Marketing committee for World Chefs.
2009 CCE's Skills Kitchen and Culinary Theatre is launched.

Chef Stephen Billingham is voted in as SA Chefs President
SA Chefs launches Chef! Magazine
CCE launches the Enterprise Development Programme

2010 36th anniversary of SA Chefs
SA Chefs hosts World Chefs Board meeting in Johannesburg
SA Chefs is awarded Level Two BBBEE Contributor Status

2011 SA Chefs judges over 4 500 entrants for the MasterChef SA TV Show.
SA Chefs is nominated into the pilot programme for Professional Body status with the South African Qualifications 
Authority.
SA Chefs is awarded a R25-million contract by the National Department of Tourism to train over 800 previously 
unemployed people around the country as chefs under the National Youth Chefs Training Programme.
SA Chefs hosts the third World Chefs Tour Against Hunger with over 300 chefs attending from around the world, raising 
R7-million for charity.

2012 Membership reaches all-time high of over 7 000.
Culinary Team SA competes on IKA Culinary Olympics in Erfurt, and wins gold, silver and bronze medals

2013 The first-ever InfoChef Africa and African Culinary Cup takes place.
SA Chefs is awarded Professional Body Status by the South African Qualifications Authority (SAQA)

2014 40th anniversary of SA Chefs
The Certification & Designation Programme is piloted

2015 SA Chefs plays a leading role in developing the trade test for National Artisan Moderation Body (N.A.M.B.)
Thomas Overbeck becomes General Manager of SA Chefs

2016 SA team led by Team Manager Heinz Brunner competed in their 9th IKA Culinary Olympics
SA Chefs reached 8 000 members
Relauch of the Presidents Awards Gala Dinner

2017 Rolled out the new phase of the National Youth Training Programme for the next 3 years
Adopt a High School community projects begins
The South African Chefs Association (SA Chefs) reached 9000 members.

2018 Chef James Khoza-SA Chefs first home-grown President was elected.
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SA CHEFS BOARD OF DIRECTORS

STEPHEN BILLINGHAM, PRESIDENT OF SA CHEFS
President of SA Chefs from 17 July 2009 till present
After receiving distinctions in Culinary Arts through City and Guilds at catering college, Stephen’s 
career has taken him from London to Manchester to South Africa. He has numerous qualifications and 
extensive experience in top hotels including the InterContinental Sandton Sun and Towers and Beverly 
Hills Hotels. Stephen is Owner and MD of HTA School of Culinary Art and has been involved with SA 
Chefs since 1995.

ALLISTER ESAU, SENIOR VICE PRESIDENT OF SA CHEFS
Senior Vice President of SA Chefs from 04 September 2015 till present
As Group Executive Chef, Events and Catering Training Coordinator for Bosasa, and GM of Mogale 
Business Park, Allister has 16 years’ experience working in the hospitality industry. He started his career 
in the UK and returned to South Africa to work for the Protea Hotel Group. Through his Chef Consulting 
Company, he has trained and worked with hospital groups, restaurants and hotels across SA. Allister is 
currently the Senior Vice President of SA Chefs.

KABELO SEGONE, VICE PRESIDENT OF SA CHEFS
Appointed as director on 17 July 2009, Vice President of SA Chefs from 04 September 2015 till present
Kabelo attained his Diploma in Hotel Management before furthering his studies at the Tshwane School 
of Tourism. He completed an apprenticeship at Damark Caterers as Sous Chef, before moving to 
Avon/Justine. Damark Caterers enrolled Kabelo in HTA School of Culinary Art, through the HTA 
In-Service Programme. His commitment to education has seen him rise to HOD in HTA’s Consultancy 
Sector. He is currently MD and partner at HTA Training and Development.

WESTERN CAPE
GAUTENG

KWAZULU-NATAL
GARDEN ROUTE

NORTH WEST
MPUMULANGA

FREESTATE
LIMPOPO

MEMBERSHIP CCE MARKETING & 
EVENTS

COMMUNICATIONS

REGIONAL 
COMMITEES

SA NATIONAL 
CULINARY TEAM

ACADEMY 
OF CHEFS

PROFESSIONAL
BODY - CERTIFICATION NYCTP YOUNG CHEFS

CLUB

PA to General 
Manager

Financial Controller NYCTP Bookkeeper

Board of Directors

President

Vice President/s

General Manager
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JAMES KHOZA, VICE PRESIDENT OF SA CHEFS
Appointed as director on 17 July 2009, Vice President of SA Chefs from 04 September 2015 till present
After completing his studies at Technikon Witwatersrand, James started his culinary journey under 
Walter Ulz at Linger Longer as Demi Chef de Partie. He then travelled to countries like France and 
Germany, where he worked at Michelin-star restaurant Hugos. James also worked for the South 
African Embassy in Guinea and DRC before returning to SA to the Southern Sun group, where he has 
spent over seven years. James is currently Executive Chef at the Sandton Convention Centre.

CRAIG ELLIOTT
Re-appointed as director on 17 July 2009 till present
Craig completed his training at The Rosebank Hotel where he developed as Trainee Chef. In 1989 he 
left SA for Austria and Switzerland, primarily to educate his palate in international cuisine. He returned 
to South Africa in 1991, and for the next 15 years worked as an Executive Chef at various hotels and 
restaurants expanding his knowledge, and developing and motivating his chef brigades. In 2004 Craig 
joined Unilever Food Solutions as Culinary Executive Chef.

DAVID KEIR
Appointed as director on 04 September 2015 till present
After receiving a Commercial Catering Certificate at ML Sutan, David completed one year at Silwood 
Kitchen and started his career as Commis Chef at Buitenverwatching. He worked functions for three 
of SA’s presidents and in Marco Pierre White’s kitchen in London, the African Games and at the World 
Spice Festival. He is Group Executive Chef at Fedics, where he’s worked for 19 years. David has been 
an SA Chefs member for nearly two decades.

JODI-ANN PEARTON
Appointed as director on 26 August 2011 till present
Jodi-Ann owns The Food Design Agency, which focuses on product, recipe and menu development, 
food styling and inspirational upliftment. She has won almost every culinary competition in South 
Africa, including the coveted By Invitation Only and Sunday Times Chef of the Year titles, and has 
competed abroad in various competitions winning many gold medals. She believes that every dream 
can come true – and if it doesn’t hurt to achieve, it is not worth it.

KEVIN GIBBS
Appointed as a director on 26 August 2011 till present
Kevin has been part of the Academy of Chefs since 1994 and was Chair from 1997-1999. He has been 
an active SA Chefs member for 30 years and served on the Western Cape Regional Committee for 
the last ten years. As Executive Chef at the Carlton Hotel, Kevin was part of the Advisory Panel to the 
National Culinary Teams. He also judged competitions in New Zealand and Beirut, and is currently 
Executive Chef for BridgeWay Venues.
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HONORARY LIFE PRESIDENT AND HONORARY PRESIDENTS

DR BILL GALLAGHER – HONORARY LIFE PRESIDENT
Dr Billy Gallagher was one of South Africa’s iconic figures, with intimate knowledge of the hospitality 
industry.  He was a certified Master Chef from Westminster College in London, and developed 
food and beverage offerings at Tsogo Sun.  His accolades include an honorary doctorate from the 
University of Johnson and Wales and Chairman of the Board at the University of Johannesburg’s 
School of Tourism and Hospitality.  Billy was President of SA Chefs for 20 years and President of the 
World Associates of Chefs Societies (WACS) from 1996 to 2000.  Billy was actively involved in a number 
of SA Chefs projects until he passed away in 2016.

HEINZ BRUNNER – HONORARY PRESIDENT
Since arriving in South Africa from his native Switzerland in 1976, Heinz Brunner has achieved numerous 
milestones, from Executive Chef at the Carlton Hotel, Winford Club and Sandton Holiday Inn to 
owner of his own Catering Company, GHAM Gourmet, and consulting for the hospitality industry.  
Internationally, Heinz competed as part of SA’s National Culinary Team for many years and is also a 
WACS accredited international judge.  Heinz is an Honorary Member of WACS and was previously 
Vice President of WorldChefs.

MANFRED MUELLERS – HONORARY PRESIDENT
Manfred Muellers, Senior Lecturer at the University of Johannesburg in Hospitality Management, has 
led a distinguished career, achieving the very highest levels in food service.  His career began in 
Germany in 1963 and by 1968 he was employed at the five-star Edward Hotel in Durban.  Manfred 
is a Certified Master Chef, holds a food and beverage management certificate from the Lausanne 
Hotel School in Switzerland and a post-grad certificate in gastronomy from the Adelaide University 
in Australia.  Manfred was a lecturer at the Hotel School as well as in the Faculty of Business 
Management from which he was promoted to Head of Department in Culinary Studies.  Manfred has, 
in the course of his long career, received many awards and medals.

MARTIN KOBALD – HONORARY FORMER PRESIDENT
Executive Chef Martin Kobald, a culinary leader in South Africa since 1988, is Vice President of WACS, 
Honorary Past President of SA Chefs, and is a globally accredited Category A judge.  Chef Martin 
also currently serves as the WACS Executive representative on four committees. From 2005 to 2009, 
Martin was National Group Executive Chef for Fedics Food Services, and has served as a judge in 
various competitions.  In 2017, Kobald judged competitions in Singapore, Istanbul, Dubai, Abu Dhabi, 
Cambodia and Australasia.  He shares his passion for cooking through his school, ChefMLK School 
of Cooking.  Chef Martin was the co-convener of the Bidvest World Chefs Tour Against Hunger 
organisation and helped raise R8-million to feed over 5000 children for five years.
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MEMBERSHIP TYPES & BENEFITS

JUNIOR 
MEMBERSHIP

R165 per 2 year period This Membership embraces trainees and students in the industry 
whose careers are based on practical rather than academic or 
structural foundations. This grade is available for 2 years at which point 
the individual is automatically upgraded to a Youth Member. As a 
Junior member you have the right to use the Logo and you can take 
part in competitions, however Junior members don’t have 
voting rights. 

YOUTH 
MEMBERSHIP

R165 per year This Membership embraces trainees and students in the industry 
whose careers are based on practical rather than academic or 
structural foundations. This grade is available for 2 years at which point 
the individual is automatically upgraded to a Youth Member. As a 
Junior member you have the right to use the Logo and you can take 
part in competitions, however Junior members don’t have 
voting rights. 

PROFESSIONAL 
MEMBERSHIP 
& FORMER 
PRESIDENTS 

R295 for a year  This membership type is for practising chefs, hotel school graduates 
who have been in the industry for more than 3 years and persons 
directly involved in the hotel, hospitality or catering industry. 
They should hold a position of responsibility and have followed a 
recognised training course or have been a Junior and intermediate 
member. Professional members may use our logo on their chef jackets 
indicating their membership. They can also Judge, can vote and 
enter competitions. Professional members also receive a copy of the 
SA Chef magazine. 

ASSOCIATE 
MEMBERS

R295 per year This is for those not eligible for full membership but associated in some 
way with the industry. They do not have voting rights. 

FOREIGN VISA 
MEMBERS

R600.00 for 2 years This membership is for non-South African practising chefs , hotel school 
graduates who have been in the industry for more than 3 years and 
persons directly involved in the hotel ,hospitality and catering industry. 
They receive the same benefits as a Professional member, although 
foreign members do not have voting rights. 

CORPORATE 
MEMBERSHIP

R3750 per year  This is open for suppliers of goods and services within the hospitality 
industry, restaurants and hotels. They may use our Logo on their 
stationery and Chef Jackets. Their company is listed on our Website 
with a link to their company website and main primary contact 
person with their logo. They also receive 3 Free mailers a year that 
they can use to market their business, that we send to our database 
of approximately 10 000 members. An opportunity to co-exhibit with 
us at shows like Info Chef promoting their brand. You also receive 
discounted prices to feature or advertise in our magazine of which 
you will receive 6 issues per year. You can also expect regular 
correspondence, updates, industry information and invites in the form 
of emails and sms’s. 

TRAINING 
PROVIDER 
MEMBERSHIP

R3200 per year This is open to all cookery schools, training institutions and colleges 
within the hospitality industry. They may use the SA Chefs Logo on their 
stationery and Chef Jackets. Their company is listed on our Website 
with a link to their company website and main primary contact 
person with their logo. They also receive 3 Free mailers a year that 
they can use to market their business, that we send to our database 
of approximately 10 000 members. An opportunity to co-exhibit 
with us at shows like or Info Chef promoting their brand. You also 
receive discounted prices to feature or advertise in our magazine of 
which you will receive 6 issues per year. You can also expect regular 
correspondence, updates, industry information and invites in the form 
of emails and sms’s. 
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MEMBERSHIP BREAK DOWN PER REGION

WHY BECOME A MEMBER OF SA CHEFS?

For more information to become a member, email precious@sachefs.co.za 

Western	Cape	-	1231	Members	

Gauteng	-	3987	Members	

Eastern	Cape	-	382	Members	

Free	State	-	234	Members	

Limpopo	-	266	Members	

Kwa-Zulu	Natal	-	1363	

North	West	-	506	Members	

Northern	Cape	-	63	Members	

17%

6% 1% 15%

48%

5%

3%

3%

Western	Cape	-	1231	Members	

Gauteng	-	3987	Members	

Eastern	Cape	-	382	Members	

Free	State	-	234	Members	

Limpopo	-	266	Members	

Kwa-Zulu	Natal	-	1363	

North	West	-	506	Members	

Northern	Cape	-	63	Members	

Competitions 

Networking

WHY
BECOME

A MEMBER
OF SA CHEFS

Judging
The SA Chef 
bi-monthly
magazine

Overseas Skills Training 

Job opportunitiesWorld Association 
of Chefs Societies

Discounts

Trade EventsDemonstrations
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SECTION 4: PATRONS, 
SPONSORS AND 

PARTNERS 



PATRONS

SA Chefs annual Patrons provide the backbone of SA Chefs’ sponsorship with companies’ annual sponsorship contributing 
towards critical operational costs. Many of these companies have been supporters of SA Chefs for decades and it is with sincere 
gratitude that they are recognised for the support that they provide.

SPONSORS

The South African Olympic Culinary Team has represented South Africa and its talented chefs on the international stage at 
the Culinary Olympics and other international competitions. The team members give up their time for no financial benefit, and 
depend fully the support of sponsors, they would not be able to practise regularly or travel to the competitions. The proud 
sponsors of the South African Olympic Culinary Team are:

PARTNERS

For all SA Chefs’ events and competitions, the Association aligns itself with partners that kindly assist us with equipment, services 
and products. Over the years, SA Chefs has been present at more events and demonstrations, and its success in this field would 
not be possible without the following partners:

19



SECTION 5:
THE YEAR

IN REVIEW



EVENTS

SA Chefs actively participates in the following events every year to showcase the skills within the membership SA Chefs as well 
as aspire to young and upcoming chefs to become a member of SA Chefs to participate in the number of benefits they have 
to offer. 

THE GOOD FOOD & WINE SHOW 2017: Serving the domestic market and making SA Chefs a household name. This is the largest 
culinary show in South Africa that takes place in Johannesburg and Cape Town every year.

SPONSORS:
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FOOD & HOSPITALITY AFRICA – HOSTEX 2017: The heartbeat of Hostex is a major drawcard, setting a platform for networking, 
business interaction, activations, launches and learning. This is the largest Pan-African food, drink and hospitality trade show that 
takes place at Gallagher Estate in Johannesburg in May.

SPONSORS:
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INFO CHEF 2017: This is an annual conference hosted by SA Chefs that puts on a show for senior high school learners, professional 
Chefs and industry heavy weights, packed with interesting speakers, interactive demonstrations, a master class, give-aways and 
Chef competitions.

SPONSORS:
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TSOGO SUN CENTRE FOR CULINARY EXCELLENCE

Launched in 2009, the Tsogo Sun Centre for Culinary Excellence (CCE) was developed 
in response to South Africa’s skills shortage within the hospitality industry. A modern, well 
equipped kitchen and demonstration space, has become an important hub for the 
upskilling of young chefs and for specialised skills development.

It was a full and productive year for the Tsogo Sun Centre for Culinary Excellence at 
the Auckland Park Head Offices of The South African Chefs Association. The Centre 
for culinary excellence has grown from strength to strength and 2017/2018 was no 
exception.

The West Rand CCE (WRCCE) has also proved to be a valuable extension to the training and development offering of SA Chefs 
with 12 students who graduated late in 2017.

The one day courses were once again popular. These courses are adapted yearly to ensure that the material and training is 
following trends and ensure continuous development.

Tsogo Sun invests in their staff and their continued focus on culinary development of their staff members have seen the return of 
the popular courses being offered in hotels across the country.

The most popular courses throughout the year: Food costing was by far the most popular followed by Knife Skills, Hygiene and 
Food handling, Cake Baking, Garnishing and Plating and Meat Grilling.

In this year we have trained 447 delegates for 1 day and 5 day courses at the CCE.

The CCE continues to play a part in the Continuing Development of cooks, chefs and caterers.

Enterprise Development Programmes: 
Five successful Enterprise Development programmes were facilitated by SA Chefs in partnership with HTA School of Culinary 
Art in 2017. The opening of the West Rand CCE is where the first group of Excella EDP candidates graduated. We saw the 
return of the ever successful Lucky Star, Red Meat Industry Forum and Nestle Programs. The RMIF once again invested in 
the development and empowerment of South African Youth by sponsoring another Culinary Employment Programme at 
the WRCCE. 11 Successful candidates underwent a strenuous 9-week training programme which included 3 weeks industry 
placement. These students graduated in June 2018.

EDP DELEGATES 

Lucky Star 14 

RMIF 39

Nestle Professional 32

Excella 14

TOTAL 99

Township Caters and Logistics Programme
The Lucky Star Township Caterers programme was launched in 2017 at the West Rand Centre for Culinary Excellence. Lucky 
Star believed that further engagement with Enterprise Development Graduates would ensure increased networking and 
facilitate lifelong learning.

The Programme focuses not only on the Lucky Star graduates, but also individuals from other programmes.
There are 4 activations per year which include keynote speakers who speak about issues faced by the community caterers and 
demonstrations of new and innovative recipes from the Lucky Star Brand Ambassador, Chef Kabelo Segone.

Once a year a competition is held for the caterers who are encouraged to showcase their skills and design new recipes for 
Lucky Star. There are cash prizes to be won and in honour of winning, the winning recipes are posted on the Lucky Star website.

Together with the Township Caterers Programme, Lucky Star runs the Logistics programme with the Mzabi Group. This brings the 
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Lucky Star brand ambassador and the team into the community with engagements at weddings and stockvels, to help the 
caterers as well to engage with the community at large.

Coming Soon

The new Occupational Qualification “Chef” has been registered at an NQF level 5.

SA Chefs is proud to offer quality training to benefit our members and their companies and invite all members to make use of 
their 10% discount for selected one and five day workshops.

NATIONAL YOUTH CHEFS TRAINING PROGRAMME

The NYCTP places high emphasis on training in outlying areas. The students are placed at various SA Chefs registered Training 
Providers, where the schools take an active part in the creation and success of this dynamic programme. 

Some successes for the NYCTP over the last 12 month period are:

A Three (3) year contract for Phase 5 (A)(B)(C) was signed in the Month of August 2017 and learners from previous Phases 
were invited to study Diploma and Patisserie levels, the agreement also required the Association to recruit 250 new Certificate 
Learners to be trained from year 2017-2020.

A staggering 32 000 applications where received.

SA Chefs rolled out the programme on the 16th of October 2017 for all levels including 
Certificate, Diploma Level and Patisserie Level.

To date the number of students in the programme has decreased to Seven Hundred 
(700), provincially broken down as follows:

PROVINCE INTAKES

Eastern Cape 66

Gauteng 174

Kwazulu Natal 97

Western Cape 79

Mpumalanga 37

North West 60

Free State 35

Limpopo 139

Northern Cape 13

TOTAL LEARNERS 700
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The NYCTP students trained until the end of February 2018 is as follows:

Certificate 450

Diploma 220

Patisserie 50

Total numbers 720

ODWA 
MAGWENTSHU

ALFRED 
NQAYIS

MDUDUZI 
TSHABALALA

GRADUATES

SA CHEFS AS A PROFESSIONAL BODY

In 2017 SA Chefs were re-recognised, for an additional 5 years, by The South African Qualifications Authority (SAQA) as a 
Professional Body. 

SA Chefs has to adhere to strict criteria to retain the recognition as a Professional Body:
• Be a legally continued entity with the necessary human and financial resources to undertake its functions, 

governed either by a statute, charter or a constitution and be compliant with and adhere to good 
corporate governance practices

• Protect the public interest in relation to services provided by its members and the associated risks
• Develop award and monitor and revoke its professional designations in terms of its own rules, legislation 

and or international conventions
• Publish a code of conduct and operate a mechanism for the reporting and investigation of members who 

are alleged to have contravened the code
• Not apply unfair exclusionary practices in terms of membership admission to the body or when recognising 

education or training providers
• Make career advice related information available to SAQA.

The results of the re-recognition will be posted on the website.

Successful competition of the Trade Test for the Chef qualification
Building and design of the Final Summative Assessment for the Chef Qualification started in 2015, with a dedicated team of 
Industry and Training Specialists and concluded in 2017. The Technical Work Group (TWG) that consists of Elsu Gericke, Shaun 
Smith, Carianne Wilkenson, Marsha Solomon, Tommie Hurter, Susan Steyn, Adele  van der Westhuizen, Nobuhle Nzama, Lucian 
Beukes, June Steenekamp, Fatima Stanley, Thomas Overbeck and Stephen Billingham, worked in various sessions throughout 
the year to complete the ARPL Toolkit which will be tested in June fiscal 2018.

Once the TWG has been certified as qualified Artisans the group will focus on Capacity building of Assessors and Moderators for 
the Chef Occupational Qualification.

Finalisation of the Cook Qualification and part qualifications
The Cook Occupational Qualification was originally benchmarked at a NQF level 3 but through the Chef qualification review it 
was determined that the Cook should be at a NQF level 4. The qualification was submitted to SAQA in October of 2017 and we 
are confident that it will be registered on the NQF during 2018. 
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Designation and Certification
Launched in 2014 the Designation and Certification process has steadily gained ground amongst the industry with more and 
more individuals and corporates seeing the immense value of this process. Tsogo Sun are once again at the foreground with 
their staff being Certified and Designated throughout the year.

Both programmes are incredibly valuable for recognition of chefs and the immense work that they have done. Recognising 
their skill level and ensuring that they have a certificate as proof of Professional Body endorsement.

SA Chefs require all chefs that are designated and certified to adhere to the Continuing Professional Development Policy and 
this is audited on a two yearly basis. Our first audits were due this year and a few of our very first Designation Members are 
preparing for a re-designation process.

Recognition of Prior Learning for unqualified Chefs wishing to achieve a Designation is in the final draft stages and should be 
available mid 2018.

The changes in the Qualifications and structure have affected the content and requirements of Designations and the 
Certification Programmes and an upgrade is in 2018 once all the Culinary qualifications are registered on the National 
Qualifications Framework. 

Worldchefs contacted SA Chefs in 2017 to start the process of mapping the local Certification to the Worldchefs Global 
Certification. This process, once complete will path the way for Chefs to fast track their Global Certification once Certified and 
Designated by SA Chefs.

Partners and Supporters of the Professional Body
In 2017 we saw a greater understanding and participation in the functions of the Professional Body and in turn the Professional 
Body increased its participation in educational and consultation activities.

Many training providers reached out to SA Chefs for assistance in preparing their accreditation documentation and we are 
pleased to announce that all training providers who received assistance and have submitted their documents to the QCTO, 
have been accredited. (Accurate To Date)

The Professional Body cannot exist in isolation and all partners within the educational scope needs to be consulted regularly, 
which is a key responsibility of the Professional Body, thus ensuring that members are regularly kept up to date of developments.

Some of the highlights of 2017/2018 are the communication between the QCTO and SA Chefs which proved very valuable to 
SDP’s as their Accreditation was adjusted by the QCTO with minimal administration. The QCTO and City & Guilds with SA Chefs 
strives to continue to promote the roles and responsibilities as they are mandated, thus easing the concern of many of our 
Training Providers (SDP’s) and members. 

CATHSSETA has funded and hosted SA Chefs and a group of 15 SDP’s to create Learning Material and The Criteria and 
Guideline document that will be finalised in 2018 after public comment has been received.

Conclusion
We are committed to seeing all culinary qualifications recognised as the pathway for success in our diverse and valuable 
industry while strongly focusing on building a radically transformed South Africa.

SOUTH AFRICAN OLYMPIC CULINARY TEAM

The South African Olympic Culinary Team have been hard at work under the wing of the newly appointed 
squad manager Trevor Boyd, Executive Chef at The Michelangelo as they continue to hold the flag up 
high and represent South Africa on a number of different levels. 

Some of their highlights in review:
• Trials were held across the country in October 2017
• A training squad was selected and we had a boot camp at Glenburn  
 Lodge as a team building and strategic planning sessions
• Training started in February 2017/18 at the Palace of the Lost City
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• Team training has continued monthly using HTA School of Culinary Arts as the home of the team
• Trevor attended a WACS judging workshop in Egypt and shadow judged at 

their competition
• Trevor also shadow judged at the FHA Show in Singapore and brought back critical information for 

the team
• He has been made a WACS B judge with the aim to be an A judge in 2019

The team representing South Africa is as follows:

SENIOR

Henrico Grobbelaar Executive Chef Cape Town Marriott Crystal Towers

Dion Ventagass Chef de Cuisine Belmond Mount Nelson

Kirstin Hellemann Junior Sous Chef Belmond Mount Nelson

Adrian Vigus Brown Head Chef Melrose Rose Hotel

Bradley van Niekerk Chef De Partie The Round House

Aphelele Dlungana Chef De Partie The Round House

SENIOR PASTRY

Oscar Baard Pastry Chef La Petit Ferme

Jaen-Marie Breytenbach Chef De Partie Pastry Sun Time Square

Nicolas van der Walt FBI Pastry School

Team Masakhane, as they are also known as, are excellent ambassadors for our country and we wish them the best in their 
preparations for the next Olympics taking place in 2020. 

The South African Olympic Culinary Team

28



SOUTH AFRICAN YOUNG CHEFS CLUB (YCC)

The schools and education facilities largely agreed to support the YCC efforts and support the 
culinary competition scene and to push these active young chefs to be involved. Various schools 
were also visited by the committee where we interacted with, educated and enticed commitment 
from the target market on the YCC and its importance. 

The YCC once more committed to and was present at a lot of award ceremonies, open days as 
well as orientation days, for the YCC the inclusion in this is of vital importance to show not only our 
commitment to the young chefs cycle, but also to show the importance of the institution to the YCC.

THE ACADEMY OF CHEFS

The Academy of Chefs, is the honour society of the South African Chefs Association, 
and is the vehicle for SA Chefs to recognise the achievements of its members.

The Academy’s Mission
The primary goal of the Academy is to create a platform where members across 
the country can network and interact. We strive to promote programs that benefit 
upcoming chefs, by coordinating with schools and other training providers. We always 
demonstrate the highest standards of professionalism in the industry and all academy 
members are accountable for presenting a positive image throughout the local, 
regional and national communities at events they attend or sponsor. Knowledge 

sharing is at the heart of all our activities and members continually promote education in the industry by passing on their 
skills and expertise. For this reason Academy Members often serve as culinary advisors to the Tsogo Sun Centre of Culinary 
Excellence (CCE), and assist at Academy dinners.

Criteria to be considered for induction into the Academy of Chefs:
1. The candidate needs to be in the culinary profession as a Chef de Cuisine or a Senior Culinary Educator 

at an accredited school for a combined period of no less than twenty (20) years. During ten (10) of those 
years the candidate must have been a Fellow Member of the South African Chefs Association and in good 
standing.

2. The candidate must have served on a Regional or National Committee of SA Chefs for at least one term or 
have represented South Africa as part of the National Team.

3. The candidate must have attended a minimum of two SA Chefs, Chefs Conferences.
4. The candidate must be sponsored by two (2) senior AOC members. A senior AOC member is a member 

that has been inducted into the AOC for more than five (5) years prior to being asked to sponsor a new 
candidate. The AOC member is only permitted to sponsor one (1) candidate every four (4) years. The AOC 
member must submit a written recommendation of at least 100 words on the candidate’s behalf.

5. The candidate must submit detailed curriculum vitae which will cover all the above requirements. The 
candidate must also attach all relevant supporting documents. The candidate must also submit two colour 
pictures, high resolution printing quality and not older than twelve (12) months in chef’s whites with a toque. 
These pictures must not be smaller than 5 x 7 and must also be submitted in electronic format.
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The Academy of Chefs Members:

Alicia Wilkinson Martin Kobald

Andrew Atkinson Michelle Barry

Antonette Kennedy Nicholas Froneman

Brian McCune Norbert Piffl 

Bruce McKay Paul Hartmann

Bruce Burns Peter Hallmanns

Craig Elliott Philippe Frydman

Daniel Dehon Reinhard Nanny

Eugenie Ravenscroft Thomas Bosch

Eugene Van Wyk Vince Gibbons

Fortunato Mazzone Wolfgang Heiduck

Francois  Ferreira Dr. Bill Gallagher (✝)

Franz Knuttel Christina Martin (✝)

Fritz Flatscher Daniel Chapat (✝)

Garth Shnier Gavin Rose (✝)

Garth Stroebel George Mazibuko (✝)

George Bopape Gordon Tuckett (✝)

George Georgiou Hans Heinz Kerber (✝)

George Willi Germann Kevin Michael Gericke (✝)

Gianni Mariano Marina Altini (✝)

Glynn Sinclair Mark Charlish (✝)

Heinz Brunner Trevor Basson (✝)

Jean-Pierre Siegenthaler Walter Ulz (✝)

Jeff Schueremans Werner Koch (✝)

Kenneth Clark Wolfgang Voigt (✝)

Kevin Garratt Lucas Ndlovu (✝)

Kevin Gibbs Peter Kingham (✝)

Kevin Warwick

Manfred Muellers

Manfred Reinhart

Marc Guebert
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SECTION 6:
REGIONAL
OVERVIEW



GAUTENG

Year on year it is the objective of the Gauteng committee to grow our SA Chef members in numbers as well as use the opportunities 
we have to showcase SA Chefs as well as the good work we do and how we as a professional body can help grow young and 
up and coming chefs. The year in review was filled with a number of different activities including the appointment of the new 
Gauteng Province Committee in April 2017 which consists of Raynor(Chairman), Vonique (Treasurer), Jodi (Secretary), Jonathan, 
Wayne, Tom, Kalpesh, Mark, Madumo, DJ, Jonathan and Terence.

We also participated in the President Cup Challenge in May and Fire & Feast as the Chairman, Raynor Damons, set to the stage. 
In July SA Chefs exhibited at the Good Food & Wine Show with some of the Gauteng committee members strutting their stuff in 
live demonstrations. The popular InfoChef 2017 took place in August and ended the year off with the launch of the East Rand 
Sub Committee in October and International Chefs Day - Healthy Heroes – which we fortunately got to spend with the future 
generation of Chefs.

GARDEN ROUTE

The Garden Route committee is headed up by Francois Ferreira who co-ordinates one big function every year called Gourmets 
& Gourmands where he involves 20 restaurants and hotels to cook for a table of 10 people. This function is in aid of the Carpe 
Diem School for mentally and physically challenged children. 2018 will be the tenth year of Gourmets & Gourmands. 
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KWAZULU-NATAL

The members in the KwaZulu- Natal Committee enjoyed an extremely busy year. The Year kicked off with the Academy of 
Chefs Dinner at the Durban Country Club where distinguished guests were treated to a four course dinner at the prestigious 
Country Club.

KZN then had a social event at Unilever in La Lucia; it was a wonderful afternoon of fun and networking with Chefs from the 
industry. 

InfoChef Durban continues to grow from strength to strength and the KZN Committee had an awesome event in June of 2017. 

On Mandela Day – Tuesday 18th July , SA Chefs in KZN spent 67 minutes giving over 500 cups of soup and bread to the 
homeless and shelters in the Durban CBD, Young Chefs from various cooking schools helped and gave their time to feed those 
in need. 

The SLOW FOOD FESTIVAL was held on the 30th July and 2 of the KZN committee Members walked away with top honours. Chef 
Xanthos Giannakopoulos walked away with the first prize and Chef Warren Frantz, Complex Executive Chef at Ushaka Marine 
World came a close second; what a nice accolade for the SA Chefs KZN Committee.

LIMPOPO

The Limpopo Chapter was established on the 1st of June 2017 which quickly grew into a committee with over 250 members 
in the province. It took a while to get the committee off the ground, but now we have 8 passionate and strong committee 
members to assist with the future functions and events that we have planned.

We are in the planning stage to launch Limpopo’s own Info Chef 2019 in Polokwane as well as our own Limpopo Young Chef of 
the Year Competition and established a regional YCC. We have strong support from Local government (LEDET & LTA) to assist 
us with these events. We are also in the process to launch an annual Inter-TVET Competition.

The Limpopo committee will also assist during the annual Marula Festival up in Phalaborwa where we do skills training for over 
200 learners over 3 days. We are also planning to get involved in the annual Haenertsburg Food, Wine and Beer Festival as well 
as Slow Food events.
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SECTION 8:
MESSAGE FROM 

JAMES KHOSA



Valued members,

Now, in the 45th year of SA Chefs It is an absolute honour, privilege and pleasure for me to address you as we close 2018 
and chart a new narrative of 2019.

Just over a year ago, I was elected President of this Noble organisation. I submit my first summarised Annual Report to you 
in hope that it will invoke in you all the pride, the ownership and sense of belonging that unites us to step boldly forward, 
together into a future, though clouded with uncertainty, as it waits to reveal to us the fruits it tries to conceal. I sincerely 
thank you, the members for the opportunity to serve.

The Performance of SA Chefs from Financial year end Feb 28, 2017 to Financial year end In the 2018 AGM, Presidential 
Speech, Immediate Former President Stephen Billingham set the tone for NPOs, I quote “…it is extremely challenging 
to maintain a financial security for SA Chefs” close quote. We cannot advance as a fully commercialised entity; it’s 
against the rules of engagement by NPOs. We unfortunately must rely on Sponsorships and member contributions, we also 
understand that we work against factors that influence the economy of our country and these unfortunately influence our 
decision making, whether positive or negative.

2018 was a tough year for business in South Africa.

We had to rely on minimal revenue streams, hence cost cutting was adopted, resulting in most strategies being frozen until 
further notice.

We do believe that our current governance structuring supports the representation of our stakeholders’ views and interest. 
In our decision making we will continue as a Board to ensure that this will always be the case as legislation and society 
evolves. 2019 offers us, an opportunity to move positively and decisively forward as committed members.

In the wilderness of economic despair, suffering, poverty, business challenges and youth uncertainty; SA Chefs can provide 
leadership and integrity that is laden with ethics and respect. Let us make 2019 a magnificent successful year. A year in 
which we lay a solid foundation for even greater success in the future to come.

At this time, I would like to thank all our SA Chefs Teams, Regional Committees, the Office Staff, a people dedicated and 
committed, who brought us out of a tough year. Thank you.

Going forward, we will continue to ensure that a culture of care and accountability manifests in every level of our 
organisation. We embed our strategy of focusing on long term success and the sustainability of our business SA Chefs.

It is a Year when we put our members first. We believe that the only way to generate revenue and sustain the organisation 
is through our membership. The membership strategy must be explored, and a process put in place, to drive satisfaction 
levels from low to high.

MESSAGE FROM JAMES KHOSA 
By James Khoza
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Before end of August, we will roll out a new MMS system that will revolutionise how we engage with you. The system will give 
you autonomy to manage your own Chefs account and therefore give power of how you want to be communicated to 
and receive your correspondence.

We will also launch a medical insurance, for you, to alleviate the medical cost burden.

Depression and stress have contributed to the demise of many a chef. We will also roll out a wellness program to help
our chefs.

I am happy to inform you of an ‘only woman’ led team that represented us well at the CRCs woman’s day celebrations. 
It’s increasingly paramount that we refl ect on the importance which we place on showcasing a diverse, inclusive and 
effective organisation; that belongs to all our members.

We have a responsibility to all our members, self-employed caterers, and restaurant owners. We must assist in solving their 
challenges. This, ladies and gentlemen, is the canvas of our operation, our purpose of being and hence our focus; to do 
the right thing, - that of providing an avenue to improve and educate our members.

The HOSTEX was again an attractive learning and networking experience for all that attended, and our Congratulations 
go to the Brian Montgomery Bursary Awardee. It is important to note that the next HOSTEX will be held at the SCC in
March 2020.

Among the host of our responsibilities, is our response to climate change. We have already begun a dialogue of collaboration 
with our International Partner - the WorldChefs Association, to educate our members on Sustainability. Please, we implore 
you, to participate because it is for your children’s children benefi t.

We will also be exploring the FutureSmart Chef – how to harness technology and digital programs to transform our 
organisation to benefi t our members, especially independent restaurant owners.

The AOC has had the incredible burden of dealing with the unexpected passing of its Chairman Chef Nicholas Froneman. 
Chef Nicholas was exemplary to all of us in his consistent hard work, ever conscious of doing more for the Association and 
members. With a particular penchant for the Youth and competitions. Chef Nicholas we miss you dearly!

The AOC’s structure must drive and participate in real mentorship programs for youth. I will leave this agenda to the AOC 
acting Chair Eugenie Ravenscroft to explore.

I would like to thank the Board members for their fi ne contributions it was great working with you.

On behalf of the Board of Directors and the SA Chefs Offi ce, I wish you all a successful 2019. “Together we can create
and innovate”

Ngiyabonga, Kea leboga, Thank you, Ndo vhuwa, Enkosi

James Khoza
President of the South African Chefs Association
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