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PRESIDENT’S
REPOR T2019
For over 44 years, the South African Chefs Association
(SA Chefs) has represented the most talented chefs,
cooks and caterers in the country. Possibly more
importantly, every year, we have grown as an
association – and 2019 was no different. For the first
time in the association’s history, a born-and-bred
South African was bestowed the title of President.
I have the honour and privilege to be that person
and my first year as President has been rewarding,
challenging and fruitful.
Today, SA Chefs is a highly inclusive and transformative
association, with people of colour making up more than
65% of our membership. Similarly, our support office has
been transformed to comprise 75% people of colour.
SA Chefs has many hardworking teams and partners that
must be acknowledged, including members of the National
Artisan Moderation Body (NAMB), the Quality Council
for Trade and Occupations (QCTO), the South African
Qualifications Authority (SAQA), the Technical Working
Group (TWG) and WorldSkills South African. Thank you for all
your continuous work in professionalising the “Chef” trade.
There are other SA Chefs programmes and partners that
need to be recognised. Through the numerous SA Chefs
training programmes and initiatives, thousands of black
community caterers and chefs have trained successfully.
This will continue and be a pillar of our existence that we
are immensely proud of. The Enterprise Development
Programme (EDP), in particular, must be highlighted, as it
offers both sustainability and increased employment to
Graduates’ businesses – and we thank our sponsors and
partners who make all of this possible. These include Lucky
Star, Nestlé Professional, the Red Meat Industry Forum and
Excella Oil; thank you for investing in our communities and
for helping to upskill our members. Ultimate gratitude goes

to the visionary Tourism Department Members, who have
given the unique opportunity of skills training to close on 2,
000 disadvantaged South African youths, securing them a
future in the wonderful world of culinary arts.
Thanks also to BCE Foodservice Equipment for generously
donating operating equipment to the value of R600 000.
Besides serving our Members in the most extraordinary
way, this donation has enhanced and uplifted Small/Micro
Enterprises into more profitable, sustainable businesses too.
Furthermore, the donation also assisted with our Adopt a
School initiative – giving underprivileged schools critical
resources to educate learners taking hospitality training
programmes.
Special thanks go to our patrons: Wilmar, Gearhouse, Lucky
Star, Mac Brothers, Nestlé Professional, Parmalat, Specialised
Exhibitions, Tiger Brands and Tsogo Sun. Your continuous
support ensures that SA Chefs’ daily activities and support
for our members can continue and improve.
One of the facets where assistance from patrons and
sponsors is vital is during our numerous events. We have
enjoyed great support and interaction over the past year at
Fire and Feast, Hostex, Appetite Fest and Decorex – where
chefs remain the rock ‘n roll stars that people come to see.
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“

Tradition is our
foundation, but it
cannot continue to
dictate how we do
business.

Going forward, SA Chefs aims to reach more members, and
greatly expand its audience.
From a financial perspective, 2019 was a challenging year.
The economy performed in a sluggish manner, contracting
even further in the last quarter. As an NPO, our revenue
growth is aligned to the nation’s economic growth. We tend
to enjoy good returns when our partners are doing well, and
the fact that we posted a 12% shrinkage of gross income
in 2019 is indicative of the state of our economy at the
time. Through decisive and diligent work, this was however
converted to a 14% net surplus.
Looking forward, we find ourselves in volatile economic
times, especially since the outbreak of the Covid-19 virus,
with a declining economy that is expected to remain
recessive throughout 2020. This is a bad forecast for us as an
organisation and the industry as a whole. Covid-19 has had
an impact on the tourism, retail and events sectors – where
chefs and caterers play an integral part - and will continue
to do so for the foreseeable future. The high unemployment,
especially among young people, and persistent poverty
and inequality are factors that have an adverse impact on
our bottom line.
Under the traditional model of revenue generation, SA
Chefs will continue to struggle. However, now, more
than ever, we are being forced into innovative thinking,
tapping into new ways to bring in business and keep our
organisation on a growth trajectory. We must keep a
sharpened focus on membership to improve our cash flow
availability. We will have to re-imagine SA Chefs if we are to
be sustainable, but membership will always be at the heart
of what we do.
We cannot continue to create the same things for our
membership as we have in the past; this only leads to
stagnation. Tradition is our foundation, but it cannot
continue to dictate how we do business. We are an
organisation that is people-driven and membership is at

”

the core of our business. The main focus should be on the
well-being of our members. We will therefore enhance our
value proposition for members, anticipating new member
needs and adapt as an organisation to the changing world
around us.
In this new financial year, we will:
• Improve our operational efficiency to carry out our
restructuring initiatives.
• Be bold in the transformation of SA Chefs to better
position it for the future.
• Devote time towards refining the SA Chef brand and
what it stands for.
• Embrace technology to assist us in communicating
valuable content to our members, with commitment,
enthusiasm and a sense of urgency.
• Become a national, inclusive association by penetrating
previously unreachable markets.
Looking forward, we will endeavour to improve existing
collaborations and build new partnerships wherever
possible. We can only be a great organisation if our post
Covid-19 business recovery plan is people-oriented,
communicating the diversity of the SA Chefs brand. We
have it in us to achieve success, and I have faith that we will
only grow from strength to strength moving forward.
As South African chefs, we are proud to wear the SA Chefs
badge, which symbolises the cultivation of our community
and celebration of our craft. Our biggest strengths lie
in our members; our common purpose; our common
understanding of what a chef really is. Let us all work
together to master our craft and build an unbreakable unity
among the culinary professionals of this wonderful nation.

James Khoza
President
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GENERAL
MANAGERS
REPOR T2019
2018/2019, what a constructive and exciting period it has been with many milestones achieved. We
had various successful events, including the inaugural Limpopo Info Chef, which was attended by
many SA Chef members. In Gauteng, SA Chefs had the privilege to be highlighted, in Fire and Feast
Meat Festival, where the Gauteng Committee of SA Chefs managed the Braaitology area, achieving
a real South African flavour. The Appetite Fest had our members having a “forking good time” with
SA Chefs and three MasterChef Australia judges. Hostex was again a fine success, with our stand
being the central gathering point of Members and industry players alike. There was sharing of skills,
activating products, and creating a fine networking atmosphere. It is noted that in 2019 we missed
having our trade show with our partners from Hostex, and look forward to 2020, when it returns to the
Sandton Convention Centre.
Chef Sidney and Chef Allison Bond of the renowned Le
Calabash Chefs Academy in Yzeures-sur-Creuse, France,
hosted another three students for a life-changing 6-week
internship. This programme afforded them international
exposure and an education in a highly focused format,
demanding serious dedication and hard work. The
Bond’s continued devotion and generous contributions
to the South African youth is extraordinary and deeply
appreciated.
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. 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) was achieved in 2019.
Ongoing short courses at the Tsogo Sun Centre of Culinary
Excellence (TSCCE) continue to service the needs of the
industry, by upgrading and fine-tuning 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 in
2019, helping to improve their businesses and sustainability.
This has led to more employment, as well as improved
standards of operation and food quality, in those areas.
Membership at SA Chefs averaged over 9,000 members
in 2019. While every effort is being made to address the
registration of our growing Membership, the technical
challenges of the system and resources at hand are being
reviewed and modernised continuously. The intention
and research to create an automated Membership
Management System (MMS), is well on its way, and will no
doubt make the Membership sign-up process easier and
more efficient going forward.
Being a chef is a challenging, exciting and highly
demanding profession. It requires skill, perseverance and
dedication. It is a privilege and pleasure for us at the office
to be part of this incredible industry and to look after all of
our members in the best way that we can. It is positive to
note that a lot of chefs get involved in creating positive
contributions; helping where they find they can make a
difference and working with the team and Board to uplift
and support SA Chefs in every way.
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A BOUT 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 chefs in South Africa,
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 9,600 members, including catering
and hotel company directors, restauranteurs, chefs, cooks,
culinary educators, apprentices and learners, who can be
found in every type of catering field.
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 SA Chefs’ performance for twelve
months, which ended on 28 February 2019. 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 both 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, promoting
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
• Trust and respect
• Open communication
• Fairness and equality
• Loyalty and commitment
• Reliability and supportiveness
• Leadership by example
• Development of skills through education
• Innovation and transparency
• Equal opportunity for all members
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BOARD OF DIRECTORS
James Khoza (President as from 28 March 2018 to present)
James is the Executive Chef of the Sandton Convention Centre. His previous experience includes
working across Europe and Africa under the guidance of Chef Klaus Beckmann and working in
a Michelin-starred restaurant in Berlin. James has competed in numerous SA Chefs accredited
competitions, culminating in him being endorsed as a category-A judge by SA Chefs and
category-B judge by WACS.

Kabelo Segone (Vice President of SA Chefs from 4 September 2015 to present)
Kabelo was first employed by HTA as a Junior Lecturer to assist in the delivery of the 3-Year InService Apprenticeship Programme. He has since taken the position of the Head of Department
in the consultancy sector at HTA, delivering training to a number of hospitality clients. He has been
a Director of the South African Chefs Association since 2009 and is also the ambassador of Lucky
Star. In 2013, he was invited to represent South Africa at FetAfrik, “an explosion of African Aura,” as
a guest chef. He has been featured on SABC cooking programmes, The Home Channel on DSTV,
and in leading magazines and also develops new recipes and menus for hospitality clientele.

Allister Esau (Vice President of SA Chefs from 4 September 2015 to present)
Allister was the Group Executive Chef, Events Coordinator and Catering Training Coordinator for
Bosasa and General Manager of Mogale Business Park. He is qualified in professional cookery and
has more than 16 years’ experience working in 4 and 5-star hotel restaurants. He is currently the
Vice President for the South African Chefs Association.

Jodi-Ann Palmer (Director as from 26 August 2011 to present)
Jodi-Ann was selected as the youngest-ever member on The South African National Culinary
team, and in 2006 she represented South Africa at The World Association of Chefs Society
Congress in New Zealand, where she won a gold medal in the Junior Individual competition. She
has won all of South Africa’s ‘Chef of the Year’ titles, including Junior, Senior, Team, By Invite Only,
and the Sunday Times Foodcorp Chef of the Year. Jodi-Ann founded The Food Design Agency in
2008, and is the youngest Director of The South African Chefs Association to date.

Stephen Billingham (Appointed SA Chefs President on 17th July 2009 to the 28th March 2018)
Former President)
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 the HTA School of Culinary Art and has been
involved with SA Chefs since 2015.
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Peter Robertson (Appointed SA Chefs Director on 28 March 2018 to present)
Peter is the Complex Executive Chef – Food and Beverage – at Sun International’s Sun City
Resort. He has been recognised by various private and government societies and organisations
for making their experience at the resort memorable. He is Chairman of the South African Chef’s
Association Western Cape Chapter, as well as the North West. Peter is also an accredited Chaîne
des Rôtisseurs and SA Chefs judge.

Linah Pinky Maruping (Appointed SA Chefs Director on 28 March 2018 to present)
Linah has gained a vast amount of industry experience since graduating. She worked as a
Sous Chef and Executive Sous Chef at numerous establishments, before moving over to Tiger
Brands Out of Home Solutions as a Research and Development Chef. Here, she was responsible
for new innovations, development of new product benchtop prototypes, continuous product
improvement and drafting of recipe specifications. Since then, Linah has been appointed
Regional Customer Manager for Unilever Food Solutions, where she is a welcomed addition to the
team.

Carianne Wilkinson (Appointed SA Chefs Director on 28 March 2018 to present)
Carianne has served on the South African Chefs Association Committee since 1999. She is an
accredited assessor and moderator and has judged various national cookery competitions.
Carianne has sat on the CATHSSETA panel for developing the Chef Occupational Curriculum
and Qualification, as well as the NAMB panel for developing the Trade Test for the new Chef
qualification. She is a published author of the cookery book, A Year at Silwood.

David Keir (Director as from 4 September 2015 to present)
David has over 20 years’ experience in the chef and catering industry. He has worked on
numerous South African government functions, as well as on the Africa Games in Nigeria, and did
a function for the Swazi King in Swaziland. He was sent to London to work in Marco Pierre White’s
restaurant, and represented South Africa in the World Spice Festival in Sri Lanka. David is currently
the Group Executive Chef for Fedic, where he has worked for the past 19 years.

Stuart Cason (Appointed SA Chefs Director as from 28 March 2018 to November 2018)
Stuart joined the Carlson Rezidor Hotel Group in 2008, where he assisted in the opening of four
Radisson Blu Hotels across Africa and South Africa, before being promoted to Area Executive
Chef for Sub-Saharan Africa and Indian Ocean. He has since joined the Hilton Sandton, where
he has been the Executive Chef for almost two years. He has won the ‘Unilever Chef of the Year’
award three times, received bronze in the Salon Culinaire in 1999, and represented South Africa in
Dubai at the MLA Black Box Culinary Challenge in 2008. Stuart is also a SA Chefs and World Chefs
accredited judge.
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MEMBERSHIP
• The year under review was an extremely busy one for the SA Chefs’
Membership department. It was a year of consolidation and organising
the department, as well as improving and streamlining communication to
our members.
• Two administrators manned this department.
• Various changes were implemented to the application form in order to
simplify the overall process. There was also a massive alignment of debtors.
The biggest change has been debtor management throughout the year,
in order to minimise year-end follow-up; this has allowed the Membership
department to focus on growing the memberships for SA Chefs.
• The Association’s main goal, as it has always been, is to continue to grow
the membership database, as well as to improve our service offerings for
existing members.
• Professional Membership grew the most of all categories in 2019.
• There will be a big focus on improving knowledge and systems going
forward, in the form of a new Certification Assistant for Data Loads
Submissions onto the National Learners’ Records Database (NLRD). A
new MMS system for database management will also be developed and
implemented. This system helps members manage their profiles, emails,
updates and to make payments.
Achievements and Challenges
A big challenge to our membership has been the retention of our Junior
Membership.
After two years, once their membership has expired, these students often do
not renew their membership.
In trying to combat this, we introduced a student retention drive to address
the importance of remaining a member, and collaborating with SA Chefs, as
they build their professional careers.
Our Training Providers have been incredibly supportive, by ensuring that their
students always register with the South African Chefs Association.
Aims for 2019
• Build a far more stable, Professional member category.
• Maintain the Age Analysis on a month-to-month basis to avoid a large
write-off.
• Grow membership.
• Develop and implement new MMS System for database management.
We plan to achieve our goal in various ways:
• Work more closely with our Corporate members.
• Market, build and maintain new Corporate relations.
• Give constant feedback and liaise with Corporate clients and Professional
members.
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These are the Membership Types and Benefits:
JUNIOR MEMBERSHIP: R165 for 2 years. This membership
is for trainees and students in the industry, and members
whose careers are based on practical rather than
academic or structural foundations. This grade is
available for 2 years, at which point the member is
automatically upgraded to a Youth member. They have
the right to use the SA Chefs logo, and can take part in
competitions. They do not, however, have voting rights.
YOUTH MEMBERSHIP: R165 for a year. This is for Junior/
Commis chefs, as well as practising trainee chefs, or inservice training within a recognised programme. Youth
members have voting rights, the right to use the SA
Chefs’ logo, can partake in competitions and receive
magazines.
PROFESSIONAL MEMBERSHIP: R295 for a year. This
membership is for practising chefs; hotel school
graduates who have been in the industry for more than
three years, and people directly involved in the hotel,
hospitality and 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 the SA Chefs’
logo on their chef jackets to indicate their membership.
They may be able to judge, vote and enter competitions.
Professional members also receive magazines.
ASSOCIATE MEMBERSHIP: 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 MEMBERSHIP: R600 for 2 years. These
members are non-South African practising chefs; hotel
school graduates who have been in the industry for more
than three years, and people directly involved in the
hotel, hospitality and catering industry. They receive the
same benefits as a Professional member, but do not have
voting rights.
CORPORATE MEMBERSHIP: R3750 per year. This
membership is open for suppliers of goods and services
within the industry. They may use the SA Chefs’ logo on
their stationery and chef jackets. The company is listed
on the SA Chefs’ website, featuring their logo and a link
to their website, as well as a primary contact person.
We distribute three free mailers to our database of over
10,000 members, marketing the business in the form of a
flyer. Members have the opportunity to co-exhibit with
us at shows, like Info Chef, promoting your brand. Six
magazines are issued per year and we provide regular
correspondence, updates, industry information and
invites in the form of emails and SMSs.

Patrons
Our 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 their support.

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 for many years. The team
members give up their time, for no financial benefit, and
depend fully on the support of sponsors, without which
they would not be able to practise regularly or travel
to the competitions. The proud sponsors of the South
African Olympic Culinary Team are:

S Chef

Partners
For all SA Chefs’ events and competitions, the
Association aligns itself with partners that kindly assist
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:
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EVENTS
SA Chefs actively participated in various events
in this year under review. This helped to showcase
the skills within the SA Chefs membership pool and
inspire young and up-and-coming chefs to become
members of SA Chefs.
Hostex 2018: Hostex is a major drawcard on the annual
events calendar, 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.
Info Chef 2018: 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. The conference is packed
with interesting speakers, interactive demonstrations, a
master class, giveaways and chef competitions.
Nelson Mandela Day 2018: Every year, SA Chefs
partners with the African Chefs Feeding Scheme to
feed children in need. This year, we are so grateful to
have fed over 2,000 children all over Gauteng. A big
thank you goes to our partners: Tiger Brands, Nedan
and Spar Bakeries. Without them this would not have
been possible.
International Chefs Day 2018: Since its creation by
esteemed chef, Dr. Bill Gallagher, in 2004, Worldchefs
has committed to using International Chefs Day
as a celebration of our noble profession. It is our
duty to pass on our knowledge and culinary skills to
the next generation of chefs, with a sense of pride
and commitment to the future, and this is what
International Chefs Day is all about.
Over the past few years, Worldchefs has partnered
with Nestlé Professional to teach children around the
globe about the importance of healthy eating, by
hosting fun-filled workshops worldwide.
This year’s campaign theme was “healthy foods for
growing up.”
In 2018, by partnering with Nestlé Professional, SA
Chefs held a successful International Chefs Day
reaching and educating
over 700 children
nationwide.
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BCE Handover 2018: SA Chefs would like to thank BCE
Foodservice Equipment for donating operating equipment
to the value of R600,000. Their generosity has allowed us to
uplift township catering businesses, and upskill 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.
Le Calabash 2018: Three young South
African chefs have been awarded
the once-in-a-lifetime opportunity to
complete an internship at Le Calabash
– the globally renowned cooking school in France’s Loire
Valley, which is owned by accomplished South African
chefs, Sidney and Alison Bond.
The Bonds have offered this opportunity to South African
students from the National Young Chef Training Programme
(NYCTP) each year for the last three years, after consulting
with industry doyen, Billy Gallagher, about how they could
invest in the future of the industry.
The internship at Le Calabash lasts six weeks. It includes
work experience at the restaurant, time spent working
on a foie gras farm, an award-winning goat’s cheese
farm, and with a local baker, as well as visits to local
markets and the largest fresh produce market in Paris. All
expenses are included in the internship, including flights,
accommodation, local travel and a stipend. The three
students selected were Bongani Ngwenya, Nkululeko Qino,
and Thobi Skosana.
President’s Awards 2018: The South African Chefs
Association President’s Awards Dinner recognises hospitality
industry professionals who have had an incredible, farreaching impact on South Africa’s culinary, hospitality, and
tourism landscapes. From hoteliers and chefs, to food and
beverage professionals, training practitioners, consultants,
and even cookbook authors. These are some of the men
and women who simply make our industry great, by
inspiring others and ensuring excellence in everything that
they do. They are people who are constantly improving and
shaping the hospitality and tourism industries in South Africa.
The President Awards recognised and awarded:
Clifford Ross
Clifford has spent the last 15 years as CEO of The Hotel
Group. During his tenure as CEO, he oversaw the growth
of the group to 61 hotels, operating in six countries on the
African continent.

“My journey with City Lodge has been a fantastic one,”
said Ross. “I will miss directing, guiding and interacting
with the group of people who run a great business for the
benefit of so many. But I am extremely confident that the
structures and personnel I have left in place – and the new
CEO, Andrew Widegger – who has taken over from me,
will continue to innovate, nurture and grow the City Lodge
Hotel Group to an exciting and formidable presence in its
chosen markets.”
Dr Reinie Mornet
Dr Reinie Mornet has dedicated over 50 years to the
catering and hospitality industry. After completing his BA
Hons at the University of Potchefstroom, he started his
career in 1965 at The Cecil and De Waal hotels in Cape
Town as a Training Manager. But he soon left South Africa
to explore what the world had to offer. Starting in London,
Dr Mornet got a Trainee position at The Grosvenor House
in 1968, but later moved to Amsterdam and then Chicago
before returning back to South Africa to join the Elizabeth
Sun in Port Elizabeth as the Resident Manager. In 1973, he
joined the Technikon of Witwatersrand Hotel School for
more than 30 years, where he played an instrumental role
and was appointed the Director for the school, which was
later renamed the STH University of Johannesburg, where he
stayed until retiring in 2006.
Dr Reinie Mornet was also the founding member of Sub
Sahara Hotel School Association in Nairobi (AHSSA) and
South African Hotel School Association (SAAHS). He was a
Fellow of the Hotel and Catering International Management
Association (FHCIMA) which is the highest order to achieve
in the Hospitality Industry. He was the Chairman for SERTEC,
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EVENTS

C O NTI N U E D. . .

and received Honorary Membership to the South African
Chefs Association in 1999. He was also the Vice Chairman of
the Association and a guest speaker and keynote speaker
at a number of recognised conferences around the world.
Last but not least, Dr Rienie also received the Catering
Personality of the Year Award from the South African Chefs
Association in 1988 and was nominated for the Pinnacle
Award in the category ‘Hospitality Educator’ in 1999.
Gilbert Lebea (deceased)
Gilbert Lebea worked as the cook for the Hotel School
Hostel in Smit Street until 1982 when the residence was
closed. He was then employed in the students’ kitchen
where he assisted various lecturers in training students
in mass catering, feeding about 250 students per day.
This continued up until 2004 when the school closed its
Smit Street premises. In 2005, the school relocated to the
present site and Gilbert moved into the main kitchen of
the Operations department under the supervision of Mr
Manfred Muellers. Mr Muellers was responsible for Gilbert
being reclassified as a chef at the STH, and when Gilbert
retired, he was awarded a Lifetime Membership of the SA
Chef’s Association.
Gillian Saunders
Gillian is the Special Advisor to the Minister of Tourism,
having been the Deputy CEO at Grant Thornton
Johannesburg and Head of Advisory Services for Grant
Thornton in South Africa. She is also the Global Leader for
Hospitality and Tourism for Grant Thornton. The most recent
Chairperson of the Board for the School of Hospitality and
Tourism (STH), Gillian has been highly effective in the positive
growth and fit-for- purpose market-related development of
the company’s young managers of the future. She started
her career at Grant Thornton in 1988 specialising in the
hospitality and tourism industries and became head of the
unit in 1997. She led the consultancy through its expansion
into other sectors, most notably property, infrastructure,
and the public sector. She was also appointed a Principal
of the firm in 1997. In May 2009, Gillian was appointed
Head of Grant Thornton Advisory Services. She is directly
responsible for management consulting; business risk
services; forensics, IT advisory, public sector advisory; human
capital and training; corporate finance, and sustainability
and integrated reporting.
Gillian led a three-way merger between Grant Thornton’s
advisory business and two black owned audit and advisory
firms to create a public sector-focused advisory business

within Grant Thornton. She was also instrumental as a
member of the Executive Management Team that led
the larger merger between PKF Johannesburg and Grant
Thornton Johannesburg and was elected Deputy CEO
of the merged firm in 2015. She has a B.Sc. (Hons) Hotel,
Catering & Tourism Management and an MBA.
Lindiwe Sangweni-Siddo
Lindiwe Sangweni-Siddo has been in the hospitality industry
since 1987, when she studied at the renowned hospitality
school, Ecole Les Roches in Switzerland. Upon completion
of her Diploma in Hotel Management, she furthered her
studies at Penn State University and obtained a BSc in
Hotel, Restaurant and Institutional Management (HRIM),
and graduated in 1993.
Her career in the hospitality industry began with Hyatt
Hotels at the Grand Hyatt Washington DC in 1993 as an
intern. She then joined the Park Hyatt Rosebank in 1995
as part of the management team, and quickly rose in the
ranks to join the Executive Committee as Rooms Director
until 1999. Lindiwe joined the Department of Environmental
Affairs and Tourism (DEAT) as Chief Director of Tourism
Support in 1999 and remained there for a year, before
being drawn back into the hospitality industry by Southern
Sun Hotels as General Manager of the InterContinental
Sandton Towers Hotel.
Five years later, Lindiwe embarked on a new journey,
and followed her entrepreneurial spirit to start her own
hospitality company, Zuka African Tourism Investment
Corporation (ZATIC). This led to her developing and
operating the first Holiday Inn in Soweto in 2007, which she
later renamed, the Soweto Hotel and Conference Centre.
Lindiwe has been a Shareholder and Managing Director of
the Birchwood Hotel and OR Tambo Conference Centre
from 2011 to 2015. More recently, she has joined the City
Lodge Hotel Group as Operations Director. She remains
a Director and Shareholder of the Soweto Hotel and
Conference Centre. She is also a Board Member of the
Advisory Board of the Global Philanthropy Alliance, and
the Chairperson of the Schauenburg Educational Trust.
Peter Dalzell
Alexander Peter Dalzell was born in Belfast Northern Ireland.
He joined the Royal Navy and served for seven years
before immigrating to South Africa. His first job in South
Africa was at the Continental Hotel in Pretoria with some
time spent at the Cape Wine Tavern and the State Theatre.
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In September 1982, he joined Fedics as an Assistant
Catering Manager, and in 1987 he became the Craft
Trainer, based at the old Jan Smuts airport, he presided over
a training kitchen of sixteen stations. It was during this period
he was requested to go and work with Gardner Merchant
to have a look at their National Vocational Qualifications
(NVQs).
Peter Dalzell started to roll out NVQs within Fedics and
was recognised by the HITB for the successes he made in
developing cooks and chefs within the industry. In 2000, he
was moved into a group role tasked with rolling out NQs
nationally.
Over time he then moved into running full learnerships
for both employed staff and unemployed learners with
disabilities.
Currently he heads up Learning and Development across
the Tsebo Solutions Group and is responsible for the
development of approximately 40,000 staff across four
sectors and three different SETAs.
With more than 35 years at Tsebo Holding, the impact and
influence that Peter has had on chefs in South Africa is
immeasurable and highly appreciated.
Sharmaine Dixon
Sharmaine Dixon is a chef, lecturer and entrepreneur who
has invested her life in the hospitality industry, either through
launching and running successful restaurants, or teaching
the chefs of the future as a lecturer and course developer.
While she has put her enviable culinary skills to good use
in various restaurants of her own, it is Sharmaine’s love of

teaching that positioned her perfectly to win the 2017 South
African Chefs Association President’s Award.
Having started lecturing at the Pinetown Technikon in
1982, while completing her own studies, Sharmaine has
also taught at ML Sultan Technikon, The Hotel School, and
was Principal of the Chantecler Hotel School of Food and
Wine. She launched the 1000 Hills Chefs School in 2005,
offering City & Guilds qualifications in Food Preparation and
Culinary Arts, and expanded the school to include a microbrewery and production areas for cheese, charcuterie and
confectionery.
Her students have gone on to win multiple awards and her
programme was sponsored by the Department of Tourism,
offering training to 800 students across the country. She
has since sold the 1000 Hills Chef School, but continues to
consult to its new owners.
Her qualifications and awards include a National Higher
Diploma in Education and a Master’s Degree in Technology:
Food and Beverage Management. She is an accredited
Level 5 Assessor for Food Preparation and Culinary Arts, and
helped develop the Professional Cookery Programme that
has been used by South African government-owned tertiary
institutions since 2004.
She has been a runner up in the South African Senior Chef
of the Year competition three times, and was the only
female runner up in the 2011 By Invitation Only competition.
She continues to consult with organisations to refine their
menus and staff skills, and is deeply involved with multiple
initiatives to stimulate the growth and development of
hospitality and tourism in South Africa.
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She has been a Committee member of the South African
Chefs Association for 15 years, and supports a wide range
of charity and community-improvement projects and
organisations in the areas surrounding the 1000 Hills Chef
School.
Vijay Loosen
As National Sales and Marketing Director of Sir Fruit, Vijay’s
‘fruitful’ adventure began at Peter Kohlers Seafood Deli
– in what used to then be the hip-and-happening suburb
of Hillbrow. Vijay managed the deli for six months when
Peter said: “Let’s sell this, and open up a wholesale fish
company”. From this, Blue Marine was born.
A few years later, Vijay then joined Mama’s Meals. Vijay had
half a day’s training in Rod Silvers’ Bright Green Mustang in
OK Bazaars and Checkers in Randburg. The company then
started with pies and Vijay grew the brand for 10 years,
putting Mama’s Pies on the market.
Vijay then made her career change into the juice business
and started Mr Juice about two years’ later. She then
moved on to Sir Juice, staying there for 25 years, focusing
on Out-Of-Home markets, and later entering the retail
brand of Sir Juice. Vijay honed her skills as a master
relationship builder, with a keen eye for what works in sales.
Vijay is much loved by her staff and is always keen to teach
others how to build an amazing career. Vijay is happy to
share her knowledge with everyone she meets and will
gladly assist anyone who is interested in learning about the
juice business. Vijay is well-known and liked in the industry
and is big on building relationships.
Sir Juice has since changed its name to Sir Fruit and Vijay
explains that this is a sign of how the business has also
grown. Sir Fruit not only does juice, but has also expanded
its range into smoothies, cold pressed veggie juices and its
newest addition, brewed iced tea.
In Vijay’s own words: “My customers become my friends
and I have a passion for getting to know people and their
businesses.”
Soweto Street Cookout 2018: The event was everything
Soweto – from the look and feel, to the sections (suburbs
and street names).
The core focus for of this festival was food and drinks. This
was closely followed by arts, fashion, culture, music, and
other lifestyle elements of the “Kasi element” that brought
everything together. SA Chefs – together with Community

Caters from the Enterprise Development Programme (EPD)
– was involved in the cultural village, where we represented
the cultures of South African through food and created
traditional ethnic dishes for the public to experience.

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 West Rand CCE (WRCCE) has also proved to be a
valuable extension to the training and development
offering of SA Chefs.
The one-day courses were once again popular. These
courses are adapted annually, to ensure that the CCE
material and training is following trends and continuous
development. We have also introduced new courses,
promoted to our Enterprise Development Programme (EDP)
students to enhance their skills after they have completed
the programme.
The most popular courses
throughout the year: Food
Safety and Hygiene was
by far the most popular
followed by Food Costing
and Basic Cake Baking.

SA Chefs Association - Annual Report 2019

Enterprise Development Programmes
Four successful Enterprise Development Programmes
were facilitated by SA Chefs, in partnership with HTA
School of Culinary Art, in 2018. We saw the return of the
ever-successful Lucky Star, Red Meat Industry Forum and
Nestlé Programmes. The RMIF once again invested in the
development and empowerment of South African Youth,
by sponsoring another Culinary Employment Programme at
the WRCCE.
EDP

Delegates

Lucky Star

14

RMIF

44

Nestle Professional

32

Excella

12

TOTAL

102

Phase 5
• A three-year contract for Phase 5 (A)(B)(C) was signed
in 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 between the
years 2017 and 2020.
• SA Chefs rolled out the programme on 16 October 2017
for all Certificate, Diploma, and Patisserie levels.
• The agreement required 577 learners to start on
16 October 2017, split as follows: 250 Certificate,
227 Diploma and 100 Patisserie.
Phase 5A (2017-18)
This Phase was rolled out in 24 culinary schools across
the country. Phase 5A was initially oversubscribed by 222
students, due to the volumes of applications received and
engagement of new training providers into the programme.
Phase 5A was completed in July 2018 with 692 learners
achieving an 85% average pass rate.
Phase 5B (2018-19)
This Phase was rolled out in 23 culinary schools across the
country. No new entrants were recruited for Phase 5B,
which required 477 learners, broken down as follows:
250 Diploma, 227 Patisserie.
Due to Phase 5A’s oversubscription of students, Phase
5B’s full complement of learners resulted in 584 obtaining
Diploma and Pastry Class credentials as follows:
• Diploma Students = 405

National Youth Chefs Training Programme
The National Youth Chefs Training Programme (NYCTP) was
formed through a partnership between the South African
Chefs Association and the National Department of Tourism,
which to date has trained 2,146 youth across the country in
City & Guilds Food Preparation and Cooking (Certificate/
Diploma and Pastry).
As a result of this national programme, some beneficiaries
have managed to open their own businesses and
have unlocked employment opportunities in local and
international hotels, as well as on cruise ships.
Since its inception in 2011, the National Youth Chefs Training
Programme has proven to be the fit-for-purpose vehicle for
job creation, as we can proudly record an employment rate
of more than 72% for beneficiaries of this skills programme.

• Pastry Students = 179
• Over subscription = 107
Phase 5B started on 26 September 2018 and the Final City
& Guilds Exams were written on 31 July 2019.
National Youth Chefs Training Programme Stats 2018-19:
NYCTP Beneficiaries Stats
Total Graduates

2 072

Unemployed 9,89%
205
Total active beneficiaries 90,11%
(industry and training)

1 867

Current Phase B Learners 28,19%
584
Total counted 61,92%
as employed
0
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1 500
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SA Chefs as a Professional Body
SA Chefs has been a South African Qualification
Authority (SAQA) recognised Professional Body since
2012, and must adhere to strict criteria to retain the
recognition.
The criteria are:
• 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, monitor and revoke its professional
designations in terms of its own rules, legislation and or
international conventions.
• Set criteria, form, promote and monitor Continuing
Professional Development (CPD) for its members
to meet the relevant professional designation
requirements.
• 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.
Successful completion of the Trade Test and Assessment
and Recognition of Prior Learning (ARPL) for the Chef
Qualification
The South African Chefs Association has been
instrumental in developing and testing the new
Occupational Qualification for chefs – which was
registered in October 2017 – since 2013.
Part of the development was building and designing
the External Integrated Summative Assessment (EISA).
This process involved several culinary professionals who
dedicated their time and expertise to also finalise the
Artisan Recognition of Prior Learning (ARPL) for all chefs in
the industry.

The ARPL toolkit was finalised in 2018 and the Technical
Working Group (TWG) who designed the ARPL went through
the process to test it. In October 2018, the group finalised
their trade test at Prue Leith Chefs Academy.
The TWG Group graduated as the first Chef Artisans on 29
January 2019.
Finalisation of the Cook Qualification and Part Qualifications
The Cook Occupational Qualification was originally
benchmarked at a NQF (National Qualifications Framework)
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 2017 and
has not been registered yet. SA Chefs is confident that it will
be registered later in 2019.
Designation and Certification
Launched in 2014, the Designation and Certification process
has steadily gained ground among the industry with more
and more individuals and corporates seeing the immense
value of this process.
Both programmes are incredibly valuable for recognition
of a chef’s skill level and the work that they have done.
This ensures that they have a certificate as confirmation of
professional body endorsement.
SA Chefs has completed the mapping to Worldchefs
Certification and the fast-track to their certification
programme has been approved. Similarly, chefs can now
fast-track their global certification if they hold a designation
from SA Chefs.
SA Chefs requires that all chefs who are designated and
certified must adhere to the Continuing Professional
Development (CDC) Policy, which is audited on a biennial
basis. Our first audits were due in 2019 and a few of our very
first Designation Members are preparing for a re-designation
process.
Recognition of Prior Learning (RPL) for unqualified chefs
wishing to achieve a designation is complete. Chefs can
now apply for a designation through the certification
programme, which serves as the RPL process for this
recognition.
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Partners and Supporters of the Professional Body
In 2018, 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.
The Professional Body is represented in the Department
of Tourism in the Tourism Sector Human Resources
Development Strategy (THRDS) and has representation on
the Executive Committee, various sub-committees and task
teams.
SA Chefs continues to engage with the Quality Council
for Trades and Occupations (QCTO), and other relevant
stakeholders, to ensure that providers are assisted with
implementation of the new qualification.
During the year under review, SA Chefs continuously
grew and expanded its Professional Body functions and
implemented groundwork for successes in the year to
come. Continuous expansion of the offerings by the
Professional Body, as well as the incorporation of RPL
for Designations, will ensure that the needs of industry
professionals are met.

South African Olympic Culinary Team
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, for many decades. The amazing team
members give up their time for no financial benefit,
and depend fully on the support of sponsors, without
whom they would not be able to practise regularly, be
accommodated, or travel to the competitions.
The cost of providing the necessary training and practice
sessions for the chefs, as well as the logistics and the entry
fees into the competitions, is extremely high, and as an
NPO, SA Chefs depends on the support of sponsors to make
it all possible. The official partners to the team are HTA
School of Culinary Art, Avanti, SiChef (SiClothing), Sir Fruit,
Ecolab, Rich’s, Turn ‘n Slice, F. Dick, Mac Brothers, Fidelity
Services Group, Snappy Chef, Callebaut, TrenStar, ScanBox,
Kee Ingredient, Savannah, Midway Liquor Wholesalers,
South African Airways, Distell, JLBranding, Sun International
and C&R Brand Solutions, Legacy Hotel Group, and the
official accommodation partner for the National Culinary
Olympic Team, City Lodge Hotel Group.

The South African Olympic Culinary
Team has been hard at work under the
wing of Squad Leader, Chef Trevor Boyd,
Executive Chef at The Michelangelo, as
they continue to fly the flag high and
represent South Africa on a number of
different levels.
Some of their highlights in review:
• Team training has continued monthly using HTA School of
Culinary Arts as the home of the team.
• The team is setting up to compete in two categories in the
Culinary Olympics 2020, “Chefs Table” and “Restaurant of
Nations”
– The Chef’s Table entails seven different dishes
for 12 people
– The Restaurant of Nations includes a three-course menu
for 110 people. Participants in the Restaurant of Nations
were trained in different hotels countrywide.
• Thank you to Sun International and NH Hotels for hosting
the team and their guests.
• Trevor attended the Villeroy & Boch Culinary World Cup,
where he shadow-judged with the best judges in the
world.
• Dion Vengatass and Nicolas van der Walt competed in
the Villeroy & Boch Culinary World Cup in November 2018,
where they both brought home silver medals.
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South Africa’s hopes for Olympic gold in 2020 were proudly
carried by the South African Culinary Olympic team (Team
SA) as they headed to the 25th IKA Culinary Olympics in
Stuttgart, Germany, from 14 to 19 February 2020, under the
auspices of the SA Chefs Association.
The team representing South Africa was as follows:

SENIOR
Henrico
Grobbelaar

Executive Chef, NH Cape Town,
The Lord Charles

Dion
Vengatass

Chef de Cuisine, Belmond Mount Nelson

Kirstin
Hellemann

Junior Sous Chef, Belmond Mount Nelson

Bradley
van Niekerk

Senior Chef de Partie,
Chefs Warehouse Beau Constantia

Adrian Vigus
Brown

Executive Chef, African Pride Melrose Arch

Oscar Baard

Pastry Chef, NH Cape Town,
The Lord Charles

Chanté
Rabie

Pastry Chef, Saxton Hotel, Villas & Spa

Nicolas
van der Walt

FBI Pastry School

South African Young Chefs Club
The SA Chefs YCC is a group of young, like-minded
individuals who are pursuing a career in the culinary arts
and are passionate about improving South Africa’s rich
culinary industry.
We aim to support the goals of SA Chefs through events,
conferences and networking opportunities aimed at young
chefs, and we take pride in creating a platform for young
chefs to network and develop successfully within their
culinary career path.
During the year under review, schools and education
facilities largely agreed to support both the efforts of the
YCC and the culinary completion scene. This included
pushing active young chefs to get involved. The SA
Chefs’ Committee visited the majority of these schools,
where we interacted with and educated young chefs
about the importance of the YCC – and received their
acknowledgement and commitment.
The YCC once more committed to, and was present at, a
lot of award ceremonies, open days, and orientation days.
Being included in these types of events is vitally important,
as it not only shows our commitment to young chefs’
careers, but also highlights the importance of the YCC.

Academy of Chefs
The Academy of Chefs (AOC) 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 programmes that benefit
upcoming chefs, by co-ordinating 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. This includes 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.
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THE ACADEMY OF CHEFS MEMBERS
Alicia Wilkinson

Manfred Reinhart

Andrew Atkinson

Marc Guebert

Antonette Kennedy

Martin Kobald

Brian McCune

Michelle Barry

Bruce McKay

Norbert Piffl

Bruce Burns

Paul Hartmann

Craig Elliott

Peter Hallmanns

Daniel Dehon

Peter Kingham

Eugenie Ravenscroft

Philippe Frydman

Eugene Van Wyk

Reinhard Nanny

Fortunato Mazzone

Thomas Bosch

Francois Ferreira

Vince Gibbons

Franz Knuttel

Wolfgang Heiduck

Fritz Flatscher

Dr. Bill Gallagher ᵻ

Garth Shnier

Christina Martin ᵻ

Garth Stroebel

Daniel Chapat ᵻ

George Bopape

Gavin Rose ᵻ

George Georgiou

George Mazibuko ᵻ

George Willi Germann

Gordon Tuckett ᵻ

Gianni Mariano

Hans Heinz Kerber ᵻ

Glynn Sinclair

Kevin Michael Gericke ᵻ

Heinz Brunner

Marina Altini ᵻ

Jean-Pierre Siegenthaler

Mark Charlish ᵻ

Jeff Schueremans

Trevor Basson ᵻ

3. The candidate must have attended a minimum of two
SA Chefs Conferences.

Kenneth Clark

Walter Ulz ᵻ

Kevin Garratt

Werner Koch ᵻ

4. The candidate must be sponsored by two (2) senior AOC
members. A senior AOC member is one 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.

Kevin Gibbs

Wolfgang Voigt ᵻ

Kevin Warwick

Lucas Ndlovu ᵻ

Manfred Muellers

Nicholas Froneman ᵻ

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.

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

William Stafford (Resigned)
ᵻ A deceased member of the Academy of Chefs

The Academy of Chefs suffered a tragic loss with the
sudden passing of their Chair, Nicholas Froneman.
Chef Nicholas was a long-term, active member of the
Association, serving as a Regional Committee Member
and a Board Member, where he was instrumental in several
charity initiatives, and was always willing to assist the South
African Olympic Culinary Squad.
Nicholas will be remembered for his unwavering, passionate
commitment to the South African Chefs Association.
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REGIONAL OVERVIEW
Gauteng

KwaZulu-Natal

Year on year, the objective of the Gauteng committee is to
grow our SA Chef members in numbers, as well as to use the
opportunities we have to showcase SA Chefs and the good
work that we do. This includes how we as a professional
body can help grow young, up-and-coming chefs. The
year in review was filled with a number of different activities,
including being involved in events like Fire and Feast,
Decorex and Appetite Fest.

Info Chef Durban continues to grow from strength to strength,
and the KZN Committee had an amazing event in 2018.

The Gauteng Committee pulled out all the stops when they
got involved in the President’s Awards 2018, which was a
massive success. They produced the menu and used their
skills to deliver a fine dining experience for the guests.

Limpopo

We had our year-end party at HTA with a Medieval Theme,
where members and industry players gathered, and
thanked suppliers for supporting the Gauteng Committee.

Western Cape
In 2018, the Western Cape was instrumental in hosting the
Le Calabash Cocktail party at Zevenwacht Wine Estate,
where three candidates where announced to experience
the Le Calabash 6-week internship in France. This function
was attended by the Deputy Minister of Tourism, Elizabeth
Thabethe.
This year’s Info Chef took place on 13 August 2018 at Sun
Exhibits, Grand West Arena.
The Western Cape Committee had a fabulous line up of
inspiring chefs talks, with the likes of Luke Dale-Roberts
(Owner of Test Kitchen, Potluck Club, Shortmarket Club);
Liam Tomlin (Owner of Chef’s Warehouse, Thali); Ivor Jones
(Chef’s Warehouse, Beau Constantia); Wesley Randles
(Shortmarket Club); Chris Erasmus (Owner of Foliage); Craig
Cormack (Owner of The Goose Roasters), Hayley McLellan
(The Aquarium), and Loubie Rusch (Owner of Making KOS).

Garden Route
The Garden Route Committee is headed up by Francois
Ferreira, who co-ordinates one big function every year
called Gourmets & Gourmands. 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 was the tenth year of Gourmets
& Gourmands.

On Mandela Day, SA Chefs in KZN spent 67 minutes
giving food to a shelter that gives relief to 120 people. The
committee also assisted with donating linen and cleaning
supplies to people who acquired new housing in rural areas,
this was due to generous donation from Tsogo Sun.

The Limpopo Chapter was established on 1 June 2017 and
quickly grew into a committee with over 250 members across
the province. Limpopo is now established as a region due to
having more than 100 members.
Limpopo held their very first successful Chefs Table on 27
October 2018.
Limpopo participated in the Taste of Tzaneen Fest in
November 2018, which incorporated the community
participating in live cooking demonstrations and
competitions.
We are excited to launch Limpopo’s own Info Chef 2019
in Polokwane, as well as our own Limpopo Young Chef of
the Year Competition. We have strong support from Local
government (LEDET & LTA) who will be assisting us with these
events.

University of Johannesburg
School of Tourism & Hospitality
Cnr Bunting & Annet Road
Auckland Park 2092
+27 11 482 7250
info@sachefs.co.za
www. sachefs.co.za

