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President’s message

President’s message

The world is transforming and opening up are we ready to meet it?

On the home front, we are going ahead in our bid to support our young chefs to
remain interested in and passionate about our profession. We are working to launch
a mentorship program that will fast-track the skills and empowerment to our future
leaders. In this regard, I appeal to all senior chefs and experts in our industry to raise
their hands when this call is sounded.

By Chef James Khoza
Greetings to you all in our noble
community of chefs, cooks, caterers,
partners, suppliers and associates.

The office will soon have the Operations Manager at the helm. The interview and
selection process is ongoing and the successful candidate will be introduced in due
course.

This month we are proud to announce to
you a transformational step in the history
of SA Chefs: the appointment of a diverse
Executive Committee. We have also taken
a step in the right direction by appointing
a qualified and talented woman in culinary
as a co-Vice President. Our decision
speaks of the equitable opportunities,
diversity, and inclusivity in the leadership
of SA Chefs.

Finally, unity and togetherness will make us strong again as a people who are at their
best when serving others. We are a small community and can no longer afford
divisions, factions, hate, and uncalled for anger that not only harms the individuals
and ultimately hurts the Association as a whole. Mindful collaboration and meaningful
partnerships has the potential to heal our industry and the histories we are each
reminded of in our professional spaces. Let us pledge to tolerate our differences and
grow from our prejudices, as members of the same family. While there will be times
we might not get along, but we represent that which is bigger than any of us: the
future of our youth. Kind people make kind people. Let us be those kind professionals,
to ourselves and to each other, and become an example worth learning from for our
young chefs.

We have noted with interest the steady
opening of a number of hotels and the
promise of more to open their doors for
business before end of March. We are
encouraged by this renewed confidence in
our industry; such signs mean that our
people can resume work.

I leave you with two quotes to think about this month:
“Leadership is not a rank or a position, it is a choice – a choice to look after the person
to the left of us & the person to the right of us.”

We appreciate the steady rise of Covidvaccinated people as more people see the need to take up a fight against this
common enemy. The Board of Directors and committees appeal to those who have
not yet been vaccinated to do so, primarily in support of the recovery of our industry.
To the vaccinated, thank you, and be encouraged to take a dose of the booster
vaccine when prompted to do so.

“A star wants to see herself rise to the top. A leader wants to see those around her
become stars.”
- Simon Sinek

With thanks, and hope,

In due course we will release the events calendar of all events and activities that you
can participate in across all provinces. We cannot wait to see you all in person - it has
been a dark, isolating fight, but we will finally see the light together.
The Worldchefs congress is taking place in Abu Dhabi this year, and it is not late for
you to book yourself to be part of this great chefs showcase, especially as hard
COVID-19 lockdowns are coming to an end. The event has been promoted to be one
of the best ever hosted by the Wordchefs in celebration of the imminent victory over
the pandemic.

Chef James
President, SA Chefs Association
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Education

Leadership

Lucky Stars of the industry

From your new Vice-Presidents

By Elsu Gericke

By Chef Linah ‘Pinky’ Maruping & Chef Coovashan Pillay

The Class of 2021 Lucky Star EDP graduated on the 9th February 2022 at the HTA School of
Culinary Art.This batch of Lucky Star candidates was conferred their graduate certification by
the South African Chefs Association in partnership with the HTA School of Culinary Art.
Thirteen graduates, many of whom operate as entrepreneurs, received their Enterprise
Development Programme certificate.

Leadership is more than just sitting at the head of the table. Leadership is about transparency,
agility, deliberate communication, and active listening.
As your newly appointed Vice Presidents of the SA Chefs Board, our objective is clear.We aim
to strengthen communications together so our members know how best to access and
collaborate with the Association in their journeys of becoming a successful chef. Our agile and
active approach will reflect in all communications, bet it for internal or Association-wide
messages.

The event was graciously attended by SA Chefs Association President Chef James Khoza,
who encouraged graduates to scale their skills to the entrepreneurial demands of the industry.
He also emphasised the importance of networking and actively seeking collaboration
opportunities to sustain and grow their businesses.

We intend to create lasting opportunities for everyone to network, mentor, and grow as a
collective. To our members, we acknowledge that the past two years have been immensely
tough and tested everyone’s resolve in the culinary industry.

Mr. Patrick Kutumane the Brand Manager of Lucky Star emphasised how important it is
to their brand that graduates use Lucky Star products within their professional and creative
spaces. He further encouraged the graduates to embrace digital transformation to promote
themselves in the competitive arenas.

In this regard, we call on members to keep up their hope, reach out to us, and remain involved.
The Association welcomes and encourages your participation in competitions and workshops.
We see your dedication to your craft and we want to support your professional growth in this
industry. You are the future we seek to support and strengthen.

Chef Kabelo Segone from HTA’s Head of Training and Development, also an ambassador
of Lucky Star, shared that brand loyalty is the need of the hour. Such networks inspire a sense
of community that carries chefs a long way, because how accessible and relevant their
ingredients are to the home cooks and food enthusiasts in the country.

The future of the food industry is changing, and we, as appointed leaders of the Association aim
to provide the platform for you to write your own story. Here’s to new beginnings!

Left to right: Co-Vice-Presidents Chef Linah ‘Pinky’ Maruping (@chefpinkydread) and Chef Coovashan Pillay
(@chef_coo_pillay). | Source: SA Chefs Association

The happy and new Lucky Star Program graduates. | Source: SA Chefs Association
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SA Chefs Cares

Chefs with Compassion
Redirect the R50 million donation to hungry
South Africans, Mr President.

Chefs bake delights for charity
By SA Chefs Association Media Team

By Marion Tanzer | General Manager, Chefs with Compassion
On 02 February 2022, Deputy Minister of International Relations and Cooperation Mr Alvin
Botes announced the intention of the South African government to make a R50 million
donation to the people of Cuba to alleviate hunger in that country.

On 18 February 2022 our Free State Regional committee chefs were hard at work raising money for
children suffering from cancer. Their campaign was proudly and aptly titled ‘Cupcakes 4 Kids with
Cancer’ and was run by the chefs themselves.Their culinary skills were put to the test as they baked
dozens of delightful, creamy cupcakes to support this cause.

Upon hearing this news, Chefs with Compassion felt infuriated and deeply disappointed in this
move from our government.While we understand and do not question South Africa’s historical
ties to Cuba and its people, we feel that not enough is currently being done in our own country
to address our massive hunger problem.

The chefs were present at Northridge Mall, Bloemfontein, in front of Clicks and Sportmans Warehouse,
to display their support and sell their wares. They even attracted the attention of several Cheetahs
rugby players who came to support this important cause. Wearing their chef’s whites and proudly
displaying their association with the Association, here they are interacting with the shoppers.

The statistics are clear, South Africa is currently sitting with a food insecurity rate 52% of our
people, while in Cuba their food insecurity sits at 19%.We acknowledge that no person should
ever go hungry, but we need to deal with what is happening in our back yard before we look
to the rest of the world.
Chefs with Compassion decided that we wanted to take a stand against this decision by
DIRCO, but we did not want to do it alone. We reached out to as many non-profit
organisations that we could find who work on a daily basis to feed the hungry people of South
Africa. We formed a coalition of over 60 NPO’s and together we put out a petition on
Change.org. To date this petition has gathered almost 18,000 signatures and we believe this
issue has touched the hearts of many more South Africans.

The Free State Regional Committee team. | Source: SA Chefs Association

Left: SA Chefs showing support for this petition. Right: Chef Arnold presenting the petition to DIRCO
representative, Mr Clayton Monyela. | Source: SA Chefs Association

Left: Cheetahs rugby players supporting the cause and tasting the delightful cupcakes. Right: The delightful
cupcakes. | Source: SA Chefs Association
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Chefs with Compassion

Chefpreneurs

Our petition calls for an immediate
halt to the donation to Cuba, and
we ask that those funds be
reallocated towards an urgent
independent investigation into
immediately actionable solutions to
address the systemic causes of
hunger. We ask President Cyril
Ramaphosa to treat hunger as the
pandemic that it is, and to fund an
independent commission of experts
who have the research-based
insights into the complex problem
of hunger in South Africa. Finally, we
call up Minister Lindiwe Zulu of the
Department of Social Development
to listen to the call of the thousands
of voiceless hungry people across
the country and take action.

Chefpreneur Workshop
By SA Chefs Association Media Team
On the 23rd of February, the SA Chefpreneurs committee hosted its first Entrepreneur
Training Workshop at the South African Chefs Association Centre of Culinary Excellence
(CCE).This industry-exclusive training was facilitated by Dreamer Business Holdings Executive
Director, Sekga Lethiba and Atharii director, Mareka.
The participants discussed and learned about important topics such as Compliance, Financial
Management, and Financial Compliance within the culinary industry. Participants were
encouraged to sign up and receive a Yoco machine that would support their growing
businesses and help them receive card payments and to track sales.
Such workshops are being developed keeping Food SMMEs in mind, particularly to help them
improve their leadership, management, and product offerings. Further aims of these workshops
include educating young business owners to comply appropriately when applying for
opportunities and sponsorships with government or corporate sources.

On 24 February, the chairperson of
Chefs with Compassion, Chef
Arnold Tanzer handed over the
petition at DIRCO’s offices in
Pretoria. The petition was received
by Mr Clayson Monyela, the acting
Director General of DIRCO. The
petition was given to Mr Monyela in
an empty soup pot, to represent the
hungry bellies of millions of South Africans.
We gave DIRCO seven days to respond to our petition and subsequent email.To date we have
not received any response from them or any other government department.
We will continue to raise awareness around the hunger crisis in South Africa, as we continue
feeding around 20,000 people each and every week.

Culinary entrepreneurs listening intently. | Source: SA Chefs Association

Our petition is still on Change.Org and we encourage all members of the public to sign it and
to continue to put pressure on our government to deal with the ongoing hunger crisis we
witness every day.
The petition can be found on: www.change.org/DIRCOfeedsafirst.
Pictured above: Chef Arnold holding the petition. The petition is in an empty pot to symbolise the nation’s hunger
problem. | Source: SA Chefs Association

Digital resources shared during the workshop to equip attendees with the latest knowledge and support. | Source:
SA Chefs Association
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Patrons and Partners

Patrons and Partners

Hey Chefs!
Don’t forget to secure your place at the
Worldchefs Congress and Expo!
Connect with us at: competitions@sachefs.co.za

Please note:
▪ Interested members must contact us via the specified email address to book their place.
▪ Flight options exclude flights to Johannesburg.
▪ Members will reimburse SA Chefs for their travel and accommodation fares.

One of the upcoming events the SA Chefs Association will be participating in this year. Source:
www.worldchefs.org.

▪ Interested members have until 2 May 2022 to book through SA Chefs Association.
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Office Updates

Office Updates
March updates from
the Office

Gugu goes to France!
By SA Chefs Association Media Team

By SA Chefs Association Media Team
•

Our first Edu Chat for 2022 was held
on 03 February. The plan for the year
ahead
was
highlighted
and
communicated with the attendees.

•

Workplace visits to the RPL Candidates
for the Tourism RPL project was
concluded.

•

The first external assessment of the
Tourism Recognition of Prior Learning
project took place on the 17 February.

•

On the 28 February SA Chefs hosted
the first Trade Test workshop at the
Prue Leith Culinary Institute. This was
attended by 14 different Quality
Council for Trades and Occupations
(QCTO) Skills Development Providers,
including South African National
Defence Force (SANDF). There were
robust discussions about how the
process of trade testing is conducting
and how to take the student chef from
the SDP to the Trade test, including a
detailed explanation of all the processes
that need to be followed to achieve
this.

•
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Elsu Gericke attended the first South
African
Qualifications Authority
(SAQA) Professional Body forum
where the following task teams
provided feedback: Fees task team,
Advocacy Task team and the Quality
Standards task team.

Alison welcomes Gugu warmly. | Source: Le Calabash
Petit Conservatoire Facebook page.

Gugu Marcia Shongwe has earned a place at
Le Calabash Petit Conservatoire and will be
beginning her culinary journey with pastry
skills guided by Alison Bond.The Le Calabash
Internship Program is a competitive space
and Gugu has been warmly received. She can
look forward to learning and growing in
renowned company and tutelage.
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Get in touch with us
The SA Chefs board of directors have established a direct email address that all members can
use to directly address any concerns or compliments to the board: board@sachefs.co.za.
This is the email address to use and we encourage all members to communicate with the
directors. Our head office is in Auckland Park Johannesburg.
For all NYCTP, special projects, and Chefpreneurs information please email Hudson Masondo:
hudson@sachefs.co.za.
For all membership related queries or to engage with our membership coordinator please
email Precious Maseko: precious@sachefs.co.za.
To engage with the professional body and education team please email Elsu Gericke:
elsu@sachefs.co.za.
Our office number is 0114827250 or you can email info@sachefs.co.za for general
queries.
Our office hours are Monday to Thursday 08:00-17:00 and Friday 08:00-16:00. We look
forward to hearing from you.
Please follow and join our social media pages on Facebook, Instagram,YouTube, and Twitter to
receive the latest SA Chefs information.

The SA Chefs Office. | Source: SA Chefs Association
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