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President’s message
Dear SA Chefs,
I trust that this newsletter finds you all safe and in good health.
We are unfortunately on yet another attack by another wave
of this relentless virus. However, we have made progress as
human beings in fighting to sustain ourselves from these
unprecedented attacks before, through careful sanitation and
maintaining physical distancing, and in the end, we win always.
As a community of chefs, know how this pandemic can take us
back to those dark days of lockdowns upon lockdowns when
we were unprepared to fight back. And we can never allow
such circumstances to paralyse our industry again because we are now aware of hand hygiene
and maintaining a physical distance to keep ourselves and others safe from COVID-19. I remind
everyone to keep up the anti-covid measures to prevent damage to our industry.
On a lighter note, our South African chefs are headed for the Worldchefs Congress in Abu
Dhabi and are representing us as a united front. It is delightful that during pandemic times, a
delegation of over 45 chefs will represent our country and continent. We all hope that the
2022 Worldchefs Congress theme of we “Rise Together” will impact our delegation and
everything they do in Abu Dhabi.
The delegation is geared up to present a fresh and successful image of our industry, and we
hope this inspires incoming and current chefs to remain in the culinary and hospitality world.
The SA Chefs Board of Directors will represent the interests of its entire membership as well
as the entire culinary community of South Africa. The Board will carry out the following
agenda:
▪ To learn beyond their current board portfolios and create strong partnerships;
▪ To increase their knowledge and find solutions to problems that SA Chefs members
are currently facing;
▪ To enhance their professional development as key office bearers and improve their
leadership skills;
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▪ Explore new learnings and business models suited for associations with other chefs in
the world;
▪ To research strategies that will promote South African chefs'.
The trip is also an opportunity for research to help chefs in the country find solutions through
the experiences and innovation of others. Learning how chefs from other countries handled
the pandemic and the ways their industries bounced back are just some of the important
conversations our Board will have.
Competitions
We have two teams competing at the Congress: the African Culinary Cup, which consists of
three junior competitors and a manager; and the Global Chefs Competition, which has youth,
professional and pastry competitors. We hope that all our competitors will learn valuable
lessons from interacting with other competitors that will help us as a country to promote
quality food tourism. We are looking for strategies that will help our marketability as an
experiential food destination.
Hostex is coming up soon, and this showstopper is from 26-28 June 2022. We encourage
everyone who can attend to do so, and join us at the SA Chefs Skillery.This event will be eyeopening to all and we aim to make it memorable for you.
SA Chefs thrives with your interest and participation, so let’s keep working together to keep
#chefstainability alive!

Best regards,

James Khoza
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Worldchefs Congress
SA Chefs are off to Congress 2022!
Chef Adrian Vigus-Brown
This year’s Worldchefs Congress will welcome industry professionals from South Africa
representing all walks of life. Our chefs are joining this global stage with a common goal: to
learn as much as possible and bring back new knowledge to colleagues in the country.
We are beginning this journey to Dubai as a united front. Although our National Junior team
will leave in the early hours of 28 May 2022, the main group will depart together from OR
Tambo on the same day.The 35 chefs will congregate at the airport and will walk through the
airport as a sea of Chefs in Unity for the SA Chefs and Hospitality sectors, showing the might
and resilience of the South African culinary industry.
Currently, the Junior Squad is made up of eight people, but only four will represent us at the
Africa Culinary Cup.We choose these chefs based on which competitions are being held.The
chefs undergo continuous training through competition. This model works for the SA Chefs
Culinary competition teams because the best-suited chefs are selected for each kind of
competition.And these chefs are then rotated with their fellow squad members each time.This
system works much like the ones in the sporting industry, where a pool of professional
candidates are continually trained and the team managers select a small group to represent the
entire team based on the required skill set. Later this year a call will be made to welcome 10
new candidates to join the competitions team.
The Chefs flying to Abu Dhabi this year are:
- Maseeha Karodia
- Kabelo Mohatli
- Afika Xashimba
- Dillen Kruger
Once in Abu Dhabi, we will walk in proudly with flags raised.We intend to continue showcasing
our passion and unity with our interactions with chefs from other countries.
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Worldchefs Congress
We are the biggest ever delegation from South Africa to a Congress, and we think it is vital to
not only share the struggles from the past two years of COVID-19, but also to discuss
solutions on a global stage. We want to emphasise the strength of our culinary industry and
the ways in which we have bounced back.
Our competition team will have the strongest support from everyone in our delegation, and
we firmly believe that the South African “gees” will impact everyone we interact with.
SA will rise!
SA will show up!
SA will be remembered!
And SA Chefs will see that it happens!

Click here to place your order today!
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Worldchefs Congress
South Africa’s Junior Team

Managed by Chef Siyabulela Kobo

Lwazi (Dakar) Vidima
Lwazi (Dakar) Vidima is 19 years old and comes from
Pietermaritzburg, KwaZulu-Natal. He is in his second year at the
Master Chef Culinary Academy, Bluff, and is competing within the
starter section of the South African junior team. He dreams of:
opening his own establishment, becoming internationally renowned
and maybe one day getting his own Michelin star.
“Participating in these training sessions has taught me so much.We
came knowing some French techniques but it has been eye opening
to infuse that existing knowledge with the flavours and ingredients
of our own country. I feel like I have grown so much as a chef and
a person. It has expanded my knowledge of who I am,” he says.
He finds that “this competition is part of a process. We are at the early stages of something
good. I want to learn and absorb and grow from it all. I look forward to the journey ahead.”
@Vidimalwazi
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Worldchefs Congress
Kabelo Shaun Mohatli
Kabelo Mohatli is 25 years old and is competing in the hot kitchen
portion of the competition. He was born in Bushbuckridge,
Mpumalanga and trained at the Prue Leith Culinary Institute,
Centurion. He says that: “being part of the team is an amazing
journey. I feel honoured to have been chosen and I hope that this
is the beginning of a much longer road travelling together. This
group of young chefs have bonded into a tight unit and we are all in
our different ways learning to embrace and claim the amazing
flavours of our country.”
“Tthe experience of working with Chef Siya Kobo has helped me
grow as a chef in ways that I will be able to use in my job at Mhondoro Safari Lodge, Limpopo
because international guests are always interested to taste our amazing cuisine and this has
helped me expand my ability to do that in a fine dining way,” he says.As for the competition in
Abu Dhabi, Kabelo is eager to join the global stage. “I am so excited to learn about the way
other people cook and present their work on a world stage. I think it will be mind opening for
me. My dream is to be part of the world fellowship of chefs and I am hoping to come back with
a trophy. I cannot wait to get onto that flight to Abu Dhabi and get the adrenalin pumping,” he
says.
@simply.kaybee

Dana-Leigh Coleman
Twenty-year-old Dana-Leigh Coleman is competing within the
pastry section of the South African junior team. She was born in
Cardiff,Wales but grew up in Centurion, Gauteng. She is in her final
year at the Capitol Hotel School and says that “pastry is like
sculpture. Multiple elements come together and create a beautiful,
complex, 3-dimensional whole that can tell a story.”
“Chef Siya Kobo has broadened my horizons and inspired me to
explore the power of local ingredients to tell our stories,” she says.
Being part of the team has taught her to be flexible, to stay calm
and make things work under pressure. The team dynamic is great
because we all have a similar mindset. “I can feel that this is the
beginning of something good,” she says.
“[The Abu Dhabi competition] is a great opportunity to be considered for a spot competing
for the country on an international level. Obviously, I hope to be chosen but I understand that
not everyone will go to Abu Dhabi this time and that this competition is part of a longer
process towards something lasting and special,” she says.
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Worldchefs Congress

Marian Joppan
Twenty-three-year-old Marian Joppan is competing within the Hot
Kitchen section of the South African junior team. She was born in
Maseru, Lesotho and grew up in Bethlehem, Free State, South
Africa. She trained at the International Hotel School and the Food
and Beverage Institute, Johannesburg campus. She is currently a
commis chef at 54 on Bath, Johannesburg.

“Being a member of the team has been mind-blowing. I have felt a
wonderful freedom to push boundaries and learn something new.
I feel like we are about to tell South Africa’s story on a world stage.
Sometimes plates of food can do that better than words,” she says.

Afika (Fifi) Xashimba
Afika (Fifi) Xashimba is 22 years old and is competing within the
Hot Kitchen section of the South African junior team. She was born
in Cofimvaba, Eastern Cape and is now a final year student at the
Cape Town Hotel School.
“I love the creative, fast paced flexibility of hot kitchen. The
adrenalin and that good pressure make me feel so alive,” she says.
Afika shares that her place in the junior team “means so much to
[her].”
“I was so nervous when I arrived but I have had a wonderful time.
I have been able to broaden my culinary knowledge and skill. I have
been able to meet and network with other chefs and learn from their talents and experience,”
she explains.“[Going to Abu Dhabi] would be a dream come true. I want to soak up all those
international culinary experiences and see how those people represent who they are on a
world stage because one day I would love to be recognized internationally as a South African
cuisine champion.”
@Fifi_Foodjourney
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Worldchefs Congress
Maseehah Kodaria
Twenty-one-year-old Maseehah Karodia is working on the starter
for Abu Dhabi competition. She was born in Lenasia, Gauteng and
trained at the International Hotel School and the Johannesburg
Culinary and Pastry school. She now works at the latter as a junior
pastry lecturer.
“Garde manger and pasty work both allow for careful, thoughtful,
patient beauty and flavour.These qualities stretch beyond kitchens
into the serenity of daily life,” she says. She is looking forward to
the competition because it will be an opportunity to learn and
connect with chefs from around the world but even just being here
in the junior team has been an amazing opportunity. “I have learnt so much already. Chef Siya
has helped me understand my roots and to appreciate our cuisine. He has encouraged us to
see the beauty in simple ingredients and to respect each and every part by using absolutely
every aspect of all that we work with. He has shown us how to be humble but ambitious, how
to remain calm but work very, very hard. Those are lessons I will carry with me forever,” she
says.
@messi_k_31

Dillen Kruger
Twenty-year-old Dillen Kruger is competing within the pastry
section of the South African squad. He was born and brought up in
Kimberly, Northern Cape. He is currently a final year student at the
Food and Beverage Institute in Bloemfontein.
He has a passion for understanding the fundamentals of how
flavour works and how that can be built into the art and design of
each and every plate he sends out.“I feel that in the pastry kitchen
but also in a hot kitchen environment,” he says.
“Having an opportunity to be on the team is a chance to learn and
grow as a chef surrounded by talented, likeminded people. I feel like
I am part of a tight unit that will be going forward together.The process of coming together
has been very motivating and inspiring. Now that we have found each other, this competition
is the first of many.”
He says that the menu for Abu Dhabi is “very exciting, [because] it pushes us to understand
who we are as South Africans and how that can be translated into flavour.”
@Chef_the_boii
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Chefpreneurs

Don’t forget to join the Chefpreneurs this month for
this exciting and important event!
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SA
Chefpreneurs
Chefs Cares
Reminder to support the Gauteng Regional Committee
with their initiative this June!
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Education
SA Chefs awards 15 members
Professional Designations.

with

By Elsu Gericke
SA Chefs awards 15 members
Professional Designations.

with

As a part of the Executive Structure for the
Department of Tourism’s Strategy on Human
Resource Development (TSHRD), SA Chefs
Association was actively involved in a
Recognition for Prior Learning (RPL)
program. This program was initiated by the
Department of Tourism and funded by
CATHSSETA to give 15 SA Chefs members
access to the RPL so they can complete the
Designation program.

SA Chefs also recognises the establishments
that mentored and supported the following
candidates.
City Lodge Group
▪ Idah Shokane
▪ Thapedi Precious Shiloane
▪ Portia Noluthando Khomo
▪ Mbongiseni Praise-God Khanyile
▪ Tenyeko Patience Thlaka
▪ Mmaphaga Peggy Moile
▪ Tshilidzi Alvinah Mushavahanamadi
▪ Shelby Thupetsi Rapetoa

The months-long program boasted various
skills-based and industry-relevant activities
ranging from advertisement and invitation to
participate to candidate selection, portfolio
of evidence (POE) completion and
consultation, workplace visits, and POE
Assessment and verification. The program
culminated with all 15 members receiving
their Designation awards in April 2022. The
SA Chefs Association sends hearty
congratulations to each of the members on
their achievement.

▪ Eunice Thulile Mahlangu
The Underground Bakery
▪ Ramathabathe Deborah Mankwe
African Pride Irene Country Lodge,
Autograph Collection
▪ Thakale Vinolia Legoro
▪ Mogau Johannes Ramogale
▪ Sinazo Makangela
▪ Khutso Gololo
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Education

Save the dates!

Two of the successful candidates form the program. | Source: SA Chefs Association
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A glowing testimonial from one of the participants for our Head of Education. | Source: SA Chefs Association
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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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