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President’s message
Partnerships: A valuable ingredient to SA Chefs’ sustainability
future
SA Chefs understands that to be resilient and sustainable as a
business, a change in leadership mindset is key. A lot of postpandemic recovery strategy literature has been written but,
the focus on partnership and collaboration as a strategy to
fast-track business rebounding is lacking. The crisis has
exposed a lot of traditional business ideologies that
unfortunately have no place in the new “normal” as ushered in
by the pandemic of covid-19.
Leadership today will realise that partnerships are the only way
we as human beings can deal with the effects of the pandemic head-on and create success.
Resources are now limited, and so are employment opportunities, which impacts our revenue
generation and optimisation of strategies and tactics. Nevertheless, the answer lies in us, as
people, realising the power of working together with other like-minded businesses to recover
quickly.
We at SA Chefs recognise that sharing of ideas as well as resources will enable a quick
turnaround for all businesses to be competitive once again and thrive. It all begins with trust
and honesty, without these, partnerships will never take off.There are other characteristics of
partnerships that we recognise are essential to health and collaborative relationships. These
will be effective communication, disruptive innovation, creativity, commitment, flexibility and
alignment.
As we move forward into an uncertain future, we do understand that the above-mentioned
characteristics are not enough, but proper governess and transparency will help us gain a
valuable advantage in the eyes of our members. Members are our first priority and therefore,
to guarantee loyalty to the organisation, we recognise that our partnership with them must be
that of trust. Together, we can work collaboratively on all the activities that comprise the
association, for the longevity, agility and sustainability of our organisation.
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President’s message
It belongs to us all. SA Chefs is owned by all its members, fortunately, is the fundamental value
proposition that must be enjoyed by every member. Each member must know that they are a
partner in the association. However, without the above-mentioned characteristics, a
partnership would not survive as it will be missing the key ingredients that generate a
successful relationship.
Our existence as SA Chefs is reliant on a good partnership with our membership and industry
partners. The realisation of partnerships as a clear and present strategy for reimagining SA
Chefs will secure our profession a fighting chance of survival.

Best regards,

James Khoza
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Education
Nestlé YOCUTA
By Elsu Gericke
Sixteen YOCUTA Chefs are almost at the end of the programme and currently doing their
industry placement and are expected to graduate in July 2022.
Innovation Day:
The Nestlé YOCUTA Innovation day is a cook-off event where the beneficiaries will compete
on using a mystery basket that incorporates a Nestlé Professional Product.This innovation day
feature seeks to expose the YOCUTA programme to the Nestle Professional partners globally
and conduct a formal profiling of the beneficiaries.
The best recipe idea will be awarded a R500 PnP voucher! The recipe ideas will be scored by
Nestle Professional, based on:
▪ The inclusion of one or more Nestlé
Professional products in the recipe.
▪ Use of the recommended ingredients
shared by Nutritional Health Wellness
(NHW).
▪ Proof of research to indicate why the
specific recipe was chosen.
About the YOCUTA chefs:
16 young aspiring cooks are currently on the
NESTLE YOCUTA program.We provide them with
training in the following timeframes:
▪ three weeks of theory;
▪ three weeks of practical cooking;
▪ And three weeks of industry placement.
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Education
I taught them the practical cooking part and the students got to make dishes like eggplant
parmesan, Irish stew, and fresh pasta with carbonara sauce among others.
The students started their three weeks of workplace experience at different establishments,
including ABSA towers West, Bidvest Bank,Wits, Emperors palace, and Gold Reef City.We are
excited to welcome them back on 30 June for an exciting innovation day with Nestlé.
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Education
Working by our motto
SA Chefs Media Team
We represent
Elsu Gericke recently represented SA Chefs at Tswane University. She was invited to share her
experience and introduce the young audience to the culinary industry in the country. Her topic
for the guest lecture was about the profession of a hospitality and culinary chef-in-training, and
all the avenues available to the young graduates.
The path to becoming a professional in this industry takes both practice and a willingness to
learn from current leaders. These were a few of the ways in which a new chef could be
equipped for their work:
▪ Valuable, fit-for-purpose qualifications
▪ Gross-skill training and experience
▪ Goal-orientated industry/ workplace experience
▪ Formulated life-long learning plan
▪ Industry event involvement and support
▪ Responsibility,Accountability and Entrepreneurship
▪ Membership in professional bodies and professional designations

We educate
As a SAQA-recognised professional body, SA Chefs have the following designations reserved,
which students can pursue:
▪ Cook
▪ Chef de Partie
▪ Sous Chef
▪ Head Chef
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Education
We connect
SA Chefs is all about supporting the youth in their skills and knowledge development, providing
them with multiple opportunities throughout the year to learn, compete, and serve.
Elsu also shared the benefits of membership with a nationally recognised and internationally
partnered professional body:
▪ Networking/ Association
▪ Professional development
▪ Education
▪ Access to industry events /courses/ publications
▪ Competitions and Judging
▪ Career advice
The professional chef in 2022
Covid-19 has changed the world, the consumer, the tourist, and the diner. It is forcing the
hospitality industry and chefs to re-look at what they are offering and what a chef brings to
the establishment.The modern, post-Covid chef is:
▪ Adaptable
▪ Cross-skill trained
▪ Entrepreneurial spirit
▪ Focused on sourcing local ingredients
▪ Focused on staff skills and cross training
▪ Formally trained or recognised
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Chefpreneurs
Food costing and Financial Management in
food entrepreneurship
By Hudson Masondo
On the 26th of May, Chef Miles Kubheka spoke to our chefpreneurs at the CCE Theatre.The
Monthly Chefpreneurs workshops are intended to grow the network of small businesses with
similar interests. And this session was all about the daily business experiences in the Food
Business. Chef Miles walked the audience through Food Costing and Financial Management and
dissected the habitual activities that lead to revenue losses in the business.The entrepreneurs
were taught the recommended financial management tools to assist small businesses in saving
costs more effectively and to easily identify costly mismanagements.
Our Partners:
The Chefpreneurs workshops have seen significant growth of support from various businesses.
The following partners were present and have presented solutions that are available to assist
Food SMMEs.
Sizakha Holdings
A distributor of Vodacom Point of Sales (POS). Each entrepreneur who attends the workshop
is given a complimentary POS machine to easily digitize their business.
Chow-Cloud
An online platform where chef entrepreneurs can register to enable the digitization of their
food businesses.
Open Seat
Provide Dark kitchens partnership opportunities.
Excella
The Excella Young Chef competition is back on Afternoon Express, and we are looking for
enthusiastic, recently qualified young chefs. The selected contestants will compete for the
chance to win the grand prize, which has been increased to a whopping R15,000 for the overall
winner, and R5 000 each for the first and second runners-up.
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The Board
SA Chefs are Agile!
SA Chefs Media Team
Since the induction of our new co-VPs, many exciting changes are happening. In February,
spearheaded by Chef Pinky, our media partner, Impact 17, pitched the introduction of Agile
methodology to run the Association. This was an exciting pitch for the board members who
were present at the meeting - exciting enough to start the work immediately! SA Chefs
brought in Agile consultant, Shraddha Patnala, from The Freelancing Quill, to teach and train
our Office team on how to make Agile transformations at work.
So how does it work?

How does Agile work? | Source: The Freelancing Quill.
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The Board

For chefs, Agile can be best described as a range of flavours ensconced in their own space, but contributing
actively to the meal as a whole. Agile project management allows people to build better processes, which then
improves the industry standard and transforms the professional environment. | Source: The Freelancing Quill.

The Office team and Shraddha at the first Agile training session at SA Chefs in May 2022. | Source: The
Freelancing Quill.
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The Board
In May, Shraddha visited the SA Chefs office in Johannesburg to run the first training session
with the Office team. She walked the team through using Jira, a project management platform,
as a way to build agile working practices and a transparent, accountable environment.
Project management, especially for a team that works on so many at any given time, is vital. It’s
a lot like juggling. While some balls are made of glass, others are made of rubber. So some
projects need attention all the time, while others come and go.

Top: Chefs Coo, Pinky, and Adrian with longterm media partner Tamryn Iyer (Impact 17), and Agile consultant
Shraddha Patnala (The Freelancing Quill) at the first meeting in February 2022. | Source: SA Chefs Media
Team.
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The Board
So it’s crucial to have a system in place that takes the stress off everyone, makes the team
accountable for their project deadlines, and brings in much-needed transparency. And this is
why Agile works. The team adapts it to their requirements and creates an organised,
transparent system where everyone is able to see what’s causing the work to pile up and
ensure it doesn’t happen the next time. This self-reflective process builds team relationships
and creates an empowering environment for everyone - and the Office team has taken to it
so quickly!
More updates coming soon!
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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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