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President

Coovashan Pillay

Immediate Past President

BRYAN MONTGOMERY BURSARY FUND (BMBF) — INFORMATION AND CRITERIA James Khoza

Vice Presidents
Warren Frantz
Tommie Hurter

The South African Chefs Association, thanks to the support of its generous sponsors, Directors

can offer a structured bursary fund for a young trainee studying to become a chef. Candice Adams
Sizwe Cebekhulu

This bursary fund offers financial support of R30 000 towards the tuition fees of the pner Reddy

current year of study at any SA Chefs Skills Development Provider member Mahlomola Thamae
Gregory Henderson*
The Bryan Montgomery Bursary Fund does not award cash directly to the student; Co Opted

this money goes directly to the Training Provider to contribute towards the tuition Operations Manager

fees.
Honorary
. . Life President
Please note that funds are allocated to worthy candidates according to a formal Dr. Bl Gallagher t

application approval system.

Honorary Presidents
Heinz Brunner

Candidates applying for assistance from the Bryan Montgomery Bursary Fund must Manfred Muellers

. . . Stephen Billingh
comply with the following criteria: epnien Bfingnam
Honorary Former President

* Be between the ages of 18 and 25. Martin Kobald

Company Secretary

* Bein possession of a Grade 12 pass or recognized equivalent. Tarryn McNamara

« Be enrolled in an existing, recognised culinary training program to pursue a National Partners

career in professional cookery, preference will be given to enrolment in the McCain Foodservice
. - . Montgomery Grou
Occupational Quadlifications, Cook and Chef. e eTEX

Gold

¢ Be orbecome a SA Chefs Member once enrolled af the culinary school. _ Makro
Tigerbands Foodservice

Silver Plus

* The course of study must be undertaken at a SA Chefs Skills Development Nestle Professional
Provider Member institution. SI,TSSE
Unilever Professional
e The course of study should be a minimum duration of 12 months. N tBéO:fze
vantl Coliee

. - .. . . Chefs on App

* Be a South African citizen residing permanently in South Africa. Rebel
SD Guthrie
Tsebo
Urban Foods
. . Strategic
¢ Successful candidates must be prepared to make themselves available to SA Bridor
Chefs with Compassion

Chefs and sponsors for PR purposes. Nestle Professional
RCL Foods

SA Chef Media

Shoprite Checkers

Accommodation

City Lodge Hotels

Southern Sun

e Submit a motivation letter to substantiate the application.

All Directors work
on a voluntary basis

Reflecting South Africa’s Culinary Diversity

SA Chefs is a registered Non Profit Company (NPC)
SA Chefs is a SAQA-recognised Professional Body South African Chefs Association NPC Reg. No: 1987/002444/08



)

Applications are reviewed by the Bryan Montgomery Bursary Fund selection panel
and successful candidates will be notified in writing within two months of the
closing date. The decision of the selection panelis final, and no correspondence
will be entered into.

Supporting documents required:

- Certified copy of your SA ID Document

- Curriculum Vitae

- Acceptance letter from the Culinary Institution
- Motivation letter from Principal/Lecturer

- SA Chefs Membership Number

Please submit your application form with all supporting documentation via email to:
The South African Chefs Association

Address:
57 Bunting Rd, School of Tourism & Hospitality, Auckland Park, Johannesburg, 2092

Attention: Elsu Gericke

Email: elsu@sachefs.co.za

Closing date: 14th February 2025




