
  



June 2016 

It is quiet as I write … too quiet! 

Students and Chefs are enjoying a 

much-needed break after exams, 

and I have a chance to catch up and 

share our latest news. 

We finished off the first semester 

with a fabulous Father’s Day – a 

great day out for many visitors and a busy working 

weekend for students. Busy days are a great initiation 

into industry, and students love the buzz. 

Mother’s Day in May was also a highlight, as this is often 

our busiest weekend of the year. Students found time 

to surprise Chef Dixi with a beautiful cake. She was 

humbled and delighted with this special gift and will 

always be “Chef School Mom” to many of her current 

and former students.  

 

First year students have just completed their mid-year 

exams and I hope they can tell from their results that 

they have made tremendous progress since the 

beginning of the year. Students were required to 

prepare a quiche, a vegetable sauce and stock, and to 

show knife skills by de-boning a chicken and preparing 

a variety of vegetable cuts using a potato. 

 

First year students and lecturers supported the Kloof 

and Highway SPCA’s Dog Box Challenge at the end of 

May, taking turns to be locked up in the socialisation 

kennels over 24 hours. We managed to raise “bail” of 

R10 000 thanks to the fantastic support of students 

themselves and generous family and friends of the Chef 

School, with management matching funds raised. 

 

Our special thanks go to the Petzer family (class of 2014) 
Grant Nissen of Early Moon Trading, who supplies our 
fresh vegetables, Bruce and Mici McLeod, who supply 
free range poultry, and Gary and Debbie Smith of Safe 
Gas, who install and supply our gas needs. Debbie took 
this great picture of a very happy Kodi, who sends her 
thanks to everyone who supported this cause.  

THANK YOU SO MUCH! 

 



Rolkem is a South African company that manufactures 

culinary colours and now exports all over the world. 

Started by Roleen Kemp, a sugar artist in Limpopo, the 

company is now owned by her son Andries Kemp, and 

he visited our school in June to demonstrate uses for 

some of his fabulous colours. Di Edgecumbe, our Cake 

Décor lecturer, teaches students to use both gel and 

powder colours to enhance their sugar creations. A 

long-standing sponsor, Andries delighted everyone with 

his fantastic gift of a brand new colour tower to replace 

our existing one, and we are so grateful!!  

 

 

Second year students have 

benefited from significant 

investment in new equipment 

this year. Over the last six 

months, we’ve purchased a 

sous vide machine, 

professional panini press, a 

vacuum machine, a hot closet 

for the deli and one for the 

restaurant, and upgraded from 

electric to a gas fryer. One of 

our most 

popular new 

purchases, 

particularly 

with younger 

customers, is 

the milkshake 

mixer.  

Equipment upgrades have been proposed by Chefs to 

ensure students are trained using the latest trends and 

techniques. Sous-vide is French for “under vacuum” and 

describes a technique where food is vacuum sealed in 

air-tight bags and cooked in a water bath at a consistent 

temperature, ensuring even cooking inside and out, and 

keeping food juicy and tender. This technology is in use 

in many of the world’s finest restaurants and offers 

great results because chefs have more control. Try our 

sous vide pork ribs, cooked for 24 hours, and our slow-

cooked beef brisket in the Ploughman’s Platter to see 

how effective this gentle, slow cooking is.  

 

Regular guests are also enjoying our weekly specials. 

Second year students have the opportunity to propose, 

prepare and plan for their own dish to feature as a 

special on our deli menu. Some spectacular cakes have 

featured, and pizza and pasta specials are also proving 

popular.  



 

Our new vacuum machine is used in packing artisanal 

meats and cheeses that Second Year students produce 

as part of their course. These skills in artisanal 

production methods, as well as their specialised pastry 

skills, sets them apart when it comes to seeking work. 

 
 

We have produced some 3,000 labelled products in the 

deli already this year, including batches of biscuits and 

baked treats, patés, meats, pickles and preserves and 

yummy sweet treats. That doesn’t include the ever-

popular cheesecakes, speciality cakes and wonderful 

breads students have produced.  Thanks to all our 

customers for your support – you keep us on our toes. 
 

 

In other news, we’re very pleased to be continuing the 

National Youth Chef Training programme. Students 

from all three classes attended a graduation ceremony 

in June, and we are so proud of Frank Sithole, who 

achieved the Top Pastry Achiever award, and Sebastian 

Porras, who achieved the Top Culinary Arts Achiever 

award, for the highest marks NATIONALLY in their 

respective courses. Frank and two of his classmates look 

forward to receiving their awards and diplomas when 

they return from internships in the USA. 
 

This year’s NYCTP 

Pastry Diploma 

students are seen 

below getting 

stuck into a 

practical lesson. 

Motivated by their 

achievements so 

far, they are on the 

way to achieving 

their final diploma 

in their third year 

of the Department 

of Tourism funded 

programme. Our 

Culinary Arts 

Diploma students, 

many recruited 

from our local 

community, are 

excited to begin 

the next phase too.  

DATES TO DIARISE: 

 Gourmet dinners are the first Thursday of every 

month:   4 August, 1 September, 6 October,  

3 November and the BEER  gourmet on 1 December 

 EVERY SATURDAY between 8am and 11am is a 

chance for prospective students to get the guided 

tour and find out how to apply. 

Visit our new website at www.thechefschool.com 

info@1000hcs.co.za or call 031 777 1566 for more info 

http://www.thechefschool.com/
mailto:info@1000hcs.co.za

