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FROM THE DESK OF THE SCA HODFROM THE DESK OF THE SCA HOD ��������
�� ��

Your Life As A ChefYour Life As A Chef ��������
 �  Culinary Arts career has progressively become a profession of choice in recent years, especially in South Africa where it is now 
slowly reaching into new industry spheres where we never would’ve imagined any initial vocational reach.  Fifteen years ago one 
never heard of Gastronomes, Chef Product Developers, Celebrity Cheffing and Food Stylists to the extent we hear these           
Gastronomic buzzwords nowadays.  When it comes to surfeit career possibilities, cheffing is definitely excluded from that labeling, 
for now. 
  
This is particularly accurate for professional chefs and how much have been achieved in the last fifteen years by the Culinary      
Industry as a whole in South Africa.  Because of this obvious exponential growth, one can also conclude that there’s a marked   
increase in interest and people who are enrolling into professional culinary training programs. Can anyone become a Chef?  Hmm, 
difficult question.  Sure, if you have the physical-, mental- and skills- capacity, why not? You should however always assess your-
self before going into a training program for this particular profession as this you must first and foremost have a passion for cooking! 
  
Passion allows you to be more creative, more driven, more opportunistic, more open to learning, and more hungry to achieve!  
  
Becoming a skilled and respective Chef necessitates a solid reference framework obtained through sound Education at a reputable 
Culinary College and Industry specific practical training in all the different presentations of the Culinary Arts Industry, be it a Hotel, 
Restaurant, Catering company or your Local Bistro down the block.  Whereas culinary FET’s teaches you the basics and gives you 
the culinary foundation to build your career on, its only in the actual industry that your kitchen skills will be honed to perfection, and 
only your passion that will get you there. 
  
I know not all my students are destined to become the next Thomas Keller or Margot Janse, or win every cooking competition like 
Jodi-Ann Pearton, but that doesn’t mean the best Chefs’ name is on every cooking show or on every Verimark product.  For me 
probably the best Chefs are those that do not care about the lime light, or their names up in neon, or the hundreds of accolades and 
trophies on the walls, but the ones who’s intrinsic professional interest is in perfecting the art an exact Culinary 
skill Extraordinaire. It’s those chefs that toil, and fail, and toil, and fail for years and years in silence without recognition in pursuit of 
mastering our craft and continuing our culinary legacy.  And you’ll find them all over the place: making genuine tradi-
tional koeksisters from a ten-generation old recipe, proudly selling their biltong along the road in padstalls, making jams, pickles and 
reserves of obscure local fruit we normally would just dismiss, like kweperkonfyt or kumquat jelly.  We all know them, these        
labourers of true culinary perfection and gastronomic passion.  Your mom is probably one, and I 
hope you remembered that on Mother’s Day! Chef Morné Stroh�

FIFA WORLD CUP 2010 

All the HTA School of Culinary Art 
students will be participating in 
the FIFA World Cup 2010 over 
the entire period of the 
event.  The students will be    
subdivided into three groups   
assigned to the three Gating  
venues respectively catering for 
the media centres at each sta-
dium under the watchful eye of Chef Bruce Burns and of 
course, FIFA. 

Name lists are drawn up and already submitted to FIFA, 
uniform sizes were collected, and  car registrations were 
taken, so there's no turning back now!  And by all ac-
counts, the students are pretty excited and certainly look-
ing forward to this once in a lifetime event.  It's Aiyoba 
time! 
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The first located printed reference to 
hamburgers appeared in the Los Angeles 

Times in 1894 �
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Some Q&A 
What family does dill belong to? 

What is the Barraccouta fish known as in South Africa? 

What is the world’s hottest pepper 

Which pinkish fruit has five times the  

vitamin –C content of an Orange?  

Which fruit is the international symbol of hospitality? 

“Champignon” is the French word for which vegetable?  
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AN EVENING WITH JODI-ANN PEARTON  

On 02 June 2010, join us for an evening of true gastronomic delights that will pleasure your palate 
like never before.  Celebrity Chef Jodi-Ann Pearton and her acclaimed, award winning team from the 
Food Design Agency will be preparing a five course dinner with a helping hand from the 3rd Term 
Students of HTA School of Culinary Art.  It promises to be an evening of unadulterated decadent 
indulgence and a mosaic of flavours and aromas that will liberate your sense of taste, smell and 
sight! 

Please, join us, and experience brilliance in the act. 

Bookings are essential and extremely limited, so we encourage you to act swiftly!�

Costs per person: only R160,00 

RSVP: 10h00 01 June 2010, via email to this 
email address or per phone on 082 4900 842 

Time: 18h30 for 19h00 

Venue:  HTA, 128 Bram Fischer Rd, Randburg�

PILLSBURY 'BAKE-OFF" COMPETITION 2010  

It was with great surprise and utter delight that we have recently learned that the following students 
had been selected as finalist for the Pillsbury "Bake-Off" Competition.  These students now have to tweak their recipes 
and finalise the preparation because on 02 June 2010 they'll participate in the Bake-off at the SACA Skill 
Kitchen.  Good luck guys and we're confident the first ever Pillsbury Bakeoff Winner will come out of HTA! 

· Nicola da Mata- 2nd Year 

· Pedro da Mata- 2nd Year 

· Shane Shambrook- 2nd Year 

· Andrea Mansfield- 2nd Year 

 

�

�

�

�

�

�

 

· Megan Tandy- 1st Year 

· Daphne Phasumane- 1st Year 

· Pippa-Jane Pearson- 1st Year 

· Bianca de Matos– 2nd Year 
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Block Release  

Dates 2010  

McDonald's is one of the largest owners 
of real estate in the world and it earns the 
majority of its profits from collecting rent, 
not from selling food �

Chef Morné Stroh�
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� he Fourth Annual In-Service Chef of the Year presented by HTA in association with Goldcrest took centre stage at HTA on the 6th of May 2010. 
With honorary guest and members of the press watching six newly qualified chefs prepared to give it their all in hopes of being crowned In-Service 
Chef of the Year 2010. 

The six finalists who competed for the title this year were: Deborah-Lee Woodgate (Protea Hotel Midrand), Mariaan Venter (Protea Hotel Melrose 
Arch), Tk Mashele(Hilton Sandton Hotel), Armstrong Khoza (Cuisine Bon Vivant), Sydney Nyandeni (Food on the Move), and Steven Skinner 
(Fedics Carnival City). 

Chef Kabelo Segone assessed them in the kitchen on workplace preparation, storage of raw and cooked products, application of correct skills, 
methods and techniques and personal and kitchen hygiene. The tasting judges were, Chef Andrew Atikinson from the Michelangelo Hotel, Chef Paul 
Gindra from the Radission Blu Hotel, Chef Morne Stroh Principal of HTA School of Culinary Art and last Year’s Winner David Dhlamini, judged their 
presentation, taste and texture, timekeeping and skill, competence and menu compilation, as well as essential kitchen skills. 
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But there could only be one winner……………. 

Sydney Nyandeni (Photo on left) who trained with Chef Arnold Tanzer and Chef Marley Roberts at Food on the Move took top honors with the 
following menu:   

           Starter 

Braised Pork Belly set on the Wilted Bok Choi, black Olive Tapenade Served with Chestnut, Sweet Potato Puree and Apple Jelly 

*** 

Main Course 

Cumin Spiced Roasted Rib Eye Served with a Warm Lentil Bean Salad, Chicken Ravioli, Sautéed Seasonal Vegetables and Port Jús Reduction 

*** 

Dessert. 

Minted Dark Chocolate Tart Accompanied by Amarula Orange Curd Topped with a Coconut Froth and Blueberry, Baby Pear Compote 

Steven Skinner of Fedics Carnival City took Second Place with the following menu: 

Pan Seared Chicken Livers set on a Butterbean and Baby Pear Puree, Accompanied by Chestnut Stuffed Pork Belly finished with a Port Jús. 

*** 

Marinated Rib Eye of Beef served with Fondant Sweet Potato and Seasonal Vegetables Complimented with Red Wine Sauce. 

*** 

Blueberry Sponge Pudding 

Served with Vanilla Ice Cream 

Mary Venter of Protea Hotel Melrose Arch came in Third with the following menu: 

Poached Pork Belly in Sweet and Sour Apple Jelly, Served with Chicken Liver Parfait, Melba Toast and a Blueberry Coulis 

*** 

Marinated Rib Eye Served with Sweet Potato and Bacon Rosti, Accompanied by a Butterbean Puree, Stir-Fried Bok Choi and a Port Jús 

*** 

Warm Orange and Honey Pudding Served with Chocolate Anglaise and a Poached Baby Pear. 

HTA would just like to congratulate all the competitors for their participation and rising to the occasion by producing outstanding menus.  

The hosting of this competition is made possible by the establishments who support the concept of an Apprenticeship training programme, which allows young men and women who would otherwise 
not be able to afford the costs of further education to obtain a formal qualification as a chef.  We pay tribute to the employers of these six chefs and all the other establishments who invest in the 

education of their young chefs. 

We would also like to thank our Sponsors Goldcrest, Kenwood, Decocraft Maxwell Williams, Stan Gordon Sharp Edge Sharp Shooter, Chef Works, and Alpine Butchery for their continued generosity 
towards the young chefs of today.�
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Chef Stephen Morris�
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� an anyone tell me what Parsley, Pepper, Turmeric, Salt, Cinnamon and Coriander have in common? Herbs and Spices? Yes. Flavorings and 
Seasonings? Absolutely. But if you were a student from Bastion High School in Witpoortjie the answer might just have been a little bit different. 

…That’s easy, those were the names of the judges for the Mr and Miss Chef 2010 competition last week… 

As part of a fund raising initiative to send their Hospitality Studies class to Paris later this year, High School Bastion hosted their very first          
Mr and Miss Chef of the year competition. 

Chef Morne dupted Salt, correctly so as we all know how he strives to enhance your natural skills, just as salt enhances the natural flavour of 
dishes. And next to him, Cinnamon. Me. I’d like to think because of my warm and fragrant personality, but that would be a bit presumptuous. 

With the MC’s swaying to a frow to ‘Heaven’ while young students pranced around in their ‘Jushed-up’ Chef’s whites, the demanding task of 
choosing a winner laid upon the judges. 

Many of the contestants showed interest in the hospitality industry as a possible career choice. Mr Chef 2010 even turned out to be a member of 
SACA. (The only one in his school it turns out.) That surely earned him some brownie points with Chef Morne and I. 

Zebra striped and Leopard print pants with brightly coloured jackets were the order of the evening with snow boots and high heels substituting 
the traditional safety shoe. Long flowy hair and wide neon belts drew attention away from the naturally unflattering look of the uniform that we all 

love to hate. 

We had to mark each contestant out of 20. 4 for appearance, 6 for attitude and 10 for creativity. Attitude and creativity, Easy! Appearance, hmm. 
Lets just say that I doubt then any of them would make it past morning inspection at HTA. 

Hours later the winners were crowned, pictures were taken ant the teachers were prancing on the runway. Good deed of the day done,   Right! 
Thinking back on the evening’s events I realised that not only did we help a group of students to realise their dream of going abroad, we also 
helped to create a new tradition. Motivating students from a young age and slowly closing the gap between secondary and tertiary education. 

Gone are the days of beauty queens, skinny models and world peace. A career in hospitality is no longer frowned upon. People are dreaming 
from young age to become chefs. Finally proving that Professional Cookery is in deed a ‘fashionable’ 

career choice.  
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