Ke Nako! It was here

fter months of anticipation, the 2010 FIFA World Cup had landed squarely on our laps on the 4" of June, a

whole week ahead of the initial planned timetable. Since that preliminary brief on that Friday afternoon by Chef
Bruce Burns, that’s all the School for Culinary Art students have been doing ever since, up until this very afternoon
(12 July).

It was a tough couple of weeks, especially for the Soccer City Stadium students who are, as | am finalising this
article, still busy with mopping-up exercises at Soccer City. But boy, what an experience it has turned out to be!
Whatever anticipations and conceptions we had of this world cup, it was ten times bigger, ten times more complex,
ten times more gees-ed, and ten times more work. Geez! Soccer City, for example, pushed an 18-% hour shift on
Kick-off Day, with the other stadiums following suit on their first match days. Believe me, its hard work! | should
know. | also work at Loftus on match days.

All of our students, barring two, were either assigned to Ellis Park, Loftus Versveld or Soccer City for the duration of
the tournament. The hours were long (very long!) and the actual working conditions- the kitchens being only tem-
porary kitchens- were not ideal, nor the most accommodating (see pictures below). At neither Soccer City and
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facilities, or enough equipment, or not the right equipment, and certainly in the case of Loftus, not enough space.
Where do you pack meal packs for a 250 people in a 4m x 4m tent with equipment and tables in it? To boot, Loftus’
kitchen was about 200 m away from the service point, and the path was not tarred, paved, or even graded. It was
just dust. Red, penetrating, jacket staining dust. Sometimes we looked more like iron ore miners from Sishen,
than chefs.

There were also a lot of FIFA measures and regulations that had to be adhered to. Persistently annoying, challeng-
ing and frustrating FIFA protocols that were the bane of our tenure there. Protocols about security, parking, passes,
accreditation, health, safety, branding ... and so the list carried on and on indefinitely. In fact, it was quite normal,
for example, to have several different health inspectors pass through the kitchen and food service points several
times a day, taking several surface and hand swabs, while opening, closing, fiddling, puffing and hmme-ing pro-
testingly. If they were not making unreasonable, uninformed comments about refuse and storage, they were busy
checking temperatures, rechecking temperatures, and checking temperatures again, over and over. Always check-
ing the damn temperatures!

Persistently annoying individuals. Yet, we treated them with the highest regard and hospitality, like royalty really.

I myself worked at Loftus on match days and | can honestly attest that it was exceptionally hard work on match
days. The students however were doing HTA, and more importantly, themselves very, very proud. |said earlier to
Mr. Billingham after | have worked a couple of days at Loftus and after visiting the other stadiums a few times, that |
found “a whole new level of respect for the SCA students.” Working 12 hours straight without much of a break calls
onto a special degree of pride and commitment. Listening to what all of the unit managers were saying about the
quality service and quality work the students were delivering, it was quite clear that HTA was indeed a pivotal key in
ensuring the success of this 2010 FIFA World Cup. We were, after all, exclusively catering for the media centres,
FIFA Officials and the national teams. Who better than the media and FIFA Officials to carry the message across,
and abroad?

Well-done SCA 2™ Year Students! You did HTA and South Africa Proud!

But, here | would also like to mention the 1% Year Students who are presently out on their Term Practical Place-
ments, and although in a different capacity, also had to put in a little extra to cater for the FIFA World Cup. Accord-
ing to the chefs at the hotels and restaurants, they have also fulfilled their duties splendidly! Well done again!

Speaking to the students over the last couple of weeks, | was often amazed at the enthusiasm and passion the
guys had for their work, even when dead, and | mean, dead tired. This may probably have been heatedly fuelled
on by meeting the likes of Diego Maradona and his Argentinean team, Leonardo Dicaprio, Paris Hilton, John Tra-
volta, Danny Jordaan, or possibly cooking for the likes of President Jacob Zuma, FIFA CEO Sepp Blatter and all the
National Teams. Possibly ... | would however like to think that their zeal and crazy-talk were because they were in
fact that passionate about what their profession, and that maybe just a small
portion could be credited to Leonardo.

What a month ... phew!

Ke Nako! It was here ... and we were too damn busy or tired to watch any of
the games.
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Sauces:

ver the past two decades the use of the
‘classic’ Espagnole, Velouté and Béchamel
sauces has become scarce, so much so that
" perhaps we are ready to appreciate their virtues

once again. Those restaurants and chefs who do
serve these time-consuming meat stocks and reductions rarely
make them from scratch; good versions are available in pow-
dered, frozen or ready-made form. The rich cream and butter
sauces popularized by ‘nouvelle cuisine’ have become less com-
mon, reduced pan deglazing and vinaigrettes even more so.

Thanks to the international scope of modern cooking, restaurant
diners are exposed to and offered a wider range of different fla-
voured sauces than ever before. Many of them are contrasting
purees made from fruits, vegetables, herbs, nuts and spices; or
else thinner soy and fish-based Asian dipping sauces.

These sauce varieties are attractive to chefs because they re-
quire less time, labour and often less skill to produce than the
classic French sauces.

During the past decade chefs such as Ferran Adria and Heston
Blumenthal, as well as food-loving physicists such as Harold
Magee and Herve This, have been experimenting with unusual
tools and materials to create new ‘sauces’. Using high-powered
pulverisers, liquid nitrogen and thickeners derived from seaweed
and microbes, amongst others, to produce new forms of emul-
sions, suspensions, foams and jellies.

These new creations have found there way onto many menus
and chefs all over the world have begun experimenting with
these wonderful ingredients and modern equipment. The result
being that never before in history have we had so many new
techniques, flavours, texture and distillations from which to
choose when making and serving sauces. For once we are only
limited by our imagination.

Merit Badges:

1* YEAR GROUP A 2010 BLOCK RELEASE GRADUATION

We would like to take this opportunity to congratulate the following In-Service Trainees who received their Merit Badges on
completion of their First Year Block Release in a Graduation Ceremony that was held at HTA on the 4" June 2010.

Bronze: (70% - 79.99%)

Dylan Hattingh

Bonginkosi Krashi
Mohammed Rayhaan Halim
Nelisiwe Petunia Pelewa
Ronald Mazibandela
Daniel Francis Shepard
Tshepo Noah Ramethape
Jabulile Cynthia Mthethwa
Thembisile Nkosi

Chanelle Liebenberg
Stephen Dandani

Clifford Kagiso Motshwane
Leroy Anthony Snyders
Katiso Mokoena

Bianca Pretorius

Louisa Mamadi

78.61%
76.97
76.64
76.13
75.99
75.87
74.93
74.69
73.65
72.91
72.57
72.09
71.86
71.43
70.77
70.67

Silver: (80% - 89.99%)

Lorraine Makoma Moratsehla 80.72
Bongani Ndlovu 82.97
Edward Deerling 84.05
Ebrahim Mather 84.66
Tarryn de Klerk 88.83%

PROFESSIONAL.

Carnival City

Radisson Blu Hotel Sandton
African Pride Melrose Arch
Protea Hotel Midrand

Country Club Johannesburg
Protea Hotel Gold Reef City
Protea Hotel Wanderers

First National Bank

Carnival City, Afrisun Trust
Protea Hotel Fire & Ice Melrose
Country Club Johannesburg
Mount Grace Hotel
Michelangelo Hotel

Hospitality Trainers & Associates
Protea Hotel Nelspruit

Country Club Johannesburg

Kyalami Country Club
Pomodoro Ristorante

Protea Hotel Bloemfontein Central

Protea Hotel Gold Reef City
Country Club Johannesburg
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Block Release

1% Years Group B

Mon 19 July — Fri 27 August

3" Years Group A

Mon 30 August — Fri 8 October

3" Years Group B

Mon 18 October — Fri 26 November

Block Release
Dates 2011

2" Years Group A

Mon 24 January — Fri 4 March
2" Years Group B

Mon 14 March — Thurs 21 April
1% Years Group A

Tues 3 May — Fri 10 June

1% Years Group B

Mon 27 June — Fri 5 August

3" Years Group A

Mon 15 August — Fri 23 September
3" Years Group B

Mon 3 October — Fri 11 November
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Wee all been there, hovering indecisively before the open fridge, weighing up whether or not to play the culinary equivalent of Rus-

sian roulette with the food that's just passed its "sell by" date. Chances are you'll get away with it; waste not, want not, and all that. But
then again, what if you take the risk and only find out it isn't safe to eat when you or your customers end up sick?

It's a daily dilemma played out in kitchens everywhere thanks to widespread uncertainty about the different date labels on the pack-
aged foods and drinks we buy; advice that can at best seem confusing, at worst contradictory.

Many of us are increasingly erring on the side of caution, chucking away considerable volumes of still-usable food mainly because we
do not understand the terms we find on the labels.

Use by: It is a legal requirement that this date is carried on all perishable products (dairy, fish and meat). "Use by" dates are set by
food company scientists who calculate the perishability of every product by examining, for example, how quickly bacteria grows on a
food.

Best before: "Best before" is carried by non-perishable, room temperature storable goods and denotes the period during which food is
at optimum quality. After the "best before" date a food may lose its flavour or texture. It is not a label that relates to the safety or other-
wise of consuming a product.

Display until, sell by:  Neither of these two date labels was ever intended as a guide to the shopper and consumer. Both were created
by the food industry to make retailers' stock rotation easier. There have been calls for these dates to be removed from labels to stop
the confusion they create for the consumer.

Freeze on day of purchase: Many packaged fresh meats and fish carry this label. However freezable food can
in fact safely be frozen up to its "use by" date, as long as it has been stored correctly in the fridge since the day
of purchase.

Suitable for freezing: Many foods not marked as suitable for freezing can in fact be frozen quite safely. Al-
though the structure of some foods that are high in water content, tomatoes, for example, changes at low tem-
peratures, they can still be frozen for use in soups or sauces at a later date.

Keep refrigerated:  For safest food storage, the temperature of your fridge should be kept at between 1C - 5°
C at all times, and all foods should be kept covered and separated according to type. “No ffense, bt 1 ot cot b fod i

= shelf e longer than my Iife expectancy.”
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S |fyou were to go look in your grocery cupboard right now | could Leigh Simmadari - 10 Ju|y
guarantee that you will find at least one packet of rice.
As achild, I did not eat much rice because my father always said that to him it
tasted like nothing. We were spoiled with other options like samp, barley and cous SCA - 1st year
cous, but for more than half the people in the world, rice is the main source of
food.
The Chinese word for rice is exactly the same as their word for food. Many coun- Micheal Hibbbins - 30 June
tries continue to hold rice in a high regard. In Japan and Indonesia it has its own
“God” and is also a symbol of fertility and good health in many other regions.
Itis an ancient tradition to throw rice at weddings. The countries such as Finland, SCA - 2nd year

counting the number of grains in the bride’s hair will determine how many children
the newlywed couple might have. Songs, poems and Haikus (Japanese Poetry)
are written and sung about rice.

o _ _ o Warren Naested - 02 June
Some of the reasons why rice is so adored internationally are that it is so easy to

prepare, it is inexpensive and also possesses significant nutritional attributes. Bianca De Matos - 03 June

Itis an excellent source of energy, high in carbohydrates that are used in the body
for brain performance, physical activity, bodily functions and everyday growth and
repair. It is also low in sodium and fat, it is cholesterol free and easily digestible. Ratshi Ramabulana - 24 June

Kea Mokwena - 17 June

The average person in the UK eats about 4.5kg rice per year, while the average
Asian eats about 150kg.

There are more than 40 000 different varieties of rice of which more than 100 is Kgomotso Rasepae - 27 July
grown world wide, but only 10% is marketed and sold

Nicola De Mata - 12 July

It takes 5000 litres of water to produce 1kg of irrigated rice and therefore not all
countries are suitable to produce this multi-purpose commodity.

Many of us eat rice from time to time. We enjoy it, but our lives do not depend in it.

Maybe next time, before we accuse rice of being bland and boring we should re- ast Fo o

think and appreciate this magical grain.
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Q & A with Chef Morne

Question 1:

I’'m a little bit confused- | want to use haminar  ecipe and | want to stick as closely as possible to original recipe ingredients, but there
seems to be so many different types of “ham”, so no w I'm asking myself what is “ham” really, and which one should | use?

Al: Like many, many other ingredients and culinary uses, ham too comes in a range of different types and applications. Ham is essentially the
cured/salted and matured back legs of pigs, although you do get “mutton ham” and many other types of animal “hams”, including badger ham!

Commercially speaking, ham is mostly classified according to the way it is prepared and matured, although —certainly in European countries where proper ham is fer-
vently revered- the breed, age and diet of the pig, even how it was raised, will eventually determine the ham’s grading and classification. | suspect, the general
“confusion” about ham (and believe me, you are not the only one) can be attributed to the common availability of the commercially processed, cured and pressed ham
loafs as apposed to the more rarer traditional whole, cured joints of ham. These pressed pork shoulder ham loafs which are normally not aged, again as apposed to the
whole, matured hind legs of the pigs, are technically not true hams but processed meats.

I wish you had supplied me with the recipe though, as it would be difficult for me to recommend what type of ham you should ideally use without the recipe. Regardless,
when choosing your ham consider the taste effect that the type of ham will have on the recipe as traditional, cured ham'’s taste is far more superior that processed ham
loafs. Consider also the end result of the ham in your recipe, whether it is going to be chopped up and combined with other ingredients in a, for example, quiche or
baked product, and then | would suggest if you are willing to compromise on the taste a bit, surely then the processed ham is a more economical choice as whole, tradi-
tional ham joints are fairly expensive. Maybe your ham joint is intended for carving, then of course the processed version simply won't do. If you have any difficulty in
locating proper ham, remember that a fair substitute for ham is gammon, although it could be just as expensive if properly prepared.

Question 2:

| have some cardio vascular and cholesterol problem s and my doctor had recommended that | eat a lot of “oily fish”, for example salmon, sea trout, tunas s
etc. The problem is that these fish are very expen  sive and as | am a pensioner, | simple can't afford it. Are there alternatives fish sources thatl ca  n use.
Please help!

A2: | can fully appreciate your situation. As a professional chef | am quite aware of the cost of some of these fish, and yes, they can be very expensive. The good news
though is that there are definitely alternative omega rich fish sources, and a lot cheaper sources at that! Some commonly found fish in SA that are rich in Omega 3 fatty
acids are mackerel, snoek, sardine, herring and pilchards, which by comparison, are extremely cheap. The good news don’t stop here though; apart from fish, Omega 3-
and 6- fatty acids can be readily found in a lot of plant sources too, for example in seeds, nuts, beans and whole grains, for example flaxseed and peanuts, and even in
other plant sources like the herbs borage and evening primrose. And again, most of these sources are, on average, relatively cheap.

There is an important difference between plant and fish sources that | feel should be mentioned though: nutritionally speaking by all indications, plant sources, especially
whole grain seed sources, are superior to fish sources because Omega 3 is the most unstable fat in your diet and needs Vitamin E to stabilise it to prevent it from going
rancid. Unfortunately the Omega 3 fatty acids in oily fish turn rancid easily because of their inherent low levels of Vitamin E, whereas the plant sources of these fatty
acids are normally packed with Vitamin E, making them far more stable and therefore more nutritionally useful. | will however also suggest that possibly the best advice |
can give you is to consult your doctor, cardiologist and possibly a dietician, preferably a functional nutritionist, to advise you on your unique dietary needs to ensure your
individual optimum nutrition for your specific condition.

Question 3:

Is there a difference between a hare and arabbita nd can | substitute the one for the other?
A3: Based on your question, your instincts on this are quite correct: yes, there certainly are differences between rabbits and hares.

Although both rabbits and hares belong to the same family Leporidae, zoologically and physiologically speaking, there is undoubtedly major differences; for example,
there are differences in their breeding habits, foraging patterns, mothering practices, diets, etc. From a culinary viewpoint however, the three main concerns, and this
specifically pertains to your question, are decidedly the taste, texture and meat yield differences between the two. As both hare and rabbit are not permitted to be sold
with their fur on, one might have some difficulty in distinguishing between the two meat. Here’s a simple rule of thumb though: rabbit meat have a propensity to be a lot
paler in colour and more plump when compared to hare. Hare, being generally more active than rabbit and with a different diet, is darker in colour and has hind legs
being longer and more powerful than rabbit, hence also with more muscle tissue yield. Because of this, hare tends to be more robust in flavour and leaner in texture
when compared to rabbit, which often makes the meat drier and not as succulent as rabbit. Hare’s flavour is however more pronounced than rabbit’s, and if you are
willing to compromise a bit on the flavour and texture of the meat, then sure, substitute the one for the other. Not many folks will pick up on the difference, and anyway,
considering the solitary burrow nature of hares as apposed to the very social community habits of rabbits, we are finally left with the eternal, elusive question ... which
one is Bugs Bunny?

Question 4:

| recently came across a recipe that lists cépes as an ingredient. | don’t know what it is, but my sis  ter-in-law says it's a mushroom. Is she right, and are these
mushrooms available in South Africa?

A4: Cépes, or cep, are also known as Boletus edulis, or more commonly known by the man on the street as porcini mushrooms, and it is absolutely readily available at
any time of year at most deli’s, grocers and supermarkets. It is understandable though that you thought you didn’t know the ingredients, as cépes is not generally used
in SA’s culinary vernacular, but mostly in European countries. Interestingly though, of all the culinary mushrooms used, most chefs probably prefer porcinis, as it tends
to keep its pronounced flavour a lot longer when undergoing prolonged cooking processes and drying.

Question 5:
I love sushi and have recently taken up making sush i myself. | have a problem though; I cannotfinda  ny sake anywhere? What am | to do? Please help!

A5: Sake, as you probably know, is a highly alcohol based rice wine and is normally served warm as a beverage or accompaniment with Japanese cuisine. It is unfortu-
nately an essential part of Japanese cuisine and regrettably often difficult to locate, especially if you are not living in a big city where sushi is immensely popular these
days. Sometimes, depending on the recipe, one could quite successfully substitute the sake with mirin, a less strong and sweet rice wine, or even dry sherry, which is
probably the closest everyday ingredient to sake. Using dry sherry, as a substitute for mirin or sake is more common than you think and definitely a lot cheaper, although
sushi purists will snap their chopsticks in disgust if they discover your little secret!

Sake can also be sourced online or through some delis and most Asian grocers. If all else fails, contact your local sushi bar and maybe they'll allow you to buy a bottle
or two from them, and then probably with an inflated price tag. In a last ditch attempt, buy a bottle of cheap dry sherry, pour yourself a glass, paint your face white and
pop the cd “I'm turnina Japanese” into vour cd player, and mourn vour spoils lost in true Japanese N aaku fashion.
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What inspired you to become a Chef?

My Dad, he was always in the kitchen, and in
high school | had to choose a skills subject and
| choose cooking and | have never looked
back.

~ Globally, which Chef do you admire?

Nigella Lawson

What is your worst Culinary catastrophe?
Other than burning food, there hasn't been many others
What is your fondest memory in the kitchen?
W atching my granny cook
What do you eat for Breakfast?
Muesli and Yoghurt
What dish is your favourite to prepare?
| am fond of soup at any time of the day.
What do you never cook?
Seafood
What is the one dish you find hard to get right?
Hollandaise sauce,
Which famous person would you like to cook for and why?

Nelson Mandela, He is such an icon to South Africa and the world at
large, it would be an honor to prepare a dish that he enjoys.

Sweet or Savoury? Sweet
Summer or Winter? Winter
Comedy or Drama? Comedy

Ice cream or sorbet? Ice cream

# # 9
s

% &$"

Interesting data about the FIFA World Cup
hospitality programme in Germany 2006

323 000 guests
22 000 employees
6000 chefs

7000 waiting staff

4000 hosts/hostesses
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An established and esteemed institu-
tion in the culinary industry in South
Africa, this year's Unilever Foodsolu-
tions Chef of the Year takes place
around the country in August, with
finals scheduled for September in
Durban, and Unilever is challenging chefs across all levels to showcase their cut-
ting edge cuisine.

With the standard of the competition reaching higher and higher levels each year
as the prize money increases to become the richest and most prestigious culinary
competition in South Africa, the talent, creativity and competitive spirit of chefs
around South Africa will be put to the test once again this year.

The winner of last year’s Unilever Foodsolutions Senior Chef of the Year, Dilene
Boyd (nee Cranna) of Salon de Culinaire in Johannesburg, recently walked away
with R40 000 in the Unilever Foodsolutions By Invitation Only Chef of the Year
2010, proving that, against all odds as a pastry chef and the least experienced hot
kitchen chef of the six, this is a competition which can make dreams come true.

With R40 000 of the R130 000 prize money won by Dilene Cranna, there’s still a
whopping R90 000 up for grabs in the Senior, Junior and Team of Four categories.

The regional cook-offs of the Unilever Foodsolutions Chef of the Year will be held
in Cape Town on 2 August, Johannesburg on 6 August and Durban on 8 August
2010, with the finalists from these three semi-finals competing in the Mystery Bas-
ket National Finals at Unilever Foodsolutions in Durban on 17 September. In addi-
tion, three senior entrants, one each from Mashreq (an area encompassing several
countries in the Middle East), Pakistan and Arabia, will be selected on the basis of
trials within each of their respective countries to compete in the Senior category,
making this a truly multi-national competition.

The three categories of the competition allow for entries by all levels of chefs — the
Senior being for chefs with more than five years of professional culinary experi-
ence and the Junior being for chefs with less than five years’ experience. Appli-
cants in both these categories are required to submit recipes for a three-course
meal using Unilever Foodsolutions products in order to qualify for selection for the
semi-finals where they will be required to prepare a three-course menu for three
people using a mystery basket of ingredients, as well as ingredients from a com-
munal table.

The ultimate winner in the Senior category following the finals in September will
walk away with R15 000 and the title of Unilever Foodsolutions Chef of the Year,
while second and third place will win R10 000 and R5 000 respectively. The first
prize in the Junior Chef of the Year is R10 000, second prize is R6 000 and third
prize is R4 000.

The Team category is open to teams consisting of four members; a team manager
(or executive chef), senior cook, junior cook/assistant and a waitron from any hotel,
canteen or restaurant across South Africa. Regional cook-offs are not held for the
Team of Four category, and six teams will be chosen to compete in the mystery
basket national finals in September from all national entries received. The six
Team of Four finalists will be required to present a starter, main course and des-
sert for six people, as well as a unique table setting designed to dazzle the judges.
The winners in the Team category will win a cash prize of R20 000, second prize
R12 000 and third prize R8 000.

Competitors in all three categories, at both semi-final and final level, will be scored
on taste, number of Unilever products use and the novel use of these products,
originality of the recipe, degree of difficulty and skill required, fusion of flavours,
portion size and, in the case of the Team category, table presentation.

Are you at the cutting edge of cuisine? An innovator in your field? Then get out
your knives, sharpen your skills and enter the 2010 Unilever Foodsolutions Chef of
the Year. Whether you're a qualified cook, trainee or an aspiring chef currently
registered with a training institution, this is your chance to put yourself in the spot-
light!

To enter simply create your starter, main course and dessert recipes using Unile-
ver Foodsolutions products and submit, with accompanying photographs, by log-
ging onto www.unileverfoodsolutions.co.za, where you can either enter online or
download an entry form to be completed and faxed to 031 570 2395. Alternatively,
please email entries to coty@unilever.com, or post to Unilever Foodsolutions Chef

of the Year Competition, P.O. Box 1547, Durban, 4000. Entries close 23 July 2010.

Contact Kusturie Naidoo on (031) 570-2751 for further information.
www.unileverfoodsolutions.co.za

is calling young chefs from
across the country to enter the
2010 Goldcrest Young Chef of
the Year Award

Win international work experi-
ence at The Dusit Thani Hotel in
Bangkok!

Create a three-course meal

using at least one of Goldcrest's ranges of extraordinary ingredients per

course.

Submit your entry form, menu, recipes and photos by mail

Goldcrest Young Chef of the Year
c/o South African Chefs Association
P. O. Box 291305

Melville

2109

Alternatively, e-mail it to goldcrest@saca.co.za or hand deliver it to

Janet at

The South African Chefs Association's Office

University of Johannesburg
Bunting Street Campus

School of Tourism & Hospitality
cnr Bunting & Annet Road
Auckland Park

Please ensure that the entry form is fully and correctly completed in CLEAR

writing!

All Applications must be in by 2pm (14H00) on Wednesday 1st September
2010. Finalists will compete in a cook-off in Johannesburg on Thursday 14th
October 2010. Please ensure that if you enter you are available on that day.
All finalists that are not from Gauteng will be flown to Johannesburg for the
competition. All travel arrangements, accommodation, transport and food
will be covered by SACA while out of town contestants are in Johannesburg.
The prestigious Awards Ceremony will take place after judging on Thursday
14th October 2010. You must be a member of SACA to enter.
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As yet another Term comes to an end it is time for us to reflect on many highlights that the SRC has
achieved, but one that stands out as the most memorable function is the SRC Cocktail Party.

It was surely a night of “Glitz” and “Glamour” that will never be forgotten by those who attended. It was also
a night for the students to network with each other on a more social basis.

SRC would like to thank the few people who made this function a great success. $
“Make the circle bigger.” Who said chefs can’t party up a storm? Music was pumping from two sides.

Warren’s car was about ready to lift off. Girls were doing the tsipa-tsipa. First years and Second years were
chilling by the Lapa and the popcorn machine worked serious over time.

We trust that all that attended had a great evening and a warm thank you for coming. Without you the eve-
ning would not have been a success.

In conclusion... We would like to wish TIC and Internship good luck with their exams. SCA, keep our name
high at the World Cup and Go Bafana Banfana! We know you will make us proud. )

Remember guys... the road to success can only be reached by great effort!
Culinary Regards,
SRC

By Yogesh and Tasneem.

SA chefs cater to players' every whim

The French national football team staying at the Pezula Resort in Knysna can't get enough of chef Geoffrey Murray's pastries. Award-winning
South African chef Geoffrey Murray can barely whip baguettes out of his oven fast enough since the French World Cup team set up camp at his
hotel.

Croissants, crepes and batches of brioche are also in hot demand at the chic Pezula Resort Hotel and Spa in coastal Knysna as staff pull out all
the stops to cater for their pampered thoroughbreds.

"We were doing 10 baguettes and then it got up to 80 or 90 and now it seems to be up to about 120 per day," said Murray, head chef at the luxury
hotel the French are calling home.

"The baker is just over the moon."

The Uruguayans packed a tonne of prime grass-fed beef from home, as well as plenty of dulce de leche - a creamy, caramel spread ubiquitous to
breakfast tables and deserts in much of South America, said team spokesman Matias Faral.

Argentina's coach Diego Maradona was not so lucky.

Agriculture officials put a stop to his team's plans to bring in steak supplies from home, said Linda Tyrrell, chef at the University of Pretoria centre
where the Argentines are staying.

"They never got a permit to bring the beef in. They wanted to, but it was declined," she said, adding that the flamboyant Argentine coach had failed
to live up to his diva reputation so far.

"He's been very nice ... what he wants we get him and we've got no problems."

Typical South African snacks like biltong - a shredded, dried beef - are not to everyone's taste, and many teams have flown in players' favourite
nibbles to help cure homesickness during the long weeks of sporting competition.

In Rustenburg, Wayne Rooney and the England squad are having their meals overseen by celebrity chef Tim De'Ath, who has previously been
personal caterer to Hollywood stars including Leonardo DiCaprio.

De'Ath describes the English players as "race horses" who need to be properly fed to perform their best, but he has been livening up their healthy
diet with afternoon snacks like mini hot chocolates.

Mexico's squad have had to wait in line for their beloved tortillas as one local supplier gives priority to his regular customers, the team's spokesman
said.
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On the couch with

Jerome Norton-
Former HTA student, Class of 2009, Award Winner of HTA Director’s Award 2009

and member of the SA National Culinary Team

Where are you working now ? Who's you present employee?
i o Sandton Sun, employed by Chef Garth Shnier
t : In what position are you appointed?
Junior Sous Chef — Saucier

Are you enjoying it, is it everything you expected it to be? If not, how is it different?

Yes ! The adrenalin and pressure associated with a professional kitchen is enough to satisfy all of my expectations!

Did the training you got at HTA provide you with a

solid foundation to stand your man in the industry?

Yes! HTA's 10 week practical program gives students a taste of the kitchen and conditions them to take on the culinary world! On the
other side of the coin, the theory time provides you with a professional background to build upon!

Name the three most important lessons you have learned about our profession since you graduated from HTA.

Being a chef is nothing like the TV portrays it to be! If it's your thing - it's better!

Committment and dedication comes with it's own rewards!

Respect the hierarchy - those above you have worked hard to achieve what they have! A little hard work of your own goes a long way

to getting where you want to be along with the respect of your peers!

Name the three most influential ingredients/dishes/
you since graduation.

methods that have impressed

Butter!
The classics - Chicken Cog au Vin and Mellenzanne
Sous Vide

What did you learn about yourself and you as a prof  essional chef in the last 6

months?

I flourish under pressure and need to constantly be challenged! Don't allow yourself to
become bored with your menus, staff or environment- if nobody is challenging you, then
challenge yourself! Perfection is always an arms length away - strive for it!

Who's you present mentor, and how's that working ou
what?

t? Are you learning? If,

Chef Garth Shnier. His success and dedication to his career has earned him all my re-
spect. He's requires total discipline and near perfection from his staff and this has al-
lowed me to build my talent and character.

What's your short term plans?
To build on my culinary knowledge and develop my own style as a 5-Star chef!
How's things with the SA Culinary Team? Are things shaping yet?

Hard work and valuble input from advisers has seen the dishes put out by the Team
grow in leaps and bounds! With top chef, Bruce Burns on board as the new Team SA
manager, things are on track for the new Teams first international competition in Luxem-
bourg this year in preperation for the 2012 IKA Culinary Olympics!

What in your car's CD right now?
Goldfish - Perceptions of Pacha
What are you reading or what's the last book you've read?

Marco Pierre White's Autobiography - Devil in the Kitchen. A must read for any new
chef!

Last meal before being executed?

Caramelized Duck Breast with Pea and Pancetta Risotto, Sauteed Oyster Mushrooms
and a Citrus and Pink Peppercorn Reduction!

Pop quiz:
McCain Chips or your own?

McCain - they've looked after me in the
past!

Liquorice or Anise?

Anise

Jalapeno or Habanera?
Habanera in flavour... Jalapeno in heat!
Argentina or Brazil (Football)?
Argentina!

Cigar or Hubbly?

Cigar!

Escoffier or Careme?
Escoffier!

Heston or Ramsey?

Ramsey! As the youngest chef to date to
have held 3 Michelin Stars, how can |
choose otherwise?

Wausthof or Kai Shun?

Wousthof!

Braai or Sushi?

Braai! I'm a dedicated South African!
Chocolate or Chilli?

Chilli
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