
When Fedics was launched in 1971 as the first large-
scale caterer in South Africa, its founders could never 
have guessed the wild and, at times, bumpy path 
the brand would take to grow into what has now 
become a pillar of the South African contract catering 
industry – flourishing under Tsebo Catering. While 
Fedics remains central to Tsebo Catering’s ongoing 
success, and pivotal to the Tsebo Solutions Group’s 
transformation journey (Fedics established the 
Group’s first affirmative action programme in 1982), it 
is now part of a larger basket of brands offered by the 
division, which include Tsebo Site Solutions (TSS) and 
TsAfrika.

“Tsebo has a long history in contract catering and 
continues to hold the position as the largest catering 
business in the country. Many others have tried 
to emulate our achievements, but we’ve always 
managed to stay ahead in what we are doing,” says 
Wynand Louw, CEO Tsebo Catering. A large part of 
the division’s success has been its ability to identify 
opportunity and to weather the storms by constantly 
communicating with its clients, also by taking an agile 
and proactive approach to local and international 
trends. 

Having taken on the role of CEO Catering just prior 
to the start of the COVID-19 pandemic, Louw is well 
versed in the balancing act of having to respond 
quickly to the changing needs of a panicked market, 
while continuing to innovate for a future beyond 
the pandemic. “COVID-19 has changed the catering 
industry substantially and the market has changed,” 
says Louw. “But a lot of the trends that are coming to 
the forefront now, were emerging before the start of 
the pandemic.”

For one, Covid saw the demand for catering dry up in 
certain industries, such as canteens for corporate and 
financial institutions, and at businesses where work 
from home became a viable option. While remote 
work might be a permanent approach for some, 
Tsebo Catering took the strategic decision to remain 
fully active in these environments. 

“We have built on the strength of the relationships 
with our clients in adapting solutions to meet their 
needs. Whether it is by bringing them meals that 
they can take home, delivering meals to their desks 
and allowing people to order online, or by creating 
COVID1-19 safety protocol compliant canteen spaces; 
developing grab-and-go and takeaway type meals, 
or pre-packed party options for socially distanced 
functions, Catering went from strength to strength.” 

With Tsebo celebrating its 50th 
anniversary this year, the Catering 
division is propelling itself into 
the next half century with a 
streamlined business model and 
refreshed branding that speaks 
to the division’s love for good 
food prepared with passion.
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“We have done absolutely everything we 
can to stay present, because we believe the 
corporate environment will return and when 
it does, we want to be there for our clients. 
As a result, the division has grown its already 
high customer retention with a consistently 
excellent customer satisfaction score of 
more than 80 percent, over a particularly 
tumultuous period for the global economy,” 
says Louw.

The refreshed future of 
catering
While we don’t know how long COVID-19 
will remain with us, what’s important, 
Louw believes, is that the pandemic will 
end, and that the focus should now be on 
those trends that will shape the future of 
catering. These include a significant shift to 
consumers wanting healthier meals, made 
from wholesome organic ingredients that are 
sustainably sourced, as well as an increase in 
the use of technology.

“Technology is really coming to the fore with 
the use of digital technology for things like 
online ordering and payment, which allows 
flexibility in terms of what you can eat, when 
you can eat, as well as an increase in the 
choices you have available, and faster service,” 
says Louw. To this end – and with Tsebo 
celebrating its 50th anniversary this year – 
Tsebo Catering is propelling itself into the 
next half decade with a streamlined business 
model and refreshed branding that speaks 
to the division’s love for good food, prepared 
with passion.

Streamlined divisions 
and refreshed branding
“The greatest changes have taken place 
within the Fedics brand, because we believe 
we can offer our clients a more specialised 
service if we structure our operating and 
service delivery around specific segments,” 
says Louw. “We’ve put a lot of time, research, 
expertise and energy into developing new 
food concepts and solutions that help our 
clients across industries achieve what they 
need to do in their businesses.”

Whereas the division was previously structured 
around regional lines, the focus for Fedics is now on: 

HEALTHCARE: 
Nutritional healing that supports the patient journey.

EDUCATION: 
Brain food for future generations of leaders.

RETIREMENT: 
Providing a balance between good nutrition, cultural 
preference and personal desire.

LEISURE: 
Supporting relaxation and rejuvenation.

AUTOMOTIVE: 
Fuelling a productive and effective workforce.

BUSINESS AND INDUSTRY: 
High-volume catering to energise your workforce for 
optimal productivity.

“The Fedics brand has served us particularly well 
over the last 50 years, but we made a decision to 
update the brand in line with the division’s refreshed 
approach to how we serve the various markets,” 
says Louw. “A lot of thought and effort went into 
developing a refreshed brand story that represents 
us as a business well into the future.” Likewise, in line 
with the overall restructuring along segmental lines, 
the TSS brand will serve the mining and remote sites 
business, while TsAfrika focuses on the corporate 
and leisure segments. TsAfrika has also been given a 
facelift to refresh its image as a creative and playful, 
yet sophisticated dining experience for high-end 
clients.

Internally, Catering is undergoing a complete re-
engineering of its units and enterprise resource 
planning (ERP) system to optimise its platforms and 
allow its people to focus on our passion for food, our 
product and our service. With best-in-class culinary 
leadership, chefs and dietitians who continually 
undergo rigorous training, Tsebo Catering has 
rebranded to highlight an ongoing commitment to 
providing excellent nutrition through tasty, healthy 
and creative food and beverage offerings. 

“We have put the focus back on food as the 
inspiration for everything we do. A central culinary 
theme is what drives innovation, quality and service. 
There is no other company in the industry that has 
the heritage that we have and we are incredibly proud 
of that. But, as they say ‘the only constant is change’, 
and our strength lies in the fact that we are agile 
enough to frequently reinvent ourselves. We won’t 
allow ourselves to stagnate but continue to provide 
solutions that pre-empt the changing needs of our 
environment and markets,” Louw concluded. 
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