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IN THE SPOTLIGHT

Tsebo Solutions Group has once
again been recognised as a Top
Employer in Africa, achieving

an overall score of 96.1 percent,
exceeding the global benchmark by
10 percent.

This recognition marks four consecutive
W HAT B E I N G A years of Top Employer certification in South
Africa and two consecutive years in the
E M P LOYE R Africa region. It places Tsebo among an
. r elite group of employers who meet rigorous
‘ ' global standards for people practices and
CATE R I N G organisational excellence. In South Africa,
we ranked among the top 15 employers

out of 154 organisations, with repeat
certifications across Kenya, Zimbabwe and

Zambia.
I . I . J For Tsebo Catering Solutions, this
Africa South Africa certification is far more than a corporate
EMPLOYER 2026 EMPLOYER 2026 accolade. It is a strategic advantage and a

direct driver of service excellence.
FOR A BETTER WORLD OF WORK FOR A BETTER WORLD OF WORK

Why this matters for
catering

Catering is a people-powered business.
Every plate served, every retail concept
launched, every executive dining experience
delivered is shaped by the capability,
engagement and leadership of our teams.

The Top Employer certification is awarded
following rigorous assessment of 255
people practices across six domains and

20 people-focused topics, verified through
independent audit. Achieving top scores,
including 100 percent in the Steer domain
covering Business Strategy, People Strategy
and Leadership, confirms that our people
strategy is aligned to business performance.

It also reflects our commitment to being
an ethical employer. At Tsebo, this means
providing fair pay, responsible employment
practices and meaningful benefits that
support the wellbeing and dignity of our

. people across every site and role. When
WYNAND LOUW T ¥ ‘-\\ our teams feel valued and secure, they are
CEO, Tsebo Catering Solutions \ ) / N\ empowered to deliver the standards our
clients expect.
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For Catering, that alignment translates into:

Stronger site leadership
Better trained culinary and front-of-
house teams

» Improved onboarding of new staff, up
17%

» Enhanced Diversity, Equity and Inclusion,
up 15%

= Digitally enabled HR processes that
simplify operations, up 13%

These are not HR statistics. They are
operational enablers.

From people strategy to
plate performance

In catering, consistency is everything.
Clients do not experience our policies. They
experience our people.

Being benchmarked against 2,400
organisations across 125 countries gives
Tsebo access to global best practice in
talent acquisition, learning, digital HR,
ethics and organisational change. That
insight strengthens how we:

Attract culinary and hospitality talent
Develop contract managers into
business leaders

» EqQuip teams to operate in high-pressure,
multi-site environments

= Build inclusive teams that reflect the
communities we serve

» Integrate sustainability and ethical
practices into daily operations

With approximately 85 percent of the
Group's workforce now covered under this
certification footprint, the impact reaches
deep into our catering operations across
healthcare, education, mining, business and
industry, and executive dining.
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Strengthening the Tsebo
catering brand

For Tsebo Catering Solutions, this
recognition reinforces three core brand
pillars:

= Capability

Clients partner with us for operational
reliability. A high performing people
strategy ensures we consistently deliver
safe, compliant and innovative food
solutions.

= Leadership

Full marks in Business Strategy,

People Strategy and Leadership reflect
purposeful governance. In catering, this
means clear standards, accountable
site management and strong client
engagement.

= Culture

A workplace that values engagement,
transparency, diversity and ethical
conduct fosters teams who take
ownership. In our industry, culture is
visible in service attitude, presentation,
hygiene standards and responsiveness.

This culture is underpinned by our ethical
employer philosophy, ensuring our people
are treated fairly, rewarded responsibly and
supported through structured benefits
and development opportunities. Strong,
respected teams are the foundation of
strong service delivery.

The competitive advantage
in a client-led market

In today’s catering environment, clients
are no longer evaluating suppliers purely
on cost and menus. They assess workforce
stability, leadership depth, training
capability, ESG alignment, digital maturity
and ethical governance. Top Employer
certification validates Tsebo's strength
across all these dimensions.

For clients in healthcare, mining and
education, where compliance, safety

and service continuity are critical, this
recognition signals stability and responsible
leadership. For prospective talent, it
positions Tsebo Catering Solutions as

an employer of choice in a competitive
hospitality market.

A workplace that works for
catering

Our Group positioning, A Workplace That
Works for You, comes to life through our
people. The certification confirms that we
are building not only strong workspaces for
clients, but strong workplaces for our teams.
In catering, when our people thrive, our
clients thrive.

This recognition is not the destination.

It is a benchmark and a commitment to
continuous improvement. Because in
catering, excellence is not an event. It is a
daily discipline.
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IN THE SPOTLIGHT

What began in 2022 as a
platform to reconnect after

Covid-19 has evolved into
UNITED BY TASTE Comoter ovants St
supplier events in South Africa’s

catering sector. Now in its
SHAPING TOMORROW
Group'’s Festival of Fusion and
— Flavour 2026 carries a powerful
TOG ETH E R new theme: United by taste:

Shaping Tomorrow Together.
And if the 2025 numbers are
anything to go by, the festival is
not just growing, t is setting the

benchmark.

Tsebo’s Festival of Fusion and Flavour
enters its fourth year. Bigger, bolder
and built for impact.

From reconnection to industry benchmark
H The original vision was simple. Bring

\\ operational teams, procurement specialists
- N . and suppliers back into the same room,
P9, ‘-;‘, rebuild relationships, reignite collaboration.
-~ l s

What started as a reconnection initiative
has become something far greater. It is now
a national showcase of capability, innovation

\ ) ; and supplier partnership. By 2025, growth
;!_: - - i, accelerated dramatically:

o '/’ . IH\ >

g *

‘ j

reached 1,017
s

» KwaZulu-Natal attendance grew from
225 to 358, an increase of 59%

= Eastern Cape surged from 52 to 146, an
increase of 181%

= Western Cape increased from 95 to 140,
up 47%

» Gauteng rose from 262 to 373, up 42%

- - - - 1 .
é - . = Total attendees across all regions
>

These are not incremental gains. They
signal momentum. The Eastern Cape

more than doubled its footprint in a single
year. Gauteng, already the largest region,
expanded significantly. KwaZulu-Natal and
the Western Cape showed strong, sustained
demand.

i ik » The festival is no longer simply an internal
NDIVHUWO RAVELE - _ " : initiative. It is becoming the go-to annual
Strategic Procurement Manager _ R - . gathering for food and beverage innovation

in South Africa.
O 6 THE ALCHEMY OF FOOD | MARCH 2026
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IN THE SPOTLIGHT

Supplier confidence, client
trust

Growth has not only come from
attendee numbers. Supplier participation
strengthened across every region:

»  KZN suppliers increased from 31to 42, up
35%
Eastern Cape from 14 to 25, up 79%
Western Cape from 40 to 52, up 30%
Gauteng from 66 to 80, up 21%

Suppliers are not just attending. They

are investing in larger stands, launching
new products and using the festival as a
commercial springboard. Even more telling
is the growth in client attendance:

= KZN client attendees rose from 22 to 105,
up 377%
Eastern Cape from 1to 61
Western Cape from 28 to 39, up 39%
Gauteng from 28 to 86, up 207%

Clients increasingly recognise the festival as
a window into Tsebo's supplier ecosystem,
innovation pipeline and sustainability
agenda. This is where positioning shifts
from event to strategy.

We are united by taste

The festival's 2026 theme, “United by Taste:
Shaping Tomorrow Together” reflects

a deeper evolution. If previous themes
celebrated culinary creativity and cultural
heritage, this year's focus is collective
progress. Taste becomes the metaphor for
something larger:

= The meeting point of culture and
commerce

» The bridge between supplier innovation
and client need

» The shared language of sustainability,
responsibility and growth

O 8 THE ALCHEMY OF FOOD | MARCH 2026

“United by taste” acknowledges
that no organisation innovates
in isolation. Every plate served
in a Tsebo unit is the result of
collaboration. From farmer to
manufacturer, distributor to chef.
“Shaping tomorrow together”
reinforces Tsebo's leadership role
in driving procurement excellence,
supplier development and ESG
accountability across the catering
sector. This is partnership with
purpose.

Innovation on display

Across four regions in 2026, Eastern
Cape, KwaZulu-Natal, Western Cape
and Gauteng, the festival once again
brings together local suppliers,
regional teams and national
leadership in a dynamic, high-
energy format. The 2025 festival
showcased:

Live cooking demonstrations
Product innovations

Sustainable packaging solutions
Ethical sourcing models
Beverage concepts and wellness
trends

= The national finals of Tsebo's Top
Chef competition

The culinary competition, centred ‘g
on sustainability and zero-waste ,
cooking, added theatre while
reinforcing a serious message.
Innovation must be responsible.
From eco-conscious packaging
partners to ethical coffee suppliers
and waste-reduction innovators,
the festival demonstrates how
sustainability is embedded into
operational reality. It is not treated
as a marketing afterthought.

MARCH 2026 | THE ALCHEMY OF FOOD O 9



At the heart of the festival is Tsebo'’s \.- \J.;}{?J} gt( 3{*}?‘/
supplier network, one of the most i =i )
dynamic in the industry. Tsebo's A
procurement model prioritises:

ESG aligned sourcing ‘
SMME development and
mentorship

Ethical supply chains
Environmental accountability
Long-term partnership over
short-term transactions

_— e ma —

The festival makes this ecosystem
visible. It shows clients how Tsebo
collaborates with suppliers to

drive innovation, manage risk and
create shared value. It provides
suppliers with direct access to
decision makers and regional
operators. It strengthens alignment
across the entire value chain.
Internal attendance growth further
illustrates this alignment:

KZN internal attendance
increased by 25%
Eastern Cape by 67%
Western Cape by 51%
Gauteng by 23%

Tsebo’'s own teams are investing in

the platform. This confirms that the
festival is embedded in the Group's
strategic direction.

THE ALCHEMY OF FOOD | MAR

The festival's trajectory reflects something
broader about Tsebo's market position.
With the largest footprint in the catering
sector, Tsebo understands that leadership is
not declared. It is demonstrated through:

Strong supplier relationships
Measurable growth

Investment in sustainability
Development of emerging businesses
Visible innovation at scale

The 2025 statistics confirm that the festival
is accelerating. From just 80 suppliers

in its earliest Johannesburg launch to a
national platform attracting more than
1,000 attendees, the Festival of Fusion and
Flavour has become a powerful expression
of Tsebo's influence within the industry.

As we enter 2026, the festival stands at a
pivotal moment. The growth is real. The
appetite is evident. The partnerships are
strengthening.

More importantly, the purpose is clear. In a
rapidly evolving catering landscape shaped
by sustainability mandates, rising client
expectations and operational complexity,
the future belongs to organisations that
collaborate. Organisations that listen,
innovate, and build ecosystems rather than
supply chains.

MARCH 2026 | THE ALCHEMY OF FOOD
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ELEVATED EVERYDAY

The new rhythm of food and drink in 2026

THE ALCHEMY OF FOOD | MARCH 2026

As we look back on the first quarter of 2026, the food and beverage landscape
reflected a market that is more intentional, value conscious and experience
driven. The first quarter of a year traditionally signals a reset in consumer
behaviour. After festive indulgence, diners reassess where they spend, what
they consume and which experiences truly matter. The trends shaping 2026
point to a clear shift. South Africans are prioritising meaning over hype, quality
over excess and connection over novelty.

A considered start to 2026

The first quarter of 2026 signals a maturing
food and beverage sector in South Africa.
Consumers are embracing bold flavour while
demanding authenticity. They are celebrating
humble produce while elevating everyday
rituals. They are choosing connection,
community and considered indulgence. For
operators and producers, success will depend
on delivering meaningful experiences
grounded in quality, provenance and value.

MARCH 2026 | THE ALCHEMY OF FOOD -| 3




FROM OUR DIETITIAN

EATING SMART 4
AT WORK

A PRACTICAL B 7 B
GUIDE FOR BUSY ~ -
PROFESSIONALS ( l “

-

Deadlines, meetings, traffic,
emails — modern work life
is demanding. For many
professionals, the staff
restaurant becomes the
default solution for daily
meals. The good news? With
a few strategic choices, the
staff restaurant can support
your energy, focus, weight
mMmanagement, and long-term
health. Using the Healthy
Plate Model as your guide,
you can build a balanced,
satisfying meal — even on
your busiest days.

The Healthy Plate Model:
Your visual shortcut

Think of your plate divided into four parts:

12 plate: Vegetables and fruit
= Y, plate: Lean protein
Y. plate: Whole grains or high-fibre
starch
ANNELIZE ZEELIE - _ = Plus: Healthy fats in small amounts
Ts.eb.o. Catering Divisional _ * N\ LT . y # _ . This simple structure helps stabilise blood
Dietitian e WA N N N . . \ sugar, prevent mid-afternoon crashes, and
— - - keep you fuller for longer.
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FROM OUR DIETITIAN

16

Building a smart staff restaurant lunch

1.

Half your plate: Vegetables (and some
fruit)

This is where colour matters.
Choose:

Salad greens, tomatoes, carrots, cucumber, peppers
Steamed or roasted vegetables

Butternut, green beans, broccoli, spinach

Side salad instead of chips

Fresh fruit for dessert

Watch out for:

» Creamed vegetables
» Salads drenched in mayonnaise
» Deep-fried vegetable sides

Tip: If vegetables are limited, ask for double vegetables
instead of extra starch.

One quarter: Lean protein

Protein supports muscle repair, keeps you full, and
prevents energy dips.

Choose:

Grilled chicken (skinless, if available)
Baked or grilled fish

Lean beef (trimmed of visible fat)
Boiled eggs

Beans, lentils, chickpeas

Cottage cheese or plain yoghurt

Limit:

= Fried chicken

» Processed meats (sausages, polonies)
= Heavily creamy stews

Tip: If the only option is a stew, fill your plate with the
protein portion and balance it with extra vegetables.

THE ALCHEMY OF FOOD | MARCH 2026

3. One quarter: Smart

carbohydrates

Carbohydrates are not the
enemy — refined, oversized
portions are.

Choose:

Brown rice

Samp and beans
Wholewheat bread
Sweet potato

Small portion of pap or
rice

= Wholegrain wraps or rolls

Reduce:

= Large portions of white
rice or pap
Chips or fried potatoes

= Oversized bread servings

Portion guide: Your starch
portion should be about the
size of your fist.

Healthy fats — Small
but powerful

Healthy fats improve
satisfaction and nutrient
absorption.

Choose small amounts of:

Olive oil-based dressings
Avocado

Nuts or seeds

Peanut butter (natural)

Caution: Avoid heavy creamy
sauces and large amounts of
butter or margarine.

H 2026 | THE ALCHEMY OF FOOD
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FROM OUR DIETITIAN

Smart drink choices at work
Liquid calories add up quickly.

Best choices:

Water (still or sparkling)

Infused water (lemon, mint)

Unsweetened rooibos or herbal tea
Black tea or coffee

Be cautious with:

Sugary cooldrinks
Sweetened iced teas
Flavoured waters

Fruit juices (even 100% juice)
Energy drinks

Rule of thumb: If you can chew it, it's
better than drinking it. Whole fruit beats
fruit juice every time.

Coffee: Make it work for you

Coffee can support alertness — if you
choose wisely.

Smarter options:

Black coffee

Americano

Cappuccino with low-fat milk

Latte with reduced-fat milk (small size)

Limit:

» Flavoured syrups
= Whipped cream toppings
m Large, sugary specialty drinks

Tip: If you have more than two cups

daily, avoid adding sugar each time — it
accumulates quickly.

-| 8 THE ALCHEMY OF FOOD | MARCH 2026

Snack strategy for
busy days

Skipping meals often leads to
overeating later. Strategic snacks
help maintain steady energy.

Ideal snack formula:

Protein + fibre
Examples:

Greek yoghurt and berries
Apple and a handful of nuts
Boiled egg and a piece of fruit
Wholewheat crackers with
cottage cheese

Peanut butter on wholegrain
toast

Staff restaurant-friendly swaps:

m Fruit instead of pastries
m Yoghurt instead of muffins
»  Nuts instead of chips

Tip: Keep emergency snacks in
your drawer to avoid vending
machine decisions.

Avoiding the 3 pm
energy crash

Often results from:

Large, refined carbohydrate
lunches

Sugary drinks

Skipping breakfast
Dehydration

Tip: Balance your lunch, drink
enough water, and include
protein — your focus will improve
significantly.

Exercise: The missing piece

Nutrition fuels your body — movement
activates it. You don't need a two-hour gym
session to benefit.

Practical workplace movement tips:

Take the stairs

Walk during phone calls

Park further away

Do 10-minute brisk walks during lunch
Stand and stretch every hour
Schedule exercise like a meeting

Weekly goal:

= 150 minutes of moderate activity per week
» 2-3strength sessions (bodyweight
exercises count)

Tip: Even short, consistent sessions
improve insulin sensitivity, stress levels, and
productivity.

The bottom line

Healthy eating at work is not about perfection
— it is about patterns. If most of your plates
follow the Healthy Plate Model, if most of
your drinks are calorie-free, and if most of
your snacks include protein and fibre, you will
notice:

Better concentration

More stable energy

Improved weight control
Reduced long-term health risks

The staff restaurant does not have to sabotage
your goals. With awareness and small daily
decisions, it can become your greatest ally in
building sustainable health — even in a busy
professional life. Healthy choices are not about
having more time. They are about making
smarter choices with the time you already
have.




A LIGHT, FLORAL STARTER %
WITH ELEGANT PINTN u:’

Ingredients

1 Baguette, sliced

25049 Ricotta

1-2 Tbsp Honey

1tsp Rose water

4 Fresh figs, sliced

Thandful Pomegranate arils

TT Edible rose petals

TT Salt & cracked black pepper

Method

. Toast baguette slices until lightly
golden.

. Beat Ricotta, honey, rose water and a
pinch of salt until fluffy.

. Spread whipped Ricotta onto crostini.

. Top with figs, pomegranate seeds,
and petals.

. Finish with cracked pepper and a
drizzle of honey.




Ingredients

2 Balls Burrata

20049 Cherry tomatoes, halved

6 Strawberries, diced

1Tbsp Balsamic glaze

2 tsp Olive oil

1tsp Crushed pink peppercorns
TT Basil leaves

Method

Combine tomatoes, strawberries, oil,
balsamic glaze. Season lightly.

. Place Burrata in centre of each plate.

. Spoon salsa around and over.

. Sprinkle with pink peppercorns and
basil.

. Serve immediately with toasted
sourdough bread.




SOFT GREEN CREPES FILLED
WITH HERB CREAM C‘-IEESE.

Ingredients

1cup Flour

1cup Milk

2 Eggs

1cup Fresh spinach

1Tbsp Oil

Filling Cream cheese, chopped
chives, lemon zest, pinch of
chilli flakes

Method

. Blend spinach, milk, eggs, and oil.
Add dry ingredients and blend again.

. Cook thin crepes on medium heat.

. Spread with herb cream cheese and
fold elegantly.

-
r

*
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Ingredients

4 Chicken breasts
8 slices Prosciutto

2 Tbsp Olive oil

1cup Raspberries

2 Tbsp Balsamic vinegar
1Tbsp Honey

1tsp Thyme leaves

TT Salt & pepper

Method

Wrap each chicken breast in 2 slices
prosciutto.

Sear in oil until browned.

Bake at 180°C for 15-18 minutes.
Simmer raspberries, honey, balsamic,
and thyme until thickened.

Plate chicken with raspberry jus
drizzled in heart shapes.

. -
| MARCH 2026
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A SPICY, LUXURIOUS
PASTA WITH AROSY

¥

Ingredients

3009 Prawns

300g Linguine

1Tbsp Harissa paste

200 mi Coconut cream

1 Small onion, diced
2 Garlic cloves

1 Lemon

TT Chopped parsley

Method

Cook pasta al dente.

Sauté garlic and onion; add harissa
and prawns and cook until pink.
Add coconut cream, seasoning, and
simmer.

Toss with pasta.

Serve with lemon zest and parsley.




A VEGAN, COLOUR-
FORWARD DISH

.

* i,

A P

=

Ingredients

3 Medium beetroots, roasted
2 cup Cashews, soaked

1Tbsp Maple syrup

1Tbsp Lemon juice

1cup Roasted carrots

1cup Roasted baby potatoes
1cup Roasted chickpeas

TT Micro herbs

Method

Blend beetroot, cashews, maple
syrup and lemon juice into a smooth
purée.

Spread on plate (heart-shaped
swoosh).

Top with roasted vegetables and
chickpeas.

Garnish with micro herbs.




Ingredients

200g Dark chocolate
300 m Cream

2 Tbsp Icing sugar

1tsp Hibiscus powder
Y. cup Sugar (for shards)

Method

Melt chocolate, whip cream and fold
together. Chill.

Heat sugar until caramelised. Mix

in hibiscus powder and pour thinly.
Cool.

Break into pink shards and place on
mousse.




SOFT, CREAMY AND BTLY FLOR/
| -
- -

Ingredients

600 g Cream cheese

20049 Sugar

4 Eggs

300 mli Cream

2 Tbsp Flour

1Tbsp Rose water

TT Strawberry puree for swirl

Method

Beat all ingredients except puree.

. Pour into mini heart tins.

. Add strawberry swirl and bake at
200°C for 20-25 minutes until lightly
burnt.

. Chill slightly before serving.

THE ALCHEMY OF FOOD | MARCH 2026
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FROM OUR CHEFS

Ingredients

TT Red grapes

TT Cherries

TT Dragon fruit balls

2 cups Sugar and 1 cup water

Method

1. Preparation is the same as classic
Tanghulu, but form pink and white

blossom patterns on skewers.

Serve in a vase for a floral effect.




FROM OUR CHEFS

W;

EASY, BUDGET-
FRIENDLY, VISUALLY
STRIKING

Ingredients

TT Watermelon cubes
TT Pink yogurt

TT Honey

TT Granola

TT Mint

Method

1. Layer yogurt and watermelon +
granola in small cups.
2. Top with mint and a drizzle of honey.
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WHAT HAVE WE BEEN UP TO?

Where fresh meets refined:
Sprouts and Co. redefines
wholesome dining at
Monte Circle Pavilion

By: Dieter Eberlanz, Regional Executive chef, TsAfrika

Johannesburg welcomed an exciting new culinary chapter in
January 2026 as Sprouts and Co. officially opened its doors at the
Monte Circle Pavilion Office Park. Overlooking manicured gardens
and serene water features, the restaurant has quickly established
itself as a vibrant addition to the area’s evolving dining landscape.

Sprouts and Co. is the latest innovation from TsAfrika and marks the brand’s second
venture into the retail restaurant space. The concept artfully blends elevated dining with a
health-conscious philosophy, offering guests nourishing and wholesome meals that never
compromise on comfort or flavour.

The menu is designed with versatility in mind. Diners can explore an extensive a la carte
selection, a convenient Healthy Grab and Go range, a thoughtfully curated Daily Harvest
Table, a variety of hot meals, and an indulgent pastry and cake counter. Whether stopping
in for a quick coffee, a light bite between meetings, or a relaxed sit down meal, guests are
met with choice, freshness and quality.

{ I O THE ALCHEMY OF FOOP

| \
1

At the helm of Sprouts and Co. is Regional Since opening, Sprouts and Co. has enjoyed
Chef Jaqueline Geluk, whose vision and full bookings each day, rapidly becoming a
dedication were instrumental in bringing favourite among office park professionals
the concept to life. Her hands on leadership and visitors. Guests are encouraged to
approach ensures that excellence is not only reserve their tables in advance, whether
a goal but a daily standard. for a morning coffee, a nourishing Harvest
Table selection, or a memorable a la carte
Chef Jackie is deeply committed to team meal.
development, investing in ongoing training
and mentorship to maintain exceptional
food and service standards. Her passion
for cultivating culinary talent is reflected in
the seamless operations and welcoming
atmosphere that define the restaurant
experience.

For more exclusive occasions, the restaurant
offers a private dining room along with

the option to host private events in the
surrounding gardens. These versatile spaces
provide an elegant setting for corporate
functions and special celebrations.

Behind the scenes is a dedicated team
whose collaboration and expertise bring
the Sprouts and Co. vision to life each

day. Together, they embody the spirit of
innovation, hospitality and culinary artistry
that defines this exciting new destination.

With its harmonious blend of freshness,
refinement and heartfelt service, Sprouts
and Co. is not simply a restaurant. It is a
celebration of food crafted with intention
and served with pride.
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WHAT HAVE WE BEEN UP TO?

Nourishing purpose:
Fedics launches meaningful
partnership with The Church of

Jesus Christ of Latter-day Saints

By: André Myburgh - Regional Executive Chef, Living Lifestyle

In December, Fedics proudly
marked the beginning of a
new catering partnership with
The Church of Jesus Christ

of Latter-day Saints, opening

a contract rooted in service,
support and shared purpose.

The partnership began by supporting 40
missionaries during an intensive three-week
intake programme. This important period is
designed to prepare missionaries for their
work in the field, and Fedics plays a vital role
in ensuring the environment is structured,
welcoming and efficiently managed.

A strong focus on staff training has been
central to the smooth launch of operations.
Careful preparation behind the scenes has
ensured that daily catering runs seamlessly,
allowing missionaries to focus fully on their
development and training.

Beyond providing nutritious meals,

Fedics contributes to the broader intake
experience by supporting essential skills
development. The programme includes
training in time management and
organisational skills, as well as practical
problem solving and resilience techniques
that equip missionaries for real world
challenges.

{ I 2 THE ALCHEMY OF FOOD | MARCH 2026

Adding energy and creativity to the
schedule are interactive Theme Day
activations. These sessions encourage
hands on participation, with missionaries
learning to prepare items such as pizzas,
pancakes and croissants. These activities
foster teamwork, build confidence and
provide practical kitchen skills in an
engaging and collaborative setting.

This partnership represents more than

a catering contract. It reflects a shared
commitment to growth, preparation and
community building. Fedics looks forward
to delivering consistent service excellence
while cultivating a strong and lasting
relationship built on trust and support.

Whisking up wonder: A
sweet day of skill and spirit at
Herfsakker SAFV

By: André Myburgh - Regional Executive Chef, Living Lifestyle

The staff kitchen at Herfsakker
SAFV recently transformed into a
haven of warmth and irresistible
aromas during a delightful baking
workshop led by the talented
Baker Chef Pertunia. With passion
and generosity, she shared her
knowledge, guiding the team
through a hands on culinary
experience that celebrated both
tradition and creativity.

The day’s baking list featured a selection

of well-loved classics, each chosen for its
comforting flavour and timeless appeal. Staff
learned the art of preparing health rusks,
rich chocolate brownies, delicate coconut
ice, indulgent malva pudding and perfectly
balanced chocolate chip biscuits. Under
Chef Pertunia’s expert instruction, each
recipe came to life with care and precision.

More than a lesson in technique, the
workshop became a celebration of
teamwork and shared enjoyment. Sleeves
were rolled up; laughter filled the kitchen
and colleagues discovered new skills
together. Chef Pertunia’s approachable
teaching style encouraged confidence,
allowing participants to fully engage with
the artistry behind each bake.

By the end of the session, trays of freshly
baked treats lined the counters, filling the
space with sweet scents and a sense of
accomplishment. Staff left not only with
satisfied taste buds but also with renewed
confidence in their baking abilities. The
workshop beautifully showcased how food
brings people together. Through creativity,
collaboration and the simple joy of sharing
what is made by hand, the Herfsakker SAFV
team experienced the true alchemy of
baking.
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From test track to taste triumph:
Toyota VIP event ignites culinary
excellence at Eston

By: Dereck Nair, Regional Executive Chef KZN & eSwatini

What began as a high-profile
corporate gathering quickly
became a showcase of precision,
creativity and culinary mastery.

“The feedback was overwhelming,” shared
Chef Kirk, also known as Tsebo Top Chef
2025. “From the sizzling steaks to the show
stopping desserts, our goal was to exceed
expectations and we did just that.” Every
dish reflected thoughtful preparation and
an unwavering commitment to quality.
The perfectly prepared steaks delivered
bold flavour and finesse, while the desserts
provided a dramatic and satisfying finale to
the experience.

Attention to detail extended beyond the
plate, with service standards matching

the excellence of the cuisine. The positive
response from Toyota's senior leadership
underscored the TSAM team’s dedication
to consistency and professionalism. Their
ability to execute at such a high level under
challenging conditions speaks volumes
about their expertise and teamwork.

This standout event not only delighted
distinguished guests but also reinforced
Tsebo's reputation as a leader in premium
culinary experiences. By proudly flying the
Fedics flag, the team demonstrated that
exceptional food, passion and precision can
transform any setting into an extraordinary
dining occasion. A well-deserved salute to
Chef Kirk and the TSAM team for delivering
an event that truly accelerated excellence!
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A night of fire and flavour: RBCT Imbizo
sets the culinary stage alight

By: Dereck Nair, Regional Executive Chef KZN & eSwatini

This January, the annual RBCT
IMBIZO once again proved why it
stands as one of the region’s most
anticipated culinary gatherings.
The 2026 edition was a resounding
success, brought to life by a
dynamic team whose tireless
preparation and passion were
evident in every detail.

From the moment guests arrived, the
atmosphere pulsed with excitement.

The event unfolded as a masterclass in
execution, seamlessly blending precision
planning with creative flair. Prof Cook
students confidently stepped into frontline
roles, showcasing their developing skills
with professionalism and pride. Their energy
infused the evening with vibrancy, while
experienced mentors worked behind the
scenes to ensure flawless delivery.

-

rbet CENTRE

Guests were captivated by both the visual
spectacle and the bold, memorable

flavours presented throughout the night.
One attendee described the experience as
unforgettable, praising the exceptional setup
and the outstanding quality of the cuisine.
The food was not only beautifully presented
but crafted to surprise and delight, reflecting
a thoughtful fusion of taste and technique.

Dudu, Chef Prince, and the entire culinary
team earned widespread admiration for
their unwavering commitment to excellence.
Long-time supyporters of the event once
again expressed their enthusiasm, noting
that RBCT IMBIZO remains a highlight on
the annual calendar and a showcase of the
team’s remarkable talent.

With its distinctive blend of flavour
innovation, emerging talent and electric
atmosphere, RBCT IMBIZO continues to
strengthen its reputation as a premier
culinary experience in the region. This year's
edition will undoubtedly be remembered as
one of its brightest chapters.

Congratulations to the entire team for
delivering yet another extraordinary
celebration of food, creativity and
collaboration.
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Crafted to impress: Fedics Smith
Assembly delivers a standout
experience for TWIMS delegates

By: Dereck Nair, Regional Executive Chef KZN & eSwatini

The Fedics team at Smith
Assembly has once again
demonstrated why they
are recognised as leaders in
premium event catering.

Earlier this month, they hosted a high-
profile client event welcoming TWIMS
delegates, delivering an experience
defined by quality, precision and culinary
excellence. Under the meticulous leadership
of Sharmeen Inarman, the team created

a selection of traditional scratch made
savoury classics and refined treats that

left a lasting impression on guests. Every
element, from preparation to presentation,
reflected thoughtful planning and expert
execution.
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The menu celebrated authenticity and
craftsmanship, with each item prepared
from scratch to ensure depth of flavour and
freshness. Guests were treated to a spread
that balanced comfort and sophistication,
reinforcing Fedics’ commitment to

culinary integrity. A proud team member
shared that their focus remains firmly on
delivering exceptional quality and service,
setting them apart within a competitive
industry. That dedication was clearly evident
throughout the event, where seamless
coordination and attention to detail ensured
a flawless experience.

This successful engagement not

only delighted attendees but further
strengthened Fedics Smith Assembly's
reputation for excellence in catering.
Congratulations to Sharmeen and the entire
team for once again raising the standard
and showcasing the expertise that defines
their brand!

A grand finale: Delivering
excellence at the Department of
Education Long Service Awards

By: Marko Engelbrecht, Regional Executive Chef Business, Industry & Automotive - Inland

The year 2025 concluded on a powerful and celebratory note, marked
by the successful coordination of several major events for key clients.
Among these standout occasions, the Department of Education Long
Service Awards emerged as a true highlight and a fitting finale to an
exceptional year.

Delivered with precision, creativity and seamless coordination, the event has been widely
praised as one of the finest executed to date. Every element reflected the team’s unwavering
commitment to quality, hospitality excellence and meaningful client engagement. From
meticulous planning to flawless on the day execution, the occasion demonstrated the
team’s capability to manage large-scale, high-profile events while preserving the warmth,
attentiveness and professionalism that clients have come to expect. The celebration not only
honoured years of dedicated service but also showcased the strength of collaboration and
expertise behind the scenes.

Closing the year with such a prestigious and well received event reinforces a clear message.

When passion, planning and partnership align, the result is an experience that leaves a
lasting impression and sets the tone for continued success in the year ahead.
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Strong start, strategic growth:
Welcoming PepsiCo and Mitak
to the portfolio

By: Marko Engelbrecht, Regional Executive Chef Business, Industry & Automotive - Inland

The new year began with
exciting momentum as two
significant contracts, PepsiCo
and Mitak, officially went live.
These strategic additions
mark an important milestone
and set a confident tone for
the months ahead.

Both sites were launched seamlessly, a
direct result of dedicated operational
teamwork and meticulous planning
behind the scenes. From mobilisation to
implementation, every detail was carefully
managed to ensure continuity, efficiency
and a smooth transition into service
delivery.

Beyond successful openings, early
indicators point to strong and sustainable
business growth at both locations. These
partnerships strengthen the division’s
position within the market and reinforce
its ability to deliver measurable value to
leading blue chip clients.

Securing and successfully launching
contracts of this calibre reflects a reputation
built on reliability, consistency and service
excellence. As the year 2026 unfolds,
PepsiCo and Mitak stand as powerful
examples of strategic growth driven

by preparation, collaboration and an
unwavering commitment to quality.
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