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MESSAGE FROM THE CONTINENTAL DIRECTOR


Dear Friends, 

One of my commitments to the post of Continental Director for the Africa and Middle East region was the improvement of communication, not only between our countries, but also between our region and the rest of the WACS member countries.

In this spirit, I welcome you to the first newsletter from the Africa and Middle East region!  

This newsletter has been compiled at the South African Chefs Association National Office from the contributions received from as many African nations as we were able to contact.  Unfortunately, due to technical difficulties, we have not been able to connect with everyone but I am hoping that with each issue, our global network of chefs will assist us in reaching all corners of the continent.

Being elected the Continental Director is the highlight of my career thus far, and a challenge that I am eager to meet.  To reiterate the goals that I have set for myself during my tenure, I aim to:

· Improve communication with the member countries in the region through a regular quarterly newsletter and feedback to the WACS Board of Directors on activities in the region, encouraging countries that are still being observed to take part; 

· Foster relationships through competitions and exchange opportunities; 

· Assist member countries to strengthen their associations through knowledge-sharing on membership and recruitment campaigns which are implemented in South Africa

I am very grateful for the support received thus far by my own Association as well as from Associations across the continent and I look forward to my work in the coming months and years.

Happy reading, 

Arnold Tanzer

NEWS FROM SOUTH AFRICA

SACA turns 30

2004 is a very significant year for the South African Chefs Association as it is exactly 30 years ago that the Association was formed.

Today, the South African Chefs Association (SACA) is recognised as the authority on food in South Africa.  SACA is a professional culinary association of in excess of 2 000 members, with five established branches throughout the country.  Its members include catering and hotel company directors, restaurateurs, chefs, cooks, culinary educators, apprentices and trainees and can be found in every type of catering activity, from staff restaurants to fine dining and inflight catering.

The governing body of SACA is a board of directors – 10 leaders in the catering world, elected to serve the interests of the Association in a voluntary capacity.  Each region has its own decentralised organisation structure.

The current patrons of SACA are The Fedics Group, Southern Sun, Nestle Food Services, Tiger Brands, Royal Foods Services and McCain Foods.  SACA has permanent representation on the THETA Board.

The South African Chefs Association plays an integral role in the training and continuous improvement of standards in the hospitality industry.  With the predicted growth in tourism, this role is becoming more and more important and through the SACA Seal of Approval, recognised standards for the industry are being set.  Product development is also an important service that SACA provides to the industry.

The Association continues to work closely with THETA, the Tourism, Hospitality and Education Training Authority, to identify and define the training needs of industry.  SACA also holds regular seminars and workshops, both nationally and regionally, in the constant drive to improve knowledge and standards.  Competitions are held every year at events within the South African borders, to identify the new and rising culinary stars.  Participation in international events and food promotions ensures the continuous development of young, aspiring chefs and raises the profile of South Africa’s diverse cuisine in countries across the globe.

Team South Africa, our national culinary team, is selected by the South African Chefs Association every four years, culminating in our participation in the IKA Culinary Olympics.  Through a process of skills transference and training, the best of the chefs on the squad will be selected to represent South Africa in the Culinary Olympics in 2004.  Team South Africa has been structured in such a way that it will provide for the development and training of young chefs by more experienced chefs who have previously served on the National Team, with the emphasis being on a mentorship programme for the next generation of chefs.

On an international level, the Association has always actively participated in the activities of the World Association of Cooks Societies (WACS) and in 1996 was unanimously voted to hold the offices of president, vice president and secretary general from 1996 to 2000.  Not only was this a great honour but also a strong vote of confidence in the ability of the South African Chefs Association by the more than 60 member countries of WACS, which represents over 1,5 million chefs around the world.

In December 2003, chairman Bill Gallagher and president Heinz Brunner stepped down after a collective 50 years at the helm of the Association.  A dynamic new board of directors was appointed, representing every sphere of industry and an unsurpassed passion for the profession.
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20 October is International Chefs Day

During the 31st WACS World Congress, held in Dublin in March this year, Dr Bill Gallagher proposed the creation of an International Chefs Day, an idea that was unanimously accepted by the 80 member countries present.  “International Chefs Day will be an annual event celebrated across the globe, and we look forward to sharing our passion for the profession with chefs around the world on Wednesday 20 October this year,” says Bill Gallagher.

The objectives behind the event in South Africa are to give something back to the community that we, as an industry, serve, to celebrate the profession and to raise funds for the Association to be put towards initiatives aimed at the upliftment of the industry.

Chefs’ associations all over the world are planning commemorative activities to mark the occasion, focussing on honouring the chefs in all spheres of the culinary profession.  In South Africa, the inaugural International Chefs Day will be incorporated into SACA’s 30th anniversary celebrations.  

SACA launches the Bill Gallagher Young Chefs Study Assistance Fund

As part of the celebration of 30 years of promoting the art and science of cookery in South Africa, the South African Chefs Association, spearheaded by Dr Bill Gallagher, has launched a Study Assistance Fund for young chefs.

This scheme is essentially a bridging or “top-up” fund for students who are already involved in a training programme in the hospitality field, and need assistance with additional resources that they are unable to fund themselves.  This could include anything from knives, uniforms and textbooks to field trips and exam fees.

SACA is pleased to announce that we have already received generous donations from Tiger Brands and from Legacy Hotels & Resorts, in the name of the Bruno Corte Fund.

Applications will be reviewed every two weeks, and applicants will be notified in writing within two months of their application being received.  The first Study Assistance grants will be awarded at a gala dinner in September to commemorate SACA’s 30th anniversary.  

Partnerships with industry

SACA has long recognised that partnering industry not only has benefit to the Association, but also to industry as a whole.  Through strong ties with various companies in the hospitality and food and beverage arenas, SACA is able to combine a mutual passion for the industry with a desire to share knowledge and expertise.  Close affiliations mean that both SACA and the company’s brands are strengthened and that social and charitable events can be organised with ease.

SACA is proud to count McCain Foods, Tiger Brands, Nestlé, Fedics and Southern Sun amongst their patrons and Royal Food Services, Nandos, South African Airways, Pick ‘n Pay, Hostex, the Mushroom Farmer’s Association and Liberty Properties amongst their culinary partners.

Competitions

It is through competition work that chefs, young and old, are given an opportunity to show off their skills, test the boundaries of their creativity and gain valuable experience by having to think fast in the kitchen.  In addition, competitions give culinary associations a means of adding to the relationships they work very hard to establish with industry partners.

Conceptualising, organising and assisting in the judging of competitions with culinary partners gives added value to the relationship as the partners are aided in the development and exposure of their products and given an event around which publicity can be built.  Giving free entry to an Association’s members or restricting the entry completely can be perceived as additional value to membership as well.

Of course, chefs that enter competitions through their associations create further opportunities for themselves as their skills and talents become well known.  For example, it is these chefs who are selected for National Teams, for international food promotions and who can become more involved in the running of their associations.
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The McCain Tribute to Good Taste and the Pick ‘n Pay Anytime is Turkey Time competitions were both well received by members, who enjoyed the challenge of working with different foods types.  A Junior Culinary Team competed in the World Cookery Competition in March this year, returning home with a silver medal.  The National Culinary Team is hard at work perfecting their Olympic menu, which was unveiled to the public at the end of June.

NEWS FROM NAMIBIA

Female chefs dominate at Namibian Cooking Competition

Much excitement accompanied the recent Namibian Chefs Association’s Cooking Competition, which formed part of the Travel Expo held in Windhoek, as it was proved that female chefs “rule the roost” in Namibia.

The well-organised event was made up of junior (16 entries) and senior (9 entries) categories, both of which were won by women.  Members of the South African Chefs Association were invited to the event to give assistance with judging and according to Jeff Schueremans, SACA’s competitions director; standards were high, as was the public interest in the event.
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NEWS FROM CONGO-BRAZZAVILLE
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Welcome to Team Bana Liboke!

The second anniversary of the Congolese Association of Young Chefs was a particularly spirited occasion this year.  Celebrated on 4 April, one of the highlights of the event was the announcement of the Congo-Brazzaville National Culinary Team (Development Team) for 2004 – 2008.  Named Team Bana Liboke and founded by Toudissa Malanda Honor and Vinda Matingou Chrispin, the team aims to promote Congolese cuisine and eating habits worldwide, improve the working conditions and standing of Congolese chefs and cooks and standardise Congolese cuisine worldwide.

Pictured are team members Vinda Chrispin (Coach), Nsiete Samba, Ulrich Ognoliele, Ruth Madzou, Cephora Mayombi, Ntsongola Mbemba, Toudissa Malanda Honor (Technical Director), Toudissa Vivani, Banimba Juvet (Capitaine Adjoint), Maloumbi Jean de Dieu, Ndebeka Stalonne, Toudissa Dona, Dakouakou Bedi (Captain), Ngalekoua Leticia and Mbon Geneviève.

Their chosen motto is “The Pride of Congolese Cuisine” but their enthusiasm seems to ensure them a reputation that will travel a lot further.

Cooking the traditional African way…

Despite the modernisation of cooking materials and implements, traditional Congolese method of using wild leaves (particularly banana or cassava leaves) as plates or packages for certain foods has remained – as summed up in a local saying, “Olei na saani, kasi kobosana nkasa te” (“You can eat in a modern ceramic or glass plate, but do not forget the use of wild leaves”).

Liboké is defined as “cooking in leaves” - this method of cooking is very common in Congolese households and cooking establishments all over Congo and other Central African countries. The Lingala word (plural - maboké) is often used to refer to this method of preparation, the leaves giving a unique flavour to the dish.   Liboké or maboké are cooked in an outdoor grill and usually in an open air in Congo-Brazzaville.  As one of the most enduring and popular of Congolese traditions, it is difficult to organise a party if maboké are not served.  Why not try the recipe below for your own traditional African gathering?

Liboké ya Mbisi na pili pili     

(Liboké of fresh fish in pili pili served with a trio of sauces)

Ingredients:

Fresh fish fillet (cut in cubes)

White pepper

Ginger 

Onion

Garlic

Basil

Pili Pili (chilli pepper)

Salt

Oil

Parsley (garnish)

Cassava leaves 

Traditional trio of sauces:

Tomato, cream of spinach and Congolese Mouambé sauce (cream of curry)


Preparation:

After cutting the fillet of fish, put all the spices in a mixer and when ground, mix with the fillet and add the remaining spices and condiments.  Let the fish marinate for 1 hour and then place in a packet made from 3 leaves and tie with a rope. Place in the oven for 45 minutes to 1 hour.

To serve, unwrap the fish, leaving one leaf behind as garnish.  The trio of sauces should be placed around the fish, the colours reminiscent of the Congolese flag.

Accompaniments:

Croquette of yams, banana frites or galette of sweet potatoes
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NEWS FROM THE EMIRATES

Middle East Junior Chef of the Year Competition

From 1 to 7 July 2004, the search will be on for the top junior chef in the east.  Part of the Middle East Junior Chef of the Year and Salon Culinaire competition, there are numerous categories in which to enter, from chocolate carving to in-flight catering to new Arabian cuisine.

Individual Trophies of Honour are available for Junior Chef of the Year, Best Pastry Chef, Best Kitchen Artist and Best Arab National. In addition, there will be a trophy for the best corporate effort and a trophy for the best effort by a single establishment. 

The organisers may be contacted by sending an email to theguild@emirates.net.ae
Kitchen and restaurant management in the 21st century

The next Kitchen and Restaurant Management in the 21st Century course will be held at The Emirates Academy of Hospitality Management from 24 – 28 July 2004.  The price for the five-day course is AE$3,000.  Accommodation, single only, can be arranged on campus, full board, for AE$1,200 for 6 nights.  Any extra nights will be charged at 200 AED per night full board.  The course does not include flights.


This highly acclaimed course (previously titled ‘Advanced Kitchen Management’) focuses on achieving maximum profit from restaurant operations, using the concept development process as a thread throughout the course.  Participants learn the steps to take when developing a new concept for a restaurant; and ways to maximise revenue and minimise costs on an existing restaurant operation.  The programme aims to create a greater understanding and awareness of the financial contribution of a successful restaurant operation.  It gives participants the opportunity to update themselves with the latest trends and developments in restaurant management and the industry.


The course is targeted at restaurant head chefs and sous chefs at all levels, assistant food and beverage managers and restaurant and assistant restaurant managers. It has been found in the past that food and beverage controllers have also benefited from the course.

For more information or to register please contact the Administration Department on  +971 4 315 5107 or annie.thomas@emiratesacademy.edu 
Congratulations to Chef Ingo Maass

The Marriott Hotels’ Award of Culinary Excellence (ACE) recognises their best Executive Chefs through out the world and distinguishes those who have made an exceptional contribution to improvements in overall dining, creativity and innovation, training, leadership, personal development and have achieved outstanding culinary excellence throughout the year.  A selection is made for the Executive Chef of the Year from Marriott and Renaissance Hotels worldwide.

The JW Marriott Hotel in Dubai is delighted to announce that Chef Ingo Maass has been awarded the ACE for 2003.  Director of Operations Gerrit Graef, who noted that Chef Maass was also a finalist for the award in 2002, said, “Such an outstanding award recognises that the efforts of Chef Maass, with the support of our entire kitchen brigade, has brought the quality of our food to the next level.”

Congratulations to Chef Maass from the Africa-Middle East region of WACS.

AFRICA AND MIDDLE EAST REGION





NEWSLETTER 1 - 2004





The new SACA logo, launched in February





South Africa’s Junior Culinary Team.  From left to right – Alexandre Gaspar, Samantha Montzinger, Christopher White and Anel Badenhorst  





Prize giving at the Namibian Chefs Association Cooking Competition





Team Bana Liboke





Cooking liboké the traditional African way








Look out for the next WACS Africa and Middle East Region newsletter next quarter.





Should you have any comments or contributions, please contact Gina de Villiers at the South African Chefs Association by sending an email to gina@saca.co.za








