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Where did the year go?!  

Our second semester is fast drawing to a close and it has 

been a busy and eventful few months. Students will 

complete just one more practical exam this month and 

they have already completed City & Guilds theory 

exams. What seemed almost impossible as they started 

this year is indeed, done!  

 

The second year graduates have already spread their 

wings – many of them heading for Florida, USA to 

participate in the prestigious Ritz Carlton internship 

programme. Twelve out of eighteen of our students 

applied, and all were selected, representing almost half 

of the students from schools all around the country. 

Other graduates have placements locally or are 

exploring entrepreneurial options around the country. 

The class of 2015 is seen below at their camp in Cape 

Vidal in September. 

  

There has been a full calendar since first year students 

returned to school in July, with twenty participating in 

major catering exercises at the Durban July.  

We have hosted Hillcrest High School, Kingsway High 

School and Saint Mary’s DSG Hospitality and Consumer 

Studies students, who enjoyed a three course lunch and 

a tour of the school. The lunches showcase etiquette 

and restaurant settings, part of Hospitality syllabus, but 

also offered learners the chance to find out directly just 

what our hands-on approach to training chefs entails.  

August saw the start of the Certificate in Culinary Arts 

course for our newest group of National Youth Chef 

Training Programme recruits. The programme, funded 

by the National Department of Tourism, sees 

disadvantaged students train with us for one day each 

week, followed by four days in industry. Now in its 

fourth year, we are particularly pleased that this group 

was recruited from the local community – a chance to 

give back and create young chefs, who will join the 

workforce with a qualification AND experience.  

 

This programme would not work without support of 

local eateries and food outlets – we are enormously 

grateful to all of our work placement partners that 

mentor and offer on-the-job training to these students. 

 

This semester 

was filled with competitions, including the launch of our 

first ever inter-schools competition. The 

#whatsfordessert? Patisserie Challenge saw budding 

chefs from schools around KZN submitting original 

recipes and pictures of their desserts, with four finalists 



re-creating their dishes at a cook-off on 12 September. 

Robyn-Taylor Blom of Kingsway High School (below) 

was crowned the winner, and her super-supportive 

teacher Bev Leroux was delighted with prizes for the 

school to the value of R20  000. This generous prize was 

thanks in part to Franke Kitchen Systems and their 

“make it wonderful” campaign – why be ordinary when 

you can make it wonderful?  

 

Six of our students made it to National Finals of several 

culinary competitions this year, including the SAAGA 

annual avocado competition and the McCains Tribute to 

Good Taste Competition, held in Johannesburg at the 

Infochef expo on 3 September.  

Competition season culminated in the prestigious 

Unilever Chef of the Year competition, held in Durban 

on 10 September. Our very own Chef Jade van der Spuy, 

was crowned South Africa’s Senior Chef of the Year, and 

was absolutely thrilled to win.  

Chef Jade shares her delight with her mentor, Chef Dixi. 

 

This year marked the 40th anniversary of the 

competition, and was also the first year the competition 

was officially endorsed by the World Association of 

Chefs Societies (WACS), with judging overseen by an 

international representative. As a previous winner in 

the Junior category (2011) and runner up in the Senior 

category, she says “persistence pays off”. It is hard work 

and consistent commitment to your dreams that sees 

you reach your goals.   

Amerae Vercueil was crowned Goldcrest Young Chef of 

the Year on 4 September in Johannesburg, beating stiff 

competition from three of her classmates and even 

lecturers from other chef training schools. Her winning 

dishes were described as “superb” and featured brilliant 

use of the Goldcrest products. 

Sweetcorn Dim Sum, mange puree, 

ribbon vegetables, roasted cashews. 

 

 

 

 

 

 

 

 

 

Richard Ellis won the Canapé section of the Unilever 

Chef of the Year competition, producing a delectable 

range of hot and cold canapés that were creatively 

presented. Richard has the remarkable distinction of 

reaching the national finals of all four competitions he 

has entered so far - one for the record books! 

 

 

 

 

 

 

 

 

 

 

 

 

Richard’s 

Savoury 

macarons 



Chef Jade’s winning dessert, a decadent chocolate mousse, meringue, 

caramel truffle, crispy brownie, toasted almonds and berry jelly 

 

Guests at our October Gourmet dinner were treated to 

a selection from the menus of each of our winning 

chefs, and we are still getting rave reviews. We know we 

are doing something right when our patrons tell us to 

put the prices UP and we are still fully booked in 

advance.  

Our annual Beer Gourmet in December featured six 

courses paired with a selection from our recently 

extended range of 18 craft beers. The two newest 

ranges are available in 660ml bottles. Both African Veld 

and Laughing Donkey, featuring a cheeky label, are 

already proving popular with regulars. Pop into our deli 

on weekends and explore our new beer menu, with 

convenient tasting notes so you know just which brew 

to enjoy with your favourite meal. 
 

November featured exams, with 

both theory and practical 

knowledge straining brains to the 

limit. Our Chefs were very 

impressed with student plates and 

it is clear that participation in 

competitions has raised the 

standard for all students. Research, 

comparison and competitive notes 

have all added to student skills and 

some truly exceptional exam plates 

were produced. Pictured below, students get feedback 

on menus, plating, kitchen techniques and taste.  

 

NEWS FOR 2016 

We have a full complement of students enrolled for 

Second Year in 2016 and only LIMITED places left for 

students planning to join First Year in 2015. As featured 

in our June Newsletter, our second year syllabus has 

been enhanced to include a City & Guilds Barista 

Diploma and the internationally recognised Wine & 

Spirit Education Trust (WSET) Wine course. 
 

1000 Hills Chefs School goes digital: in 2016 our 

campus will be completely WiFi enabled and students 

will be supplied with tablets to record their portfolios 

as well as research and reference trends.  
 

Quills Deli will re-open in the New Year on Friday 5th 

February, and will be open every Friday, Saturday and 

Sunday, 8:30 am to 4:00pm. Look out for some 

additions to the menu. 
 

Tanglewood Restaurant will be open on Sundays for a 

fine dining three course lunch menu that will change 

every six weeks. First seating will take place on 14th 

February. 
 

Our first Gourmet for 2016 will take place on 11 

February, and on the first Thursday of each month 

thereafter. Make sure you’re on our mailing list 

(info@1000hcs.co.za) or 

watch Facebook and our 

website for updates: 

www.thechefschool.com 

 

We wish all our students, 

friends and family a Merry 

Christmas, Happy Holidays 

and Happy New Year, and 

a quick reminder: 

mailto:info@1000hcs.co.za
http://www.thechefschool.com/

