
“Supermarkets must be aware of the 

different customers that buy different 

meals on different times of the day and 

they must make sure that the cater for 

these preferences. Some customers buy 

breakfast on their way to work, while 

others buy lunch to eat at the office or 

a snack somewhere during the day. And 

then there are the people shopping for 

supper for the family. You need to have 

the right food at the right time of the day. 

To be able to do this, you need to know 

your customers and you need to plan very 

carefully,” Billingham says. He says one of 

the biggest challenges is that people from 

different walks of life stop at supermarkets 

to buy food and you have to cater for them 

all – from the working mother buying 

supper to the construction worker looking 

for a cheap, filling lunch.

A trained chef can make a big difference 

when it comes to planning and costing, as 

well as the designing of a suitable menu. 

A chef also has the necessary product and 

nutritional knowledge and will be able to 

advise customers who need a little bit of 

help when making a choice. This is also 

an excellent opportunity to sell them 

something they were not planning on 

buying. A proper knowledge of food pairing 

can help in this regard.

Another sign of the times that we are 

living in is the different diets people are 

following. A supermarket chef should have 

a thorough knowledge of the latest and

By Tarina Coetzee

A good chef in your store is good for the 

bottom line, and he will earn his keep.

Home-meal replacements (HMR) is 

one of the strongest growth points in the 

modern supermarket and you should be 

ready if you want to get your piece of the 

pie.

According to Stephen Billingham, 

president of the South African Chefs 

Association, the right person can make all 

the difference in a time when busy parents 

often stop at the supermarket on their way 

home to buy something for supper.

It is the era of home-meal replacement 

and to really benefit from this new trend, 

supermarket owners must be ready to give 

customers what they want.

Cooking shows on television have turned 

ordinary people into foodies and customers 

are generally a lot more knowledgeable 

about food and nutrition than they were a 

decade ago.

To appeal to these more sophisticate 

customers, supermarket owners must be 

much more aware of what they serve in 

their food-to-go section.

Just because it is a supermarket and not 

some fancy restaurant does not meant that 

you do not have to be professional. Chefs 

need to be dressed properly and hygiene 

should be of the utmost importance. 

They must be presentable and be able 

to communicate with customers in a 

professional manner.

greatest diet trends so that he/she 

can advise customers with specific 

dietary requirements, allergies, religious 

considerations or medical conditions. 

Customers feel at home in your store if you 

understand their diets and can advise them 

on what they can and can’t eat.

One thing that all chefs understand is 

that people eat with their eyes.

“Often when you go into a supermarket, 

the food on offer does not look very 

appetising and there is not a lot of variety. 

A qualified chef will be more innovative 

with presentation and will be able to apply 

a variety of cooking methods, which will 

make the offering more interesting for 

the consumer,” says Billingham. He says 

het would like to see more colour and a 

bigger variety of vegetables on offer in 

supermarkets. “Sometimes everything looks 

brown. Not very appetising.”

He refers to “menutainent”, where 

the chef does some cooking where the 

customer can see. A little bit of a show and 

friendly banter will attract more customers 

to the food-to-go counter. Good examples 

are making sushi or pancakes that are sold 

from a dedicated counter.

Another very important consideration 

when planning is the recipes that you are 

going to use. The recipes should be good 

and the should be foolproof. Customers 

want consistency and they want their 

favourite chicken pie to taste the same 

every day. The recipes should be easy to
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Call Amotz Golan on  
082-552 0763 or 011-728 3947

email: agpe@global.co.za
www.foodpackagingsystems.com

Selling hot food take-aways or  
pre-packing cut fruit and veggies?
The new SK-MA1 Deli-top tray sealer is the machine 
to make your containers Leak-Proof and look good.

Simple, robust and strong, this quality easy-to-operate 

machine comes with a template that fits locally made 

containers. We supply the lidding film and you can 

source containers from us or your current supplier. 

… and look goodLeak-Proof your take-aways and pre-packs

Eliminate leaking containers  
in your customer shopping 
bags and you’ll look real good.

follow and should consist of ingredients 

that are readily available. It is also a good 

way to use ingredients that you have an 

over-supply of. In-season, local ingredients 

are cheaper, and the menu should be 

planned around using these ingredients 

creatively.

Another option to expand you HMR 

section is to sell par-cooked meals that 

customers can buy and put the finishing 

touches to at home. Your chef can explain 

the cooking instructions to customers 

and advise on food pairing. This is an 

excellent way of up-selling and building a 

relationship with customers. Customers will 

learn to trust the chef and come back for 

more meals and advice, which will benefit 

your store.

What to look for  
when appointing a chef  
for your supermarket
■	A chef should have an outgoing 

personality and he has to entertain 

customers by putting up a bit on a show 

for them. He/she should have good 

communication skills.

■	He/she should be well-groomed and 

presentable

■	He/she should have a good posture 

and be physically fit. Being a chef is 

hard work over long hours and a person 

needs to be strong to keep it up.

■	He/she must be good at calculating and 

measuring.

■	He/she must be keen to impart 

knowledge about food to customers.

■	He/she must be enthusiastic about food 

and it must show.

■	He/she must understand the 

environment that a chef works in. It 

means hard work for long hours and 

often dealing with difficult customers.

Must have’s
Great cooking skills: It goes without saying 

that the food prepared by your next top 

chef should meet the standards you’d 

expect from your restaurant. In the hiring 

process, have each candidate develop and 

cook a dish for you. Act as if you’re dining 

at the restaurant and be critical of the 

food’s taste. Hopefully, the dish will “wow” 

you, so you can be completely confident 

with your next chef.

Consistently creating high-quality 
dishes: Your chef must demonstrate his or 

her ability in every dish created. You will

want to try a variety of meals prepared 

by a potential chef so you can make sure 

they’re consistently creating delicious meals.

Experienced: Some situations may arise 

where you have the option of selecting 

a new chef who is fresh out of culinary 

school. Maybe this is the route you’d like 

to go. If it’s not, make sure there’s a strong 

background of cooking experience at other 

supermarkets.

Budget-minded: If your chef is selecting 

and purchasing all the ingredients used in 

your restaurant’s dishes, then you must 

make sure they can stay within allotted 

budgets, so you’re not losing money.

Leadership: Your chef is in charge of 

everyone in the kitchen, including all of 

the other food preparers. You must have 

a chef who understands how to lead, and 

ultimately creates other leaders in the 

process. This is the only way your kitchen 

will run efficiently.
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