
It is therefore not a surprise that supermarkets offering prepared 

foods are experiencing significant growth. In 2018, prepared foods 

is likely to grow an additional 10%, which is more than five times 

the growth-rate expected from traditional restaurants.

Retailers who wish to use prepared foods as a competitive 

advantage may opt to hire chefs and focus on healthy dishes 

prepared with locally sourced ingredients, which we all know is 

becoming increasingly important to customers. 

But for many South African food retailers, the idea of hiring  

a chef may seem like a big investment that may in the end not pay 

off.

But newly appointed president of the South African Chefs 

Association, James Khoza, believes that a trained chef can do a lot 

for a supermarket and will definitely be able to pay his or her own 

salary.

“The benefits that a trained chef can bring to the table are 

endless,” he says. “Chefs are creative and they can develop new 

recipes that will boost your food-to-go department. They will 

be able to improve customer service and, because they have 

knowledge of different foods and ingredients, they will be able to 

recommend dishes and even convince customers to buy something 

extra.”

Trained chefs will also be able to source ingredients and 

develop recipes that will pull customers into your store. There is 

a perception among shoppers that take-away food bought at a 

supermarket is healthier and cheaper than food bought at fast-food 

outlets. An in-house chef can enforce this perception by using fresh 

ingredients, preparing dishes that offer value for money and talking 

to customers about the ingredients they have used. 

This service will be highly appreciated by customers with food 

allergies and conditions such as diabetes. Specific diets are also 

becoming more and more popular and customers would like to 

know if a certain dish on offer at your store is allowed as part of  

a specific diet.

The presence of a professionally trained chef in your supermarket 

will also show your customers that you care about them and 

the food that you serve. Hygiene is becoming very important to 

customers, especially after the recent outbreak of listeriosis, and  

a chef will give customers peace of mind.

Khoza also says there is often a lot of wastage in an environment 

where there is not a qualified chef to control the ordering and 

usage of ingredients. Chefs are trained not to waste food and how 

to plan orders of fresh produce so that nothing goes to waste.  

A creative chef will also be able to develop recipes to use 

ingredients before their sell-by date, or to use ingredients that you 

were able to buy at a good rate before it goes off and you have to 

throw it away.

Khoza says the South African Chefs Association is a good place to 

start for any supermarket owner who is considering a full-time chef. 

There are many trained chefs in South Africa that are ready to enter 

the workplace and chefs are generally keen to work in supermarkets 

because the hours are better than at a restaurant and the pressure 

is also not as intense. 

“There are certain things you have to look at when appointing 

a chef. A chef needs to be energetic and good with people – 

customers, suppliers and the people working in the food-to-go 

department. And he or she needs to be able to communicate well. 

He or she needs to know the market, have extensive knowledge 

of different ingredients and the sourcing thereof, and be creative 

enough to develop recipes that your customers would like. The right 

person will also be able to come up with concepts to increase your 

profit, such as platters for functions or delivering food to nearby 

office parks. On top of this, he or she will also be able to train 

staff and motivate them to be passionate about food, which will 

improve that quality of your offering as well as the service to your 

customers, which will in turn lead to an increase in your turnover.

A trained chef can be just the right person to make sure that you 

are not left behind when supermarkets benefit from very profitable 

food-to-go departments. A trained chef can be an asset that will 

allow you to focus on your business while he or she takes care of 

feeding your customers.
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HIRINg A CHEf

Getting your own chef
Prepared foods offer today’s time-pressured shoppers a new level of convenience.  
Many shoppers also do not have the same cooking skills as previous generations  

– providing a good reason to buy prepared meals. 
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