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HOSPITALITY: A VERY REWARDING INDUSTRY

CHEESE FESTIVAL :

it was ‘grate’!

The SA Cheese Festival is well-loved as the biggest and
most popular outdoor culinary event in Southern Africa.
With some 30 000 cheese lovers passing through its gates
every year, it poses the ideal opportunity to connect with
foodies.
Following on last year’s successful appearance in the
food theatre, TPHS was invited to present creative food
demonstrations using alternative ingredients such as
Carmien Tea, Passionate Pomegranates and Karoo
Struthio deli meats in the new Cape Made Kitchen, an
initiative of the Western Cape Department of Agriculture.
During the first demo on Saturday 28 April, Minister Alan
Winde ceremoniously grated the cheese on the fritatta
that was prepared by chef Aviv Liebenberg.

Renowned
chef
receives
TPHS’s
mentorship
award

Responsible Tourism

Who better than a member of the South African team
partaking in the Culinary Olympics in Germany later this
year to help shape the career of culinary students?
Henrico Grobbelaar, Executive Chef of the Cullinan Hotel
Tsogo Sun in Cape Town, was recently the recipient of
TPHS’s coveted Mentorship Award. Grobbelaar, who has
won numerous prestigious international and local awards,
says this particular award takes up a proud place in his
office. “This means that I made a difference to the life and
career of a future chef,” he says. >>Read more …

Students participate
on global platform
The American Hospitality Academy, to whom The
Private Hotel School is accredited, weekly honours
students from their affiliates as so-called ‘a ha stars’.
These students are selected based on activities (e.g.
participation in AHA’s World Campus discussions) that
reflect their Amazing Hospitality Attitude and a Spirit of
Service. Three of our students, Alison Ellerbeck, Johnnie
Tapuch and Katelyn Taylor, were recently honoured in
one week.

Baklava in Greece, injera in Ethiopia and bunny chows
in Durban – there’s nothing like sampling a place’s
food to create lasting memories of one’s travels. But
increasingly travellers want to be reassured that their
travels do not “cost the earth”.
“The importance of resource conservation and
sustainable practices can never be ignored and should
be imbedded in the curriculum of every qualification,”
says Susina Jooste who recently addressed delegates
at the Better Tourism Africa / The Longtable Project
focusing on different institutions’ role towards
responsible tourism.

OPEN DAY

21 May

For more information on all courses,
events or our restaurant contact
Erika Theron on +27 21 881 3792,
etheron@privatehotelschool.co.za,
events@@privatehotelschool.co.za.
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