
Chefing is like mathematics. Without  the proper foundation,  
you will never be able to progress to a higher level or achieve your 

full potential. It  is very important  to us that  when a student  
leaves the school they have the knowledge they will need once they 

go into industry to do well and hold their own in any kitchen.

Chef Dixi | Our Founder

www.thechefschool.com



AWARDS
Junior Chef of the Year  

Champions 2016 
(First, Second and Third)

•

Chef of the Year 
Winners 2015 

(Seniors and Creative Canapés)

•

Goldcrest Young  
Chef of the Year 2015

•
Winners in National Competitions  

every year from 2006 to 2014

Practical Teaching and Small Classes
We specialise in hands-on practical training to the highest standards, offering the most 
comprehensive programme available to students serious about a career as a chef.

Each student cooks every recipe they are given, with repeated opportunities to practise and the 
course content is 80% practical. Classes are small, with no more than 12 students per group, 
offering personal interaction and focused attention from our lecturers.

Chefs and guest lecturers lead practical classes, working side-by-side with students to 
establish the team dynamic so necessary in industry. Steady hours over weekends in our  
on-site restaurant and deli, open to the public, offer exposure to a real-life working environment.

Full-Time Internationally Accredited Courses
The school is accredited by City & Guilds of London, and Diplomas are recognised internationally, 
offering the opportunity for travel for those students interested in a global career. All final 
examinations are set by City & Guilds and are moderated by external moderators, while a 
Portfolio of Evidence is assessed by City & Guilds to monitor ongoing progress.

We are registered with the South African Chefs Association (SACA). Courses are matched to 
South Africa’s National Qualifications Framework (NQF) and credits count towards related 
degree programmes. We are accredited as a Approved Skills Provider by the Quality Council 
for Trades and Occupations (QCTO).

Chopping up the Competition
We encourage students to enter competitions, locally and internationally, as this offers 
experience working under pressure, gives them an excellent opportunity to learn from 
other chefs in the industry and inspires young chefs to keep abreast of emerging trends. 
Competitions also offer excellent networking opportunities and have launched the careers 
of many top chefs. 1000 Hills Chef School prides itself on the numerous awards and titles 
the school has won.

What to Expect - Time Table
The year comprises of two semesters. Courses start in late January each year and run until 
the middle of December. First Year Students are taught from Tuesday to Sunday, 7:45am - 
4:00pm and will spend a week learning each syllabus in rotation. Second Year Students are 
taught from Wednesday to Sunday, 7:45am - 4:00pm.

Practical experience and weekend hours prepare students for the reality of working in the 
hospitality industry. Students are expected to work on public holidays and may be required to 
do function work or organise small commercial ventures, which can require some additional 
work hours. A popular commitment on our calendar is working with outside caterers at the 
annual Durban July.

Set in the beautiful Valley of  
1000 Hills in KwaZulu-Natal, less 

than 40kms from Durban,  
1000 Hills Chef School is an 

exclusive chef training school 
that offers full-time career training 

to passionate young chefs. 
Established in 2004, our school has 

a winning reputation in industry, 
both from our success in national 

competitions and the hands-on 
skills our students bring to the 

world’s kitchens on graduating. 
We strive for excellence and 

our success as a school is 
completely driven by a dedicated 
commitment to make our students 

the best that they can be.



Excellent Facilities
Since the school was established, a policy of continuous re-investment has seen our facilities 
expand and equipment grow. Our restaurant was established in 2005, and we developed 
our Craft Brewery and Deli in 2008. We have seven fully equipped industrial kitchens. Other 
facilities include three cold rooms, a smoke room and a greenhouse tunnel and herb garden.

Our venues are open to the public at regular intervals and students must produce at the 
high standard required to satisfy customer expectations. This real-world exposure builds 
confidence, and students gain a comprehensive insight into the food business, from supplier 
to customer.

We offer shared accommodation facilities for up to 44 students on site. The majority of 
students are in residence on campus and enjoy a country setting close to all the amenities of 
Hillcrest and Durban. Regular student socials and team sports offer a fun way to keep healthy 
and establish a work-life balance.

Why We Choose You - Attitude is Everything
Our school motto is “Attitude is everything” and this is the work ethos that we instil in our 
students, which is one of the reasons our students are highly sought after by top chefs. Our 
graduates are capable, confident young chefs who are practised in their art and find success 
based on their can-do attitude.

We choose our students carefully, with passion and the right attitude seen as key attributes 
we are looking for. The school only enrols a select number of students each year and our aim 
is to turn out top quality junior chefs for industry. We are very serious about what we do and 
are only interested in students that are committed to becoming a chef and working in industry.

What Can You Do with Your Diplomas?
Our reputation in industry means we have access to top placement opportunities, both 
locally and internationally. Our students have found employment at world renowned Michelin 
Star restaurants as well as leading local eateries, such as Cape Town’s Pot Luck Club and  
La Colombe. We work with prominent hotel groups such as the Ritz Carlton Hotel Group in 
USA to offer further opportunities to our graduates.

Our Founder: 
Sharmaine Dixon (Chef Dixi) founded 
1000 Hills Chef School in 2004. She 
has been training chefs for almost thirty 
years and is deeply passionate about 
educating young people. Recognised as 
one of the top educators in the industry and 
a world-class chef in her own right, Chef 

Dixi has taught and mentored several of 
the well-known chefs in South Africa’s  

culinary world.

Chef Dixi holds a Master’s degree in 
Food and Beverage Management 
(cum laude) and a degree in 

Education. She established the practical and 
disciplined teaching model we use, drawing 
on years of experience as an educator and 
in her own successful restaurants and 
catering company. Her unique insight takes 
into account the passionate and creative 
personality styles that are drawn to this 
career, and this experienced approach 
to developing chefs is the reason for our 
continued success.

Chef Dixi retired in 2017 but will retain her 
connection to our school from the UK, where 
she will continue to work on placement 
opportunities for students. Nothing makes 
her prouder than her students’ continued 
success in their careers.

Our Team: 
Chef Jade Benians, South Africa’s Senior 
Chef of the Year in 2015, is our Principal. A 
graduate of 1000 Hills Chef School herself, 
she holds numerous culinary awards and 
worked in Australia and Scotland after 
qualifying. She joined us in 2010 and 
her passion for food matches her love for 
teaching young people the culinary arts.

Chef Jade leads a team of Chef Lecturers 
that are skilled experts in their culinary 
area, and they are equally passionate about 
sharing their love of food and the creative art 
of cooking with students.

Mentored by Chef Dixi in every respect, 
this enormously talented chef is proud to 
follow in her footsteps. Under her tutelage, 
several students have achieved national 
titles in culinary competitions, including 
First, Second AND Third at the Junior Chef 
of the Year competition in 2016 – an 
unprecedented win.

• Begin your career as a Chef de Partie or 
Sous Chef in a restaurant or hotel, and 
work your way up to Executive Chef

• Work overseas for international exposure

• Attain a degree in the hospitality field 
with recognition of prior learning at local 
and international universities.

• Work on a cruise liner or even as an 
airline chef

• Commercial catering operations for 
schools, businesses or hospitals

• Entrepreneurs can open their own 
business, from food truck or farm stall  
to your own deli, bakery or restaurant

• Retail food service operations

• Food Stylist or Food Writer and Critic

Chef Jade  
and Chef Dixi



FOUNDATION 
COURSE
This all-inclusive foundation in culinary training is true to industry, 
and our strength is in hands-on practical training, developing 
young chefs and preparing them for the world of work. 

On completing the course students will achieve three 
internationally recognised City & Guilds Diplomas:

1  Diploma in Food Preparation  
 and Cooking | Culinary Arts

Focus: Essential cookery skills and foundation  
principles in the industry.

• Practical applications including knife skills,  
cooking methods and a range of styles and ingredients

• Storage and care of materials and equipment

• Kitchen management including budgeting,  
planning and basic business principals

• Basic French and culinary terminology

• Introducing the kitchen brigade

• The art of seasoning

• Food Commodities

• Professional ethics

• History of cooking

• Mise en Place

2  Diploma in Food Preparation  
 and Cooking | Patisserie

Focus: Skills required for a pastry chef, as well as baking  
and finishing a range of hot and cold desserts.

• Scones, doughnuts and similar products
• Creams and fillings
• Hot and cold sauces
• Decorative mediums
• Doughs and breads
• Gelatine set desserts
• Fruit based desserts
• Cakes and sponges
• Basic confectionery
• Modern desserts
• Frozen desserts
• Meringues
• Pastries

3  Diploma in Food and  
 Beverage Service

Focus: Skills required to manage a restaurant or similar food 
establishment. It forms a critical part of understanding the 
business environment as a chef, and the integration of the  
front of house and kitchen teams, as well as the role of the 
customer in the success of the food business.

Students learn customer service and are introduced to the range 
of beverages available to customers, including hot drinks, beers, 
spirits and wines. Students learn about how they are produced 
and how the flavours impact foods they are served with. This is an 
introduction to wine pairing and explores the newer trends in coffee 
and beer pairing.

Students work on a rotation in our on-site deli and restaurant to 
acquire the practical skills necessary to achieve this diploma. In 
our experience, this is a tremendous boost to confidence for all 
students, and encourages entrepreneurship.



Professional 
Chef  COURSE
Our advanced programme is a must for  
the ambitious student planning a career  
as a Pastry Chef or for someone who plans  
to own their own eatery after a few years  
of industry experience.

1  Advanced Diploma in Food  
 Preparation and Supervision
The course features advanced cooking skills and 
supervisory skills. Students are mentored and  
assessed in the following categories:

• Food safety supervision for catering

• Resource management in food preparation

• Menu planning and costing

• Global influences on eating and drinking

• Supervise food production

• Training and team development

2  Advanced course in  
 French Patisserie
An advanced course in French Patisserie is  
incorporated, which features:

• Introduction to and history of French pastry

• Creams and icings (all the classics)

• Petit fours and friandises

• Hot and cold desserts

• French terminology

• All classical pastries

• Piping techniques

• Leavened doughs

• Classical cakes

• Chocolate work

• Confectionery

• Baked pastes

• Show pieces

• Sugar work

• Biscuits

• Gateaux

Wine and Spirit Education Trust (WSET)

The UK-based WSET is the world’s leading Wine and Spirit education 
body, with accredited centres in 62 countries worldwide. This 
internationally accredited certificate is another useful qualification 
for our students, focusing on knowledge of common grape varieties, 
wine styles from around the world, wine tasting skills, how to correctly 
serve wine and the pairing of food and wine.

Barista Course
Coffee is one of the fastest growing artisanal trends, 
and this course covers skilled presentation of all 
the most popular coffee drinks. Guest experts talk to 
students about coffees from around the world, and 

how growing, roasting and brewing techniques impact  
on quality.

Deli
Our on-site deli exposes students to the practical side of a 
commercial venture, incorporating menu planning, scaled 

production and costing, budgets and controls. Students 
work in various roles in turn, and are exposed to 

traditional and modern techniques used in 
creating quality artisanal foods, such as 

preserving and hot and cold smoking. 
Products such as pickles, jams, relishes 
and chutneys are produced and students 
are encouraged to experiment with new  
recipe development.

•  Cheese-making skills:  
A full range of cheeses are made  
in our cheesery

•  Charcuterie skills are taught to 
produce a range of deli meats

•  The art of brewing:  
Our famous 1000 Hills 
Brewing Company is where 
2nd years learn hands-on



Dubai

Delhi

Bangkok

Perth
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Sydney
Durban
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Paris

San Francisco

Florida

New York

www.thechefschool.com  
031 777 1566 • info@thechefschool.com 
2 Wootton Ave, P.O Box 15, Bothas Hill, KZN, 3660

 1000hillschefschool    1000hillschefschool

Kevin Bonus, Winner of Junior 
Chef of the Year 2006. Now Senior 
Sous Chef at Pied a Terre, London, 
Michelin Star Restaurant.

Chef Jade is congratulated  
by Chef Dixi as she wins SA Senior 
Chef of the Year in 2015.

Christo Pretorius, Winner of  
Junior Chef of the Year in 2010.  

Now Executive Head Chef at  
Twelve Apostles, Cape Town.

Junior Chef of the Year 2016  
From Left: Aaron Subroyal, First Runner-up, 
now in San Francisco, Richard Ellis, Winner, 
now in London - both at Michelin Star 
restaurants; and Amerae Vercuiel, Second 
Runner-up, now a Food Editor in Cape Town.  


