
Join ourchef family

www.thechefschool.com



LET US HELP YOU PURSUE YOUR 

culinary dreams
As one of South Africa’s leading culinary schools, our family-run  
establishment has produced some of the world’s finest chefs.  
We provide a nurturing, well-equipped environment, staffed with  
dedicated, passionate and qualified lecturing chefs to guide  
you on your journey towards a fulfilling career in food.

At 1000 Hills Chef School, we pride ourselves on our:

• Exceptional, hands-on training

• Award-winning, passionate lecturers

• Internationally accredited diploma courses

• Fantastic facilities, including seven kitchens

• Small classes (max 12)

• Restaurant, craft brewery and “Yes Chef” deli,  
where students gain real-world experience

• Beautiful campus with on-site accommodation,  
less than 40km from Durban

• Balanced student life with regular  
student socials and team sports

Attitude is everything

DIRECTIONS
Apply online at  

www.thechefschool.com
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Once accepted after an  
interview, you’re set to begin  

the course in January
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Introduction to the kitchen:  
Fire, first-aid, health & safety 
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Sharpen your  
knife skills 
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Practical 
exams 
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Achieve 3 internationally  
recognised diplomas
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Advanced Diploma Year 2
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Hone your  
pastry skills
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Artisanal skills
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Coffee, Wine,  
Beer
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Culinary  
Competitions
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   Prize-giving
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#cooktheworld

INGREDIENTS

Passion and Dedication

Matric certificate  
(or at least a Grade 10) 

English

The recipe  
for success



YEAR 2

This advanced programme offers students a deeper  
understanding of the management skills required to  
run and own an eatery, and incorporates advanced  
artisanal and pastry techniques.

YEAR 1

On completing first year, students will  
achieve a strong foundation in their culinary 
career and earn three internationally 
recognised City & Guilds Diplomas:

DIPLOMA IN FOOD PREPARATION  
AND COOKING  |  CULINARY ARTS

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

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.

DIPLOMA IN FOOD AND  
BEVERAGE SERVICE

Focus: Hospitality skills required to 
manage a restaurant or similar food  
and drink establishment.

ADDITIONAL SKILLS COURSES,  
LED BY EXPERT GUEST LECTURERS:

Sushi  •  Cake decorating 
First Aid  •  Fire safety

This all-inclusive two-year course offers culinary training 
that is true to industry and encourages excellence.  
Our strength is in hands-on practical training, developing 
young chefs and preparing them for the world of work.

ADVANCED DIPLOMA  
IN FOOD PREPARATION  
AND SUPERVISION

Focus: Advanced cooking  
and supervisory skills, kitchen  
management and mentorship.

ADVANCED COURSE  
IN FRENCH PATISSERIE

Focus: Confectionery,  
classic French pastries  
and chocolate work.

WINE AND SPIRIT  
EDUCATION TRUST (WSET)

Focus: Wine styles, tasting 
skills, food and wine pairing.

BARISTA COURSE

Focus: Presentation of popular 
coffee drinks and the impact  
of growing, roasting and  
brewing techniques on quality.

DELI

Focus: Creating quality artisanal 
foods, including preserves, 
chutneys, cheese-making, 
artisanal breads, charcuterie  
and hot and cold smoking.

BREWERY

Focus: Hands-on experience 
learning the art of brewing  
at our on-site working brewery.

EVENTS, EXCURSIONS  
AND PROJECTS

Focus: Students participate in 
fine dining evenings, outside  
catering and special projects 
during both years, and visit  
relevant farms and producers.

Professional InternationalChef Course



For more information,  
or to apply online, visit:
www.thechefschool.com 
031 777 1566 • info@thechefschool.com 
2 Wootton Avenue, Botha’s Hill, 3660 
PO Box 34, Hillcrest, 3610

 1000hillschefschool    1000hillschefschool

#cooktheworld
Start your journey into food and around  
the globe with 1000 Hills Chef School -  
your doorway to the world.

Chef Jazmin Opara Laing 
(graduated 2011) spent time  
in the UK working as a head 
patisserie chef, before 
coming home to start  
her own vegan bakery,  

The Garden of Vegan SA.

Chef Luke Evans 
(graduated 2016) has travelled 
the world, working as a chef on 
Italian yachts, Alaskan cruise 
liners, and a private island in 
the Seychelles, and is getting 
ready to set sail on a new  

yacht adventure.

Chef Zinhle Ndaba  
(graduated 2012) worked as an  

Executive Chef before founding  
her own food and pastry full-service  

catering company in 2014,  
Zee’s Tasty Treats.

Chef Sgazo Ngubane 
(graduated 2017) worked 
at Chef’s Table and  
The Oyster Box in 
Umhlanga before taking 
a position as Banquet 
Chef at The Seelbach 
Hilton in Louisville,  
Kentucky (USA).

One of our many  
Top 2018 achievements

Chef Jaid Jhala, finalist 
in SA Senior Chef of 
the Year. Chef Shaista 
Anoop, first runner-
up. Chef Josh Green, 
winner of SA Junior 
Chef of the Year.

Chef Kirsten Shaw (graduated 2012)  
is an Executive Sous Chef in  
San Francisco, overseeing  
Dominique Crenn’s 3 Michelin Star 

restaurant, 1 Michelin Star French  
wine bar, Californian bistro and  

biodynamic wine farm.


