WELCOME TO THE

SIYABHAKA
ACADEMY

) CLASS OF 2022
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This February, the SITABHA K& ACADEMY welcomes 14 new
learners on their baking journey. These students have been
carefully selected from across South Africa to take partin this
18-meanth proegramme.

Our students will receive an HGF2 and HGFE qualification and in addition to
this, they'|l gain the practical baking skills that are lang=lk required by the
currant bakirg industry, The ilyﬁlﬁﬂ-n Academy offers leamears the
opportunity to gain sxperisncs in both & classroom and in-store bekerny
enwironment. They are also provided with the mentorship and guidance of our
technical sdvisors and have access bo the highe st quality flour and training.
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The= Slyabhaka Academy is on= of only beo academi=s in South Africa that
offer a bread, flour, craft, and confectionary baking gualification. Some of the
skills that the lzarners will b= exposed to are the practicality and theory
behind bresd, rolls, sweet doughs, frozen products, and food handling.

LET'S HEAR WHAT SOME OF OUR NEW STUDENTS

HAVE TO SAY ABOUT THEIR NEW JOURNEY.

} rendani Ramaru is looking

} Mosipho Mbatha said that she's
foreard to transitioning from

“groired about BWs ooporTuny

Dbecause I'T learn mora and galn
experfence [n the baking Inoustry,
whch Wil halp me urilise my sErs
ana provide more for my
COMMUNTY by oreatng
opporiwy Ues for them roo. [ hope
ro opaf My oWn bakary ane day”.

} Mixo Manamela fesls privileged
to b wiorking with such a big
company lke SLIPREME Floar
and to hawe the opportunity of
acquiring resw baking
techniques. He cannok wait to
lzarn how to make a caramel
=wizs rolll

home baker to professional
baker. She's excited to be
involead in the wond=rful
process of transforming = rem
ingradi=rt, like lour, into tasty
baked products that sweryones
CAMN =njoy.

Sandra Garner, Leaming and
Development Specialist at RCL
Foods, stated that "0 gQualfy of
mhe laamars has moror e, and we
are iMnafng more peopfe applFing
wiho are really passfonane 3ot
Daking. The ln-store bakery
canrrolers and shop Manamers,
wihd are assigned fearners for
practical rralning, are vary eagear o
Mace fem ance ohey have
camplarad thelr pragramme, This s
dire fo fhelr posf e ars rd'e and
expansive knowedge recalved from
e orogramme”
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H We wish our new learners the j Y
best of luck on their baking & £
journey! To learn more about ™~
the Siyabhaka Academy \ . ] _1
please visit our website. .
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www.supremeflour.co.za




