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Our SUPREME Flour
Siyabhaka Academy is an
18 - month program
where students are
carefully salected from
across South Africa. They
will receive an NGQF2 and
NQF3 qualification
where they receive
practical and theoratical
baking skills that are
largely sought after in
the South African baking
industry.

) CAREERS ON

THE RISE

LET'S SEE WHAT SOME OF OUR PREVIOUS

SIYABHAKA ACADEMY GRADUATES HAVE
GOTTEN UP TO SINCE GRADUATING!

l Mmat Mpha Son0, he is currently

working as a junior baker with
RIPREME Flowr, with hiop=s to be &
technical ad¥isor in the future.
Some of his day-to-day sctivities
mre assisting with rew sbore
op=nings and reopening, proYids
support with test bakes snd work
with the technical advisors on
store ¥isits.

He had the following to say
about his time spent with the
Siyabhaka Academy

o gave me tha opportenky o feam prantical
and physical baking skis which mage me
micve mphoyabie for the iitre. Thers 53
nevesary sk shvtage in Sooth A'ca of
sike Dakars an o the svanemy balped me f

develop my bakh 7 Amowtedige and shivs”,
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Ancther ore of our previous
graduates Asanda Mdyegale who is
currently smploysd as & junior
bakosr with SUPREME Flour, had this
to sary about hertime at the
Siymbhaka Acaderry and the rols
that it played in her carser

“The Siabnaka 4 @demy bapedme
LTS a0 ' DOW [0 MOV WA 3 deam and'fo

sl biaking pibvems quivky. The ben et of
the acadamy fs M e tachnie athvisors, Who
assisted s WA deehaping the DESSry
baking skifsto oty 3 shivatbn and work
HEN Il VESTE "

www.supremeflour.co.za




