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ACADEMY

DStv Delicious Festival

Sondela Chefs REPRESENT!

If there is one thing we can boast about, our students can work under pressure and still
exceed expectations. This trio was privileged to serve some of the guests and VIPs at the

festival. Imagine being able to add that to your CV!

Parents’ Day
2024

Parents’ Day has, since its
inception, served as an
opportunity for students to
show off the growth they've
experienced over the first
half of the year. Not only is
this event vital for students
in terms of personal
reflection, but it also gives
parents a chance to chat
face-to-face with
facilitators, assessors,

moderators and managers.
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Happening
Scheduled Leave:

Group 1I: 30 Sept - 03 Oct
Group 2: 07 - 10 October
FGASA: 18 - 21 November
(this includes conservation Spec/2nd Year Iedrners)
Bakkie Fees: 01 & 02 November
Closed Weekend

Student Formal
6 November
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Wine Pairing and Cocktail Course

Elevating your International Diploma in Food and Beverage Management is as
simple as understanding wine pairing and basic cocktail making.

The good news is that this is not limited to food and beverage. Our culinary arts
students also took part in wine pairing. Life is better with good food and wine!

Pro Tip: The practical rule of thumb is - White wines complement white meat, fish, and
pasta, while Red wines are a better match for red meats and desserts. Seafood finds its
perfect partner in Rosé. And when it comes to sparkling wines, they are best enjoyed with
shellfish, fruits, and cheeses.

New Arrival:
African Harrier Hawk

This beautiful raptor came to
the Wildlife Centre with an
injured wing and is
providing an incredible
experience for the 2nd and
3rd-Year Captive Animal
Management students.
The students can practice
falconry because of how
comfortable it is around
people. Bonus!
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Go FGASA!

FGASA Apprentice Field Guide Level 1 kicked off on 02 September, and we would like
to welcome Gerhardus van Niekerk, an experienced guide and FGASA assessor of
excellence, who will be training the group.

This 10-week course includes classes, practicals, exams and assessments. The time
spent on the course has the added benefit of providing practical hours for the
students’ logbooks, which must first be completed before the students can embark
on their FGASA Level 2 qualification.

A Day in the Life..

Pictured left is the most recent
rotation for Nature Site Guide,
whose motto is “The bush is our
classroom”.

The Nature Site Guide Level 2
qualification, accredited through
CATHSSETA, forms part of the Hotel,
Resort and Lodge Management Ist
Year course. It allows students to
practice the skills and knowledge
required for the related FGASA
course completed during the 2nd
Year of the Game Ranch
Management and Captive Animal
Management courses.
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