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World Bee Day was celebrated at St Michael’s School in Bloemfontein and 
they decided to make some lip-smacking, sugary, honeycomb!

There was fun all around in making the honeycomb in the Feedem kitchen 
and the staff were excited to create the perfect honeycomb as a treat for the 
girls.  The children could not believe that these “Crunchies” were homemade 
and tasted so great!  Some educational information was also available to 
give our students insight on why bees are so important in our everyday 
living.

Moleboheng Thamaem, student at St Michael’s, is the bees knees with her 
homemade honeycomb.

A Sweet Celebration at 
St Michael’s School for Girls

Celebrating South Africa at 
UFS Campus in Bloemfontein

Celebrating South Africa at 
UFS Campus in Bloemfontein

Heritage Day was celebrated with a festival of all things South African at 
the Bloemfontein UFS campus. The festival, called the ‘Halala Multilingual 
Mokete’, is a first of its kind.

The Feedem team offered a selection of proudly South African cuisine at 
their food stall.  Delicious Boerie rolls, Homemade Pickled Fish and Bobotie 
on Yellow Rice was available to the students and guests. Feedem Staff, 
varsity students as well as invited guests were dressed in traditional garb. 
The vibrant attire on display proved to be one of the highlights of the day.

Live performances by the 3rd year drama department students, which 
included singing and reciting poems in our different languages, were 
interpreted by a sign language student next to each performer.

The Colourful Feedem team ready to serve.
From left to right: Maria Mokotema, Suzan Jantjie, Eunice Plaatjies, 

Alina Ntepe, Anita Cilliers, Dimakatso Molefi, Nozi Stuurman

Honey is as old as history itself.  One of the earliest evidences of honey 
harvesting is on a rock painting dating back 8000 years. In the Old 
Testament, the land of Israel was often referred to as the “land flowing 
of milk and honey”.

It was a busy and successful last quarter for the Feedem Teams in the different 
areas, with many new clients joining the Feedem family in various sectors, 
including:

ACVV Aandskemering; Capfin Head Office; Clanwilliam Child & Youth Care 
Centre; Curro Independent Schools (Century City, Durbanville, Waterfall & Sitari); 
FNB Fairlands; Fresenius Kabi; Greif SA; Groote Schuur High School; Helderberg 
Retirement Village; Horizon Child & Youth Care Centre; Rand Refinery;  Shatterprufe 
PE; Spar Distribution Centre PE and Stanford Lake College.

Promotional activities on opening day included free ice cream sundaes to 
employees on Spring Day and the “Talk like a Pirate” fun day and “Guess the 
Jellybeans in the Jar” competition in the educational contracts.

Well done to the Feedem staff who assisted in the opening of these units.  Your 
hard work and dedication are greatly appreciated!

Opening Day Celebrations to Welcome New Clients

Welcome

Feedem Group takes the Trophy!

INSIDE

WorlD CuP WINNErS AND morE SuCCESS For ThE 
FEEDEm GrouP

The South African Rugby team wins the World Cup in 
Tokyo and the nation is united by Siya Kolisi who called on 
all South Africans to stand together as together we can all 
do more.  

On the 7th November 2019, at the RMB Corvest stakeholders 
get together marking 30 years of being in business with 
in excess of 100 current businesses in which they have 
invested, the Feedem Group wins the coveted award for 
Best Organic Growth over a three-year period.  This creates 
great momentum to continue achieving our ambition of 
reaching an annual turnover of R2 Billion by the February 
2022 target date. 

The transformation of the Feedem Group into a valuable and 
sustainable business that is the preferred service partner is 
taking shape and with the commitment of everyone of our 
employees we enter the 2020 year with confidence and 
enthusiasm to be the overachievers as we turn 45.  
 
rEFlECTING oN ThE yEAr 2019 WE CAN All BE vEry 

ProuD oF WhAT WE hAvE AChIEvED

• As promised, the CEO and COO offices were transformed 
into a collaborative workspace and 3CX communication is 
now the mode of national communication. The transparency, 
clarity of communication, speed and efficiency at which 
decisions are made by top management is clear for all to 
see and follow.   “We don’t hide in corner offices”. 
• The Feedem Group’s Values are clearly visible for all to 
see and sit proudly displayed in the collaborative areas, 
Integrity, Accountability, Entrepreneurship, Commitment 

• As we head into 2020, we all agreed our Company Vision 
was gathering a bit of dust - it was time to brush it off, 
refocus and update.  We are confident our employees and 
stakeholders will approve of the result.

• Senior management of the Feedem Group are very 
focussed on the four key pillars that continue to drive the 
success of our business: People, Strategy, Execution and 
Cash flow management. Each of these pillars has several 
very important building blocks that need to be achieved 
for the whole business to succeed and we encourage every 
single employee to be 100% engaged and committed to the 
goal of achieving success. If you refer to the 32nd edition of 
the Feedem Times article, you will see that I said Success 
breeds Success in 2018 and I say it again. [Please turn over]

Soft Diet Puree Training at Panorama Palms
Flexible silicone food moulds are designed to assist in 
improving the appearance of puree meals as well as 
texture modified meals. Pureed food moulds are ideal for 
individuals who have problems swallowing foods such as 
those with dysphagia.

Earlier this year, Angela Laubscher (Feedem Skills Trainer) 
conducted special training on this method of preparing 
pureed foods with a few of our Employees at Panorama 
Palms Retirement Village, St Johannis Heim Retirement 
Village, DP Marais Hospital and Life Kingsbury Hospital.  

A big thank you to Angela for sharing her knowledge.
Our staff interacted well, asked questions and they were 
all inspired to improve their presentation and attention to 
detail during the preparation of soft diet meals.

Far right: Sandre Craukamp (Public Liaison Officer), Niel Titus (Assistant Catering Manager) 
and George Matekenya (Production Chef) – all Feedem employees at Life Kingsbury 

Hospital. *Our sincere condolences to the family and colleagues of Niel Titus on his passing 
earlier in November.

No one needs a reason or fact to enjoy a good old lollipop! The scholars of Wynberg Girls High 
School showed us just that, as they were treated with these sugary delights on Lollipop Day. Margarita Charitou & Surika Snyman (left) and Umange 

Xhego & Stacey-Lee Heybes enjoying their Feedem lollipops.

L-R: Mike Donaldson (CEO RMB Corvest),  Genevieve Alberts (RMB 
Corvest Alternate Director Feedem), Bazil Lauryssen (CEO Feedem 
Group), Elnastien Kotze (COO Feedem Group Catering Division) and 

Martin Coetzee (RMB Corvest)

L-R: Janine Koeleman (Graphic Designer) and Yvonne Liebenberg  
(Promotions & Marketing Manager), proudly reveal our updated 

values graphic at Cape Town Regional Office

Lollipop Day at Wynberg Girls High School

• George Smith of New Haven, Connecticut claimed to be the first 
to invent the modern style lollipop in 1908

• George Smith named the lollipop after a racehorse of the time, 
Lolly Pop - and trademarked the lollipop name in 1931

• World’s Largest Lollipop, Weighs 7,003 pounds

Facts 
about 
lollipops

The staff restaurant at the new SPAR Distribution Centre in Port Elizabeth 
opened in October, to great excitement of the SPAR staff. 

This was a “ground up” project.  All we had to work with was an empty grey 
space.  With the help of the very talented Janine Koeleman (Feedem Graphic 
Designer) on design and the project management implemented by Anzelle 
de Lange (Feedem District Supervisor) this stunning new space was opened 
on time as promised to our client.

Contemporary New SPAr Distribution Centre Opened

THE CEO rEPOrT

The Feedem Group was honoured to be recognised at the RMB Corvest Year End 
Function, which took place at Rockets Rooftop venue in Bryanston on the 7th 
November 2019. Bazil Lauryssen (CEO Feedem Group) accepted the award on our 
behalf for “Best Organic Growth over the past 3 years” at the annual RMB Corvest 
investee company gathering.

This coveted award is testament to the successful efforts by Feedem Group 
shareholders, management and employees to grow the business by means of 
offering our current and new clients exceptional service levels, quality, consistency 
and innovative food offerings. See our CEO’s Report for more insight into our 
successes and challenges during 2019!

RMB Corvest, private equity specialists, along with Agile Capital and the 
Feedem management team, acquired the Feedem Pitseng and Cristal 
Solutions businesses in March 2017. The new company, established as 
Feedem Group (Pty) Ltd, is currently rated a Level 1 contributor, with a 
90% black shareholding. RMB routinely looks to establish healthy long-
term partnerships with proven businesses in order to yield maximum 
returns for all parties involved, whilst maintaining the standards, culture 
and brand of the acquired business. Genevieve Alberts (Director RMB Corvest) looks on as 

Bazil Lauryssen (Feedem Group CEO) proudly collects the award

Unilever Chefs 
Competition 2019

A Hole lot of Fun at the 
Dainfern Golf Day
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THE CEO REPORT

Bazil Lauryssen

Shareholder Changes
The remaining portion of the original founder’s 
shareholding was bought back in February 2019 
which now means the Feedem Group is 90,59% 
Black owned and controlled, 36,17% black women 
owned with a 60% black representation at board 
level. We retained our level 1 BEE rating

Feedem’s Cover Values: Integrity, Commitment, 
Accountability, Entrepreneurship 
Our Values underpin everything we do and stand 
for and denes how we engage with our clients, 
customers, staff and how we would like to be 
treated by one another generally.

One of the competitors went into liquidation 
after being exposed as allegedly having a 
corrupt relationship with a number of state 
departments; most signicantly the correctional 
services departments, with specic reference to 
the catering contracts. The Feedem Group will 
not tolerate any corruption or dishonesty and 
encourage whistle blowers to communicate
with the COO, CEO or shareholders directly or
by contacting our anonymous tip off l ine
0861-2283-7467.

Feedem’s future is prosperous with many new 
projects being awarded across the country
We have opened 47 new catering contracts in the 
year ended 2019 scal period and a limited 
number of contracts were lost or closed.
 Corporate and Commercial Sector
Feedem is becoming more recognised as an 
expert, capable corporate catering company and 
is being shortlisted by some large corporations 
Nationally. The ability to run and operate these 
bigger sites is very demanding and we have the 
internal capacity and reputation to compete 
against larger competitors. We appointed 
additional management and will continue to build 
our management competence as further 
corporate sites are added. The successful contract 
extension of existing clients is further testimony to 
our corporate and commercial teams' success 
nationally. The potential growth in the corporate 
and commercial market is really exciting with a 
number of big corporates going to tender in 2019.
 Schools and Universities
The New school openings and proposals bode well 
for the future growth of Schools and Universities. 
 Retirement Homes and Institutions
The renewal of existing contracts and awarding of 
new business afrms our successful strategy in both 
the inland and coastal areas. We look forward to 
participation in the annual retirement summit.  

Nedbank Opening of Phase 1 & 2 Buildings
After we were awarded the catering contract at 
Nedbank Lakeview at the beginning of 2019, we were 
eager to get involved in the implementation of the new 
staff restaurant.

The Nedbank Lakeview campus boasts an upmarket 
restaurant with views of the lake and pause areas on 
each oor.  The restaurant area had to incorporate the 
needs of the employees for a dynamic space with 
opportunities to connect and collaborate in an informal 
environment.

The servery was designed with individual stations for 
employees to grab a healthy sandwich from the Grab & 
Go area, indulge in a decadent slice of cake with their 
coffee or customise their own salad or sandwich from 
the 'Cr-eat-e' bar.

This restaurant layout also allows for customers to be 
served great quality food quickly and efciently.  The 
technology incorporated in the point of sale and 
payment systems also allows for a smooth payment 
process.

Urrrggghhh, everyone hates waiting in line, especially children during break time!

Who wants to spend time queuing when you could be running around on the school field and spending time 

with your friends?  To reduce the pressure on the queues within the existing main cafeteria – Feedem, in 

conjunction with our client at American International School in Cape Town, came up with the idea of 

opening a “pop up” shop.  The result?  Smiles all round as our bright and cheery pop up shop is a resounding 

hit amoungst the students and staff at American School.

Our Pop Up Solution
at American School

News from the Blackboard

Back to School Popcorn
Our schools were welcomed to 
2019 with a Popcorn treat, and 
their favourite meals to help 
everyone ease into the new year!

What’s Happening in our Educational Sector

News from our

Educational Sector

Our schools are Tap-Tuck’ing
We are further embracing technology in our contracts and 
bringing convenience to the lives of our parents, with the 
introduction of Tap Tuck into more of our school outlets.
Tap Tuck allows parents to pre-order lunch items for their children 
via the e-wallet functionality. Students are issued with a Tap Tuck 
card which is linked to an e-wallet app on the parent’s phone.  
Funds are loaded and meals pre-ordered.  Daily and weekly limits 
are set on the card to prevent any overspending.
Pre-ordered meals are collected from a separate point, which 
means less time queuing and more time playing at break time!

Enjoying their new ‘Kenny Deli’. 
Kenridge Primary School learners 
tucking into sandwiches and wraps

Hudson Park team ready for their rst day 
of service: Back row left to right: Anzelle 
de Lange (District Supervisor); Noluthando 
Mani, Monica Mama (Catering Manager)
and Namhla Rawu. In Front: Lulama Tyalisi
and Courtney Mkonqo

Prefects from Huis Walters – 
Hopeeld High School, staying 
hydrated with their Feedem water 
bottles which each student received 
on opening day
Front left to right: Rudy Basson, 
Thyrique Carolus, Ian van der Linde, 
Marco Bester, Dewan Basson
Back left to right: Sebastiaan Visser, 
Jandré Allen, Dian Brink, Jasper Visser

Die US Woordfees 2019, is 20 jaar “JONK,” en baie gepas, was “JONK” dan 
ook vanjaar die tema van hierdie gewilde kunstefees. Dis ‘n fees wat 
Afrikaans en die kunste met ywer en styl vier. 

Dit is daarom vir Feedem ‘n voorreg om vir die vyfde agtereenvolgende jaar, 
etes te voorsien aan die kunstenaars en ander BBP’s betrokke by die US 
Woordfees. Die belangstelling was baie groot en Feedem het ongeveer 
2500 etes voorberei vir die Woordfees se spesiale gaste tussen 1 en 10 
Maart 2019.

Met die afskop op Vrydag, 1 Maart, is ‘n middagtee vir bejaardes van die 
Stellenbosch-gemeenskap aangebied. Feedem het spyseniering vir 
hierdie spesiale geleentheid behartig.

Die bejaardes is getrakteer op soet-en southappies, keurig voorberei en 
aangebied deur die Feedem-span. Om ‘n genotvolle middag af te rond, is 
die gaste vermaak deur onder andere, ‘n optrede deur die bekroonde 
pianis, Charl du Plessis.
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Die tafels was versier met vars sonneblomme, rose en helderkleurige tafellopers

Feedem span die kundige kelnerdienste van Elite Hospitality Management in, 
om na ons gaste om te sien.

Feedem was invited to bring our legendary “Good Food 

Good Mood” to the opening function of the Phase 1 & 2 

Buildings at Nedbank Lakeview, located in the west of 

Johannesburg.

The opening of the buildings were celebrated on the 7th 

March with a show stopping event for over 800 people.

As the Nedbank Lakeview campus is a 4-Star Green Rated 

development, we were asked to consider the environment 

when planning and preparing the food to be served at the 

event.

Staff and guests were treated to mouth-watering tapas 

foods served in environmentally friendly PET Plastic and 

Bamboo cups accompanied by refreshing 'mocktails'.  

DJ's and performances by various dancers kept the party 

vibes flowing.

Melktert is so deel van ons erfenis soos 
bobotie, biltong en braaivleis en of dit nou 
met amandel, gemmer, nartjieskil of kaneel 
gegeur is, en of dit met 'n broskors of 
tradisionele skilferkors bedien word, dit bly 
hartskos en die meeste Suid Afrikaners se 
gunsteling. 
Daar bestaan egter 'n reeks variasies op 
die outydse gunsteling. Daar is die vinnige 
korslose melktert, Jodetert, wat bestaan 
uit 'n aantal dun lagies brosgebakte koek 
met 'n eiervla-vulsel. Die Spanjaarde 
bedien gebakte vla en die Portugese 
verkies klein vla-tertjies of Pasteis de Nata, 
en so kan ons voortgaan.
Dit maak egter nie saak wat jou gunsteling 
variasie is nie, op Nasionale Melktertdag 
(27 Februarie) was daar uithang-keuses in 
die Feedem eenhede beskikbaar om hulde 
te bring aan hierdie lekkerny vol heimwee.
Ons maak volgende jaar weer so!

Feedem vier

die Melktert!

Foto links: Michelle 
Skippers is gereed om die 
seuns van Boland 
Landbouskool te bederf 
met ‘n melktertjie op 
Melktertdag.

Foto regs: Tannie Ella 
geniet haar tuisgebakte 
melktert (Fichardt Park, 
Bloemfontein)
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e! 2019 got off to a busy start in the 

educational sector, with several 
new schools welcomed to the 
Feedem family:

Kenridge Primary School
Hudson Park High School
Hopeeld High School
Piketberg High School
Porterville High School

It was me to dust off the old school uniforms and start reminiscing 
about the good ol’ days as Feedem units naonwide presented their 
“Back to School” day in the rerement sector during the month of 
February. This is always a highlight for the residents and staff alike, as 
they dress up in their uniforms and enjoy an informal meal together, 
served 'lunch box' style. Everybody enjoyed the scrumpous burgers 
and salads, with creamy ice cream and caramel fudge served for 
dessert to end off the meal on a sweet note. Meal vouchers and other 
gi�s were handed out as prizes for the best dressed on the day.

A
Old School
is Cool

The Feedem Group Board Meeting was 
held on 29 March 2019 to review
the prior year’s performance, approve 
the annual budgets. communication of 
our 3-year strategy was done with the 
senior management team prior to the 
board meeting.good food good mood
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integrity

ACCOUNTABILITY
The buck stops with me!
We accept responsibility for our decisions and acons 
and promptly correct any point of concern

accountability

entrepreneurship

commitment

INTEGRITY
I do the right thing even when no one is watching
Our employees act with integrity and loyalty towards 
our brand and each other. We respect each other’s 
opinions and differences

ENTREPRENEURSHIP
I recognise opportunies to innovate
We are commied to offering consistent, excep-onal 
quality services and soluons to meet the needs of 
our clients in order to achieve operaonal excellence

COMMITMENT
I show up, follow through and sck with it
Dedicaon and commitment to our clients and 
colleagues resulng in consistent service offerings

f

our vISIoN
To be an Employer of choice by providing a positive 
working environment for our employees and to be 
the preferred supplier of focused service solutions 
to our clients. To build trusted relationships and 
deliver excellence in all our offerings that provide 
us with a stable, sustainable business and superior 
returns for all Stakeholders.



Feedem brought Mardi Gras Madness to Momentum Metropolitan during the 
month of September. They celebrated with a fun filled day including offerings 
of candyfloss, popcorn, baked goods through to cakes and decadent desserts.

The national Mardi Gras promotion included the staff restaurants at Parc du 
Cap - Bellville, Centurion, Cornubia and Braamfontein. Staff from the various 
areas all got dressed up in colourful Mardi Gras gear, which created a festive 
atmosphere. Great feedback was received from our happy Clients from all 
the regions.

Unilever Chefs Competition 2019

Spring Tea at Panorama Palms

Mardi Gras Madness at 
Momentum Metropolitan

October is Pink at Feedem A Hole lot of Fun at the 
Dainfern Golf DayThe heat was on at the Unilever Food 

Solutions’ kitchens, as Chefs from 
around the country competed to claim 
the coveted Chef of the Year title. 

Held in five categories – Senior, Junior, 
Team of 4, High Tea and the Inaugural 
Trio of Desserts – the Unilever Food 
Solutions Chef of the Year (the oldest 
culinary competition in South Africa) 
saw some incredible talent on display.

Only 6 teams are selected Nationally 
and although they did not win, it still 
is a great achievement to represent 
Feedem at the prestigious event in 
Durban.

Well this was the challenge presented to the residents at Panorama Palms 
when they celebrated Spring with a “Alice in Wonderland” Tea earlier this 
year, how could they possibly choose from the abundance of sweet delights 
on offer as the tempting aromas of English tea and sugary treats filled the air. 

The chosen theme added extra magic to the day whilst Kevin Leo entertained 
the guests with music and song.

The elaborate and eye-catching table displays, as well as the creative outfits 
from the residents added loads of fun to the morning.

Breast cancer amongst South African women is increasing and it is one of 
the most common cancers among women in South Africa. 

The designation of October as “Breast Cancer Awareness Month” in South 
Africa reflects a nationwide drive by public and private healthcare structures 
to raise awareness of this debilitating disease across all races and class 
structures.

Due to the importance of this message, we wanted to make everyone aware, 
not only our clients, but also our staff. Pink ribbons were handed out to each 
staff member, which they wore each day on duty, throughout the month of 
October. Pink cupcakes, ribbon shaped cookies and pink ribbon bouquets 
added to the significance of the day.

Feedem staff attended a Charity Golf Day at the Dainfern Golf and Country 
Estate in conjunction with C H O C (Global Golf4 Cancer, The Childhood 
Cancer Foundation of South Africa). Action went down at the 14th hole, where 
we served snacks and drinks to 120 avid golfers.  Along with our famous 
Feedem hospitality, our Jellybean Guess jar attracted much excitement and 
participation from the golfers.

This event was the first Tiny The Mighty Golf Day in honour of young Keiran
Beveridge who passed away due to childhood cancer on the 9/9/2018 (9 
months old). 

The Golf Day took the format of a shot gun start at 11:30 and a fourball 
alliance 2 scores to count scoring. Golfers were treated to a dinner and prize 
giving at the Dainfern Clubhouse, where we also announced the winner of 
the Jellybean contest.

We would like to extend all our thanks and appreciation to the Feedem Team 
for their smiles and outstanding hard work in setting up and manning the 
Feedem stand at the Golf day and for making the entire event a hole-in-one!

Nasionale Vrouedag is ‘n Suid- Afrikaanse, publieke vakansiedag wat jaarliks op 
9 Augustus gevier word. Op hierdie dag, in 1956, het ongeveer 20 000 vroue na 
die Uniegebou in Pretoria opgeruk om ‘n petisie te oorhandig om hul misnoeë 
met die destydse pas-reëls te kenne te gee. Nadat hulle vir 30 minute in stilte 
gestaan het, het hulle ‘n proteslied gesing met die basiese boodskap: 

Vroue is so sterk soos rotse.  (“You strike a woman, you strike a rock.”)  Nasionale 
Vrouedag fokus die aandag op beduidende kwessies aangaande vroue, soos 
ouerskap, huishoudelike geweld, ongelyke salarisse, skool onderrig vir meisies 
ens. Suid-Afrikaanse vroue regoor die land vier hierdie dag op verskeie maniere. 

Sommige hou saamtrekke en veg vir vroueregte. Ander vier slegs die totale 
vreugde van vrouwees, gewoonlik saam met vriendinne of werkskollegas. Vroue 
het oor die jare heen ‘n baie groter en sterker rol in die samelewing begin speel. 
Selfs in ons bedryf, is die topbestuur meestal vroue.  Sterk, intelligente vroue wat 
ma-wees en vrou-wees, goed balanseer met hul professionele identiteit.  Ons is 
nie slegs maar net tuisteskeppers en moeders nie, maar vroue met beroepe en 
professionele loopbane. 

Dit is om dié rede, dat dit so asemrowend lekker is om te sien hoe die Feedem 
vroue die dag vier.

Early detection of the condition can lead to 
effective treatment and a positive prognosis. 
About 90% of patients survive for many years after 
diagnosis when breast cancer is detected at the 
early stages. Regular self-breast examination and 
regular mammograms are key to early detection.

Chocolate Pancake logs filled with White Chocolate Ga-
nache, Shortbread Crumb and Seasonal Berries.

Cured Salmon served with Crispy Polenta Cake 
and a rooibos and Smoked Paprika Aioli

Facts 
about 
breast 
cancer

WHAT IS MARDI GRAS?

The Feedem team (L-r) 
Sasha Lee Viviers, Tracey Lee 
Williams, Luke Du randt and 

Sanjeev Sewnarayan were 
selected from hundreds of 

National entries by Unilever 
to participate in the Team of 

4 category.

“I suppose I ought to eat or drink something or other; but the great 
question is “What?” – Chapter 4, The rabbit Sends in a Little Bill 

(Alice in Wonderland – Lewis Carroll)

Die Spysenierings Bestuurder by Feedem Volvo, Lee en haar span, het hul gaste getrakteer met ‘n elegante tee. Monyane, die Spysenierings 
Bestuurder by Abbott Laboratories in Johannesburg, het ook  hul dames bederf met ‘n stylvolle tee.

Vrouedag Vieringe by Feedem

Traditionally, in the days leading up to Lent, merrymakers would 
binge on all the rich, fatty foods—meat, eggs, milk, lard, cheese—that 
remained in their homes, in anticipation of several weeks of eating only 
fish and different types of fasting.

Each year during Mardi Gras, approximately 1.4 million visitors take 
to the streets of New Orleans to participate in the city’s iconic Fat 
Tuesday parades and festivities. The annual celebration of excess and 
indulgence is observed everywhere from Rio de Janeiro to Venice, but 
New Orleans’s unique Mardi Gras customs make the city’s celebration 
particularly renowned.

Skills Trainers, Ashleigh Moore and Lealand Louis prepared yummy 
snacks for those golfers in need of a quick bite.

Feedem staff at Life Kingsbury Hospital proudly display their 
Cancer Awareness ribbons.

Left: CEO Bazil Lauryssen (LHS) enjoying the day with some 
avid golfers. 

right: Lorraine Botha, Feedem Operations Manager (left) and 
Katherine Boerner, Feedem Office Administrator, (right) showing love 

for the Feedem brand.

Slow roast Sticky Pork Belly with herbed Potato 
Croquettes, roast Butternut served with Pineapple and 
Tomato Chutney

Notwithstanding a very difficult business environment with 
record unemployment, uncertainty and negativity being 
the order of the day we continue to employ more people 
and create employment for the youth as well. We are very 
proud of the fact that, as we expand our business and 
keep being awarded new contracts, we are able to entice 
new young people into the services industry and start a 
career with a purpose, drive and energy to succeed and be 
rewarded for their efforts. 
• We are however concerned with the occurrence of theft 
and blatant fraud that seems to becoming the norm in 
these difficult economic times. We will not tolerate this 
behaviour as it undermines and threatens the employment 
of 5000 staff members.  We encourage whistle blowers to 
contact the hotline anonymously on 0861 2283 7464.
• From a financial perspective we are forecasting to achieve 
our February 2020 year end Budgets and will continue 
driving profitability and expansion of our business as we 
enter 2020. 
• We have had a nett 10% increase to the number of catering 
units in the fiscal period and will be opening a number of 
others on the 1st January 2020. The prestigious Helderberg 
Retirement Village Estate in Somerset West and Stanford 
Lake College private school in Limpopo, are amongst the 
one’s that will keep our teams busy on New Year’s Day. 
• There are a number of high profile projects planned in 
2020. These include an additional number of the Flower 
Foundation homes, which have been entrusted into our 
care, whilst the Nedbank procurement team awarded us 5 
major sites as part of their national tender which are due to 
go live on 1 March 2020.
• The Feedem Brand building exercise goes from strength 
to strength in everything we do, from our uniforms and 
appearance, packaging and wrapping, our marketing 
collateral, our Skole Kook participation, Retirement 
Summit participation, through leadership talks, Schools 
conferences, awards evenings, sponsorships, events 
participation, vehicle branding, billboards, lamp pole 
advertising, presentations to clients and our very own 
National Culinary skills competition. This all adds to the 
great Feedem brand we can all be proud of.  Feedem is the 
provider of Good Food Good Mood as we strive to be your 
preferred service provider.  
• The Feedem Groups level 1 BEE rating was retained for 
2020. 
• The Feedem Catering Division Inland management team 
has been greatly reinforced with strong management 
recruited. We welcomed Lorraine Botha as Operations 
Manager in July and most recently as new Operations 
Manager Corporate and Support Services, Dale Riches, who 
will be spearheading our corporate contract drive, as well 
as two new District Managers in the Inland area as a further 
resource assisting with new contracts. 
• In the Coastal area: Sharon Loynes has been promoted 
as an additional Operations Manager. Three new District 
Supervisors for the Western Cape, Eastern Cape and East 
Coast respectively have been added to strengthen the 
teams and handle the increased workload.  
• HR Manager (Inland) appointed Charles Masindi from 
October 2019. 
• The Cristal and Versatex cleaning business go from 
strength to strength under Andrew Clarke’s leadership 
as we continue to expand our services in the niche areas. 
There are several new projects nationally lined up for our 
Cleaning, Hygiene, Pest Control, Data centre and Resource 
business. The synergies of working with the catering 
division are starting to bear fruits in the Healthcare and 
Care Worker division as well. 
• The implementation of our Sage 300 payroll software and 
smooth transition into the new year is a commendable task 
and we thank Karin Roets, Karen Long, Retha Jonck and 
her team for all the hard work, commitment and diligence 
to get the project completed. 

So WhErE To From hErE 
The new shareholder grouping was assembled and 
negotiations with the previous owners of the business 
completed 3 years ago. So much has been achieved in such 
a short space of time, but we have just started the journey. 
The opportunities are plentiful and time is short, make the 
most of everything you do and if you do something do it to 
the best of your ability and have no regrets, life is way too 
short. Everyone of us should attempt to be the best you 
can be at whatever you are doing and if everyone has that 
same attitude, together we will be great. Just ask Siya. 

Best wishes for the New Year.

THE CEO rEPOrT cont.

Regards Bazil 


