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MORE GOLDI GOODNESS FOR EVERY OCCASION 
From easy lunches to family dinners, fill your basket with GOLDI favourites and turn every meal into a win!  
Crunchy, hearty, or ready in a flash, that’s GOLDI goodness. Great South African Chicken Every Day!
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Fuel, food & the forecourt shift  �  t
Sasol Blandford Road in Northriding and bp OK 
Urban Watercrest, both of which are taking the 
traditional model and shifting the focus towards 
everyday convenience, comfort and in some ways, 
community.

FreshStop at Astron Energy Oaklands   �  t
The 500th Caltex site to rebrand under Astron 
Energy, Oaklands marks a new generation of 
forecourts that combine efficiency, premium food 
offers, and an enhanced retail environment.

STOREWATCH

Delight your customers �  t
In the early 1900s, Americans began to eat more 
processed, sugary foods, leading to tooth decay. 
The rate of cavities rocketed. But still most people 
didn’t brush their teeth. One estimate said that 
only 7% of Americans actually owned a toothbrush. 
Aki Kalliatakis says the Claude Hopkins, the 
legendary advertising pioneer and Pepsodent 
change all this.

FEATURES

Poultry rules the roost�  t
Chicken feeds the nation – it makes up 66% of 
the meat consumed in the country, and afford
ability is a key factor. It accounts for most of the 
meat protein in the diets of low-income house
holds. South Africans across the board love their 
chicken in all of its glorious, basic or gourmet, 
essential and flavourful forms. 

Powering poultry performance �  t

www.madeinchicago 
museum.com/
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South Africa’s poultry 
industry continues to 
evolve under the twin 
forces of consumer 
demand and economic 
constraint. Amid these 
challenges, retailers and 
suppliers are demonstra
ting remarkable agility 
and ingenuity.

e-Commerce is reshaping SA supply chains �  t
The way consumers browse, buy and receive their 
goods has changed dramatically over the past 
decade, driven by the rapid rise of e-commerce. 
What was once a simple in-store experience has 
evolved into a dynamic, always-on marketplace 
where physical and digital channels now converge 
seamlessly.

Bakery today �  t
South Africa’s bakery 
sector is still dealing with 
rising input costs, energy 
challenges, and changing 
consumer demands. 
Despite the hurdles, the 
baking industry is one 
of the cornerstones of 
the country’s culinary 

heritage and economic activity, contributing to job 
creation and cultural identity. 

New speed fines �  t
The Aarto Act, when it’s fully implemented, will 
allocate demerit points to drivers who break road laws, 
including speeding.

www.dhl.com/
discover/en-za/



demonstrate that speed, quality, and curated 
food offerings can turn routine fuel stops into 
destinations. Coffee, hot food, and digital engage
ment are no longer optional extras; they are 
key drivers of footfall, loyalty, and incremental 
revenue.

As South African retailers navigate this dynamic 
environment, success will hinge on their ability 
to modernise supply chains, invest in technology, 
and deliver experiences that resonate with 
discerning consumers. 

Poultry, convenience, and supply chain inno
vation are no longer isolated challenges – they 
are intertwined imperatives defining the future 
of retail. Those who adapt fastest, blending oper
ational efficiency with service excellence, will 
lead the next chapter of growth in the country’s 
competitive retail sector.

Helen Maister

and innovative logistics solutions are increasingly 
critical in keeping shelves stocked, reducing waste, 
and maintaining quality, particularly as urban 
consumers demand same-day or next-day delivery.

Supply chains themselves are no longer a back-
office function; they have become central to 
competitive advantage. Retailers are adopting 
omnichannel strategies that integrate central 
distribution centres, urban fulfilment hubs, and 
third-party logistics partnerships, positioning 
inventory closer to demand and enabling faster, 
more reliable service. 

Technology plays a pivotal role – from AI-driven 
demand forecasting and warehouse automation 
to real-time inventory visibility and streamlined 
reverse logistics – allowing retailers to meet 
growing expectations without eroding margins.

Meanwhile, the evolution of convenience retail 
continues to reshape customer experiences. Inno
vative forecourts, such as FreshStop at Astron 
Energy Oaklands or Sasol and bp OK Urban sites, 
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Navigating the new rules of retail & supply chains
The South African retail land

scape is evolving at unpre
cedented speed, driven by shifting  
consumer expectations, rising 
costs, and technological innova
tion. Nowhere is this transfor
mation more evident than in 
the poultry sector and broader 
supply chains, where retailers must 
balance affordability, freshness, 

and operational efficiency while navigating 
a complex economic and logistical environment.

Poultry remains a cornerstone of the local diet, 
yet producers and retailers alike face mounting 
pressures – from fluctuating global feed and oil 
prices to rising energy costs and volatile demand 
patterns. 

Ensuring consistent product availability while 
controlling costs requires retailers to rethink 
everything from inventory management to cold 
chain resilience. Automation, digital monitoring, 

www.supermarket.co.za
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Nedbank Ltd Reg No 1951/000009/06. Licensed financial services and registered credit provider (NCRCP16). 

For more information about  
our services, email us at  
manufacturing@nedbank.co.za

Supermarkets  
don’t slow down.   
We’re built for that. 
The pace of modern retail is relentless.  
From stock management and working capital  
to customer experience and expansion,  
every decision affects the next. 

At Nedbank Retail Services, we combine  
deep sector expertise with practical,  
specialist guidance and faster decision-making.  
We offer solutions that are built for scale,  
built for complexity, and built for you. 

So, while you’re running the front line of retail,  
we’re behind the scenes helping you grow,  
adapt, and lead. 

Think bigger. 
Think Nedbank Commercial Banking. 

Commercial Banking
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How toothpaste became popular 
– and essential!“ “

An idea is nothing more  
nor less than a new 

combination of old elements.
James Webb Young

How behavioural economics and  
‘being human’ affects your business.

By Aki Kalliatakis

Until a few decades ago, toothpaste was not 
a big thing. Indeed, brushing your teeth was 

not something that most people ever did, never 
mind twice a day. And yet a little more than 
a century later, very few of us don’t use it. 

How on earth did this transformation in human 
behaviour happen?

You can blame it on legendary advertising pioneer 
Claude Hopkins. In his work in the early 1900s, 
he had managed to dramatically increase sales 
of existing consumer products like beer, oats and 
soap bars. Interestingly, all the promises made in 
the campaigns were not about something new and 
spectacular about these products but, by intensely 
studying them and the companies that produced 
them, he was able to come up with some unique 
examples that he knew would appeal to customers, 
using what has today become known as ‘augmen
tation-by-addition’.

For example, for Schlitz beer, he stated that they 
cleaned their bottles with ‘live steam’ – but of 
course everyone did that. He created seductive 
fantasies for women by proclaiming that Cleopatra 
had washed with Palmolive soap, despite the 
outraged protests of Egyptologists and historians. 
But these thoughts somehow stuck and became 

ingrained in the daily behaviours and habits of 
consumers.

So, let’s come back to toothpaste – and the 
brand Pepsodent in particular. There were some 
factors that created a good and rational reason 
for using toothpaste. As people around the world 
started prospering and living better, eating more 

processed foods and sugar led to tooth decay, 
and this became an endemic problem because 
the rate of cavities started rocketing. But still most 
people didn’t brush their teeth despite what they 
saw happening around them. In fact, one estimate 
said that only 7% of Americans actually owned 
a toothbrush. 

In his book published in 1923, he stated, 
“The most successful toothpaste advertiser never 
features tooth troubles in his headlines. Tests 
have proved them unappealing.” It’s therefore 
understandable that at one stage, Hopkins thought 
it was a lost cause, and didn’t see how he could 
persuade consumers through education. 

No, he had to try another tactic to change habits 
– an increase sales.

What desirable human cravings could he tap into 
that could act as cues or triggers to consumers 
brushing their teeth every day? He tried appealing 
to their sense of vanity – “your teeth will be whiter 
and look better”– but that had only small success. 

We cannot go after 
thousands of men until 
we learn to win one.
Claude C. Hopkins

“ “
https://

emmasdigitalworld.
wordpress.com/
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DELIGHT YOUR CUSTOMERS

But his extensive research into the prospective 
consumers led him to identify something very 
important. Everyone has a natural film of plaque 
on their teeth, whether one brushes or not. This 
has existed for as long as humans have lived on 
the planet, and it was neither dangerous, nor did 
it seem to bother anyone. (Indeed, to get rid of it, 
all one had to do was rinse out your mouth, eat 
an apple, or brush with water alone. Toothpaste 
makes no difference.)

But what he did appeal to was the ‘yuck factor’. 
His advertising messages for Pepsodent distributed 
in all media and public places said things like: 
“Just run your tongue across your teeth… You’ll 
feel a film – that’s what makes your teeth look ‘off 
colour’ and invites decay.” (I bet as you read this 
you just did that!) And when this was combined 
with the problem of possible bad breath, it became 
irresistible for consumers, impossible to ignore. 
And there was a reward used to entice consumers. 
After all, who doesn’t want to be more beautiful 
and have a prettier smile? And who doesn’t want 
fresher breath? Particularly when all it takes is 
a quick brush with Pepsodent? 

The power of this strategy is one that can be used 
in just about any business. It is definitely used in 
the video game and electronics industry, by casinos, 
by food, sugar and cigarette companies, in sales, 
and many other industries. In its simplest form, 
it goes something like this …

l �Identify a simple craving that people have, and 
if you want to, create a new one that they never 
even thought about.

l �Use this to trigger or cue a very specific 
behaviour that you want your customers to take.

l �Immediately follow up with an enticing and 
powerful reward – even if it’s an emotional 
reward only.

l �This then powers the new routines behaviours 
and habits.

The crucial, magic lever is that we need to learn 
the right human psychology regarding triggers and 
rewards. It’s the same in your personal life when 
you want to create a new habit, like a more regular 
fitness routine. If you get your running shoes 
on, even if you are tired after work, but promise 
yourself a drink with your friends afterwards. Or 
improving your diet: research on dieting shows that 
creating new food habits requires a prearranged 
and programmed cue – such as planning your 
menus in advance – and a simple reward when you 

Top: Advertising on 
the Chicago River 
grain elevators.
https://en.wikipedia.
org/

Above: Postcard 
featuring the 
Schlitz Brewing 
Company plant.
https://emke.uwm.
edu/e
Left: https://
en.wikipedia.org/

stick to your goals. This is not 
weird stuff. It’s all based on 
science.

One final point needs to 
be emphasised here … In the 
Pepsodent example, it wasn’t 
only the clever tactics that 
made it successful, because 

it turns out that the same claims made about 
the film of plaque were made by other dental 
products. What was additionally different this time 
was that included in the tube of toothpaste was 
something that affected the taste. They also added 
citric acid and mint oil to the flavour that made 
your mouth tingle when your brushed your teeth, 
and consumers saw this as evidence that it was 
working. 

www.madeinchicago 
museum.com/
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Aki Kalliatakis is the managing partner 
of The Leadership LaunchPad, a company 
dedicated to helping clients become more 
customer driven. He can be contacted at 
+27 (0) 83 379 3466, or via the website at 
www.leadershiplaunchpad.co.za

Hopkins didn’t only promote beautiful teeth, 
but also a sensation that people craved, and that 
they equated with cleanliness. As Charles Duhigg 
later wrote …

The tingling  
doesn’t make the tooth
paste work any better. 
It just convinces people 
it’s doing the job.

For your business, getting to grips with the 
science of cravings may be ground-breaking. If you 
can use these you will succeed far better than 

Charles Duhigg

your rivals, and the best news is that all 
you have to do is take the time to observe 
yourself and the people around you. 

New habits are driven by cravings, not 
magic or mystery, and these cravings 
become the transformational triggers for 
what you want your customers to do.“

“
SR

The trusted voice  
in retail for 70 Years

www.freepik.com/

Supermarket & Retailer has cemented its position 
as a trusted partner in the retail industry, providing 
businesses with valuable tools to effectively connect 
with their audience. Our platform is designed to 
meet the evolving needs of the retail sector, whether 
you’re a supplier of equipment, a service provider, or 
a brand looking to highlight your consumer goods. By 
leveraging our carefully curated advertising options, 
you can position your business right where industry 
decision-makers and buyers are actively seeking 
solutions. Supermarket & Retailer offers a variety of 
advertising opportunities to suit different goals.

A full suite of  
advertising solutions
Press releases: A press release 
on Supermarket & Retailer ensures 
that your brand’s voice is heard by 
key figures across the industry.

Dedicated emailers: Cut through the noise and 
deliver your message straight to the inboxes of retail 
professionals and decision-makers.

Social media marketing: We offer tailored social 
media campaigns that are designed to create buzz 
around your brand, influencing your retail space.

Buyers Guide listing: A trusted resource for retailers 
seeking suppliers and solutions, ensuring you are easily 
discoverable to those making purchasing decisions.

FMCG product highlights via the Product Hub: The 
platform for brands to showcase their consumer goods.

Why advertise with  
Supermarket & Retailer?
Targeted exposure: Our platform gives you access to 
an audience that is actively looking for products and 
services like yours.

Industry credibility: Our readers trust us for reliable 
insights and solutions, and this trust extends to the 
brands we feature.

Tailored campaign: We offer flexible and customisable 
advertising solutions that fit your specific objectives.

Proven results: Our platform has helped countless 
businesses boost their visibility and achieve measur
able results through effective, targeted marketing.

Partner with Supermarket & Retailer  
to target ‘Real’ retail decision makers
011 728 7006 | info@supermarket.co.za
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Smarter. Faster. Safer.

The All-in-One
Self-Service Kiosk
from Bullion IT

· Accepts & dispenses cash & card
· Reduces queues and staffing needs
· Operates 24/7 - with tamper-resistant security
· Custom-branded and multi-functional
· Trusted by retailers, banks, QSRs & pharmacies

Automation that elevates your business.
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By Ann Baker-Keulemans

Through thick and thin, chicken has long reigned 
supreme as the protein of choice among South 

African consumers. While there are some competitors for 
the title, for example, canned pilchards reported a signi
ficant increase in demand in recent months because 
of its longer shelf-life, particularly in the face of load
shedding, and as a VAT-free affordable alternative to 
chicken, chicken remains South Africa’s favourite protein.

According to FairPlay founder Fran
cois Baird, “Chicken feeds the nation 
– it makes up 66% of the meat con
sumed in the country, and affordability 
is a key factor. It accounts for most 
of the meat protein in the diets of 
low-income households.” FairPlay is 
a not-for-profit advocacy movement

founded in 2016 to combat dumping and predatory 
trade practices in the poultry industry. 

Poultry as a source of protein
Compared with other protein sources (apart from dried 
beans), chicken is the most economically viable protein 
source for local households – and it is versatile. More 
than that, South Africans across the board love their 
chicken in all of its glorious, basic or gourmet, essential 
and flavourful forms. From protein-rich broth, walkie 
talkies and a wide array of takeaway options to roast 
chicken, braaied pieces, potjies, sausage and polony, 
there’s a world of variety on offer for every palate 
and wallet.

Poultry rules the roost

Francois Baird

The role of chicken on the braai
Culturally, consumers are inspired by traditional 
shisanyama and braai traditions. When talking 
about the history of braai, The Red Carnation 
Hotel Collection calls it a ‘cultural phenomenon’ 
and a ‘national heritage’. We even have 
a national holiday to celebrate it, sort of. 

The article states, “In 1995, following the 
end of apartheid and the election of Nelson 
Mandela as South Africa’s first Black president, 
the country embraced a new era of unity and 
cultural celebration. To honour this trans
formation, Heritage Day was established on 

24 September, and National Braai Day 
became an annual celebration of South 
Africa’s diverse cultures and the tradition of 
gathering around a fire to cook and share 
food.” 

Chicken is a big part of braai culture for all 
South Africans. From marinades and braai 
spices to the perfect coals and wood chips, 
side dishes, accompaniments, condiments 
and sauces, there’s an entire ecosystem built 
around the braai – and with this come many 
varied opportunities for both obvious and 
innovative cross-merchandising. 
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• Modern re-sealable  
 packaging

• Pre-cooked convenience

• Premium quality 
  local product

• Perfect to oven bake 
 or air fry

LEMONY 
CHICKEN  
SALAD

THE CRUMBED CHICKEN STRIPS 
ELEVATE THIS SALAD FROM A 
SIMPLE SIDE TO A SCRUMPTIOUS 
DINNER. TRY IT!

RECIPE Prep Time: 20min   |   Cook Time: 20min   |   Serves: 5

Johannesburg 011 206 0600,  
Cape Town 021 505 8000, Durban 031 563 3661

www.astralchicken.comFollow us on

INGREDIENTS:
For the dressing
Zest of 1 lemon
2 Tbsp (30ml) lemon juice
1 Tbsp (15ml) honey
1 tsp (5ml) Dijon mustard
4 Tbsp (60ml) extra virgin olive oil
1 large garlic clove, minced
salt and pepper to taste
2 Tbsp (30ml) finely chopped dill

For the salad
+/- 450g Southern Style Crumbed Chicken Strips
Baby Gem lettuce
Large handful of fresh basil and mint
1 bunch of asparagus, blanched and cooled
1 packet of sugar snap peas, raw
¾ cup (180ml) frozen peas, cooked and cooled
1 avocado
1 small packet of tender-stem broccoli, blanched and cooled
90g goat’s cheese

METHOD:

Place dressing ingredients in a jar and shake well.

Cook Southern Style Crumbed Chicken Strips from 
frozen at 180°C in the air fryer for 10-14 minutes or 
12-15 minutes in the oven at 180°C. Turn the chicken 
halfway through the cooking time. Once cooked, let it 
rest for 1-2 minutes and then cut into bite-sized pieces. 
Set aside.

Arrange all the salad ingredients on a platter and 
crumble over the goat’s cheese.

Add the Southern Style Crumbed Chicken Strip pieces, 
drizzle with the dressing and serve extra on the side.



â
Free S&R subscription ■

POULTRY

If you aren’t investing heavily in chicken-centred 
braai additions, then you’ve possibly misread 
the market a little and are certainly missing an 
opportunity.

Cooking with chicken:  
Understanding your consumers
Retailers and wholesalers are keenly aware of in
dustry conditions and challenges currently affecting 
the supply chain, including cheaper or tariff-free 
imports, avian flu, supply and demand, just as they 
know exactly what products and pack sizes their 
customers want. 

However it is essential to remain ahead of your 
shopper’s changing needs – stocking the right mix 
of whole birds, frozen pieces and fresh options is, 
after all, necessary for continued success. 

Adjacent to this is the equally important and 
diverse category of complementary products that 
go hand-in-hand with poultry. Homemade mari
nades, secret family recipes, braai spice lore passed 
from father to son, the perfect way to prepare 
a curry, traditional dishes from across Africa – what 
happens to chicken in kitchens across the country 
is as diverse as the consumers themselves.

Chicken and the demand for convenience
The ever-growing demand for convenience can 
also be seen in the poultry category. According 
to the Quarterly Poultry Products Price Monitor 
(Issue 20, February 2025), “a year-on-year com
parison that uses data from the South African 
Revenue Service (SARS), shows that South Africa 
imported 93 557 tons of chicken meat during 
the fourth quarter (Q4) of 2024, a 6.6% increase 
from the 87 771 tons imported in Q4, 2023. The 
main contributing products to the increase were 
value-added items which increased by 15750.0%, 
followed by boneless chicken (292.6%), frozen 
mechanically deboned meat (MDM) (29.7%) 
and frozen chicken offal (12.9%).”

While there is a whole dedicated subset of shop
pers who will do everything from scratch – and 
best you stock what they need because they won’t 
be ‘making do’ – there are just as many busy, ex
hausted or overwhelmed home cooks who would 
very much like to take the easy way out.

www.childmag.co.za/

Herbs to enhance chicken dishes …

Basil has a slightly peppery mint flavour which pairs well 
with chicken. Used both fresh and dried in Italian and Greek 
dishes, it goes well with mint or marjoram.

Aromatic dried oregano is related to mint. For a simple 
marinade, pair oregano with some lemon juice, crushed 
garlic and olive oil.

Whether fresh or dried, rosemary will complements 
chicken. A couple of sprigs inside chicken creates a woodsy 
flavour. Sprinkle dried rosemary on top of your chicken. 
Rosemary pairs well with thyme, sage or oregano.

Thyme’s flavour profile is a delicate – not as aromatic as 
other herbs, but still strong enough to play with other 
herbs. Dried thyme is paired well with rosemary or oregano, 
whereas fresh thyme is great with parsley or basil.

Tarragon is very aromatic when it’s fresh. With a slightly 
sweet taste, it can enhance whatever dish you’re making. 
Pairing tarragon works well with basil, dill or chives.
Photo & caption: https://poultrycreations.com.au

For some this is a pre-mixed braai spice, Texan 
roadhouse spice or Cape Malay curry spice, while 
for others it is a marinated, butterflied chicken 
that’s ready to be cooked on the Weber. For many, 
it is a bottle of their favourite sauce that they can 
squeeze onto an air-fried chicken burger. Ensuring 
you stock the full gamut of chicken-adjacent 
products is a daunting but necessary task.
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Our pasteurised egg yolks are a great choice 
for anyone who likes the convenience of using 
eggs without having to worry about their safety. 
The pasteurisation process removes all the harmful 
bacteria, leaving only safe and healthy yolks that 
are perfect for baking your favourite desserts or 
cooking those delicious sauces.

Applications
Cakes, batters, coatings etc. Replaces shelled eggs.

Benefits
Cost efficient, no waste, lower hygiene risk,  
Micro-biologically tested.

Whole Pasteurized Egg Pulp 10% Salted – 
frozen as above, but applications are: Mayonnaise 
manufacture, savoury sauces, salad dressings etc.

Every day, we carefully collect eggs from the layer farms and grade them 
according to their quality and weight. We use the candling method, which allows 
us to check the yolk, egg white and air space without having to crack the shell, 
ensuring that you get only the freshest and healthiest of eggs.

Browse around to find 
the freshest egg recipes, 
nutritional information, 
facts and tips. 
https://nulaid.co.za/

Our Free-Range eggs are laid by happy hens that are free to 
roam outside all day. These have access to an outdoor range area 
where they can enjoy the sunshine and fresh air. They are also 
a treasure trove of nutrients and have higher levels of Omega 3, 
vitamins and others. 

For a nutritious boost to meals, our Canola Range eggs are the 
perfect way to go. Thanks to the hen’s diet which includes canola 
seeds, these eggs are rich in Omega-3 and 6 which can help 
lower blood cholesterol levels. This means the eggs are not only 
delicious, but can also boost heart health.

Nulaid Safe Eggs are pasteurised to eliminate bad bacteria 
like salmonella and avian influenza, reducing the risk of food 
poisoning and giving them an extended shelf life of up to 
8 weeks. This is done by using technologically advanced heating 
units – the first of their kind in South Africa. 
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A taste for adventure
When it comes to flavours, many local consumers embrace 
international inspiration. There is no spice, no level of heat, 
no list of ingredients too daunting, from popcorn chicken 
(chicken that is breaded or battered, and deep fried) and kuku 
paka (African chicken curry) to Szechuan chicken (a spiced 
stir-fried chicken dish, usually served dry, rather than saucy, 
with Szechuan peppercorns and dried red chillies) or Galinhada 
(a Brazilian dish of chicken cooked with rice and vegetables, 
similar to Spanish paella). According to foodies across the coun
try, and several well-known websites such as whatsfordinner, 
Donkey Long Tong, and Jan Braai, flavours such as peri-peri, 
lemon and herb, smoky BBQ, various curry flavours and spicy 
tomato are among the top contenders.

The key ingredients when it comes to peri-peri are bird’s eye 
chillies, paprika, garlic, lemon and vinegar. This can be used to 
create dishes inspired by Mozambican and Portuguese cuisines 
and is of course the iconic Nando’s flavour. When it comes to 
ready-made options, top sellers include Nando’s own brand, 
as well as Calisto’s, All Gold and Wellingtons.

Addressing challenges 
in the poultry sector

According to Chicken Facts, “South Africa’s  
  poultry sector faces a pivotal year in 

2025, with efforts focused on increasing 
local production, expanding exports, and im
proving consumer affordability. The Depart
ment of Trade, Industry and Competition 
(DTIC) Poultry Master Plan outlines these 
objectives, which aim to address persistent 
challenges while bolstering food security 
and economic growth.”

A proposal has been submitted to National 
Treasury by the South African Poultry 
Association (SAPA) and the Association of 
Meat Importers & Exporters (AMIE) for some 
chicken products (including frozen bone-in 
portions and offal) to be exempted from 
Value Added Tax (VAT), as these products 
play an important role in food security for 
lower income households. However, to date 
the government has not included frozen 
chicken in the VAT-free basket. Engineering 
News says VAT exemption for frozen chicken 
would reduce the State’s tax revenues by 
just over R4 billion. According to Business 
Tech, the South African government has 
committed to expanding the number of food 
items in the VAT-free basket, which currently 
includes 21 items such as eggs, vegetables, 
fruit, brown bread, samp, dried beans, rice, 
pilchards, milk and milk powder 

Export opportunities. Chicken Facts 
says that although there have been 
“explorations into export opportunities 
for breast meat to the European Union 
(EU), United Kingdom (UK) and Saudi 
Arabia”, this will not be viable until local 
production capacity increases. Currently, 
the local market does not produce 
enough for its own consumption and 
the country is a net importer of poultry 
meat, with imports accounting for ap
proximately 20% of local consumption. 

Avian influenza. Avian influenza or bird 
flu continue to pose local and inter
national threats to the industry. “SAPA 
has introduced stricter hygiene protocols, 
farm monitoring and rapid response 
mechanisms to mitigate future risks,” 
says Chicken Facts. 

Poultry growth potential. South Africa’s 
poultry market is expected to grow 
by 5.8% annually between 2024 and 
2040, driven by increased demand from 
consumers and the food service sector. 
“This growth is also dependent on 
higher or lower feed costs and power 
supply. Opportunities also exist in value-
added products and innovative farming 
practices, says Chicken Facts.

www.chicken 
facts.co.za

Kuku paka is a chicken dish with 
a coconut-based curry and is also 
called kuku na nazi. It has African, 
Indian and Arabic influences. 
Kuku in Swahili means chicken. 
The dish is particularly popular in 
the East African coast and among 
the Indian communities living 
in Kenya, Tanzania and Uganda. 
Paka in Swahili means to smear, 
to spread or to apply. Coconut 
milk or coconut cream and curry 
spices are the main ingredients 
of the dish. What sets apart kuku 
paka from other coconut curries 
is the smoky flavour from char-
grilling the chicken before adding 
it to the coconut curry base. 
https://en.wikipedia.org/

www.bonappetit.com/



Serves: 6
Preparation time: 25 minutes 
Cooking time: 40 minutes

Method:
Preheat the oven to 180°C.

Roughly crush the garlic flakes and almonds, and mix with the panko crumbs, masala powder, salt and dried oregano  
in a shallow dish.

Mix 3 tablespoons of olive oil and saffron in a small bowl, and use it to baste the chicken pieces.

Roll one side of the chicken pieces in the crumb and place them onto an oven dish to bake for 40 minutes. Remove the 
wings from the oven after the first 30 minutes.

Meanwhile, add the chicken broth and quinoa to a medium saucepan and bring to a boil. Reduce the heat to a simmer, 
cover and cook for 15 to 20 minutes until the liquid is absorbed and the grain is tender.

Heat 2 tablespoons of oil in a pan. Sauté the onion and peppers, and add them to the fluffy quinoa with the micro herbs.

Serve chicken on a bed of pilaf with tenderstem broccoli.

SAFFRON MASALA CHICKEN PIECES WITH 
ALMOND-GARLIC BREAD CRUMBS AND PILAF

Saffron and masala pair beautifully in this exotic chicken dish that’s ready in just over an hour.

INGREDIENTS
6 chicken pieces
4 chicken thighs
4 chicken drumsticks

Crumb
10g dried garlic flakes
35g raw almond flakes
100g panko breadcrumbs
4 tsp (20ml) garam masala powder
2 tsp (10ml) iodised table salt
1 tsp dried oregano
3 Tbsp (45ml) olive oil
A large pinch of saffron

Pilaf
3 bell peppers (green, red and yellow),  
chopped into small cubes
1 medium red onion
2 cups (500ml) chicken broth
1 cup (250ml) quinoa, rinsed
Handful of mixed micro herbs
500g tenderstem broccoli, steamed

Tasty & Delicious

Ideal for a family meal

Great South African  
Chicken Every Day!

Johannesburg 011 206 0600 www.astralchicken.com
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Cape Malay curry is a popular dish using lamb, 
beef or chicken that originated in Cape Town and is 
based on Malaysian and Indonesian food. Featuring 
turmeric, coriander, cumin, cinnamon, cloves and 
cardamom, it’s an aromatic and mild curry that is 
a firm South African favourite.

Braai spices are so popular that major brands 
as well as private and white-label suppliers offer 
a dazzling array of individual spices as well as 
premixes. Typically using salt, black pepper, garlic, 
paprika, chilli flakes, and brown sugar, these spices 
can be used as dry rubs for braai chicken. Some 
local favourites include Robertson’s, Freddy Hirsch, 
and Six Gun Grill, but the options are many.

Chakalaka spice is inspired by the popular spicy 
vegetable relish and uses paprika, chilli, garlic, 
onion powder, and thyme to bring that well-loved 
zing to stews and grilled chicken dishes. Another 
ubiquitous source of inspiration is Tandoori and 
Indian spice blends. Featuring garam masala, cumin, 
turmeric, ginger and garlic, these spices can be used 
to create chicken tikka, tandoori-style braais, and 
a variety of aromatic to fierce Durban curries.

Marinades help ensure a juicy chicken feast and 
are another popular convenience buy for many 
shoppers. However, for those who want to make 
their own, there are several options. Yoghurt-based 
Indian and Cape Malay marinades include yoghurt, 
garlic, lemon juice and curry powder or garam 
masala. This combination tenderises the meat and 
adds a deep, rich flavour that is iconic.

Chicken sosaties or kebabs are a staple in many 
local households. Pre-marinated sosaties are good 
sellers, and with the target market being both 
adults and children, a good blend of hot and spicy 
and mild and flavourful marinades is key. 

https://donkeylongtong.co.za

For homemade marinades, look to stock apricot 
jam or chutney, curry powder, garlic, onion, and 
vinegar. Chutney, mayonnaise, soy sauce, honey, 
olive oil and lemon juice are all essential for sweet 
and savoury flavours.

Undeniably South African, spicy tomato and 
onion marinades are popular chicken-pairing 
choices with shoppers across the country. Used 
primarily in stews and baked dishes, you can stock 
premade tinned marinades and cook-in sauces 
as well as tomato paste or sauce, onions, chillies, 
garlic, and mixed herbs. For a braaied chicken 
marinade, stock Worcestershire sauce, soy sauce, 
tomato sauce, brown vinegar and BBQ spice.

If you search for recipes online or go through 
recipe books, you’ll find a plethora of different 
takes on similar dishes. Each has a secret ingredient 
or a foolproof method, but the recipes shares 
a basic structure. For retailers and wholesalers aim
ing to drive poultry and aligned sales, taking note  
of what consumers need in order to create their 
perfect chicken dish is a smart merchandising 
move.

www.instagram.com/janbraai/

www.delish.com/
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Chicken and carbs  
and crossover merchandising
Rice, pasta, potatoes, pap, samp, dumplings or 
vetkoek – all carbs pair well with chicken. For 
vegetable sides, think traditional chicken pairings 
as well as innovative, flavourful and internationally 
inspired offerings. Catering to convenience is once 
again key for many consumers, so deli, heat-and-
eat and frozen chicken and side options are a must. 
Crossover merchandising and marketing really 
comes into play here as shoppers can be guided 
and inspired by unusual pairings and in-store 
marketing, using visuals, recipe prompts, displays 
and tastings.

Takeaways and inspiration
According to 
Business Tech, KFC 
retains the crown 
for South Africa’s 
favourite takeaway 
joint, but when it 
comes to chicken, 
Nando’s and Chick
en Licken are also 
firm favourites. 

This powerful trio know a thing or two about what 
consumers want from their chicken. Whether 
it is stocking branded marinades and sauces, or 
duplicating flavours, dishes and meals in your deli 
offerings and heat-and-eat products, take notes 
from these fast-food giants is a sure-fire way to 
appeal to your customers.

Rule the poultry roost  
with smart retail strategies
Variety is the spice of life, and when it comes to 
stocking what customers want and need for their 
chicken consumption, it’s essential. Poultry is one 
category where devoted home chefs and braai 
fanatics are as important as time-strapped or 
budget-constrained family cooks. 

A good supply of the spices, sauces and fresh 
ingredients needed for marinades and spice mixes 
is essential. IQF chicken pieces, butterflied whole 
birds, pre-marinated or spiced options, as well 
as premade or mixed marinades and spices are 
a big selling point, and retailers and wholesalers 
are smart to highlight their convenience options. 
Value-adds include side dishes and other accom
paniments, recipes on packaging and promotional 
deals. Trending favour profiles are another big 
purchase driver as shoppers look for something 
new and exciting to try.

For consumers on a tight budget, make it easy 
for shoppers to find the ingredients they need for 
chicken stews, curries and other chicken dishes 
substantial enough to feed hungry families. 

Remember to cross-merchandise effectively 
through physical displays and signage with vege
tables, spices, sauces, marinades and ingredients 
for filling or easy chicken meals, while also creating 
eye-catching displays and strategic product place
ment to encourage browsing, impulse buys and 
experimentation. 

Utilising this popular and affordable protein 
strategically can be an important driver of success. 
This means constantly evaluating what shoppers 
want, what they expect, and what they don’t yet 
know they need. Keeping abreast of local and 
international flavour trends, new side dishes, and 
product launches is key for retailers and whole
salers to remaining agile in a challenging but 
exciting category.

https://www.engineeringnews.co.za/
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SAFCEI Executive Director, 
Francesca de Gasparis says, “This 
campaign is not just about the 
welfare of hens, our aim is for all 
South Africans to have access to, 
and to eat healthy, nutritional 
food that is free from harm. 
We are inviting businesses to get 

behind this campaign to show that South Africa 
can be 100% cage-free, whilst still ensuring every 
person can afford healthy and nutritious food.”
https://safcei.org/verified-cage-free-campaign-launches- 
to-celebrate-and-support-ethical-businesses/

A new campaign launched by environmental  
  justice organisation South African Faith Com

munities’ Environment Institute (SAFCEI) aims to 
give consumers more ethical food choices while 
encouraging businesses to commit to higher animal 
welfare standards. The Verified Cage-Free Campaign 
recognises businesses that publicly declare their 
commitment to sourcing only cage-free eggs, in
cluding free-range, barn, organic and pasture-raised. 

By signing the Verified Cage-Free commitment, 
businesses make a transparent, public pledge to 
phase out battery-cage eggs from their supply 
chains. The campaign also seeks to educate 
consumers about sustainable and ethical food 
choices and to support businesses that align with 
their values. 

â
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Cage-free campaign launches to support ethical businesses

Zwelisha Shobede

Janneke Blake

Zwelisha Shobede, SAFCEI’s 
Cage-Free Coordinator, says the 
campaign also aims to helps 
small-scale farmers and other 
free-range and organic producers 
to access their market and 
compete effectively with battery 
egg producers.”

“This campaign helps con
sumers identify responsible busi
nesses,” says Janneke Blake, Lead 
Advocate for the Verified Cage-
Free Campaign. “Consumers 
want to make ethical choices, 
and businesses want to meet 
that demand.”

Francesca de Gasparis

Ann Baker-Keulemans writes on topics related 
to business, lifestyle, technology, and health, 
with extensive knowledge on the SA retail and 
wholesale landscape. Contact annbk@wilkinsross. 
co.za | www.wilkinsrossglobal.com

www.freepik.com/

Supermarket & Retailer has cemented its position 
as a trusted partner in the retail industry, providing 
businesses with valuable tools to effectively connect 
with their audience. Our platform is designed to 
meet the evolving needs of the retail sector, whether 
you’re a supplier of equipment, a service provider, or 
a brand looking to highlight your consumer goods. By 
leveraging our carefully curated advertising options, 
you can position your business right where industry 
decision-makers and buyers are actively seeking 
solutions. Supermarket & Retailer offers a variety of 
advertising opportunities to suit different goals.

A full suite of  
advertising solutions
Press releases: A press release 
on Supermarket & Retailer ensures 
that your brand’s voice is heard by 
key figures across the industry.

Dedicated emailers: Cut through the noise and 
deliver your message straight to the inboxes of retail 
professionals and decision-makers.

Social media marketing: We offer tailored social 
media campaigns that are designed to create buzz 
around your brand, influencing your retail space.

Buyers Guide listing: A trusted resource for retailers 
seeking suppliers and solutions, ensuring you are easily 
discoverable to those making purchasing decisions.

FMCG product highlights via the Product Hub: The 
platform for brands to showcase their consumer goods.

Why advertise with  
Supermarket & Retailer?
Targeted exposure: Our platform gives you access to 
an audience that is actively looking for products and 
services like yours.

Industry credibility: Our readers trust us for reliable 
insights and solutions, and this trust extends to the 
brands we feature.

Tailored campaign: We offer flexible and customisable 
advertising solutions that fit your specific objectives.

Proven results: Our platform has helped countless 
businesses boost their visibility and achieve measur
able results through effective, targeted marketing.

Partner with Supermarket & Retailer  
to target ‘Real’ retail decision makers
011 728 7006 | info@supermarket.co.za

The trusted voice  
in retail for 70 Years
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