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Serves: 6
Preparation time: 20 minutes

Cooking time: 45 minutes

INGREDIENTS

2 tbsp oil SSS . \
6 chicken pieces m .

1 onion, chopped

2 garlic cloves, minced

2 tsp ground coriander :g
1 tsp paprika

ry
1 N C

==

H,

2509 long-grain rice D PORTIC
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RAW KEEF FROZEN BELOW -12°0

1 green pepper, chopped T CIET
sprigs fresh coriander, chopped Sk o= @
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CHICKEN

ONE-POT
CHICKEN AND RICE

Tummy rumbling? Brown chicken pieces and cook with rice,

spices and coriander for a satisfying meal in minutes.

Great South African

Heat oil in a pot and brown the chicken all over. Remove and put on a plate. P

Sweat the onions in the same pot until soft. Add garlic and spices and cook for 2 minutes. ‘ h I ‘ ke n Eve ry D ay '
([ J

Stir in the rice and browned chicken.

Cover with stock and bring to a boil, reduce the heat and simmer for 30 minutes or until the
chicken is cooked through.

Scatter the green pepper and coriander over the chicken, and season with salt and pepper. Follow uson @ © @ | www.astralchicken.com {D
Johannesburg 011 206 0600, Cape Town 021 505 8000, Durban 031 563 3661 Ast ra l
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Refrigeration: Adapting, evolving, thriving ... €
Retail refrigeration systems have advanced
significantly, with end-of-life equipment now far
outpaced by the improved technology and data of
newer refrigeration systems. The result is sustain-
able refrigeration and in-store cooling systems.
Improved food safety and hygiene is another big
plus as an enhanced cold chain results in less food
waste as well as higher quality chilled products.

Brian Silver, www.linkedin.com/ !-@-ﬁh_"
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Cash handling & security T
Despite the steady rise in digital payments, cash
remains a vital payment method across South

Africa, especially in supermarkets, wholesalers
and independent retailers operating in informal
and rural areas. Ensuring its safe and efficient
management is as important as ever.

vv.v-vw.ins.t;gram.colm/ globaldairyplatform/

Dairy: Marking World Milk Day T
Export momentum, product diversification and
consumer demand are driving the dairy sector
expansion. With diversity in agricultural capabilities
and strong infrastructure for production and pro-
cessing, South Africa plays a significant role in the
global dairy market. South Africa has approximately
1.4 million dairy cattle, generating about 3.34
billion litres of milk annually and employing more
than 40 000 people.

Dairy's important role in sustained energy ... €
Milk, yoghurt, maas and cheese naturally provide
the nutrients that help keep energy levels stable.
The high-quality protein in dairy also slows diges-

tion and helps you feel full.

COLUMNS

Delight your customers T
Aki Kalliatakis argues that the main thing that's
gone wrong with business, with marketing, is that
there’s an obsession with a single toolkit. Nobody
is suggesting that we don't track or use metrics to
help us make decisions, but they should not control
all choices.

STOREWATCH

Krénan, Iceland T

With just 400 000 inhabitants, 35% concentrated
in the capital, Reykjavik, the territory is marked by
desert highlands, mountains and 130 volcanoes

— both active and inactive. Iceland is one of the
smallest states in Europe. Krénan (‘the crown’

in Icelandic) is a small but well organised and
ambitious retailer, capable of offering large product
ranges at competitive prices.

Free S&R subscription e
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DELIGHT YOUR CUSTOMERS
By Aki Kalliatakis
| | . n
Does too much rationality make us stupids

How behavioural economics and

‘being human' affects your business.

bout a year ago my favourite neighbourhood
supermarket introduced their “50% off
sushi on Tuesdays” special offer. This was really
a fantastic deal and, just about every week, our
family took advantage of it.

And then one day my wife came home and told
me that “They couldn’t do prawn hand rolls today.”
Now, for me this is just about the perfect little
dinner meal, so | was a bit disappointed. “Why not?”
| asked her. She replied that they had run out of
prawns that day. That was curious because the
store does sell prawns in the fish section, but we
just wrote it off as a once off event. And then
we noticed that this was now the trend and every
week — they would conveniently run out of prawns.

Now, you and | both know how these decisions
get made. How many times have you heard the
idiom that, “To a man with a hammer, every
problem is a nail"? Clearly, on this little sale the
business wasn't making any money, but they
failed to see the bigger picture.You see, when my
wife went in every Tuesday she never left without
spending at least R1000 or more on all the other
groceries. So when this ‘special’ ended for us, guess
what? We just went elsewhere to get the best
deal we could.

go wrong. After all, we argue, the science and

the economics pointed out to success, and people
in boardrooms will wisely nod their heads in
agreement.

But the fundamental flaw with this argument is
that your customers are not logical and rational.
Indeed, as Dan Ariely put it, they are ‘predictably
irrational’.

And this idea is particularly insidious when
we look at the metrics that most organisations
keep track of. In what's sometimes referred to as
“The Tyranny of Metrics” nobody is suggesting
that we don't track or use metrics to help us make
decisions. But we shouldn't let them control your
every decision, and the destructive and even deadly
fallout — yes, people die, suffer, and experience
great pain due to metrics — happens nearly
every day due to this.

IF YOUR ONLY
TOOLIS A
HAMMER,
YOU WILL SEE
EVERY

PROBLEM AS

NAIL. @

www.pinterest.com/afromarketen/
In my latter years of a long career in marketing

and sales, I've argued that the main thing that's

gone wrong with business, with marketing

(and even in institutional and even political

decision-making), is that there's an obsession

“No! | caN’T be boThered
TO SEE ANY CRAZY SAlEsmEN...
WE'VE GOT A batTle 1o fighT!”

with the single toolkit. \
Fundamentally, the need to appear rational is \\ s AN 4 QO 3 “H
making us stupid. That's the single most important &+ STaLALY T 29V et o i

principle of where | think a lot of decision-making
has gone wrong.

There are probably a few reasons for this.
When we think and decide ‘logically’, we can \
absolve ourselves from the blame when things = 3
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BACK BY POPULAR DEMAND!
AMERICA'S FAVOURITE HOT SAUCE

NOW AVAILABLE IN SA!

Thick and saucy, filled with spice and just enough hite.

Alliance

FOODS

Hot Sauce
SFL. 0Z. =148 mL

5 Drill Avenue, Montague Gardens, Cape Town
"‘
.\ﬂw Cape Town: +27 (021) 202 5942 | Johannesburg: +27 (0)87 135 6758
PRODUCT CODE:

e - ' - www.alliancefoods.co.za | infoealliancefoods.co.za




DELIGHT YOUR CUSTOMERS
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Those of you who are familiar with the Vietnam
War may remember that the American Secretary
for Defence, Robert McNamara, who had been
recruited from industry before he moved into
politics, decided that ‘body counts’ were the key
as a measure of progress in the war effort. It was
a complete fallacy because it focused on easily
measurable data while ignoring more complex and
qualitative factors like the broader political, social
and military context of the war.

The result was that American officer and troops
focused on these numbers with some tragic
consequences, including the deaths of many
innocent civilians. In addition, as with many wars,
for every one that died you created a whole
bunch of previously neutral and uninvolved
people who became soldiers on the enemy’s side
to exact revenge. Like all wars, the Vietnam War
was heartbreaking, and many people live with the
horrors until today.

Another example is the way in which national
health operates in many industrialised countries.
In the UK and the USA among others, hospitals are

- Tim Foley,
www.chronicle.com/

The TYRANNY OfMTRics

forced to make eye-watering cuts to services and
staffing to reach seemingly random savings targets.
Less money is spent on patient care, and more on
administration that doesn’t impact on individuals.
The wait for certain procedures is sometimes years.
When it comes to marketing in particular there
are essentially only two options. First, find out what
your customers need and do everything that you
possibly can to give that to them in a unique and
differentiated way. Sometimes this can be quite
easy, but often you must be a little creative, and
look at the opposite. It sounds counterintuitive, but
so many successful launches of new products and
services have come because of this kind of thinking.
For example, my doctor has recently strongly
suggested that | walk a lot more than | am right

now. | enjoy walking and always feel quite special
afterwards. However, what stops me from walking
as often as | should is that there is nowhere to sit.

At my age you must stop every couple of 100
metres just to have a rest. On beach promenades,
you always see benches placed for people to stop
and rest. These are often donated by a family as
a memorial to someone they loved. But in the city?
Absolutely none! Not even one.

So, if you want to encourage people to walk more
— especially people who are unhealthy and need
to do so — you also have to give them a chance to
rest more. | can quite honestly tell you that | would
even pay a small amount for the privilege.

The second marketing strategy is to look at what
you do better than anyone else in your industry
and find ways — mostly psychological ways — to
make you customers see that they simply cannot
continue their lives without it.

If you look around you,

you will see hundreds of
examples like this — from
energy drinks to coffee pods,
to delivery apps on your phone.

-

Your joh is to use your
persuasiveness to change /4%
their percentions about |8
how importantitis in
their lives. Again, this
may sound counter-
intuitive and even risky,
but when it works out,

it works well. e
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RECIPE PrepTime:15min | CookTime:60min | Serves:6

CHICKEN IN UNDER 30 MINUTES, YOU CAN

HAVE A FRESH SUMMERY MEAL,

PICCATAWITH THE LEMON AND SALTY CAPERS

CREATE A SILKY SMOOTH, PI-

LINGUINE QUANT FLAVOUR

DISCOVER A

SUPERIOR

SOUTHERN STYLE
CRUMBED CHICKEN

« Modern re-sealable
packaging

AT

« Pre-cooked convenience

 Premium quality
local product

« Perfect to oven bake

".II. 11’ e . : ¥ j .
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SOUTHERN STYLE .
CRUMBED CHICKEN THIGHS
—— Fowis sxopucr Atk kg

INGREDIENTS:

Preheat the oven to 180°C and bake chicken thighs —
4 Southern Fried crumbed chicken thighs for 10 minutes.

1 lemon, half thinly sliced half juiced Caramelise the lemon slices in a dry pan until
golden, remove from pan.

1 Thsp (15ml) olive oil
On a low heat, sauté onion with olive oil for

1 shallot or onion, sliced 3 - 5 minutes. - s , ¥ il

- . - N i
1 cup (250ml) chicken stock Add chicken stock, butter, capers and lemon juice P s
to the pan and mix.
2 Thsp (30ml) butter
Nestle chicken pieces in pan juices, bone side down
4 tsp (20ml) capers, drained and cook in the oven for 10 minutes until chicken

is done. Follow us on @ | www.astralchicken.com

Parsley, coarsely chopped for serving ) o Johannesburg 011 206 0600, $ A t l
Serve chicken and juices over fresh pasta and Cape Town 021 505 8000, Durban 031 563 3661 stra

To serve 360g cooked spaghetti or linguine a generous sprinkling of parsley.




DELIGHT YOUR CUSTOMERS
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One of my favourite So, what should the supermarket mentioned
examples is when a fried at the beginning of this article do? The big picture
chicken franchise in SA is that it needs to keep customers loyal, no matter
had to decide about what. If prawn hand rolls are seen as a loss leader,
whether to kill one of just as many other products are in the

the products that wasn't supermarket, then so be it. But
selling well. The ad agency  to be sneaky about it through
crazily suggested that another form of shrinkflation
perhaps they should look s very dangerous. SR
at increasing the price
instead. Guess what?
Sales have increased
because customers value
the product even more

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.leadership
launchpad.co.za
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n E G I ST E n “ nw EAren i - Early Bird Registration Ends - FEB 28
conterence.sapics.org Standard Registration Ends - JUNE 8

THINK SUPPLY CHAIN > THINK SAPICS Century City Conference Centre, Cape Town

For the 47th year, SAPICS is excited to
bring to the supply chain profession
another world class conference that is packed
full of exciting content to ensure maximum
learning, networking and
practical “take home” value.

™



HONEY WITH A STING

B & SN  MADE WITH REAL HONEY - OUR HOT HONEY
CAN BE USED ON ALMOST ANYTHING T0
GIVE IT THAT EXTRA KICK.
USE IT AS A DIP, DRIZZLE IT OVER YOUR
PiZZA, CHICKEN WINGS, RIBS, BURGERS OR
A SPECIAL PLATTER WITH CHEESE.
FOR BEST RESULTS, USE MORE!

Pure Natural

HONEY _

+ 27 82 356 5730
info@fleures.co.za
www.fleures.co.za

~ DUKES

— pizza & coffee —




REFRIGERATION
By Guy Lerner

Chilled to perfection
In-store refrigeration is an integral aspect of

the consumer experience and is one of the
biggest investments stores will make. This is why
choosing services, solutions and products that can
enhance or improve a store's refrigeration energy
efficiency, increase their sustainability and improve
profitability are good for your bottom line.

Retail refrigeration systems have advanced
significantly, with end-of-life equipment now far
outpaced by the improved technology and data of
newer refrigeration systems. The result is sustain-
able refrigeration and in-store cooling systems.
Improved food safety and hygiene is another big
plus when it comes to better systems, and an
enhanced cold chain results in less food waste as
well as higher quality chilled products.

Smart energy management

Noda, an international company that offers an
all-in-one energy management solution for the
commercial built environment, believes retailers
need to embrace energy management. For them,
the answer is simple, “Energy management offers
retailers practical ways to meet sustainability
goals, reduce environmental impact and lower
operational costs.”

Noda notes that the most effective ways to track
and manage energy use include regular energy
audits to assess energy consumption and identify
areas of concern. In addition, HVAC and lighting
can be optimised based on occupancy and use,
and installing LED lighting and setting energy
benchmarks and controls using energy data can
deliver “measurable energy reduction targets.”

They also suggest implementing automated
solutions and smart controls, as well as automating

Adapting, evolving, thriving ..
The future of reirlgeration

An
enhanced
cold chain
resultsin
less food
waste as
well as
higher
quality
chilled
products.

www.newfoodmagazine.com/

energy-saving actions, such as adjusting lighting
and temperature settings based on real-time needs.
Smart energy monitoring systems are an important
tool when it comes to reducing costs, meeting
sustainability goals and staying competitive.

1 Tracking, reporting, and analysing
energy use and data helps to create
“actionable insights to identify inefficiencies
and drive measurable reductions

in energy use.” AR E E

Free S&R subscription



WY here Cool
Innovation
Meets Culinary
Fame

®) +27 (56) 819 8097

BA info@staycold.co.za

@ www.staycold.co.za

Trust the Experience

Meet Chef Bertus Basson at
the Staycold stand at
FRIGAIR 2025

We’re excited to announce that celebrity chef, Bertus Basson, will be joining us at
FRIGAIR 2025 on Thursday, 5th June. Best known for kykNET’s In die Sop series,
Bertus shares our passion for local excellence, sustainability, and innovation.

At this year’s expo, we’ll be showcasing a live demonstration comparing our
standard SD1140-CE cooler to the energy-efficient SD1140-HC-CE Hydrocarbon
model, showing real-time energy savings. You’ll also get to experience our new
extended door Hydrocarbon Freezer, our striking Carbon Edition range, and our
powerful Telemetry system developed with
Digital Twin. Delivering live performance data
from thousands of our coolers across the
country to help businesses cut costs and
maximise uptime.

We’ll also be highlighting our ESG journey,
including our responsible manufacturing
practices and our newly expanded facility.

Visit us at Hall 5, Stand E3 to meet Chef Bertus,
capture a photo for our competition and ‘
discover the future of refrigeration and forward

thinking technology.

FRIGAIR

EXHIBITION 2025

4th — 6th June 2025 at Gallagher Convention Centre

0



REFRIGERATION

Mila Vicquery, Energy Partners
GM of Sustainability, says,
“Innovative energy-efficient
solutions for retail and whole-
sale operations combine smart
controls, automation and pro-
active maintenance to cut

Mila Vicquery,

For example, smart building
system automation means integrating Internet of
Things (loT) sensors and a building management
system (BMS) to enable continuous monitoring
and fine-tuning of HVAC, lighting and plant room
operations. This ensures that temperature setpoints
are optimised and it prevents unnecessary loads,
especially in warehouse environments where
lighting and HVAC are major consumers.”

Energy Partners develops, operates and invests in
industrial energy solutions that help drive critical
operational performance, and their notable clients
include Pick n Pay, Commercial Cold Holdings and
Kaap Agri. The company's sustainability division
is growing their focus on the refrigeration sector,
recognising the need for increased efficiencies
in this area. Vicquery adds, “In grocery stores where
refrigeration accounts for about 50% of energy use
(and up to 80% in cold storage), using advanced
control systems and predictive maintenance can
significantly reduce energy consumption.”

Local retailers have embraced this concept.
According to the Woolworths Good Business
Journey Report for 2024, “Accurate data measure-
ment and tracking are integral to understanding

costs and improve sustainability.

our overall footprint and identifying areas of
improvement. Therefore, we actively monitor
electricity usage across our facilities using online
electricity meters in most of our facilities,” says
the report. Smart monitors that integrate with loT
make automated monitoring and tracking easy and
effective, allowing for real-time troubleshooting,
predictive and preventative maintenance and
informed decision-making. This saves time, saves
money, and reduces costs.

The use of energy management systems and
timers that control the switching on and off of
equipment has also shown great success in walk-in
beverage chillers across SPAR and TOPS stores.

GROUNDBREAKING
METALBOX INSTALLATION
— SOUTH AFRICA'S

FIRST SOLAR FACADE
SKYSCRAPER.

The iconic Metalbox

= building transformed

M With cutting-edge BIPV

] technology, integrating
solar panels into

the building’s facade

to generate up to

' 300 MWh annually.

The capital outlay for

the project was roughly
three times that of

.~ a conventional rooftop
system, but shifts in costs
mean this will be offset
later. Energy Partners say
that this project “would
have been impossible
three years ago, but with
grid electricity costs rising
and solar costs falling, this
sort of thing has become
financially feasible.”

https://energypartners.co.za/
solar-skyscraper

Natural refrigerants: An environmentally
responsible approach
Converting supermarket refrigeration systems and
in-store cooling systems to natural refrigerants
that have a low global-warming potential (GWP)
of 1 are an environmentally protective move that
is slowly becoming legislation at a global level. CO>
systems are also known for their high heat transfer
capabilities, resulting in increasingly efficient
cooling and heat recovery processes — a win in
terms of energy efficiency and reduced costs.
While smaller wholesalers and retailers are forced
to take a more conservative approach to moving to
natural refrigerants because of the costs associated

Free S&R subscription e @



TO MAKE YOU

flol Tood cases Ao

VISIT US AT
STAND A4

EXHIBITION

THE LARGEST HEATING, ENERGY,
REFRIGERATION, VENTILATION, &
AIR CONDITIONING
EXHIBITION

IN AFRICA

%;« FRIGAIR

4 -5 June 9am - Spm
6 June 9am - 4pm
GALLAGHER
CONVENTION CENTE JHB

COLCAE

(PTY)LTD
QUALITY DISPLAY SOLUTIONS
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E
_— | - YOU CAN RELAX IN THE KNOWLEDGE
l THAT THE MOTOR IS ON THE OUTSIDE

AND CAN BE REMOVED EASILY.

ECO RING SYSTEM is the creation of
Arneg’s R&D department. This system
makes plug-in refrigerated counters up to
3750 mm more versatile and adaptable,
with no limits on dimensions, by using a
single detachable motor installed in a unit
on the outside and designed to use only
a minimum quantity of R290 gas.

———ECO RING

arnec
Lucio SYSTEM
R&D laboratory technician arneg.com
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REFRIGERATION

Refrigerant leaks, clogged filters,
corrosion, loss of oil lubricating
power, pipework obstruction,
valve or compressor problems, or
many other faults can lead to a
malfunctioning AC/R system. Even
just one of these problems can
compromise a system and require
very expensive interventions if not
solved immediately. A compromised
system can affect its longevity
and performance. Refrigerant leaks
also damage the environment.
Therefore, it is very important to
constantly monitor the health of
the system with an appropriate
maintenance program.
https://www.errecom.com/

The Shoprite Holdings Sustainability Report
2024 says, “As mean temperatures climb due to
climate change, the Group’s air conditioning and
refrigeration systems face increased demand.
This highlights the imperative for adopting more
sustainable alternatives to manage the growing
load effectively. We aim to reduce refrigeration-
related impacts at the store level, which account
for 40%-50% of our annual energy consumption.
Transitioning to energy-efficient refrigeration
technologies can have a large effect on total store
electricity consumption.” The report adds, “All

o ) ) Of course, frozen food has always existed . .
our distribution centres and most of our plug-in in climates that were cold enough for the |~ conditions, and provide better evaporator control,
fri . bi | refri " food to freeze. Many people developed lting in i d effici d reliabilitv.”
refrigeration cabinets use natural refrigerants. innovative food-freezing techniques, resulting In improved efficiency and reliability.
L“ncj“gg',‘,g-e'f’?g';;ff“W”“""m Davis, Von Gericke adds that energy-efficient enhance-
- | . .
Ile!rl_lllts, replacements and energy- However, Clarence Birdseye (left)is  MeNts across cabinets include glass-top freezers
efficient enhancements credited with inventing in 1924 the quick  and PET doors on upright fridges, which are re-
. ) . freezing method, which produces the ) . o
It's not just about refrigeration technology, type of frozen foods that we know today.  ducing energy use by up to 40%. “The transition
C L . While working as a fur trader in Labrador, . . -
however. An astonishing amount of energy saving NF, Canada, Birdseye discovered that the O PET doors represents a major sustainability
; ; ; ; fish that he and the local Inuit caught froze almost immediately i ’ i i
can.be achieved by relo.oklr.lg at refrigeration after being pulled from the water. He was delighted to discover that advanc-ement, with PET's carbon footprint b‘e.lng
cabinets, closures and lighting. the fish was just as delicious when thawed out months later. From approximately 92% lower than that of traditional
) o thi ience, he theorized that food must be f ickl : . o
Shoprite’s Sustainability Report 2024 says, m'jr‘gxeﬁefﬁf?fio ritaifﬁ{'jiasteaan;’ ‘;’exﬂ‘:ﬁ_ Wi,wrﬁ,zfgo\vlfergegﬂlacy_y glass doors. This substantial reduction in embedded
“We are exploring various interventions, starting mysteries/technology/item/who-invented-frozen-food/ carbon helps mitigate our environmental impact
with simpler measures such as retrofitting open SPAR is another local retail giant that has from the manufacturing stage.” He adds, “Improved
refrigerated and freezer cabinets with doors, invested heavily in this aspect of their refrigeration  cabinet designs have been integrated to minimise
upgrading DC fans to electronically commutated solutions. High-efficiency fan motors (iQC motors) = cold air loss, and we have switched to LED lighting
fans, installing capacity control on refrigeration have played a significant role in reducing energy in cabinets.”
systems and optimising refrigerated cabinet set consumption. Says Von Gericke, “These motors Meanwhile Woolworths has moved to closed-
points.” The group adds, “Many interventions result in over 40% energy savings compared with door refrigeration in both new and existing Wool-
proposed for retrofitting various systems require traditional options. Additionally, many systems worths Food stores, resulting in an average energy
significant investment and will be implemented in  now use electronic expansion valves (EEVs) instead = saving of 25% in-store, while LED lighting has been
line with our store refurbishment cycle over the of thermostatic ones. EEVs are compatible with installed in stores and distribution centres across
next three to five years.” all refrigerants, automatically adjust to varying the group.

Free S&R subscription e @


































































































































































