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The Good Work

THE COMMUNITY CHEST
SPOKESPERSON

THE Community Chest of the Western
Cape is the oldest and one of the most
respected community organisations in
South Africa.

For more than 80 years it has been
working with communities throughout
the province to restore hope to margin-
alised and vulnerable people and
encourage responsible and accountable
philanthropy.

Today it continues to play a leading
role in facilitating social change, provid-
ing a range of resources and services to
social development organisations. These
include financial grants, in-kind dona-
tions, training, community engagement
and working with business to make
social investment more effective. High-
lights include:
■ Distributing R142 million in social

investment in the past decade help to
ensure that about 400 organisations
around the province are able to

deliver vital services;
■ Acting as a conduit for in-kind dona-

tions, ensuring that food, blankets,
clothing and other goods and services
get to where they are most needed;

■ Providing training and mentoring to
social development organisations.
The Community Chest courses are
described by these organisations as
“our university”;

■ Working with communities to find
solutions to pressing social needs. An
example is a project to ensure that six-

year-olds enter Grade 1 with a founda-
tion in numeracy and literacy; and

■ Assisting businesses structure and
deliver effective social investment
programmes.
What the Community Chest does

isn’t charity. It establishes long-term
partnerships with community-based
organisations, empowering communi-
ties to help themselves. 

Visit www.comchest.org.za, email
i n f o @ c o m c h e s t . o r g . z a o r c a l l
021 424 3344.

Working to restore hope within communities

ICT SPOKESPERSON

“IT’S magic to watch people get jobs,”
says Barry Berman, executive director of
Infinity Culinary Training (ICT), a non-
profit chef school providing the basic
cooking skills, life skills and profes-
sional tools necessary for immediate
employment in the hospitality industry.  

ICT students are women and men,
ages 19 to 39, from Cape Town’s most
impoverished communities. As many
are the sole support for their children
and families, ICT is often the answer to
their prayers.

“We see miracles every day,” says
Berman. “Complete transformations.
Students start with massive self-doubt
and little hope for the future, but soon
find tremendous heart and a hunger for
knowledge. Combined with hard work,
those are the ingredients for job cre-
ation.”

The most impressive aspect of ICT
is how fast it happens. After only 12
weeks in class, students move into jobs
with a sense of purpose, confidence and
a determination to succeed. 

“It’s not just about finding employ-
ment,” adds Berman. “It’s about helping
people develop passion, optimism, a
belief in themselves and others. These
values will help someone keep a job and
grow within an industry.”

Jason Lurie, founder and CEO of
moyo, agrees with ICT’s approach.
“moyo is extremely proud to support an
institution such as ICT,” says Lurie.
“Through mentorship and encourage-
ment we can all help to increase skills
and employment of young, talented
Africans.”

“moyo has been a blessing,” says
Berman. “As a new contributor, they’ve
donated premises at Kirstenbosch and
help with food costs. Our students
attend class in a working restaurant –

they’re in the real world of a pro
kitchen from day one – so their training
and practical experience is exponen-
tially increased.”

This December, ICT will celebrate
its third anniversary. And the school
will do so by certifying its 100th gradu-
ate. Alumni are working all over Cape
Town, in such establishments as 95
Keerom, The Bay Hotel, Willoughby’s,
Ellerman House, La Mouette, Savoy
Cabbage, & Union, Spar and moyo.

But keeping the school alive is all
about funding. “I’m always begging,”
says Berman. “I’m staring down the bar-
rel of 2013 with no money in the bank
– so far. I’ll figure something out. I have
to. I can’t let the school close for lack of

funding – that would be a crime.”
ICT is run on a shoestring, not a

penny is wasted. Operating costs are
approximately R500 000 a year, which
amounts to about R10 000 a student.
Tuition is free, otherwise none of ICT’s
students would be able to attend. 

“R10 000 for one student may seem
like a lot,” says Berman. “But when you
look at the impact on a family, I think
it’s a beautiful use of money. And it’ll
pay off for South Africa in the long run.
As our graduates develop careers and
create business opportunities for others,
they’ll be giving back to their communi-
ties.”

Many South African businesses and
individuals have been essential to ICT’s

success, as have numerous private
donors from the United States. “Our
Angels,” Berman calls them.

To learn more about ICT, see the
ICT website at www.InfinityCulinary
Training.co.za.

Chef school provides basic cooking skills for previously disadvantaged

LOOKING TO THE FUTURE:
The ICT class of August 2012.

CLASS OF 2012:
Nkosikho Mrawuli.


