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PROFILE: Chef Andile Somdaka

Mr Andile Somdaka, the owner of Eziko Restaurant is a
professional and highly regarded chef with three decades
of experience.

He is an international judge and an active member of the
South African Chef Association

His illustrious career includes being a personal chef for a
global icon Nelson Mandela and former president
Thabo Mbeki

Andile is regular speaker at cooking schools, highly sought
after judge in master classes, and like any other chef, he
enjoys gastronomy tourism.

He is not just a chef but an entrepreneur with a passion
for nurturing young talent and job creation.

A highly accomplished and results — orientated chef with
more than thirty years experience of directing and
beverage services for highly rated restaurants, Andile
possesses a wide range of

Knowledge and experience that will allow him to contribute
to the success of any establishment or his own restaurant

Andile has an extraordinary ability of conceptualizing,
Developing and implementing innovative menus to optimize
guests satisfaction And retaining staff in his own restaurant

An established ability to prepare successful menus for special
events




o

Because the culinary industry is cutthroat, Andile has been able to make himself stand
out from all his competitors. He regularly receives great reviews on social media and
this is mainly due to his winning formula:

= QOversee menu creation, food operations, and management of ingredient stocking.
= Boosted restaurant sales by 60% by introducing inventive menus and seasonal dishes.
® |ncrease productivity and efficiency in the kitchen by reorganizing kitchen operations
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EZIKO THE CHEF

= Welcome

o Go

ezﬁ ABOUT EZIKO RETAURANT

Andile has propelled culinary excellence within his prestigious restaurants driving outstanding
dining experiences while consistently surpassing guest and adhering to any necessary dietary
restrictions.

Earning commendation for culinary achievement and excellence while creating dynamic menus
for discerning clientele; adept at utilizing fresh, organic, and in-season foods to optimize meal
taste and quality.

Under Andile’s leadership, Eziko has acquired a reputation as a leader, able to forge and
sustain excellent relationships with kitchen staff and customers.

Andile’s proven success in managing all aspects of kitchen operations and budgets, along with
comprehensive expertise in developing and managing innovative and refined menu fare,
has contributed immensely to the success of Eziko in Midrand.

Eziko Restaurant is based in Midrand and has been running for six years now.

The restaurant specializes in traditional African cuisine. It offers its clients a polished,
retro-urban dining environment.

Its customer segment include family groups, business associates and individuals who
enjoy good food in a relaxed environment.

Eziko’s recipe for success if the quality of food they serve and dedicated staff who offer
high quality service.

It has also become a training school for young chefs
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After he had successfully served both former presidents, Tata Nelson
Mandela and Thabo Mbeki, Andile Somdaka estalbished Eziko Caterers
cc during the year 1999. He has well over 16 years of experience in the
catering industry.

The close corporation has since been registered on the database of the
Eziko Caterers has worked with a list of events management companies
doing functions around the entire country (RSA) Eziko Caterers has
entertained from school kids, man on street to local and international
dignitaries.

After he had successfully served both former. presidents, Tata Nelson
Mandela and Thabo Mbeki, Andile Somdaka established Eziko Caterers
cc during the year 1999.




Celebrating SA’s 25 Years of Democracy and Food Industry

Purpose of the tour
To promote South Africa’s business and tourism opportunities to the Ukrainian and Danish markets.

The other purpose was to specifically showcase South Africa’s food products.
The trip was facilitated by the South African Embassies in Ukraine and Denmark.

Programme Objectives and Speakers

e  Mr Gennadily Chyzhykov, President of the

1. To unlock untapped market potential. o
Ukrainian Chamber of Commerce & Industry
- . " Mr Andre L Groenewald, South African
2. Facilitate business opportunities between ]
Ambassador to Ukraine

SA and Ukraine and Denmark.
Chef Andile Somdaka on Business

3. Exhibition of African Art and food. Opportun!tles In the retail sector _
e  Mr Dennis Ackulay, My Arts International

Ms Zindzi Mandela, SA Ambassador to Denmark




Successes of the Ukraine/Denmark Tour

* Promoted South African brands, products and clothing

* Local South African cuisine was adequately promoted

* Most of the people who attended the events expressed an interest to

* visit SA as tourists

* Opportunities for investment

* International exposure for Chef Andile and made food as one of the main
motivations for travelling to SA (culinary tourism market)

* Opportunity to host a master class at Kyiv University

* Opportunity for food service providers and other culinary

. tourism suppliers

to get access to the large customer bases.




West African Tour

THE CAMBIA pmar ™ e

GUINEA-
BISSAL

LIBERIA

Purpose of the tour

The tour included major countries in Western
Africa: Nigeria, Ghana, Liberia,

Gambia, Rwanda & Cote d’lvore
* The theme was Celebrating Africa Heritage

through Cuisine.

* Chef Andile participated in most of the
programmes as a chef, international judge
and member of the South African Chef Associations.



Programme Objectives and Speakers

1. To unlock untapped market potential. °

2. Facilitate business opportunities between
SA and Ukraine and Denmark.
3. Exhibition of African Art and food

Mr Gennadily Chyzhykov, President of
the Ukrainian Chamber of Commerce
and Industry

Mr Andre L Groenewald, South African
Ambassador to Ukraine

Chef Andile Somdaka on Business
Opportunities in the retail sector

Mr Dennis Ackulay, SA Tourism Board

Ms Zindzi Mandela, SA Ambassador to
Denmark



Successes of the West African Trip

 Chef Andile appeared on national TV to talk about his experience
as a personal chef to former Presidents Nelson Mandela and
Thabo Mbeki

* Hosted a number of masterclasses

* Attended food workshops where SA food was promoted

See Video on Next Page........ccceeererrnerenrnneneens




Career Highlights

Nelson Mandela's former Chef, Andile Somdaka and Jacob Zuma's former
Chef Smith join us in the studio of heartily chat about African food

@ YouTube ™ Search

Play (k)

> »l o) 0047422

#Dblisskingg #mandela #food

South Africa's Presidential Chefs || GMG+

476 views * Premiered Oct 29, 2019 s 7 &0 A SHARE = SAVE

Top Latest People Photos Videos

POWER 98.7 @ @Powerfm987 - Jul 20, 2018 v
[ON AIR] What are the do's & don'ts of gentrifying traditional african food?
Owner of @EzikoCaterers, Andile Somdaka speaks to @MsAphelele

IntEl"VleW at Power FM 98'7 Join the conversation on 0861 987 000 on #POWERLunch



https://www.youtube.com/watch?v=f4ZSvhFJNsc
https://www.youtube.com/watch?v=f4ZSvhFJNsc
https://www.youtube.com/watch?v=f4ZSvhFJNsc
https://www.youtube.com/watch?v=f4ZSvhFJNsc
https://www.youtube.com/watch?v=KzJX5H8Gr8U
https://twitter.com/Powerfm987/status/1020280483782057984
https://twitter.com/Powerfm987/status/1020280483782057984
https://www.youtube.com/watch?v=KzJX5H8Gr8U

Career Highlights

Andile Chef Somdaka is with Beatrice Tleane™
January 25at 1:13PM - §

' Andile Chef Somdaka is with Shaun Smith and 5 othe
if you are able to join us @EzikoRestaurant for a session for che Rl P

who are net in the indusiry meet and greet Sunday the 26th 2020 @ Shanty Town in Midrand,,, Eziko Restaurant

like to host you to meet some of your favourite Chefs in person,

. Andile Chef Somdaka is with Isaac Kofi and 16 others

November 23, 2012 - §

#EuropeanKiichen This is what it means to me, talking about the food |
grew up eating and now serving at our restaurant restaurant back home in
South Africa. I'm proud to be what | am and our background RSAES Baba

#EuropeanKitchen This is what it means to
me, talking about thel grew up eating and
now serving at our restaurant restaurant
back home in South Africa. I’'m proud to
be what | am and our background.

View Video


https://www.youtube.com/watch?v=KzJX5H8Gr8U
https://www.youtube.com/watch?v=KzJX5H8Gr8U
https://www.facebook.com/eziko.caterers.1/videos/2384740135114322/
https://www.facebook.com/eziko.caterers.1/videos/2384740135114322/
https://www.youtube.com/watch?v=KzJX5H8Gr8U

Testimonials

Like - Repty - 3d

© Message
M  Andile Chef Somdaka Lszola Jafa come sani and we make it
Like - Reply - 2d I )
Keith Michael Cullis We must have the same doctor. Same
sentiments lol
# Andile Chef Somdaka Lazola Jafta even though we don't have o
it on the menu at Eziko Like - Reply - 3d
Like - Reply 2d @R Andile Chef Somdaka Keith Michael Cullis they are all out of
. order® /2
» View 1 more reply
Like - Reply - 3d
Selby Benjamine Moeng % % &
i Mzimhie Mosiwe Loo bhuti uzs aphs eKaps, ndifuna uyombukela pha
Like - Repy - 3d & Rands Cape Town this weekend!

. - . Like - Reply - 3
# Andile Chef Somdaka Selby Benjamine Moeng thank u chef ike - Reply - 3d
Like - Reply - 2d @ Andile Chef Somdaka Mzimhle Mosiwe great guy always.

Like - Reply - 3d
Molehe Buti Wesi This is not fair... Thina we are fad skopo while

others eat this @ & 9 9 Thembelani Mpakati Ahhh Mthimkhulu!
Like - Reply - 3d b Like - Reply - 3d

#  Andile Chef Somdaka Molehe Buti Wesi uzoba STRONGO!! @ Andile Chef Somdaka Thembelani Mpakati Bhungane...
e amahlubi

Like - Regly - 3d Like - Reply - 2d

Ike B e = ing double?
Phumeza Langalibalele Am coming for that Mshaya e

Like - Rey 3
Like - Repyy - 3d e mERy e

@ Andile Chef Somdaka Ike Bam he is out of order this guy, but
# Andile Chef Somdaka Phumeza Langalibalele ayikha kwi ' loosing ft anyway Mntakwethuss & &
meuBBSBwe o

Like - Reply - 2d
Like - Regly - 3d

Rosemary Briggs Get a new Dootor & e
Phumeza Langalibalele Andile Ghef Somdaka . Yenze Mkhaya.
< Like - Reply - 3d

Ndiyeza &

Like - Reply - 2d # Andile Chef Somdaka Resemary Briggs | agree with you my
E& v

fiend & & ¥

Unami Gracious Makali Bogobe Jwa Lerotse %
Frans Mahommed Enhh Chef acyeme ks majitz a masweu a0

glease .. Justcook with them ore tiogele bost Like - Reply - Se Transistion - 22h

Like - Reply 1d - Edited o Pule Matlhakoane Unami Gracious Makali pleass teach Andile

Chef Somdaka Batswana dishes and how common they are to

#  Andile Chef Somdaka Frans Mahommed % 2 @ order IsiXhasa.

frans,,, arder maaan. Lol ~ (v}

o Like - Reply - 21h
Like - Reply - 1d
@ Andile Chef Somdaka Unami Gracious Makali yes my paople

Frans Mahommed Andile Chef Somcaka i arrestad myseli@ and thase who think and ask what is Southen Afiicans eat... Im
g going ta answer them with Ezike menu's

Like - Heply - 1d Lik= - Regly - 21h
» View 15 more replies % View 2 more repl

Nolwandle Magana Unifying Nololo Rosie Ngomana-Mayezana Mmmm utye kamnandi @ Umngat

Like Repy 1d (] Like - Reply - See Transiation - 22h

@ Andile Chef Somdaka Nolola Rosie N o
@)  Andils Chef Somdaka Nalwandls Magens yesssss my friend LSl LB B A S B SR )
; ubungasemnandi nje bleksem @ & &
Like - Regly - 1d
= e Lik= - Reply - 20h

Benigno Sta Ana Th Asisns =d them thers &
_; niano Sta fina Thers sre no Asians fhere you need hem fhers toe @ Nololo Rosie Ngomana-Mayezana Ancile Che

mmmm ndiyaygonda ubullkhuma ndiyawubona
Lke Repy 1d N

Like - Reply - See Translafion - 18h

M) Andile Chef Somdaka Benigno Sta Ana one Indian sani there
and now u quiet & W& Werner Visagie Home grown is the best 3
- 1
Like - Reply - 1d Like - Reply - 22h ©
#R  Andile Chef Somdaka Wemner Visagie no chemicals and

@ Eeniono Sta Ana Andie Ghef Somdaka you need more wena _ X
original nutrients are all there sl

tre Fer e Like - Reply - 21h
% View 3 more repl
Octavia Norinky Konini Mdakhumblikhaya §

Benigno Sta Ana Andile | gat him a SA chef jacket
Like - Reply - 21h

Like - Reply - 1d




MG ANIILE WITLLIAMS SOMDARA
JOIANNESBLURG-SOUTH AFRICA
SETMITILY, 2019

,
OFEFICIAL INNITATION TO (WAFFEST EXPO CLLINATRIE | ACCRA GHANA

Lhel O ! Cihae 1310 MU ANDILE WILLIAMS SOMDAKA

: vt ABSSI2TR2 o pamcpate in upeotting WAFFEST EXPO CULINAIRE
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072 261 9699

info@eziko.co.za
www.eziko.co.za

Shanty Town

Corner Olifantsfontein & Lever Rd
Midrand
1687
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https://www.facebook.com/eziko.caterers.1
https://www.facebook.com/eziko.caterers.1
https://www.instagram.com/eziko_restaurant/
https://www.instagram.com/eziko_restaurant/
https://twitter.com/EzikoCaterers
https://twitter.com/EzikoCaterers
https://www.youtube.com/channel/UCrsBjFIYfP4YCimSEkYcAvg/featured
https://www.youtube.com/channel/UCrsBjFIYfP4YCimSEkYcAvg/featured

