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CROWN NATJONAL
TAKES a

LMI/SMI South Africa hosts a Champion'’s breakfast annually where they reward and recognise
top individuals who previously completed their LMI journey and demonstrated significant
change in behaviour to live a more balanced life as an individual, manager, leader, partner,
parent, colleague etc.

LMl also uses this opportunity to recognise companies who invest time and money in the
growth and development of their teams.

This year, the Champion’s breakfast was held on the 17th of February at On The Rocks, Blouberg.
Crown Food Group received the prestigious accolade as LMI SA Client of the Year 2022. Not only
did the entire Exec team complete their own LMI journey in 2022, but an additional 100 senior,
mid management and junior staff members started their own LMI journey in 2022.

This accolade resulted in Crown Food Group being entered into the LMI World Client of the
Year competition. The World winner will be announced at the LMI Annual Convention this
April in Las Vegas.

CROWN FODD GROUP




700 MEALS
& MEMORIES
FORA

Huge thanks to Bastian and Luanda for preparing the 700 meals that were

handed out in support of local schools with Chief’s Choice meals and RCL maize.
The event was topped with a surprise appearance by Siga who
entertained all the kids Carel Hefer, GM Nelspruit.




WENT ALL OUT FORTHE KIDS

The CPT branch touched
the hearts and souls of the
following schools through

their back-to-school

initiative in partnership
with GOAL Cash & Carry

BACKTO SCHOOL ROADSHOW 2023

SCHOOL AREA
Chuma Primary School Makhaza
Sundray Primary School Delft
Vuyiseka Secondary School Philippi
Uxolo High School Makhaza
Nyameko Primary School Mfuleni
Simunye High School Delft
Zanemfundo Primary Philippi
Mfuleni High School Mfuleni
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INTHE KITCHEN WITH

\

Six Gun Grill®Chicken Gordon Bleu

Ingredients

4 Chicken breasts

4 Slices ham

4 Slices cheese

2 Spring onions chopped.
8 Slices back bacon

Olive oil

Six Gun Grill® Seasoning
Six Gun Grill® Sauce

Method
. Butterfly the chicken breast, baste with olive oil,
season with Six Gun Grill®.
Place a slice of ham, spring onion and cheese.
Close the breast, wrap with bacon, and secure with a toothpick
Baste with Six Gun Grill® sauce and season the outside
with Six Gun Grill®
Cook or braai for 25 minutes or until done.
Serve and enjoy!




Six Gun Grill°& Meisterclub
Tossed Potato Salad

Ingredients
1Kg Baby potatoes par boiled

Y4 Red onion sliced

3 Pickles sliced or grated

375ml Meisterclub Honey Mustard
Six Gun Grill® for seasoning

Method
Slice the baby potatoes in half
In a mixing bowl, mix potatoes, onions, pickles and honey mustard
Season with Six Gun Grill® and serve




INTHE KITCHEN WITH
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Six Gun Grill®& Grama'’s Chicken Nachos

Ingredients

Method



We are proud to be associated with Cargill, a global supplier of
specialty functional ingredients. Crown Food Group’s Cargill
portfolio includes: Starches, Chocolates, Pectin’s, Carrageenan, Agar

Agar, Specialty Fats and Snack Salts... a solution for every challenge.

Cargill




FROM THE

OH

OAD SHEDDING

For all new story submissions, get in contact with Eric at eric.ngidi@crownfood.co.za
Please follow us on the below platform if you are not already doing so to see all the activities that happen in the business
Facebook: @sixgungrill and @crownnational
With thanks from the editor who goes the extra (S)MILE - Eric Ngidi



