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Congrattlai on to Six Gun Grill Badgers players
~Tazmin Brits and Jean Du Plessis

> -<
Congratstc ’;u, Badgers players ?zﬁ]in Brits and Jean Du Plessis who respectively

won the f* ‘player of the season awards at the recent end of season awards
evening. Addition den Route Badgers Hubs team who won the Cricket National
~ Hub challenge fo yrovinces in March won the Award as Provincial representative
~_team of the season. We are thrilled to continue to support the region and cricket
1 the Garden Route as they go from strength to strength.
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LEADERSHIP MANAGEMENT NTERNATIONAL
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IMI5l GRADUATES 2024

After months of hard work, we are delighted to congratulate the following
individuals on completing their LMI course. We wish you a wonderful
journey ahead.

Siphosethu Frans

Pieter Matthew Lumsden
Nicolette Steyn

Brent Muller

lan Mostert

Johannes Deetlof Pretorius
Jerome Page

Craig April

Jacques Reinders

Robert Gordon Walker

Michaela Kimm Julies
Tarryn Montgomery

Zara Huysamer-Smit

Arend Jacobus Daniel Brink
Natashia Naidoo

Margaret Pelston

Fiona Oelofsen

Tracey Davis

Jana Winterbach
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Biltong Pasta Salad

Ingredients

2 cup fusilli or any pasta type of choice
1/3 cup bell peppers chopped

Y. red onion chopped .
1% cup cheddar cheese cubed )
15 cup Safari® biltong thinly sliced ‘ﬂ’g?g ‘g:ulld you like
1/3 cup Mayonnaise . OK up next?
Y, Meisterclub® Chilli sauce Email: Eric.Ngidi@
1tbsp mustard crownfood.co.za

Six Gun Grill® to taste

fresh chives — chopped, to garnish

Method

- Cook the pasta according to package instructions and allow to cool.

- Once cool, mix the cooked pasta with all the other ingredients. Season with Six Gun Grill® to taste.
- Garnish with fresh chives and enjoy!




OHS CORNER

EMERGENCY PREPAREDNESS

Emergency evacuation procedures specify procedures for handling sudden or
unexpected situations in the workplace necessitating an evacuation. Its purpose is to
help the employees to be prepared to safely evacuate the premises when an emergency
situation arise.

Key information that everyone on site should know
How to raise an alarm in order to notify everyone of an emergency
Nearest alarm call points for activating alarm
Shortest evacuation routes to a safe place
Locations of designated assembly points
Locations and types of firefighting equipment
Nearest first aid and spill Kits

Procedure to be followed during an emergency
Stop all activities immediately
Gather the emergency roll call list (an updated copy should be readily available)
SHE reps and fire marshals must assess that all persons can safely evacuate the
premises
Follow EXIT signs or evacuation coordinators (SHE reps, fire marshals) to the nearest
safe exit
Do not use the lift but the stairs (assist persons who may be impaired to use the
stairs)Allow others to enter the stairwell in an orderly fashion to avoid stampede
Steer clear of hazards
Move away from the building as far as possible (at least 10 meters from the building)
Be of help to anyone who may need assistance along the way and account for
everyone, including visitors and contractors
Do not re-enter the building without an “all clear” from the evacuation controller
(the compliance or SHE officer fulfils this function at Crown)

How to prepare for emergency situations
Know your risks
Build a team
Make critical information quickly accessible (such as MSDS files and emergency
contacts)
Update your alert and response procedures regularly
Test the plan at least bi-annually or as and when the need may arise

For all new story submissions, email us at eric.ngidi@crownfood.co.za. Follow us on the below
platforms if you are not already doing so to see all the activities that happen in the business.

Facebook: @sixgungrill & @crownnational | Instagram: @sixgungrill
With thanks from the team that goes the extra (s)mile — Eric Ngidi & Jean Adams



