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ar coll eagues

t month for most people. We get paid early i
all the expenses of the new year. The disci
sounds. Congratwulations to all who have mans:

e first month of 2019 has fl ashed past and we
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ere are, in my opinion, two important factor s
all of wus, as the employees of | MQAS, to get

~
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andard of servioce
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his entails the whole package of what we del i v

The service has to be professional and excel
We need to be have the knowledge to perform

We must strive to improve our knowledge on a
We must mentor and transfer our knowledge to
When in doubt always consult a more experien
Admit your mistakes i mmediately and set them
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Rel ationships

This is our relation or relationship with the ¢
management and abattoir staff. I't i s compl ex bt
1 They must see daily that we perform our dut.i
1 We have to be professional i n our behaviour.
1 You need to do your job without interference
abattoir team.

1 Being friendly to all i's i mportant.

1 Greeting when arriving and before | eaving ar
1 Al ways be respectful to al

1 Humi |l ity i s can smooth over most of the diff
1 Working in harmony with your | MQAS coll eague
Finally, be very proud of what you do. You are
human consumption and/ or that the carcass is de

|l 1y and thoroughly. You are the ambassadors ¢

MQAS i s proud of you. There at your place of v
u
f all of us, the empl oyees.

May you have a Blessed month of February.

Gerri e Oberhol zer



Lamb

Kor ma

T 2 tablespoon
T 1 onion, sl i
T 2 cloves gar
T 2 teaspoons
T 1kg bonel ess
T 1/ 3 cup korm
f 400g can dic
T 400 ml can co
T 1/ 2 cup beef
T 150grams gr e
T Coriander | e
f Pappadums, t
Met hod
T Heat oi l in
and ginger.
T Add | amb. Co
for 1 minute
f Stir in toma
to | ow and s
Stir beans thr
|l eaves and ser

s vegetable oil

ced

I i c, crushed

ginger, grated

| amb shoul der or diced | amb

a curry paste

ed tomatoes

conut cream

stock

en beans, trimmed and hal ved
aves, to serve

O serve

a | arge saucephammionutheisgh.unSaut @ eon
Saut® for 1 minute.

ok -4 smiimutiensg,urnftoirl 3br owned. Bl end
unt i | fragrant .
toes, coconut cream and water or
i mme rrg 0 croivreu teads,, fwmrrt i510 | amb i s t el
ough. S  mmemutte®s, aufituirlt htteender . S
ve with pappadums.



HR/PAYROL

Pl ease vermdiyl iyomguradedr ess with Humlain yRewsrour esisd
dress needs to be updated, contact your supervi
ceipt of your new residential address.

PERSONAL | NFO:

SAFETY I N THE WORK PLACE:

Abattoir personnel and meat inspectors are expgc

faces, exposure to disease through handling of

tact with sharp objects throughout the work day

DO

1 Wear a hard hat, coveralls, waterproof apron
st ettded-snanmp rubber boots at all ti mes whil e

1 Cover and bandage wounds and open cuts while

1 Practice good housekeeping procedures during

1 Exercise care and take small steps when movi
tering and exiting the abattoir.

1 Frequently rinse gloved hands when handling

1 Thoroughly wash hands with soap and water be
a disposable towel.

1 Keep knives and cutting i mplements c¢clean and

1 Utilize mesh glove for free hand while handl

1 Al ways Cut away from your body

T Store knives in a scabbard when not in use.

1 Ensure bathes for sanitizing i mplements r ema

1 Ensure you receive appropriate training for
ties therein.

DO NOT

1 Do not try to catch a falling knife.

1 Do not use a knife to pick up or reposition

1 Do not have two people working on the same a

IMQAS HEAD OFFIC

8§ ALI CI A MEYAEHIRni n & Office Administrator) Aba:
abattoir queries/ correspon@,n@uwdtaatcioonmo.dat i

8§ SANDRA JORDMSAN . Payroll / HRAAUmsal st yada HRY pr ¢
fund/ disciplinary action & enquiries/ | eav:¢

§ MAXWELL TSHUMA/ LAURA(NEr MOWOng -AfFficiails)ng
gueries

§ ELI ZE WEBB / SUZETT(EF I GRaGBcLeE)Rf i nan Akl qukean@gess
personal details need to be given i n writing(
t o:

payroll @ mgas.co.za / info@ mgas.co. za



MR L M VONGO |02Fet EAST LONDON ABATTOI F
MS | MSJ | NTSOAHAEOSFelb  NEwW STYLE PORK ABATT
MS SA MAGADUL E 0 6F e | EAST LONDON ABATTOI F
MS Y MGO 09F et XASHI MBA ABATTOI|R
MS Al RATORO | 1¥Feh NEW STYLE PORK ABATT
MS PP MVELASE  1l2Fel EL TORRO MEAT ABA[TTO
MR S SI BANDA | 14Feb NEW STYLE PORK ABATT
MS SV GUMB | 16F ek P&D FARMI NG ABATTOI F
MR MC KUGOANE | 1 7F e H ESKORT ABATTOI R

MR AK MANYANYE 17Fel SQUARE ROODT ABAT|TOI
MR | JAM| VERMEULENLSF et TOMI S ABATTOI R

MS MM JOMANE | 18Feb FI CKSBURG ABATT{I R
MR | NH KHUZWAYO| 18 el NEW STYLE PORK ABATT
MR L C BAUER | 19Feb EAST LONDON ABATTOI F
MR MH PHEKO |19 e& NEW STYLE PORK ABATT
MS B R MOEKETSI| 2 4F e i SPARTA FOODS ABAT|TOI

| NTERNATI ONAL

| MOAS det

POSTAL
PO BOX
MENLO PARK
0102

ADDRESS
35400

318

PHYSI CAL

ADDRESS

THE HI LLSIDE

THE HILLSIDE STREET

CONTACT DETAI LS

TEL:
E-MAI L:

012

348

MEAT QUALITY ASSURANCE SERVICES PTY

1ST FLOOR, LYNNWOOD, PRETORI A
FAX5/ 612 348 5117
info@ mgas.co. za /| WEBSI@I Blgawwwoi mgas. co. za



