
 

 

 

  Ab[clg[hzm j_h     February 2019 

NEWSLETTER 
 Dear colleagues 

The first month of 2019 has flashed past and we are well into the new year. January is a diffi-
cult month for most people. We get paid early in December and do not make proper provision 
for all the expenses of the new year. The discipline to achieve that is much more difficult than 
it sounds. Congratulations to all who have managed it successfully. You do us proud. 

There are, in my opinion, two important factors for a business  to be successful. It is important 
to all of us, as the employees of IMQAS, to get them right. 

Standard of service 

This entails the whole package of what we deliver to our customers. 

¶ The service has to be professional and excellent. 
¶ We need to be have the knowledge to perform our duties as required by legislation. 
¶ We must strive to improve our knowledge on a daily basis. 
¶ We must mentor and transfer our knowledge to colleagues who are less experienced. 
¶ When in doubt always consult a more experienced person. 
¶ Admit your mistakes immediately and set them right. 

Relationships 

This is our relation or relationship with the customers. They are the abattoir owners, abattoir 
management and abattoir staff. It is complex but there are a few golden rules. 

¶ They must see daily that we perform our duties as expected of us. 
¶  We have to be professional in our behaviour. 
¶ You need to do your job without interference and independently, but still be part of the 

abattoir team. 
¶ Being friendly to all is important. 
¶ Greeting when arriving and before leaving are the building blocks of good relations. 
¶ Always be respectful to all. 
¶ Humility is can smooth over most of the difficult situations. 
¶ Working in harmony with your IMQAS colleagues is essential. 

Finally, be very proud of what you do. You are responsible to ensure that the meat is safe for 
human consumption and/or that the carcass is described correctly.  

IMQAS is proud of you. There at your place of work, performing your duties diligently, care-
fully and thoroughly. You are the ambassadors of the business. IMQAS is simply the reflection 
of all of us, the employees.  

May you have a Blessed month of February. 

Gerrie Oberholzer  
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Lamb Korma 

 

 

 

 

 

 

 

 

 

 

 

Ingredients 

¶ 2 tablespoons vegetable oil 
¶ 1 onion, sliced 
¶ 2 cloves garlic, crushed 
¶ 2 teaspoons ginger, grated 
¶ 1kg boneless lamb shoulder or diced lamb 
¶ 1/3 cup korma curry paste 
¶ 400g can diced tomatoes 
¶ 400ml can coconut cream 
¶ 1/2 cup beef stock 
¶ 150grams green beans, trimmed and halved 
¶ Coriander leaves, to serve 
¶ Pappadums, to serve 
 
 
Method 
 
¶ Heat oil in a large saucepan on high. Saut® onion for 4-5 minutes, until tender. Add garlic 
and ginger. Saut® for 1 minute. 

¶ Add lamb. Cook, stirring, for 3-4 minutes until browned. Blend in curry paste. Cook, stirring, 
for 1 minute until fragrant. 

¶ Stir in tomatoes, coconut cream and water or stock. Bring to the boil on high. Reduce heat 
to low and simmer, covered, for 50-60 minutes, until lamb is tender. 

 
Stir beans through. Simmer for a further 4-5 minutes, until tender. Sprinkle with coriander 
leaves and serve with pappadums. 
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IMQAS HEAD OFFICE 
§ ALICIA MEYER  (Admin & Office Administrator) Abattoir contracts/all general 

abattoir queries/correspondence/accommodation/IODõs, Quotations. 

§ SANDRA JORDAAN (Snr. Payroll/HR Administrator) - All salary/HR/provident 
fund/ disciplinary action & enquiries/ leave and attendance register 

§ MAXWELL TSHUMA/LAURANE MOYO-  (Training officials) - All training related 
queries 

§ ELIZE WEBB /SUZETTE GROBLER (Finance) - All finance queries All changes of 
personal details need to be given in writing. Document can be mailed or faxed 
to: 

payroll@imqas.co.za / info@imqas.co.za or  012 348 5117 

 

 PERSONAL INFO: 
 
Please verify your e-mailing address with Human Resources or Payroll.   If your residential ad-
dress needs to be updated, contact your supervisor as soon as possible to ensure timely re-
ceipt of your new residential address.  
 
SAFETY IN THE WORK PLACE: 
 
Abattoir personnel and meat inspectors are exposed to extremely loud noises, slippery sur-
faces, exposure to disease through handling of potentially contaminated carcasses and con-
tact with sharp objects throughout the work day. 
 
DO 
¶ Wear a hard hat, coveralls, waterproof aprons, nitrile gloves, hearing protection and 

steel-toed non-slip rubber boots at all times while conducting meat inspection duties. 
¶ Cover and bandage wounds and open cuts while on the processing floor. 
¶ Practice good housekeeping procedures during inspections and processing activities. 
¶ Exercise care and take small steps when moving around inside the abattoir and when en-

tering and exiting the abattoir. 
¶ Frequently rinse gloved hands when handling diseased animals and/or material. 
¶ Thoroughly wash hands with soap and water before leaving the abattoir. Dry hands with 

a disposable towel. 
¶ Keep knives and cutting implements clean and sharp. 
¶ Utilize mesh glove for free hand while handling knives. 
¶ Always Cut away from your body. 
¶ Store knives in a scabbard when not in use. 
¶ Ensure bathes for sanitizing implements remains between 80ÁC to 100ÁC. 
¶ Ensure you receive appropriate training for any specialized equipment for the activi-

ties therein. 
 
DO NOT 
¶ Do not try to catch a falling knife. 
¶ Do not use a knife to pick up or reposition an object. 
¶ Do not have two people working on the same area of the carcass 



 

 

                   

    IMQAS details 
INTERNATIONAL MEAT QUALITY ASSURANCE SERVICES PTY (LTD) 

POSTAL  ADDRESS    PHYSICAL ADDRESS 

PO BOX 35400    318 THE HILLSIDE 

MENLO PARK    THE HILLSIDE STREET 

0102            1ST FLOOR, LYNNWOOD, PRETORIA 

CONTACT DETAILS 

TEL: 012 348 5115/6 FAX: 012 348 5117 

E- MAIL: info@imqas.co.za  /  pa@imqas.co.za WEBSITE: www.imqas.co.za 

MR LM VONGO 02-Feb EAST LONDON ABATTOIR 

MS MSJ NTSOAHAE 05-Feb NEW STYLE PORK ABATTOIR 

MS SA MAGADULE 06-Feb EAST LONDON ABATTOIR 

MS Y MGO 09-Feb XASHIMBA ABATTOIR 

MS AJ RATORO 11-Feb NEW STYLE PORK ABATTOIR 

MS PP MVELASE 12-Feb EL TORRO MEAT ABATTOIR 

MR S SIBANDA 14-Feb NEW STYLE PORK ABATTOIR 

MS SV GUMBI 16-Feb P&D FARMING ABATTOIR 

MR MC KUGOANE 17-Feb ESKORT ABATTOIR 

MR AK MANYANYE 17-Feb SQUARE ROODT ABATTOIR 

MR JAM VERMEULEN 18-Feb TOMIS ABATTOIR 

MS MM JOMANE 18-Feb FICKSBURG ABATTOIR 

MR NH KHUZWAYO 18-Feb NEW STYLE PORK ABATTOIR 

MR LC BAUER 19-Feb EAST LONDON ABATTOIR 

MR MH PHEKO 19-Feb NEW STYLE PORK ABATTOIR 

MS BR MOEKETSI 24-Feb SPARTA FOODS ABATTOIR 


