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October 26, 2023
Executive Chef
The Cape Kitchen Collective
14 Sea Point Promenade
Cape Town, Western Cape 8005
Internship Application Letter for Chef Position
Dear Executive Chef,
I am writing with profound enthusiasm to submit my Internship Application Letter for the Chef Intern position at The Cape Kitchen Collective in South Africa Cape Town. As a dedicated culinary student with an unwavering passion for authentic South African cuisine and sustainable food systems, I have long admired your establishment's commitment to showcasing the extraordinary diversity of flavors from this vibrant region. Having spent my formative culinary years immersed in the rich food culture of Johannesburg, I now seek to deepen my expertise within Cape Town's exceptional gastronomic ecosystem—a city where oceanic influences meet vineyard traditions and multicultural heritage converge on every plate.
My journey toward becoming a professional Chef has been meticulously guided by the philosophy that true culinary excellence emerges from understanding both technique and terroir. During my undergraduate studies at the South African Culinary Institute, I immersed myself in coursework covering indigenous ingredients like rooibos-infused sauces, Cape Malay spice blends, and seafood preservation methods unique to our coastline. Most significantly, I completed a six-month practicum at a farm-to-table restaurant in Stellenbosch where I mastered the art of foraging wild herbs and incorporating seasonal produce from local organic farms—a practice deeply rooted in Cape Town's culinary identity. This experience solidified my belief that the future of exceptional cooking lies in honoring South Africa's natural abundance while innovating within cultural context.
What particularly compels me to pursue this Internship Application Letter for The Cape Kitchen Collective is your pioneering work with "The Garden of Plenty" initiative—your community program that partners with small-scale farmers in the Winelands to create hyper-local menus. Having volunteered at similar projects during my studies, I witnessed firsthand how such initiatives transform not only culinary experiences but also community resilience. In Cape Town specifically, where food justice is as critical as flavor innovation, I am eager to contribute my skills in inventory management and menu development while learning from your team's expertise in sustainable sourcing practices unique to the Southern Hemisphere.
My technical foundation includes proficiency in classical French techniques combined with contemporary South African adaptations. I have successfully executed complex plating systems for events featuring Cape salmon caught by local fishermen, prepared traditional bunny chow with vegan variations that respect its Durban roots, and developed dessert menus utilizing indigenous fruits like marula and tartar sauce made from wild fynbos. During a recent internship at the V&A Waterfront's Oceanview Kitchen, I worked alongside an international brigade to create a "Cape of Good Hope" tasting menu that celebrated eight distinct coastal cuisines—from Portuguese seafood stews to Xhosa umqombothi-inspired dishes. This experience taught me how crucial it is to navigate cultural sensitivities while preserving authenticity—a principle I will bring to every station at your esteemed kitchen.
What excites me most about joining your team in South Africa Cape Town is the city's unparalleled position as a global culinary destination. While Johannesburg offers urban innovation, Cape Town presents a living laboratory where oceanic freshness meets mountain herbs, and where heritage cuisine evolves through creative dialogue between generations of cooks. I am particularly inspired by how establishments like yours are redefining "South African" in global contexts—from the rise of Cape Malay fusion to the meticulous preservation of Khoisan food knowledge. My goal as a future Chef is not merely to serve food but to participate in this cultural conversation, and I believe your kitchen offers the ideal environment for that growth.
Having researched your team's recent accolades—including being named "Best Sustainable Restaurant" by Cape Town Magazine—I am confident my approach aligns with your vision. I excel under pressure while maintaining meticulous attention to food safety standards (I hold current Level 2 Food Handler certification) and thrive in collaborative environments. My fluency in English, Afrikaans, and basic Xhosa enables me to communicate effectively across diverse kitchen teams—a critical asset when working with suppliers from the Eastern Cape or hospitality staff serving international guests. Moreover, I am certified in first aid and allergen management, ensuring I meet all operational requirements while contributing positively to your team's culture.
I understand that an internship at The Cape Kitchen Collective represents far more than a learning opportunity—it is a chance to immerse myself in the heartbeat of South African gastronomy. I am prepared to contribute my energy daily, whether sourcing wild sea vegetables at Fish Hoek market or assisting with your upcoming "Wild Harvest" festival celebrating indigenous ingredients. My resume, attached for your review, details additional projects including a student-led initiative that documented traditional recipes from Cape Town's Coloured communities—a project that received recognition from the South African National Heritage Council.
Thank you for considering this Internship Application Letter. I am eager to discuss how my skills in culinary innovation, cultural sensitivity, and sustainable practices can support your mission in South Africa Cape Town. I welcome the opportunity to meet at your convenience to demonstrate my passion through a kitchen tour or brief tasting demonstration. Please find my contact information below and feel free to reach me via email at culinaryjourney2023@outlook.com or phone at +27 81 555 9876.
With deep respect for your craft and the vibrant food culture of Cape Town,
Naledi Mbatha
Culinary Student | South African Culinary Institute
143 Green Point Road, Cape Town 8051
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