
La Oma is well-renowned in the Vaal Triangle as a retail and wholesale 
butchery of distinction, established in 1958 by Evert Ehlers in Vanderbijlpark. 
Over time, Evert and his wife Hettie expanded the brand to boast five 
locations. Due to poor health, Evert hung up his butcher’s coat in 1979, 
leading to the closure of four butcheries, except for one, the original La Oma 
store. The legacy continued as Evert’s daughter Marietjie and her husband 
Gert Kruger purchased the business with Evert’s son, Hennie joining a few 
years later. In 2001 La Oma moved to bigger premises. Gert and Marietjie’s 
daughter Hettie joined the team in 2009, leading to La Oma becoming a 
third-generation family business. Gert, Marietjie and Hennie have since 
retired leaving the current shareholders - Hettie Kruger and Chris Snyman, a 
longtime employee and manager at the helm.

VALUES
• La Oma’s core value “offering the highest quality at the best price” has 

never wavered.
• As a team, we value accountability, strong ethical values and loyalty. 
• We strive to create a working culture that reflects pride, passion and 

professionalism in every area of our operation.
• As a company, we uphold human values and are committed to the 

development of our staff so that they too can reach their full potential in 
a challenging market environment.

• In striving to achieve their goals, we encourage an open-door 
communication policy to integrate management with staff.

• We pride ourselves on delivering quality meat that exceeds your 
expectations.

Customer relations are vital to the service we provide. Therefore, at La Oma, 
it’s not a cliché when we say: “The customer is King”. It’s just our way of life. 
Our customers become our friends, and we know most of them by name. We 
pride ourselves in treating everyone as equals. We are as passionate about 
an individual as we are about a corporate account. We’ve created a loyal 
following by sticking to this guiding belief. 

Transparency, honesty and integrity are the heart of our business. We 
proudly supply bulk and wholesale orders to many large, long-standing 
corporate companies and restaurants. Whether you are a large corporation 
or an individual, quality is the backbone of our business, and we strive to 
give all our customers the same excellent quality and service. It’s not our 
philosophy or mission statement; it’s just what we do best.

Our core belief is to stock quality before price; as such, we always source 
the highest quality products available and then offer those products at 
affordable prices. This philosophy explains why La Oma products are tasty, 
delicious, wholesome and mouth-wateringly good! Try the matured cuts from 
our maturing fridges for extra juicy steaks and appreciate the quality and 
perfection that has gone into preparing them. 

La Oma is well aware of the economically challenging environment in the 
retail sector. We have, therefore implemented many initiatives to support our 
customers.

• Hampers - La Oma offers a wide variety of hampers to save you money 
on your monthly spend.

• Pensioners - we understand the struggles that pensioners face and 
therefore, we host pensioner discounts every Wednesday.

• Promotions - we offer regular in-store promotions and discounts, follow 
us on Facebook to stay in touch with the latest special offers and discount 
days.

• Meat Stamp Club - allows our customers to build credit throughout the 
year to afford high-quality meat for that special occasion or the festive 
season.

• Stokvel and Society Groups - enjoy the great benefits of bulk buying, 
affording you high-quality meat hampers at better pricing. Also, these 
hampers qualify for free delivery! Payment options vary between monthly 
deposits as a group or once-off annual payments.

It is an undeniable truth that our spitbraais have made us famous! La Oma is 
the most renowned and sought-after Spitbraai Caterer in the Gauteng, North 
West, Limpopo and Mpumalanga provinces. 

We have built our reputation on speciality Spitbraai Catering, allowing you to 
sit back and enjoy your event knowing that the catering is taken care off. At 
any given time we are catering to between 50 and 10 000 guests.

Booking an unforgettable Spitbraai with La Oma ensures the following:
• Excellent quality; tasty, tender, delicious meat cooked to absolute 

perfection. Your meat will be marinated, seasoned and basted by our 
arsenal of secret recipes that have taken a lifetime to perfect.

• Suitable South African side dishes accompany the meat. Fine-tune your 
side dishes with an array of garden-fresh salads, pap-and-sauce, and a 
variety of other side dishes. 

• Feast on a great selection of desserts. 

Our unique individual strengths passed down over generations forged with 
our heritage, history and traditions have moulded La Oma into the flourishing 
business it is today. 

THE HERITAGE & HISTORY OF LA OMA BUTCHERY


