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In celebration of the 20th edition of the iconic Lavazza Calendar, the 
Italian coffee giant has reunited 12 of the photography masters who 
have helped to make the calendar such a success over the years. 
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My first brush with celebrity was when I was 

about six years old and Kit, the talking car 

from Knight Rider, came to our local shopping 

mall. At the time I didn’t think to question why 

“he” would take time out of his busy crime-

busting, Hoff-driving schedule to come all the 

way to suburban Pietermaritzburg – I was just 

too excited that he actually knew my name!

Several years later, I joined a crowd of screaming 

fans to meet Michelle Bruce, Miss South Africa 1988 

(the one with the cool wavy hair) at the local BP. I left with 

more than just a memory, but an actual autograph! I added to 

my collection four years later when I joined the queue at Game to meet cricketing legend 

Jonty Rhodes. As he is a Natal boy, I was interested to meet a real local legend. But if I am 

being totally honest, the main reason I stood in that queue was to secure an autograph for 

a particular boy in my std. 6 class – an avid Jonty fan – who I had a major crush on. (The 

autograph went down a treat, but then his family emigrated to New Zealand and my plans 

were well and truly thwarted.)

In my adult life I have been lucky enough to interview a number of South African 

celebs – who usually turn out to be normal, everyday folk – but that still didn’t stop me 

from getting extremely excited when I spotted Irish actor Gabriel Byrne crossing a street in 

Dublin. So clearly I am not yet immune to the allure of celebrity.

Recently, however, I rediscovered my childhood autograph book, with the precious 

signatures from Jonty and Michelle still in it. It is a pretty book made up of pages of 

different coloured paper and obviously – as celebrities in Pietermaritzburg were few and 

far between – I was loathe to waste it, and instead filled it with messages from my friends 

and teachers as I graduated first primary and then high school. And it was these messages 

(and not the much cherished celebrity signatures) that I found myself lingering longer over.

It has made me realise that many of us spend far too much time and energy immersed in 

the daily ins and outs of our favourite celebrities, while ignoring the real celebrities in our 

lives, those special people who actually make a tangible difference to who we are. Like my 

std. 2 teacher, Miss Ross, who showed me that learning could be fun, and so quite literally 

changed the entire course of my life. Or close friends who had the guts to tell me the truth 

when I needed it most; my mum for always offering a shoulder to cry on when the truth 

finally sunk in; or my dear partner who always completes my day, whether in spirit or in 

person. These are the people we should be idolising and the ones we should be excited 

to see every day, not someone on the other side of the world who just happens to know 

how to rock a pair of Louboutins. 

Given the choice to spend some quality time with another episode of The Kardashians 

or with someone near and dear, I think the choice is obvious. 

Glam it Up for 
Valentine’s Day

Inspired by the women of South Africa, 
Hannon Bothma decided to develop a 
perfume for women, created by women. 
And this is exactly how the two Hannon 

Be Glam Eau de Perfumes were created. 
During the development phase, each sample 

was tested by more than 30,000 women, who 
then registered their feedback and cast their votes. 

As a result, the women involved created their own 
perfume and also made history, as this was the first 
time that a commercially available fragrance was 
created in such a democratic way. This ensures that 
Be Glam by Day and Be Glam by Night are truly the 
essence of the modern woman. Hannon products 
are available from selected salons nationwide or from  
www.hannon.co.za.

Stand the chance of winning one of three Be Glam 
hampers. Simply SMS the word TIME, followed by 
the word GLAM and your NAME to 35131. Cost per 
SMS is R1,50. Competition closes 29th February 2012.  
By entering this competition you consent to receiving 
electronic information pertaining to abouTime and/or 
1time airline. Terms and conditions apply.

Editor
Nicky Furniss
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Greetings 1time flyers, and thank you once again for 

choosing to fly with us! As always, everyone within the 

1time family is available to ensure that your time with 

us is comfortable, safe and enjoyable. Please do not 

hesitate to ask any of our cabin crew or ground staff for 

any kind of assistance, should you require it.

Here, at 1time, our passengers’ satisfaction and safety 

is of prime importance. That is why we choose to operate 

12 McDonnell Douglas (MD) 80 aircraft, which have a mature 

maintenance programme, and provide extreme comfort to our VIP’s 

(very important passengers). These MD80’s also have an exceptional 

safety record. Did you know that Boeing considers the aircraft one of the safest in the skies? All 

the more reason to be flying 1time!
Our commitment to your safety also extends to the time you spend checking in for your 

flight. In light of this, we would like to remind you to take precautions when using your credit 

card to conduct transactions, as it is relatively simple for criminals to access your credit card 

information (such as your card number, CV number, and expiry date) through a credit card 

skimmer. However, by simply being vigilant and implementing a few protective measures, you 

can protect yourself from credit card fraud. Be sure to read the 1time article at the back of this 

issue of abouTime, to find out exactly how you can maintain your financial safety. 

To further enhance your safety while travelling with us, please remember to always 

adequately secure the contents of your luggage. It is important to ensure that you pack all of 

your valuables such as cell phones, laptops, jewellery, and any necessary chronic medication 

in your hand luggage and to keep it on your person at all times.  

I would also like to remind you that our home e-Checkin option on our website is available 

for your check-in convenience. Checking in for your 1time flight is as easy as sitting in your 

favourite arm chair with a cup of coffee, while selecting your seat on our online system. To 

make life even easier for our passengers, the Home Checkin option is available up to 30 days 

prior to departure and closes 30 minutes before the flight departs. Of course, there are also 

check-in counters at the airport if you would prefer a face-to-face check-in. 

In rounding up this month’s CEO message, I would like to note the exciting news that 

1time will be celebrating its 8th birthday this month, and I would like to thank you all for 

continuing to choose to fly with us. We celebrate this momentous milestone with you, our 

loyal passengers.

So Happy Birthday to us and here is to many happy returning passengers aboard our flights!  

Rodney James
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This portable speaker for your 
iPhone, iPad or iPod delivers 
exceptional sound performance to 
any room, and also offers a host of 
flexible viewing options thanks to 
its innovative arm, which tilts and 
rotates. The iLuv ArtStation syncs 
with iTunes on your computer 
when it is docked, and enjoys 
the full functions of the iLuv App, 
which is available for free from 
the App Store. It also charges 
your iPod, iPad or iPhone while 
they are docked and has easy to 
use controls, as well as a handy 
remote control. The iLuv ArtStation 
is available at stores nationwide, 
including Dion Wired and Makro. 
For more information, visit  
www.cortechsa.co.za or call  
+27 11 463 8530.

Dear 1time holidays
 
On behalf of my husband, 

Kelvin, and myself I would just 
like to thank 1time holidays for 
the most amazing weekend we 
recently had in Cape Town.

From booking the weekend 
online to just about everything 
else – the car hire, the flights, 
staying at the Inn on the Square 
in Greenmarket Road – we were 
just amazed at the incredible 
service and courtesy we received 
from each department. The Inn 
on the Square was absolutely 
outstanding, and the breakfast 
was delicious. The staff could 
not do enough for us and it 
made me feel so proud to be a 
South African.

I am having a brain operation 
soon and have obviously been a 
bit tense about the whole thing, 
but I didn’t think about it once 
the whole weekend! Thank you 
again for a super package. The 
price was great and I have since 
let so many people know to 
watch out for more great 1time 
holiday deals.

 
Kind regards
Rosanne Caldwell

Dear 1time

There are many great things about being in varsity. But my 
bank account does boast fewer digits than my grade five marks. 
With 1time airline, however, I was able to travel from Cape 
Town to Livingstone and back within my budget. I even had 
some money left over for a couple of adventures in Zimbabwe. 

I got completely soaked by the “Smoke that Thunders”, and 
rode an elephant that I affectionately named “Dumbo”, as my 
knowledge of wild animals starts and ends with Disney. 

My air travel experiences with other airlines have often been 
characterised by repeated delays, but 1time was efficient, timely 
and staffed by professional and courteous crews. Thank you for 
getting me off the ground.

Regards
Blake

Ask your flight attendant for a feedback form and let us know what 
is on your mind or send an email to cr@1time.co.za.

* Letters may be edited, shortened or translated from their original language.

Have a complaint  or comment?

Winning Letter

Letters

The writer of this 
edition’s Letter of 
the Month will 
receive an iLuv 
ArtStation valued 
at R1,500.
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Dance lovers can look forward to seeing South African 
contemporary dance in all its forms as Dance Umbrella 
2012 once again leaps onto various stages across 
Johannesburg from 17th February to 4th March. The 2012 
programme will be jam-packed with new and exciting 
works from local choreographers, including Alfred 
Hinkel, Jay Pather, Mark Hawkins, Moya Michael, Robyn 
Orlin and Vincent Mantsoe. The choreographers will be 
presenting their work at the Market Theatre, the Dance 
Factory and the Goodman Space, Arts on Main. Tickets 
are available through Computicket. To download the full 
programme visit www.artslink.co.za/arts.

on Display
Dance

17- 4

A Grape Time in the Country
With harvest time around the corner, it is time to make a plan to head 
out to the Robertson Wine Valley to experience the magic of the 
harvest. This year’s Hands-On Harvest will be taking place from 24th to 
26th February, and promises to offer a wide variety of activities that are 
designed to appeal to both wine lovers and budding vintners. These 
include grape stomping, harvesting your own grapes, signing up for a 
wine tasting trail on horseback and picnicking in the vineyards.  
Visit www.handsonharvest.com for the full programme of activities. 
Booking is essential. Contact +27 23 626 3167, email  
manager@robertsonwinevalley.com or visit www.robertsonwinevalley.com 
for more information.

Art from the Heart 
Pop in at Upstairs at Bamboo in Melville, Johannesburg, from 
10th to 29th February for an exhibition that is guaranteed to 
lift your spirits, make you smile, and show you just how 
fabulous South African art is. The Art of Happiness: 13, 
curated by Vanessa Klevansky, showcases the work of 13 
South African illustrators, printers and painters whose work 
captures life with a sense of joy and humour. The exhibitors 
include Essie Letterpress, Amelia from Whimsy, Alta 
Stegmann, Leigh from Loveburd, Tian van den Heever, and 
Juniper. Visit www.bamboo-online.co.za for  
more information.

become a 

FaN. Visit

on Facebo
ok

abouTime
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Ramfest is set to rock stages 
in Port Elizabeth, Bloemfontein, 
Durban, Johannesburg and 
Cape Town from 2nd to 11th 
March with a stellar line-up of 
local and international artists. 
Tickets are available from 
www.ticketbreak.co.za. Visit 
www.ramfest.co.za for more 
information.

Legendary singer Sting 
will be wowing audiences in 
Johannesburg (24th and 25th) 
and Cape Town (27th and 28th) 
in March as part of his Back 
to Bass World Tour. Tickets are 
available from Computicket.

The ninth edition of the Absa 
Cape Epic will take place 
from 25th March to 1st April. 
Interested mountain bike riders 
can register online at  
www.vineyardraces.co.za.

The Old Mutual Two 
Oceans Marathon will 
take place on 7th April in Cape 
Town. Runners can sign up for 
the 56 km ultra marathon, or 
the 21.1 km half marathon.  Visit 
www.twooceansmarathon.org.
za for more information.

The South African 
Ballet Theatre will be 
performing Giselle 
accompanied by the 
Johannesburg Philharmonic 
Orchestra at the Joburg Theatre 
from 12th to 29th April. Visit  
www.saballettheatre.co.za for 
more information.

March

april 

02

24

25

07

12
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A Blast from the Past
Dust off your legwarmers and your neon 
headbands, 80’s fans, as Rewind – The 80’s 
Festival is due to hit South African shores 
this February. Boasting a scorching hot line-
up of performers from the most decadent 
decade in music, the festival is due to 
rock Durban’s Kings Park Stadium on 25th 
February. Originally launched in the UK in 
2009, the festival was a surprise success and 
has subsequently been touring the world to 
high acclaim. The South African line-up is 
one of the festival’s best and includes Tony 
Hadley from Spandau Ballet, Rick Astley, 
Midge Ure from Ultravox, Go West and The 
Village People. Tickets are available  
from Computicket.

23-26

Make your House 
a Home
Head to the Gauteng 
Homemakers Expo from 
23rd to 26th February at 
Johannesburg’s Coca-Cola 
Dome for all the inspiration 
you need to create a home 
that no longer competes with 
the Jones’, but is instead 
imprinted with your own 
personal style, panache and 
identity. As well as 600 stands 
showcasing a vast range of 
home lifestyle and home 
improvement products, the 
expo also highlights the latest 
in home trends and is the 
country’s largest, multi-award 
winning home interest show. 
For more  
information, contact  
+27 86 111 4663 or visit  
www.homemakersonline.co.za.
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time to {travel}

Head down to Eight to Go at 
Spier in the Cape Winelands for 
lovingly prepared ready-to-eat food. 
Wholesome picnics and sandwiches are 
available to be enjoyed with a bottle 
of award winning Spier wine on the 
lawns of the farm. The picnics come 
in four variations. “Gourmet” picnics 
include such treats as charcuterie, 
pâtés, Franschhoek smoked trout and 
sumptuous salads. “Relaxed” picnics 
offer home baked breads, farm cheeses 
and olives, and the vegetarian option 
includes caramelised onion tarts and 
creative salads. There is also a “Raw” 
option (for the super-healthy), and kids 
can also be catered for. In keeping with 
Spier’s ethos, the packaging is 100% 
biodegradable. For bookings, contact 
+27 21 809 1100.

PICk A PICNIC 
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Giddy up
Visitors to Delvera can now 
explore the breathtaking 
Stellenbosch Winelands on 
horseback, thanks to the newly 
opened Equine Sport Centre. You 
can explore the Winelands by booking an 
hour-long ride, or add a twist to your wine tasting plans and book a wine tasting tour on 
horseback. For those wanting something with a little more sustenance, the Equine Centre 
also offers picnic excursions which vary from one hour to four hours long. For more 
information, contact +27 82 463 3139 or visit www.equinesportcentre.co.za. Delvera is 
situated on the R44 between Stellenbosch and Paarl and is open seven days a week. Visit 
info@delvera.co.za for more information.

Tiptravel
The next time you are in the Mother City, hop on a 

City Sightseeing Bus. It may be red, but these days it’s 
also green, as it recently became the first bus company 

in South Africa to be certified carbon neutral.

A Romantic Retreat
Make the most of the month of love with a 

romantic getaway at the Sandton Sun. This includes 
a sumptuous eight course dinner and overnight stay. 
For only R2,620 per couple per night, the package 
includes VIP check-in, a romantic turndown and a Sea 
Whisperer signature massage for two. Dinner at the Vin 
MMX Restaurant includes canapés, a scallop and oyster 
starter and a choice of main dish. The meal is rounded 
off with a selection of local cheeses and a decadent 
dessert. Breakfast is also included in the package. 
For reservations, contact +27 11 780 5000, or email 
reservations@sandtonsun.com for more information.





Produced in the picturesque Porterville Valley 
in the Western Cape, Olive Pride Extra Virgin 
Olive Oil is made from a blend of Frantoio, 
Leccino, Coratina and Mission olives and is low 
in saturated fats, cholesterol free and rich in 
anti-oxidants and Vitamins E, A, D and K. Olive 
Pride’s Extra Virgin Olive Oil won a silver award 
at the recent South African Olive Competition 
and is now available from retailers countrywide 
to cater to the needs of all lovers of good food.

Tabou ime

how that{about}

TOp
Caribbean Tan sunless tanning products offer a 
comprehensive product range for different skin 

types, as well as a wide variety of application 
methods. Caribbean Tan promises to be free 

of streaking or dirty patches. It is quick drying 
and easy to use, giving you a natural, healthy 
looking bronze tan. Caribbean Tan is available 

at Clicks and Dis-Chem stores countrywide.

Tip

24

The Puma Wilderness collection is a new 
line of apparel, footwear and accessories 
inspired by the landscape and climate of Africa. 
The collection, which is primarily sourced and 
produced in Africa using sustainable materials, 
has a worn look and feel and is designed to 
withstand high outdoor temperatures. The 
collection includes woven shirts, cargo shorts 
and pants, graphic tees, wilderness boots, and 
backpacks. 94% of the 2012 Autumn/Winter 
collection is produced in Africa, which helps to 
create new jobs and development opportunities 
in various regions of the continent. Also, 81% 
of the apparel styles use Fairtrade cotton, which 
provides opportunities for workers at a fair price, 
while also promoting sustainable development. 
The Autumn/Winter 2012 line will be available 
in stores from March 2012 and will also be 
available for purchase on www.puma.com.

African Apparel

Proudly South African

Mojitos 
Made Easy

Nothing says “summer” 
quite like a refreshing cocktail. 
Bacardi Mojito Ready to Serve 
(RTS) is a ready-made mix 
of Bacardi Superior Rum, 
natural lime and mint flavour. 
It takes the guesswork out of 
preparation, saves you the time 
of hunting for those elusive 
limes, and delivers an authentic 
Bacardi Mojito cocktail that can 
be enjoyed anywhere. Simply 
pour over ice to enjoy. It really 
is that simple. Bacardi Mojito 
Ready to Serve is available from 
bottle stores nationwide.

Book flights  

online at 

www.1time.co.za
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Story by Bob Truda
Pix © iStockphoto.com

Feature



Why do we care so much about 

celebrities, when they have absolutely 

no idea who we are?

Star Struck
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The Addiction of Celebrity Culture

I
t may not be the most laudable 
claim to fame, but the 21st century 
is undeniably kneeling in the face of 
celebrity culture. Forget six degrees 
of separation. We are all on a first 
name basis and just a “Follow” 

button away from some of the most famous people in the 
world. Thanks to Twitter, I just found out that Charlie Sheen 
is currently eating crab cakes for dinner, and that Adele is 
having a girl’s night in with her best friend. In what many 
of us wistfully call the “good old days”, celebrities were 
heroes on a pedestal, complete with perfectly crafted images 
well beyond our reach. Not so anymore. The playing field 
has changed, and today the concept of celebrity exists for 
–and because of – the age of information. Celebrities are 
everywhere. In fact, celebrities are everyone – you don’t even 
need to have achieved something great in order for us to 
worship you anymore.

While it may have exploded to new heights, celebrity 
culture is nothing new. Since the days of Alexander the Great, 
people have looked up to the famous, who have secured 
their spot in history through the cunning commissioning of 
artists, poets, sculptors and the like. But there is no denying 
that today, celebrities don’t have the staying power they used 
to. For a very good reason: It is just not that hard to be famous 
these days. Centuries ago you needed to win wars and rule 
kingdoms, and decades ago celebrities sprung from the big 
screen. These days, however, it is less about achievement and 
more about presence. 
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Take Elizabeth Taylor for example. A leading child actor by the age 
of 12, she went on to star in a host of movies, many of which became 
classics. She also won a string of awards, including two Oscars and a 
Lifetime Achievement Award from the American Film Institute. Add to 
that the release of 12 fragrances and a heavy involvement in Aids activism, 
and it’s pretty fair to say that “Kitty” has earned her celebrity status. 

Jump forward a few decades, and there is a string of celebrities (think 
of the Kardashians and Paris Hilton) whose 15 minutes quite simply 
should never have run on. They are famous simply for being famous, 
and thanks to the internet, they have the means to be so – without the 
traditional necessity for hard work or great accomplishments. 

People have a need to communicate, to chat, to gossip and to 
connect. While we used to do this over the fence, we are now doing 
it through a screen with the masses. One could argue that Facebook, 
rather than de-personalising our methods of communication, is actually 
taking us back to the old ways, turning the world into a little village in 
which we know the finest details (welcome or not) of every one of our 
friends and their English bulldog. But whether you believe this theory 
or not, social networks and burgeoning online media have contributed 
to a greater need for content. We are online all day, every day, looking 
for information. Thus there is a market for more and more celebrities, 
as well as increasingly intimate details about their lives.

This craving for information transforms celebrities into über valuable 
commodities. Just look at the much anticipated Vogue September issue. 
In 2011, Vogue chose Kate Moss as their cover girl due to her ability to 
generate ad sales. In the 758-page magazine, a ludicrous 610 of those 
were ads. A large percentage of these were purely because Kate made 
the cover. The moral of the story? It pays to punt personalities, and so 

the show goes on.
So, magazines are making millions from promoting celebrities. But 

why do we, the “real folk”, give them so much of our precious time? 
Well, there is the obvious answer: That celebrities provide us with a 
fair amount of entertainment and enjoyment. We can be inspired by 
their success stories, and can certainly learn from their publicly splashed 
mistakes. But there is also the “village” theory. We are all emotionally 
stuck in a one-horse hamlet craving chitchat. In our increasingly isolated 
society, we can lament over Brangelina’s latest spat as if we were 
yakking about a close mutual buddy – without the risk of the grapevine 
biting us back.

We could go into a whole 
psychological evaluation 
of why we love celebrities, 
but the bottom line is that 
we do, and more so every 
day, apparently. New media 
means new faces, and as 
long as we are all connected, 
we are contributing to the 
creation of names in bright 
lights. It is a phenomenon 
that has and always will have 
an influence on society, both 
subliminally and palpably. 
Now, down to the serious 
stuff… How about that  
Kim Kardashian? T

www.aboutime.co.za

1. Lady Gaga

2. Justin Bieber

3. Katy Perry

4. Kim Kardashian

5. Shakira

6. Britney Spears

7. Barack Obama

8. Rihanna

9. Taylor Swift

10. Selena Gomez

The Ten Celebrities with 
the Most Twitter Followers
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LavazzerstHe

Celebrating 20 Years of the Lavazza Calendar
In celebration of the 20th edition of the iconic Lavazza Calendar, the 

Italian coffee giant has reunited 12 of the photography masters who 

have helped to make the calendar such a success over the years. 

Story & Pix © Lavazza
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Title: In my stairwell
Photographer: Mark Seliger
Inspiration: Deep
A patinated 150 year old wall, 
top lit, an emptied elevator 
shaft, which now serves as a 
stairwell. Perhaps an unlikely 
destination for a photographic 
series of artists – yet at some 
point it became a familiar 
common denominator – almost 
a stage; not only for my subjects, 
but also for my work.
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Title: My set is waiting for me
Photographer: Miles Aldridge 
Inspiration: Reflection
Inside my studio, a childhood memory is analysed, rearranged, chopped up and questioned again 
and again until its faint outline comes into focus on the ground-glass of my camera. I fire the shutter 
freezing the memory forever in the exploding light. 
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T he iconic photographers featured in the 
2012 edition are: Erwin Olaf, Thierry Le 
Gouès, Miles Aldridge, Marino Parisotto, 
Eugenio Recuenco, Elliott Erwitt, Finlay 
MacKay, Mark Seliger, Annie Leibovitz, 
Albert Watson, David LaChapelle and 

Ellen von Unwerth. 
All of the photographers put themselves enthusiastically 

into play (despite often feeling far more comfortable 
behind the camera than in front of it), and celebrated 
their most intimate relationships with Lavazza coffee  
through self-portraits. 

The photographers interpreted themselves in innovative, 
unusual and imaginative ways and have produced a gallery of 
powerfully suggestive images, at times humorous and at others 
enigmatic or refined. The final result celebrates the diversity and 
the introspective, surreal approach of each artist’s contribution 
to a one-of-a-kind work by uniting traditional photography, 

photographic techniques and, in some cases, digital art. 
“Every year the Lavazza Calendar experiments with new 

artistic trends and different themes interpreted by an international 
artist,” explains Francesca Lavazza, Corporate Image Director of 
the Group. “In an edition which is so important and significant, 
we wanted to turn the tables and ask the great photographers 
to create self-portraits inspired by our espresso. The result is  
truly exciting.”

The young Dutch model Valerie van der Graaf also makes an 
appearance in the calendar (as shot by Ellen von Unwerth). She 
will feature on the cover, blowing out 20 birthday candles to mark 
the 20th edition of the Lavazza Calendar.

“I’m often involved with birthday cakes, especially when I’m 
working with Lavazza,” explains photographer Ellen von Unwerth. 
“First it was to celebrate the 100th anniversary of the brand, and 
now because it’s the 20th birthday of the Lavazza Calendar. So you 
see, we can always find an excuse for a celebration. And if there’s 
a party, you can be sure that I won’t miss it!” T

Title: Me and Breaunna at diner
Photographer: Albert Watson
Inspiration: Intimacy
We meet at 69 Gansevoort. Every evening. She finishes her sow and 
finds me waiting for her. She is a burlesque dancer. While we are 
drinking our coffee, she talks a lot, very fast. I don’t. She often says she 
is happy to be my muse and that I am friendly. She certainly is. She’d 
like me to go and see her one time when she is performing. I will go. 
Then we smile our goodbyes and get into our different taxis. Our paths 
separate until the next evening, when we meet again at 69 Gansevoort.

Title: Illinois
Photographer: Annie Leibovitz
Inspiration: Escape
My work forces me to travel all the time. Flights, delays, lost baggage, 
jet lag, endless journeys onboard the weirdest means of transport. No 
matter how far I travel, I can never escape the way I can when I am 
behind my camera. That is my real break from the world, those are 
the moments I dedicate to myself. 
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Stand the chance of winning a Lavazza hamper consisting of a 2012 Lavazza wall calendar, 
a desk calendar, and a Lavazza coffee set consisting of two coffee cups and saucers and two 
espresso cups and saucers. SMS the word TIME, followed by the word LAvAZZA and your 

NAME to 35131. Cost per SMS is R1,50. Competition closes 29th February 2012. By entering this 
competition you consent to receiving electronic information pertaining to abouTime and/or 1time 

airline. Terms and conditions apply.

WIN!

Title: Me, Don Quijote
Photographer: Eugenio Recuenco
Inspiration: Culture
The story I want to tell is about an encounter between two 
cultures – Spanish and Italian – by using the two legends: Don 
Quijote and Lavazza. A mixture of story-telling and history, 
fantasy and reality, the surreal and the real. You know, when 
you daydream like ‘El ingenioso hidalgo’ you have to keep 
your eyes wide open. Maybe with a good coffee.



Title: André S. Solidor in a bag of Sugar
Photographer: Elliott Erwitt
Inspiration: Humour
There is a fundamental difference 
between the photographer Elliot Erwitt 
and the artist André S. Solidor. Elliott likes 
his Lavazza espresso neat and ‘corto’, 
while André likes his macchiato ‘lungo’. 
But it is fair to say that in one way or 
another both are untied in their fidelity to 
Lavazza coffee. 
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VIP for a Day
Top South African Celebrity Experiences

WhiLE MAny Of us nEvER REALisED OuR ChiLDhOOD DREAMs Of sEEing OuR nAMEs uP in 
LighTs OR OuR CELEBRiTy sTARs On ThE RisE, ThAT DOEsn’T MEAn ThAT WE CAn’T fEEL OR ACT LikE A viP EvERy nOW 
AnD ThEn. hERE ARE OuR TOP sOuTh AfRiCAn PiCks TO MAkE yOu fEEL LikE ThE sTAR ThAT yOu ARE.

whErE
abouts

Story by Rebecca Johnson, Pic © The Oyster Box

1
2
3
4

gETTing MARRiED AT ThE OysTER BOx in uMhLAngA 
You don’t have to be royalty to have a wedding fit for a princess. Prince Albert and Princess Charlene of Monaco 

had their South African reception here and now, for a cool R1 million, you can too. The package includes five-star 
accommodation for the bridal party and their guests for two nights, a pre-wedding spa party for the female guests, a 
garden wedding ceremony with a horse drawn carriage, and a lavish champagne reception. The bride and groom will 
also have the opportunity to swim with dolphins, and do a spot of game viewing on a mini honeymoon at Phinda Game 
Reserve. Not too shabby, hey? For more information, visit www.oysterboxhotel.com.

RuB shOuLDERs WiTh sOuTh AfRiCA’s ELiTE AT 
BuDDhA TA in JOhAnnEsBuRg 

Johannesburg’s latest celeb hotspot, Buddha Ta cocktail 
lounge, offers a little something for everyone. There are delicious 
tapas to nibble on, four bars to ensure that the bubbly flows 
all night, flattering lighting for all those paparazzi pics, and a 
mezzanine level from which to watch all the beautiful people 
below and to be watched in turn, of course. Thanks to its stylish 
décor and air of exclusivity, it has fast become a favourite with 
Joburg’s jet set. As a result, it comes with a hefty cover charge, 
but rubbing shoulders with the stars for a night is definitely worth 
it. Visit www.buddhata.co.za for more information.

WATCh A POLO MATCh AT kuRLAnD, PLETTEnBERg BAy 
Anyone who has watched Pretty Woman knows that being 

invited to a polo match is akin to being welcomed into the upper 
echelons of society. All of those millinery creations, navy blazers 
and jugs of Pimm’s and lemonade reek of VIP status, and now you 
can be a part of it too by heading down to Kurland Polo Estate for 
the annual polo season, which runs from December to April. The 
Kurland International in December is the highlight of the season, 
but there are still plenty of chukkas in the first four months of the 
year to wave your hat at. The estate also boasts a luxury boutique 
hotel, should you want to make your high society soiree last longer 
than a day. For more information, visit www.kurland.co.za.

inDuLgE in AfTERnOOn TEA AT ThE MOunT nELsOn hOTEL, CAPE TOWn 
Grand old hotels are a wonderful reminder of a more romantic time of travel, when the rich and famous would roll up with 

their entourages and steamer trunks to holiday in style. Cape Town’s Mount Nelson Hotel was just such a place, and modern 
day guests can relive the splendour of Victorian travel by booking a table for the hotel’s famed afternoon tea. Served on the 
expansive Windsor Table to the accompaniment of the tinkling of a grand piano, the tea includes old favourites like scones with 
lashings of jam and cream, smoked salmon choux pastry puffs, and cucumber finger sandwiches. You can also sip on the Mount 
Nelson signature tea which is an expert blend of Darjeeling, Kenya, Assam, Keemun, Yunnan and Ceylon teas, as well as rose 
petals from the hotel’s garden. Visit www.mountnelson.co.za for more information.
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Feature

Gourmet

Story by Nicky Furniss
Pix © Cleopatra Mountain Farmhouse
 and Hartford House 

Step aside, Franschhoek and Cape Town, THE kWAZULU-NATAL MIDLANDS MAY BE 

oN ITS WAY To BECoMING SoUTH AFRICA’S NExT GREAT FooDIE DESTINATIoN. 

This is thanks to the exceptional culinary skills of a couple of world class chefs who 

have decided to call this part of the world home. Add to that some of the most beautiful 

scenery in the country, and a trip to the Midlands is guaranteed to be simply delicious.

MIDLaNDS GetaWayS
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Cleopatra Mountain Farmhouse
Richard Poynton, the owner and chef of Cleopatra Mountain 

Farmhouse, likes to say that staying at Cleopatra’s is the closest that you 
can get to this part of the Drakensberg, as the property is now bordered 
on most sides by the uKhahlamba Drakensberg World Heritage Site. 
Indeed, when you arrive at this charming little getaway at the end of 
a country road, and look up to see the dramatic folds of the Kamberg 
Mountains, you cannot help thinking that you are in the heart of this 
beautiful region.

Speaking of heart, Cleopatra’s has it in spades, from the charming 
rooms (many with toe-warming fireplaces which are most welcome 
on chilly winter evenings) and the pretty gardens to the resident dogs, 
who are always keen to act as walking guides in the surrounding hills. It 
continues in the main lounge with its inviting sofas, welcoming hearth and 
fascinating bric-a-brac that just begs to be touched and pondered over. 

A wooden deck juts out over a tranquil trout dam, complete with 
comfy chairs that look out over the water and towards the magnificent 
backdrop of the mountains. This is the perfect spot to lose yourself in 
the pages of a book, or just drink in Cleopatra’s unrivalled view while 
indulging in a delicious afternoon tea of gooey homemade chocolate 
cake and scones like Gran used to make them.

The library and main dining room also make the most of the 
property’s stunning view, and you are unlikely to find a more beautiful 
setting in which to enjoy some of the best fine dining in the country. If 
Cleopatra’s is all heart, then Richard’s food is well and truly from where 
it all originates. 

Richard’s culinary philosophy is quite simply: “Flavour, flavour, 
flavour.” And that is just what you will get, with liberal lashings of 
plate-licking sauces (Richard’s specialty) and lots of interesting flavour 
combinations. Many of the vegetables and herbs that are used in the 

kitchen come freshly picked, either from Cleopatra’s veggie garden, or 
from Richard’s personal and expansive potager. The eggs come from the 
resident hens and Richard is also not afraid to use cream and butter when 
called for – and you can definitely taste the difference. 

Cleopatra’s is certainly not the place to come for “diet food”, but one 
of their sumptuous seven course dinners certainly promises to take you 
on a culinary journey. You are guaranteed to try things you may never 
otherwise have ordered, and will most likely come away loving it all. 
Every good journey starts with an exciting dose of anticipation, and the 
staff here are masterful storytellers. So much so, that by the end of the pre-
dinner menu elaboration, your mouth is salivating and your taste buds are 
desperate to get stuck in. The end result, however, is well worth the wait.

This includes the three course breakfast offering, which comprises old 
favourites as well as unexpected, but tasty newcomers. It is the perfect 
start to a day of exploring the Midlands Meander, traipsing through the 
hills of the nearby Highmoor Nature Reserve, or trying your hand at a 
little trout fishing. That said, it is also perfectly acceptable to just claim a 
spot on the deck and look at the view until it’s time to eat again.

For more information, visit www.cleomountain.com.

Hartford House
There is something comforting about waking up to the sound 

of whinnying horses and the smell of freshly mown grass. Perhaps 
because it conjures up childhood memories of days spent playing 
outside, and the excitement of farm visits. 

But Summerhill Estate is anything but a normal farm. In fact, it is 
one of the country’s leading stud farms, and the horses here are world 
class thoroughbreds more accustomed to the speed of the race track 
than the amble of a farm road walk. So renowned is Summerhill that 
the ruling family of Dubai have chosen to stable their priceless race 
horses here. 
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This certainly adds an aura of mystique to a stay at Hartford House, 
mixed with the kind of warm, unpretentious hospitality that the 
Midlands has become known for. Hartford House itself has played host 
to friends and acquaintances since it was first built as a family home 
in 1875. Nowadays guests are still welcomed as part of the family, 
although the accommodation options have expanded somewhat over 
the intervening decades. 

Visitors now have a choice of colonial style rooms that take their 
cue from the architecture of the manor house itself, or for something 
completely different, they can elect to stay in one of the four Ezulweni 
(“in the heavens”) rooms. These were built by local artisans using 
materials harvested from the estate or acquired nearby. Each has its 
own distinct flavour, but what is common to all four is their superb 
workmanship, as well as the breathtaking view of the adjacent trout 
lake and the rolling paddocks beyond it. 

Visitors who can bear to leave the comfort of their rooms have 
much to keep them busy, from history and stud farm tours to walks and 
wellness treatments. But without a doubt, one of the main activities at 
Hartford – and one which deserves a fair amount of time and attention 
– is simply savouring its superb culinary offerings. 

Executive Chef Jackie Cameron has spent the past nine years honing 
her craft and Hartford’s culinary reputation to such an extent that the 
restaurant here has gone from a virtual unknown to being listed as one 
of the top ten restaurants in KwaZulu-Natal, and then to being a regular 
finalist in national restaurant awards. Sitting down to one of Jackie’s 
cleverly conceived and perfectly executed five course set dinners, it is 
not hard to see why.

During her time at Hartford, Jackie has travelled overseas no less 
than 16 times, mostly to experience the cooking of other world class 
chefs, and these international influences are evident in everything that 

her stellar team produce. A recent trip to Denmark influenced much 
of the meal we experienced and in particular, our caramelised onion 
soup was a complete sensory experience – particularly as we had the 
pleasure of pouring our own portions, so that as well as the textures 
and flavours of the dish, we could also fully enjoy its amazing aromas. 

Breakfast is a slightly more relaxed affair, but no less tantalising, 
and it serves as a wonderful showcase of some of the best of what the 
Midlands has to offer, from delicious local cheeses to locally caught 
trout, and homemade jams and preserves. 

Under Jackie’s expert eye, Hartford House has become one of the 
country’s top food destinations. But unlike many of its contemporaries, 
it comes complete with so much more – a wonderful setting, unique 
accommodation options, a friendly welcome and that ever present 
sound of the clip-clopping hooves of magnificent horses. 

For more information, visit www.hartford.co.za. T

1time FLIeS to DurbaN. check the flight 
schedule for dates and times
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Story by Christo Valentyn
Pix © iStockphoto.com, Ouparazzi Images 
– Total Exposure & Simon Rademan

Feature

Red CarpetrockING tHe 

Dress to Impress
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The annual awards season is upon us and in February thousands of people will watch the 

world’s rich, famous and beautiful walk the red carpet as they come to collect their accolades. 

But as Christo Valentyn finds out, there is more to the red carpet than just being seen.

Whether it’s for 
this year’s 54th Annual 
Grammy Awards or the 
84th Academy Awards, 
there is usually big 
excitement surrounding 
awards season. Our 
favourite stars go all 
out to look their best 
as they make their 
way down the red 
carpet, smiling and 
waving through 
temporary blindness 
as hundreds of 
flashbulbs erupt 
around them. They 
are professionals, 
and they make the 
whole affair look 
as effortless as 
buying a loaf of 

bread at the convenience store 
around the corner. 

A Right Royal Affair
“Once upon a time, way before the Academy Awards, rolling 

out the red carpet was reserved for kings and queens,” explains 
celebrated South African fashion designer and etiquette guru, Simon 
Rademan. He has not only walked the red carpet himself several 
times with some of his celebrity clients, but has also studied the art 
of walking it since his earliest involvement in fashion. 

“The earliest known reference to walking a red carpet in literature 
is in the play Agamemnon by Aeschylus, written in 458 BC,” he 
says. “In the play, Agamemnon returns from Troy. His vengeful 
wife, Clytemnestra, greets him and offers him a red path to walk 
upon. This was something that was strictly reserved for the gods”. 

 According to Simon’s research, the earliest modern use of the 
red carpet treatment as part of a ceremony dates back to the early 

1900s, when the New York Central Railroad unrolled a red carpet to 
welcome passengers aboard its famous 20th Century Limited train in 
1902. Since then, the red carpet has become synonymous with the 
glitz and glamour associated with celebrity culture. 

Poker Faces
But behind the smiles and the expertly coiffed hairstyles, gracing 

the red carpet is often not as effortless as it seems. Just ask the 
gorgeous Jeannie D, well known presenter of Top Billing and a regular 
visitor to the red carpet, both as a media personality and VIP guest. 
“When I’m working the red carpet, interviewing stars as they arrive, 
my mind is completely focused on asking the right questions,” she 
says. “But as a guest, posing for the cameras and 
being interviewed, 
I’m usually thinking 
only one thing – 
don’t trip!”

Not that Jeannie 
is likely to trip in 
one of the designer 
outfits she usually 
wears on the red 
carpet. “I have really 
good relationships 
with top South Africa 
designers who, 
after all the years of 
dressing me, know 
exactly what I like 
and what works with 
my style. I feel safe in 
their hands,” she adds.

Model, actress 
and FHM’s Sexiest 
Woman of 2011, 
Shashi Naidoo, agrees. 
“I’m really lucky to 
work with people 
who understand my 

After several years as a Top 
Billing present, Jeannie D knows 
how to work the red carpet

Model and actress Shashi Naidoo says the key to surviving 
the red carpet is lots of preparation time before the big event
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personality, my 
body and my style. 
Peter from (designer 
boutique) Pallu 
usually selects a few 
dresses for me and I 
always fall head over 
heels in love with 
one. It’s almost a 
perfect science.”

Yet Shashi also 
gets the occasional bout of nerves. “You can’t help but be 
nervous about whether you will be on the best dressed list 
or asked what you were thinking (with that outfit), but even 
more nerve wracking is keeping the cameras from shooting 
you from strange angles!” she laughs. “I’m usually thinking 
about avoiding a wardrobe malfunction!” Yet it remains a thrill, 
she adds. “It’s always exciting and one of the most glamorous 
aspects of the industry.” 

Jeannie agrees. “By the time the cameras start flashing, you’re 
so well prepared that it’s simply adrenaline that gets you through 
it. I love the glamorous dresses, the make-up and absolute chaos 
of the carpet!”

Work It, Own It
Being prepared is part of the fun and, armed with a handful of 

top tips from those who walk the red carpet regularly, anyone can 
have a tip-top experience in the limelight.

“If you are wearing something you don’t wear regularly, the red 
carpet is not the place to do it for the first time,” warns Simon. “Wear 
your outfit at home and get accustomed to it, as any discomfort will 
show prominently on your face and in photographs.” He adds: “And 
never wear a coat or shawl if it’s not part of the original design. Get 
a friend to meet you at the entrance with your coat. After all, you are 
only walking from the car to the entrance hall of the venue.” 

“It always helps to plan out your day so that your hair and 
make-up isn’t done in a huge rush,” says Shashi. “I recommend 
having a friend to help out with the last minute dress steaming and 
outfit checks, as it almost always gets manic towards the end. It’s also 
important to have your map and directions ready and leave earlier 
than you need to,” she advises. 

Jeannie agrees, and adds that a lot of the preparation lies in the 
grooming. “The things that make you look your best cannot be 
bought, so smile and do things to bring out your inner confidence. 
All the rest is merely decoration,” she says. “Strut that carpet like you 
own it!” T

“
...Now my beloved, 

step down  from your chariot,

and let not your foot, 

my lord, touch the earth.

Servants, let there be spread
before the house 

he never expected to see,

where

Justice leads him 
in,

crimson path

”– Aeschylus

Designer Simon Rademan (seen here 
with celebrity Liesel van der Westhuizen) 
advises his clients to wear their red carpet 
outfits at home to get used to them, before 
strutting their stuff on the red carpet

The red carpet is all about popping a 
pose, and looking fabulous while doing it
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It’s a great place to do nothing but unwind, but keith Bain 

rediscovers the scenic Garden Route as a place to cram in all 

kinds of indulgences, from effortless flying to endless dining.

A Feast 
The Garden Route

in More Ways than one

Story & Pix © Keith Bain

Feature

Wilderness boasts an oft-empty, 
seemingly endless stretch of beach
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I am soaring. My feet are dangling above shuffling cars slowed by 
speed cameras along this notorious coastal highway. I can see a few 
mortals, too: antlike dots strolling along a golden sandy beach which 
stretches into infinity. Up the coast, green cliffs disappear under a blanket 
of mist enveloping the Outeniqua Mountains. “On a clear day, you can 
see the Knysna Heads,” pipes up Jan Minaar, the paragliding pro to whom 
I am tethered.

We launched from Map of Africa, a sloping grass field which gets 
steeper as you start to run down it. It is as convenient for taking off as it is 
for landing, and overlooks all of Wilderness and beyond. At times we get 
seriously close to the houses on the mountain slopes. People wave from 
their garden loungers. Some are not too thrilled at being ogled from above 
and nervous sunbathers duck beneath umbrellas. 

We fly like this for half an hour, riding what Jan calls “perfect 
coastal soaring conditions”. Today’s 20km/h south easterly wind is 
textbook perfect.

From up here, it is obvious what attracts people to Wilderness: A 
perfect marriage of beach, thick indigenous forests, and inland waterways, 
all crammed between the ocean and the mountains. The scene is 
mesmerising, and all the more magical because flying adds to the illusion 
of invincibility.

And then: touchdown. It is a smooth, butter-soft landing, precisely on 
the spot from which we launched.

Decadent Dining
Exhilarated, I am yearning to explore what I have just witnessed from 

above. I meet up with my food obsessed American travelling companion, 
who tells me that Wilderness reminds her of California. “The best bits,” 
she assures me. For weeks we have been planning a trip with a culinary 
focus, and she is ready to start racking up notches on her belt.  

First up is Sedgefield for one of the country’s best Saturday markets. It 
is bustling with farmers flogging fresh produce; straight-from-the-boat fish; 
and artisanal food crafters with inspired ingredients. There are yoghurt 
makers, and ex-pats with traditional recipes from Europe. We snack and 
shop, and fall in love with the mood. 

Then we have a long drive – beyond Knysna, Plett, and Storms River 
– to lunch somewhere truly special. We zip off the highway and down 
rutted dirt roads to Fynboshoek. This is not really a restaurant. Rather, 
it is Alje van Deemder’s home. Here, amid green meadows, he runs a 
bespoke dairy with happy cows and goats. 

We feast in an intimate, light filled room just off Alje’s kitchen, while 
his menagerie of dogs and cats look on. Lined up are a caprese salad 
(the mozzarella in it was made just yesterday); a taster of thyme-baked 
goat’s Brie drizzled with honey; and then a bulging platter of flavoursome 
cheeses, served with focaccia bread straight from the oven. 

We take occasional breaks between mouthfuls to explore, and finish 
off with superb coffee (the only thing not grown on the farm). Chatting 
with the renegade microbiologist turned cheese maker, we hear about the 
dire state of the supermarket food industry, and about the healthy lives 
Alje’s animals lead.

Part of the Family
We then head back west, where we check into a backpacker-style 

The half-sunken boathouse at 
Moontide, a romantic B&B right on 
the edge of the Wilderness lagoon

Hanging free above Wilderness with Jan Minaar, the 
country’s most experienced tandem paragliding pilot
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hostelry in the Judah Square Rastafarian Village in Knysna’s Khayelethu 
township. Founded in 1993, this is South Africa’s largest Rastafarian 
community.

We are quartered in a small, uncluttered room containing a pair of 
bunk beds. It is an extension of Kerri McKenna’s township home. She 
arrived from Australia years ago and opted for life among the people. 
Her Jah Works B&B is clean and inexpensive, and within earshot of the 
tabernacle around which community life revolves. She is dedicated to 
her adopted Rasta family, and Sister Kerri also oversees the crèche next 
door. “There’s nowhere in the world I’d rather be,” she tells us.

People are overwhelmingly warm in Judah Square; everyone 
welcomes us and there is plenty of time for casual conversation. It is 
deeply humbling and each time I boil the kettle to make hot water to 
shower with, I am reminded how much we take the basics for granted. 

As night falls, we chase off to find a red tin roofed cottage on the 
edge of the Knysna Lagoon. The spicy Firefly Eating House is a warren of 
quirkily decorated rooms, all pink and candle-lit, with bewitching aromas 
spilling from the kitchen. Its reputation is for curries laced with flavour. 
I order the fiery-sounding “Bang-Bang!”, which is their most potent 
concoction of black tiger prawns, tamarind and red chillies. I am soon 
sweating and the tears are welling up, but I simply can’t get enough!

At the crack of dawn we join the gathering in the tabernacle. It 
is casual, but orderly – Women on one side, men on the other, and 
everyone chanting in one beautiful voice, with simple praise singing 
accompanied by rhythmic drumming. Lighting up, too, is part and 
parcel. And when the moment takes us, everyone gives over to 
spontaneous dance. It is a full-bodied expression of enthusiasm for 
the day ahead. 

Time to Reflect
Avoiding the highway back to Wilderness, we take the Seven 

Passes Road instead, shifting gears over Edwardian bridges and passing 
through dense indigenous forest on the original George-to-Knysna road. 

Eventually, the road brings us back down past Map of Africa. We 
stow our bags in our room at Moontide, a charming guesthouse on 
the banks of the meandering Wilderness lagoon, its water as calm and 
seductive as ever. We jump into Moontide’s little paddleboat and drift off. 

Soon the American mumbles something about dinner. “Apparently, 
if you take off your shoes before entering a restaurant in Wilderness, 
you’re considered a local,” she hints.

Staring up into the clouds, I catch sight of Jan Minaar, flying 
effortlessly; footloose and fancy free. 

“Perfect,” I reply, dipping my oar into the water. “I left my shoes 
in Knysna.” T  

Cloud base Paragliding: Contact +27 82 777 8474 or +27 44 877 1414 

or visit www.cloudbase.co.za for more information.

Wild oats Community Farmers Market, sedgefield. Contact  

+27 82 376 5020 or +27 44 883 1177 or visit www.wildoatsmarket.co.za for 

more information.

Fynboshoek Cheesery: For more information, contact +27 42 280 3879. 

Jah Works b&b: Contact +27 83 502 2229 or visit  

www.knysnalivinglocal.co.za to learn more.

Firefly Eating house: For more information, contact +27 44 382 1490 or 

visit www.fireflyeatinghouse.co.za.

Moontide: Contact +27 44 877 0361 or visit www.moontide.co.za for  

more information.

Contact Details 

Off the beaten track: Fynboshoek 
cheesery is a charming discovery at 
the end of a dishevelled country road

Superlative all-natural cheeses at Fynboshoek

1time FLIeS to port eLIzabetH check 
the flight schedule for dates and times
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Lighting
tHe Way

Something Different

Lighting is not a product, it is a feature. Ambience is vital for any occasion, and lighting is 

one of the best ways of creating a feeling of warmth. Not only is it a way to enhance the 

effect you want to create in a space, but lighting fixtures can also be incredibly fascinating.

Story by Something Different
Pix © Absolute Weddings, The Aleit Group, 
SA Weddings & Weddings by Marius

Feature
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I
nteresting lighting fixtures can add a quirky or 
artistic feel to a room or table centre piece, from 
bespoke chandeliers and pendant creations, to using 
everyday items such as large naked bulbs, lampshades, 
fairy lights or Chinese lanterns in a unique way. 

Something Different, lighting and design masterminds, use your 
personal style to manufacture a completely customised look which 
captures your flair and brings it together in an amalgamated work 
of art.

As well as making suggestions about individual fixtures, 
Something Different can also give you ideas as to how to incorporate 

different types of lighting into your event. Possibilities include using 
mass art pieces made of clumps of lights, or one large feature over 
a main table or dance floor area. You can also use lighting features 
over dessert stations and cake displays, or to highlight main focal 
points in a room. You can uplight, downlight, or work the room to 
your advantage by dimming all of the lights to give a romantic glow.  

Customisation is currently extremely popular, and as Something 
Different specialises in tailor made functions, you are guaranteed to 
have lighting that is unique to your event. 

For more information on Something Different, contact  
0861 266 2378 or visit www.something-different.co.za. T  
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Story & Pix © Sun International

Feature

The Sun International Falls Resort
Smoke Thunders 

WHere tHe 

The Sun International Resort (comprising of the five-star Royal Livingstone Hotel and the three-

star Zambezi Sun Hotel) boasts one of Livingstone’s best locations, perched on the banks of the 

mighty Zambezi River and within short walking distance of the magnificent Victoria Falls.

The hotels, each with their own distinctive offerings, are set in  
46 hectares of land within Zambia’s smallest national park, the Mosi-
oa-Tunya. As a result, visitors to the Falls Resort are often welcomed 
by families of giraffes and small herds of zebra and impala, as well as a 
multitude of birdlife. The park itself forms part of the UNESCO World 
Heritage Area that surrounds the Victoria Falls, which itself is one of the 
seven natural wonders of the world.

Colonial Luxury
Visitors to the magnificent Royal Livingstone Hotel are often struck 

not only by the warm welcome they receive from the beautifully dressed 
staff, but also by the view of the Zambezi River which can be seen across 
the lawns and the hotel’s swimming pool as they check in. Thereafter 
guests are lead into the Traveller’s Lounge and Bar for a complimentary 

hand massage to start their holiday off on a truly relaxing note. 
It is also here where high tea is served every afternoon. Guests can 

indulge in a vast array of delectable cakes and treats served on Royal 
Albert china, or they can sip on exotic cocktails on the lounge’s veranda 
as evening falls. Both occasions are accompanied by the relaxing 
sounds of jazz and other mellow standards played on the lounge’s 
resident grand piano.

Another ritual not to be missed is toasting the setting sun while 
ensconced on a comfortable chair on the hotel’s river edge deck. The 
deck is equipped with its own bar to serve sundowners, and features 
acoustic musicians every evening. This is also a good spot from which 
to view hippos, crocodiles and an abundant collection of birds in 
their natural habitats. For an even more up-close-and-personal game 
viewing experience, guests can sign up for an early evening sunset 
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cruise along the river. This is highly recommended and includes drinks.
Meals are served in the 120-seater dining room where guests can 

elect to sit inside, or outside on the terrace with its view of the lawns, 
the pool area and the river.

More Ways to Relax
The resort’s luxurious décor extends to its spacious rooms and 

suites, where guests can unwind after an invigorating walk to see the 
nearby Victoria Falls and its curio market, or an organised trip into the 
reserve or Livingstone itself. And should guests need anything, there is 
always a butler on duty waiting at a discreet distance outside each room.

The 169 rooms and four suites are soon to undergo a soft  
refurbishment. Textures and tones will be layered to create an even more 
luxurious look and feel. The rooms on the end of each of the rows of 
units will soon boast enclosed verandas, which will enable guests to enjoy 
the natural surroundings without being disturbed by curious monkeys.

For even more opportunities to relax, guests can make their way to 
the Royal Spa in the hotel. It offers a range of massage packages and 
treatments, which can be enjoyed either in the spa or in the tented 
gazebos next to the river.

Gifts can be purchased at the upmarket curio shop, and guests can 
connect to the internet in the business centre.

It is not surprising, then, that the Royal Livingstone has been named 
one of the “Leading Hotels of the World”.

African Hospitality
Guests staying at either the Royal Livingstone or the Zambezi Sun 

are welcome to make use of all of the facilities at the Zambezi Sun. 
The hotel combines colourful African hospitality and energy to provide 
families with a fun experience.

The hotel’s décor is African inspired, complete with extensive 
mosaic artwork. The hotel offers 208 rooms and four suites arranged 
around an enormous pool. The Theatre of Food Restaurant, as well 
as the bar area at the pool side provides the ideal place to take in 
the nightly entertainment which features local and occasionally 
international musicians. The restaurant specialises in authentic African 
dishes, such as crocodile and impala, to name a few.

But There’s More
The hotel also offers a retail section with curio and gift shops, a day 

activity centre, the Squires Loft Restaurant and the Kamp Kwena play 
area for children.

In addition, its conference facilities widen its scope to include 
business travellers. The conference centre seats up to 450 delegates, 
and there are smaller rooms which can accommodate between 10 and 
40 people for business meetings.

To book your unforgettable holiday or conference at this world class 
resort, contact +27 11 217 5555, email dreams@za.suninternational.com 
or visit www.suninternationaldreams.com. T
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Abundant birdlife, swathes of lush riverfront scenery and enough animals to trip 

over, make Botswana’s Chobe National Park one of the most idyllic and rewarding 

game viewing spots in Southern Africa. 

Story & Pix © Nicky Furniss

traVeL

EDEnaN aFrIcaN 

The Chobe National Park
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The Chobe River adds a splash of colour to the otherwise 
bleached Botswana landscape and attracts a host of animal 
and bird life to its banks and islands

Arriving in Botswana from neighbouring Livingstone can be 
deceptive. It involves a boat ride across the wide, blue expanse of 
the Zambezi River, which divides Zimbabwe, Zambia, Botswana 
and Namibia. As the driver kicks the speed boat into top gear, a 
fine mist of spray from the river is a welcome relief from the African 
heat. Surrounded by all this blue wetness, one can’t help thinking 
that you will be met on the other side by lush tropical greenness.

Nothing could be further from the truth as you sink into the soft 
sand on the Botswana side of the river. While Zambia boasts green 
leaves and sprouting fields, Botswana at the end of the dry season 
is just that – and bone rattlingly so. What little greenery there is, has 
either been stripped of its colour by the heat or coated in a fine layer 
of brown dust, like everything here. Even the trees look so brittle 
and sapped of moisture that a strong puff of wind seems likely to 
turn them to dust too. 

And so, an hour or so later after you pass through the gates 
of the Chobe National Park, your first glimpses of blue and green 
seem so improbable that you hardly believe your eyes. Rising out 
of the surrounding desert, the Chobe River cuts a swathe through 
the dusty landscape, bringing with it lush green islands and verdant 
river banks. These islands are so lush and improbable in their 
surroundings that they appear as a mirage out of the shimmering 
heat waves that crinkle the air. But as you drive closer, you realise 
that not only is what you are seeing real, but that it is also teeming 

with wildlife. Animals fill the riverbanks, flood plains and islands 
by the hundreds. Herds of antelope munch grass alongside zebras 
and warthogs, while baboons play lookout in the surrounding trees. 
Hippos happily galumph in the shallows, crocodiles sun themselves 
on the riverbanks, and kingfishers dart in and out of the water with 
tiny silver fish in their beaks. If Noah was filling an arc of animals 
two by two, this would undoubtedly be the place to do it!

The Chobe National Park is one of the largest national parks in 
Botswana, and covers approximately 10,500 km². Due to its sheer 
size, the park can be divided into four sections, each characterised 
by its own distinct ecosystem. These are: the Serondela or Chobe 
riverfront area in the far north-east corner of the park; the Savuti 
Marsh in the west; the Linyati Swamps in the north-west; and the 
dry hinterland region between Savuti and Linyati. 

The most popular area of the park is undoubtedly the Serondela 
area, and in particular the stretch of park that lies between the town 
of Kasane and the Chobe River. This is partly due to the fact that it 
is so easily accessed from neighbouring Zambia (it is a two hour 
journey from Livingstone Airport), but also because of its namesake, 
the Chobe River, which flows along the border of the park and is 
a major watering spot for the park’s resident animals, particularly 
during the dry season (May through October). The area also boasts 
forests of hardwood trees and abundant birdlife, and its flood plains 
are the only place in Botswana where visitors can see Puku antelope. 
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Then there is also the fact that the park boasts one of the largest 
concentrations of game anywhere in Africa. So much so, that game guides 
here merely have to drive and point, as every turn in the road or bend in 
the river yields up another miraculous sighting.

Boat safaris offer wonderfully up close and personal sightings of both 
the river’s inhabitants and those that are drawn to it. There is nothing quite 
like sitting quietly watching an iguana sun itself on an outstretched ledge 
of riverbank, while a nonchalant buffalo peers down at you from a slope 
above as it chews sedately on a piece of grass. Or witnessing the odd 
juxtaposition of a majestic fish eagle perched on a dead tree stump, while 
behind it domestic cattle wander the river bank. (Our guide was quick 
to point out, though, that this only happens on the seemingly “lawless” 
Namibian side of the river!) Everywhere you look there is birdlife. Carmine 
bee eaters chase their prey in a whirl of constant flutter and activity, while 
storks and cranes wade through the shallows looking for their next meal. 

And then there are the elephants. Impossible to miss due to their sheer 
size, true, but in the Chobe they are impossible to miss quite simply because 
they are everywhere. The Chobe National Park is a paradise for those 
passionate about pachyderms, as the population of these gentle giants has 
been allowed to grow unchecked here – to the extent that there are now an 
estimated 120,000 of them in the park! And even when you aren’t tripping 
over the ellies themselves, you are often surrounded by their handiwork, 
usually in the form of stripped and battered trees, the saddest of which have 
to be the majestic baobabs that dot this part of Botswana. Towering above 
the landscape they have watched over for often centuries, these trees are 
undoubtedly some of Africa’s most iconic and imposing. This is why it is sad 
to see their huge trunks nibbled away to tiny waists just waiting to topple 
over, or to see massive specimens that have finally succumbed, lying prone 
on the ground.

It is because of this, as well as the general damage to the vegetation that 
the elephants inflict, that many people believe the park should put measures 
in place to control the population. It is an understandably sensitive subject, 
however, and one which the government is not quite ready to broach. So 
in the meantime the elephants will remain kings of this African oasis, and 
visitors to the park can revel in some of the best sightings of these animals 
anywhere on the continent. 

One of the most memorable sights has to be seeing a family of elephants 
swim across the expanse of the Chobe River to reach the sweet green grass 
of one of its many islands. As they congregate at the water’s edge, the largest 
among them usually leads the way and plunges into the water while the 
others fall in behind in single file, from largest to smallest, like something 
out of a Disney movie. In a perfect straight line, the leader plunges deeper 
and deeper, until the water forms a perfect plimsoll line across his head, with 
just the tips of his ears and the top of his head visible. The smaller ellies are 
forced to swim, and after a while all that can be seen of the babies is their 
trunks sticking out of the water as they paddle along in the parents’ wake, 
until finally they can huff and puff themselves out of the water on the other 
side – slick and black from the water – with sweet green grass as their reward. 

Watching this is one of the great African experiences, and one which 
a trip to Africa’s Eden, The Chobe National Park, will certainly give you – 
along with many more. T

Only in Africa: a fish eagle perches on a tree stump, 
while domestic cattle graze in the background

The remains of a gigantic baobab tree, felled by 
the combined effort of elephants and the elements

A family of elephants swims across the Chobe River in 
order to feast on the sweet grass on one of its many islands

1time FLIeS to LIVINGStoNe check the 
flight schedule for dates and times
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Grand Chef Peter Tempelhoff

Good
pLayING WItH 

Bright red caramelised goats’ cheese 

lollipops peek out from a patch of 

wheatgrass like two festive flowers. A 

small clay flower pot showcases crudités 

“planted” in edible soil, created from 

herb mousse and breadcrumbs. The 

Greenhouse seems to be a suitably named 

restaurant for such imaginatively themed 

canapés. They also provide some clues as 

to why Chef Peter Tempelhoff has been 

graced with multiple awards lately. 

Story by Lize de Kock
Pix © The Greenhouse & Timo Santala

Feature

One of these accolades is particularly honourable. Achieving 
Grand Chef status from Relais & Chateaux is a lifetime 
achievement for Peter. He has been working towards the award 
for the last 15 years: “As a young chef I didn’t realise how much 
was involved, but I wanted to emulate the Grand Chef I was 
working with at the time, Franck Zlomke. I felt that South Africa 
could do with another Grand Chef.”

It takes only one bite of the first course during a dinner 
at The Greenhouse to agree. The warm sweet potato mousse 
with crayfish and leeks melts in the mouth and sustains the 
expectations set by the appetisers. Served in egg shells, the dish 
is a fun and playful experience. Peter points out that these are 

Food
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the type of unique creative touches that make all the difference: “It 
has to be an experience, not just a dinner. We want to make our 
food unique; do something that no one else is doing.”

Peter Tempelhoff is South Africa’s third Grand Chef, and its first 
for Cape Town. The elite title involves a strict set of criteria, which 
includes spending a lot of time at Relais & Chateaux hotels and 
buying into the whole lifestyle and ethos of the brand. While we do 
not have the Michelin star rating in South Africa, achieving Grand 
Chef status also means having to adhere to Michelin one or two star 
standards, as well as having international appeal: “A couple of years 
ago we had an anonymous Michelin inspector at our restaurant who 
advised us to work on the style, the service and the food. Then, last 
year, we hosted 70 Grand Chefs in South Africa and managed to 
wow them. We focused on detail, added some fun elements and they 
were impressed. The whole process is like joining a prestigious club.”

While working towards the title, Peter spent his time studying 
the chefs he admires. “I spent seven years in England and decided 
to stay no longer than one-and-a-half years per restaurant. All the 
different kitchen scenarios and influences helped me to grow in 
different ways. Marco Pierre White from Quo Vadis in London taught 
me kitchen efficiency and how to make things run seamlessly behind 
the scenes. Aaron Patterson from Hambleton Hall in the countryside 
taught me all about combining tastes and textures. This is what I 
believe defines me as a chef today.”

The salmon trout mi cuit served with asparagus, corn, smoked 
potato, chorizo and sweet corn chowder is a case in point. Simple 
food, prepared well and masterfully combined has earned The 

Greenhouse at the Cellars Hohenort property in Cape Town another 
award. Besides Grand Chef status for the five restaurants that 
Peter oversees within “The Collection by Liz McGrath” for Relais & 
Chateaux, The Greenhouse also recently won the top spot as best 
restaurant in South Africa at the Eat Out Top Ten awards. 

“Aiming for perfection is the most important thing to me. It’s about 
managing the kitchen well and crafting the menu. Everything needs 
to be just right, otherwise there’s no point doing it. I still travel a lot 
to work with other chefs and learn from them in their own kitchens. 
This way I draw inspiration from New York to Tokyo,” explains Peter. 

Peter believes in sustainability and old fashioned food romance. 
It all started with churning ice cream as a child and picking apricots 
to make jam with his father. “I really like the old agrarian way; a 
lifestyle based around a central market. It’s where we feel natural as 
human beings. We build social bonds. I would very much like to see 
a fantastic fresh fish market in Cape Town.”  

This romantic notion of food is expressed clearly at The 
Greenhouse, both in terms of its gourmet delights combined with 
simple ingredients (such as foie gras with lentils), as well as its 
setting. The glass venue personifies the idea of a greenhouse, with 
bright early evening light spilling through the leaves of large trees 
and into the dining room, where tables are set with white tablecloths 
and fine white porcelain. 

At the end of an evening there is not one thing less than perfect to 
point out. From the smell of garden roses on entering the property, 
to the perceptive service and Vin de Constance pairing with smoked 
chocolate and peanut gateaux, it is all just… Delicious.  T
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Matemo Island

island
After a while, all island resorts start 

to blend into one, but karin Petersen 

still finds plenty of unique aspects 

about Mozambique’s Matemo Island 

to make it stand out from the crowd.

Story by Karin Panaino Petersen
Pix © Rani Resorts 

Feature

autHeNtIcIty
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Call me spoilt if you will, but there is a certain island weariness 
that creeps in once you have sipped sunset cocktails at a 
selection of international beach bars, snorkelled among shoals of 
psychedelically dazzling fish in coral reefs from east to west, had 
the wave’s edge sea foam tickle your toes on sandy white beaches 
from Pangkor Laut to Byron Bay, and slept on luxurious linen along 
the way. What is it, then, that makes me about to launch into a list 
of glib answers to your question: “Why visit Mozambique’s Matemo 
Island?” Well, it’s all of the above, really.  

Name the exotic cocktail, picture the sparkling fish, conjure up 
the willing waiter and create a vision of a tropical African sun kissing 
an azure ocean. Done? Okay. That’s a good start. Now picture your 
husband out deep sea fishing, your elder son’s canoe chasing his 
younger brother’s windsurfer and your daughter happily ensconced 
in a book beside a glittering pool. Then there is snorkelling, scuba 
diving, kayaking, volleyball and windsurfing to try out. The beauty 
of Matemo is that it skilfully blends island relaxation with lists of 
activities to sample, should the mood grab you.

Watch the family’s bronzed smiles light up when they realise 
that the activities on Matemo are seemingly endless, and that every 
physical exertion is replenished with sumptuous meals prepared by 
an innovative culinary team.

At many island destinations, one marvels constantly at the 
tropical fruit delights and interesting culinary experiences on offer. 
It is no different here, until you calculate the logistics of getting the 
basics (fresh fruit and vegetables, meat, wine, coffee, ice cream) to 
this remote destination. 

Based in the heart of the Quirimbas Archipelago, off the shores 
of the northernmost reaches of Mozambique, Matemo Island is a 
short light aircraft hop from the nearby trading centre of Pemba. 
Reaching Pemba is relatively simple too, since a couple of 
international and domestic flights (from Maputo) land there daily.

Getting to Matemo is not complicated, but it does take a little 
time. However, this is not time begrudged, as each step of the 
journey offers new insights into Mozambican culture, art and 
traditions. And the beauty of these cultural offerings is, in effect, 
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the fact that while tourists are warmly and freely 
offered exposure to these facets of Mozambican 
life, it is neither commercialised nor fake in  
its presentation.

Rani Resorts manages to bring a blend of 
Arabian magic to its Indian Ocean island resorts, 
and the décor, furnishings and staff subtly create 
an atmosphere of understated luxury wherever 
you turn. Locals will happily share their island 
stories with you and these go a long way towards 
explaining the island’s interesting mix of cultures. 
Matemo was once at the heart of the Arab and 
Portuguese slave trade. Its neighbouring island, 
Ibo, also carries a wealth of architectural and 
cultural history with unique silver jewellery 
as part of its ongoing trade. There is also a 
fascinating fort to explore. The locals here leave 
tourists pretty much to themselves, which is also 
a rare relief, but are always on hand to happily 
engage in banter, the exchanging of information 
and the odd practical joke.

Back on the island, accommodation is 
provided to a select group of visitors, with only 
24 Makuti palm thatched villas scattered along 
the beach. The resort is small enough to ensure 
that you feel a sense of privilege, but big enough 
so that you don’t feel that you need to whisper 
wherever you go. Each room boasts ceiling fans, 
air conditioning, bar fridges, satellite TV, simple 
and stylish furnishings, and a private deck. The 
bathroom has all the bubbles and the wraps you 
could want, with a charming al fresco shower as an  
added bonus.

Matemo Island is a dose of realism in the 
tropics. You won’t find imitation Hawaiian print 
shirts, souvenir batiks or giant shells being foisted 
on you by local children sporting fake Ray Bans. 
What you will find, though, is a beautiful ocean 
(with an impressive number of dolphin pods), 
more than enough activities to keep the whole 
family entertained, plenty of local warmth, a 
deep sense of African history and international 
cuisine with local flair. All of this culminates in a 
desire to book your next Matemo experience the 
moment your return flight starts.

Contact Rani Resorts on +27 11 658 0633 or 
0861 77RANI in South Africa, or +258 21 301 618 
in Mozambique, email info@raniresorts.com or 
visit www.raniresorts.com for more information. T
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serves 2
ingredients

2 lamb shanks (approximately  
450 g to 500 g each)

50 g Pancetta (Italian bacon)
50 g fine green beans
400 g large potatoes
5 g chopped Italian parsley 
200 g carrots
100 g celery
100 g celeriac
1 clove of garlic
1 large white onion
2 sprigs of thyme
2 sprigs of rosemary
2 tblsp tomato paste
1 bottle of red wine
1 bottle of red port wine
2½ l lamb stock
150 ml sunflower oil
100 g flour
200 g salted butter
Salt & pepper 
1 tblsp olive oil
1 tsp sugar

method
Use a pot which is suitable for use both 

in the oven and on the stove top. Heat 
100 ml of sunflower oil in the pot. Season 
the lamb shanks with salt and pepper and 
coat them lightly with flour. Sear the lamb 
shanks in the pot until they are golden 
brown. Remove them and place to one side. 

Chop the carrots, celery, celeriac, garlic 
and onions into cubes and add them to the 
pot. Caramelise the vegetables until they 
are golden brown. Add one tablespoon of 
butter, as well as the bottle of red wine and 
the port wine to the pot. Allow the mixture 
to cook for five minutes before adding the 

lamb shanks. Cover the pot with tinfoil and 
place it in the oven at 180 °C for 1½ hours. 
Remove the foil and turn the lamb shanks 
in the liquid every 30 minutes. Continue 
cooking the lamb shanks until the meat falls 
off the bone. 

Remove the meat from the sauce, cover 
it with a wet cloth and keep it warm to 
one side. Strain the sauce through a sieve. 
Season and reduce it to your preference. 
Remove the bone and sinews from the meat 
and place the meat back into the sauce. 

Bring water and salt to boil in a separate 
pot. Blanch the beans until they are al dente 
(cooked, but still firm) and then place them 
directly into iced water. Remove the beans 
and let them drain on a kitchen towel. 
Bring more salted water to the boil. Peel 
the potatoes and cut them into 2 cm cubes. 
Boil the potatoes until they are soft, and 
then strain them through a sieve. Add one 
tablespoon of chopped parsley and salted 
butter and “crush” everything into rough 
pieces with a fork. Season the potatoes to 
your preference with salt, pepper and a little 

olive oil, and keep them warm to one 
side. Glaze the green beans in butter 
and season with salt, pepper and sugar 
to taste. 
plating

Place the crushed potatoes in a ring 
just to the side of the centre of the plate, 
with the braised lamb shank in the 
centre. Gently drizzle the sauce around 
and over the meat and potatoes. Place 
the glazed green beans on top, along 
with two slices of Pancetta.
Tip

You can substitute veal shanks for 
lamb shanks. You can also prepare 
this dish in advance and keep it in the 

fridge (for a maximum of five days). T

Slow Braised Lamb Shank with Crushed Butter Parsley Potatoes, Glazed Fine Beans and Pancetta
Bosman’s

recIpeS FroM 

For two decades the Grande Roche Hotel has been 
distinguished not only for its sublime setting, but 
also for its hospitality and award winning cuisine. 
Bosman’s Restaurant is acknowledged as one of 
the top 100 restaurants in the world and is listed on 
Eat Out Magazine’s Top 10 restaurant list for 2011. 
Executive Head Chef, Roland Gorgosilich, has 
extensive experience working in some of Europe’s 
finest Michelin Star restaurants. He believes in using 
only the freshest seasonal products to create a 
complete harmony of flavours and an unparalleled 
dining experience. For more information, contact 
+27 21 863 5100 or visit www.granderoche.co.za. 

71





73Tabou ime

Deure Na ’N 
Storie en Foto’s © Carla van der Spuy

Feature

Martie Preller

Kinders is soos klippe. Hulle hou jou op die grond en anker jou 
lewe. Dít is een van die redes waarom Martie Preller, wat een van die 
bekendste en gewildste Afrikaanse kinder- en jeugboekskrywers en 
skepper van geliefde karakters soos Babalela en Balkie is, hoofsaaklik 
vir kinders skryf.

“Kinders is plat op die aarde, nie êrens op ’n plek waar hulle dink hulle 
behoort te wees nie, en hulle weet nog dat hulle vlerke het,” vertel sy. 

Martie wat al meer as 70 boeke geskryf het, het al ritse toekennings 
vir haar werk ontvang, waaronder die Tienie Holloway-medalje 
vir kleuterliteratuur, die Sanlamprys vir Jeuglektuur, die MER-prys 
vir kinderliteratuur, die ATKV-kinderboektoekenning en die Alba 
Bouwer-prys. 

Babalela en Diep, diep in ’n donker bos het saam bykans 40,000 
eksemplare verkoop, wat ’n “wonderwerk” vir die Suid-Afrikaanse 
lesersmark is.

Ons gesels by ’n kwekery naby Durbanville waar drie van haar 

kleinkinders (wat haar “Mamina” noem) silwerskoon en stroopsoet 
saam met haar vir foto’s poseer.

“Ek vermoed dat hulle bepreek is,” lag sy agterna en erken dat sy 
“uitspattig lief” vir haar kleintjies is.

Martie se skryftalent strek veel verder as net kinderboeke. Sy 
het ook ’n handleiding vir aspirant-skrywers getiteld Die land van 
stories – ’n praktiese storiemaakkursus uitgegee (slegs beskikbaar op  
www.martiepreller.co.za). Daar is ook haar eerste volwasse roman, 
Vandag is nie gister nie.

Sy hou egter net mooi niks daarvan dat mense dink kinderverhale 
is nie “regte” stories nie. (Kenners meen dis een van die  
moeilikste genres.)

Martie het vier kinders en haar dogter, ook Martie, is self ’n 
gepubliseerde skrywer en het haar skryftalent oorgëerf. Haar ander 
drie – Johan, Sieg en die ander dogter, Maryna, wat sy later bygekry het 
– is almal  taalvaardig, groot lesers en op verskillende maniere kreatief.

Ander Wereld
Een van Suid-Afrika se mees geliefde 

kinder- en jeugboekskrywers gesels oor 

kinders, drake en hekse.

Martie by haar kleinkinders Mia (5), 
Gaby (6) en Dian (8)
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 Martie beskryf haarself as 
“doodgewoon”, nie eksentriek nie, 
maar ietwat verstrooid omdat haar 
kop en lyf nie altyd op dieselfde plek 
is  nie. Hoewel sy ’n introvert is wat 
ruimte nodig het, kan sy ook gesellig 
saam met ander kuier. 

Maar waar op aarde kom sy aan 
haar eindelose bron van stories en die 
karakters vir wie oud en jonk so lief is?

“Hulle kom enige tyd en enige 
plek. Ek weet dit kan ’n storie wees 
as ek sien daar gaan allerhande dinge 
aan daar waar hulle bly! Dan dwaal 
ek ook daar rond en kyk en luister 
en neem waar en loop agter hulle 
aan om te kyk wat hulle doen. Ek is 
’n onsigbare toeskouer/hoorder van 
die storie en ek skryf dit neer soos die 
storie voor my ontvou.” 

Soms loop sy net ’n storie toevallig 
raak, ander kere het haar stories die 
“nare gewoonte” om in die nag geskryf 
te wil word. 

“Ek het nie ’n roetine nie. Ek volg 
die loop van die soeke en die vind 
en die skryf van die stories. Die storie 
waarmee ek besig is, bepaal die ritme van my dae,” sê sy. Sy praat ook met haar karakters, maar 
darem nie voor ander mense nie. “Gelukkig vind my kat dit nie vreemd nie.”

 Sy meen mense is dalk so lief vir haar karaktertjies omdat sý so lief vir hulle is en omdat hulle 
vir háár werklik is.

 Van die skryfproses sê sy: “Niemand skryf uit ’n ‘reggepakte’ kas nie. Stories kom uit die chaos 
van die lewe waar ’n storie ’n ander soort ‘orde’ skep. 

Sukses is ook nie noodwendig ’n waarborg dat ’n mens dit weer gaan regkry nie.
Van lees sê sy: “Stories is deure na ’n ander wêreld. Wanneer ’n kind van ander wêrelde lees, 

ontdek hy homself en sy eie wêreld, op ander maniere as ’n kind wat nie lees nie.”
Haar karakters is ewe gewild onder grootmense as onder kinders, soos  Loebi die draak wat 

nie kan vlieg soos al die ander drake nie. Dit onstel hom eindeloos. Dan vind hy uit dat oupa 
Loebibus (die groot uitvinder op die Drakeplaneet) ook nie kan vlieg nie en dan moet Loebi vlieg 
om Oupa te red.

 Watter van haar karakters is haar gunsteling? “Ongetwyfeld die heks in Anderkantland.  
Miskien oor sy so blatantweg gemeen is en daar niks subtiel omtrent haar is nie. Daar is geen 
twyfel oor haar bedoelings met jou nie. Geen versteekte agendas nie!”  

Wat is haar raad aan aspirant-kinderboekskrywers? “Moet nooit, nooit ’n kind onderskat nie. 
Kinders is nog nie ‘ordentlik’ nie. Hulle sit ’n boek neer as dit hulle verveel, of hulle hou  
op luister.” 

Haar lesertjies voel boonop vere vir haar celeb status en dít, sê sy, is hoe 
dit hoort.

 “Dit gaan vir hulle oor die storie.” 
Besoek www.martiepreller.co.za, www.loebi.co.za en http://martiepreller4.

wordpress.com vir meer inligting. T

Martie Preller bekende kinderboekskrywer

www.aboutime.co.za
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When they were children, Mitch (Ryan 
Reynolds) and Dave (Jason Bateman) were 
inseparable, but as the years have passed 
they have slowly drifted apart. While Dave 
is an overworked lawyer, husband and 
father of three, Mitch has remained a single, 
quasi-employed juvenile with no sense of 
responsibility. One fateful night, however, 
lightning strikes and the two friends switch 
bodies. The Change-Up will be available for 
purchase from 13th February 2012. 

club
For the latest online 
entertainment offerings.

In Locked On, Tom 
Clancy brings together 
his greatest characters 

and a new generation of heroes to fight the war 
on terror. Although his father had been reluctant 
to become a field operative, Jack Ryan Jr wants 
nothing more. By privately training with a seasoned 
Special Forces drill instructor, he is honing his skills 
to transition from an intelligence analyst to hunting 
down and eliminating terrorists wherever he can. 
Locked On is due to be released in February. 

Diablo III picks up the story 20 years after the events of Diablo II. Mephisto, 
Diablo and Baal have been defeated, but the Worldstone (which once shielded 
the inhabitants of the world of Sanctuary from the forces of Heaven and Hell) 
has been destroyed, and evil once again stirs in Tristram. Players can acquire 
powerful items, spells, and abilities as they explore Sanctuary and battle hordes of 
demons to safeguard the world. Diablo III (as well as a special Collector’s Edition) 
is available for pre-order and will be released at the end of March 2012. 

Wicked Game is the sixth studio album from 
the iconic operatic pop group Il Divo. It is 
named after and features a reworking of the 
classic song by Chris Isaak, “Wicked Game”, 
and has been described by the group as the 
best album they have ever produced. Wicked 
Game is available now on kalahari.com. 

*Release dates and jacket covers are subject to change without prior notice. 
Free delivery is available on orders over R250 (see website for terms and conditions). 

Stand the chance of winning one of two kalahari.com gift vouchers to the value of R200 each. Simply SMS the word TIME, 
followed by the word KALAhArI and your NAME to 35131. Cost per SMS is R1,50. Competition closes 29th February 2012.
By entering this competition you consent to receiving electronic information pertaining to abouTime and/or 1time airline. 
Terms and conditions apply.

WIN!

Culture

Diablo III

Wicked Game 
by Il Divo 

Locked On 
by Tom Clancy

For these and other exciting entertainment offerings, visit
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Budgeting
Getting your finances in order in 2012 starts with having a proper budget, says Gregg Sneddon of The 

Financial Coach in Cape Town. Sit down with a glass of wine (or a cup of coffee) and six months’ worth 

of bank statements, go through all your expenses and draw up a comprehensive budget. 

Story by Finweek
vwPic © iStockphoto.com

Feature

 baSIcS

First, make sure you have a positive cash flow – your income must 
be more than your expenses. If it isn’t, cut spending. If you are so 
indebted that you cannot make your payments, talk to your creditors to 
lower your instalments. Alternatively, you can seek the help of a debt 
counsellor, who will negotiate better payment terms on your behalf. 
(Whatever you do, do not wait until you get the so-called Section 129 
letter of demand, as that debt will be excluded from debt counselling.)

Going through your budget, make sure that you are not spending 
more than R75 to R85 a month on banking fees, says Sneddon. “Anything 
more than that is a waste.” Nedbank and FNB both have current account 
options that offer fixed fees for less than R90. 

Also review your insurance to see that it still suits your lifestyle. For 
short-term insurance, make sure that you are not overpaying for your 
car (which loses value every year) and underpaying for your household 
content (replacement costs get more expensive). Your life insurance 
policy should also be appropriate. If your children are grown up, you 
need to lower the insured amount. 

While there is a lot of negativity about “churning” policies, you 
should not shy away from giving up one life insurance policy and 
switching to a cheaper one, says Sneddon. You should never try to save 
through an insurance product, and there should not be a cash value 
on your life policy. “That is a very, very expensive way to save.” Invest 
instead in unit trusts or exchange traded funds.

While some financial institutions are now punting retrenchment 
insurance, rather build up an emergency fund (worth three to six 
months of your income), says Sneddon. Set aside a small amount every 
month – either in your access bond or in the money market – which will 
help to see you through a crisis.

You need to invest between 10% and 20% of your income for 

retirement. The only way to make sure you save enough is by paying 
yourself first, says Lara Warburton, Managing Director of Imara Asset 
Management. Make your retirement savings the first debit order of the 
month, instead of investing anything that may be left over. 

The conventional thinking is that you should use your full taxable 
allowance to invest in retirement annuities. But if you are younger than 
45, this is no longer the case, says Sneddon. New legislation is putting 
curbs on where you may invest, making it harder to invest all of your 
money in equities (which traditionally outperform other asset classes 
over time).

If you have a lot of short-term debt, you need to settle it before you 
invest for retirement, Warburton says. But make sure you remove all 
temptation at the same time, so that you do not end up in the debt trap 
again. Close all your accounts and hand your credit card to a family 
member for safekeeping. 

The tried and tested way is by starting with the debt with the highest 
interest rate first. Every month you need to channel all available cash 
into paying off more than the minimum 
instalment. When the top priority debt is 
settled, use its whole monthly instalment 
to settle the debt with the next highest rate, 
and move down your list until you have 
settled all of your debts.

Lastly, getting a will – particularly if 
you are married or have children – should 
also feature on your to-do list for 2012,  
says Sneddon. 

Copy courtesy of Finweek. Call  
086 010 3911 to subscribe. T
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The South African 2011 Car of the Year Finalists 
ExcellentMotorING’S MoSt 

Some of the world’s top car manufacturers are set to fight it out to take the top spot in the 

2011 South African Car of the Year (CoTY) competition. Launched in 1986 by the South 

African Guild of Motoring Journalists, the top ten finalists represent the best that the 

motoring industry has to offer.

Gerotek, west of Pretoria, has been chosen as the test venue, and it is here that the finalists will undergo static as well as dynamic evaluation. The 
focus will be on build quality, cost of replacement parts, value for money, as well as the vehicle’s ability to perform the tasks it was designed for.

Alfa Romeo Giulietta 1.4 124 kW MultiAir Distinctive 
With only one South African COTY win (1999) under its belt, Alfa are 

keen to prove that its finalist is not only strikingly beautiful and powerful, 
but also worthy of the title in terms of reliability. The Giulietta offers 
superb handling, fuel economy and head-turning good looks. It is a real 
enthusiast’s car, and has done much to enhance the brand’s reputation in 
South Africa. 

Story by Bernard K Hellberg
Pix © Quickpic & Motorpics

MotorING

Audi A6 3.0 TDI Quattro S-Tronic
 As a regular winner of the competition, the A6 is 

no stranger to praise and accolades. It is a brilliantly 
equipped sports car masquerading in the body of a 
sedan. The A6 oozes luxury and boasts top quality build, 
dynamic performance and pride of ownership. It may 
stumble, however, when value for money comes into 
play. Personally, I would rank the all wheel drive A6 as 
a hot favourite to take the title. It will then proudly join 
its Audi/VW predecessors, who have walked away with 
the trophy on no fewer than six occasions.
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Hyundai Elantra 1.8 GLS 
The Elantra looks set to make history as the first Korean car to take the title. 

With its flowing, modern design, comprehensive specification list, huge luggage 
compartment and adequate power from its modern four cylinder engine, the 
Elantra is virtually impossible to fault. Closely resembling its bigger brother, the 
Sonata (which was unlucky not to have taken the title last year), the Elantra 
is also arguably the best value for money proposition in this year’s line-up. I 
regard the Elantra as a potential 2012 winner.

Kia Picanto 1.2 EX
This chunky little German-

designed Korean runabout was a 
surprise finalist. It looks small and 
underpowered (until you actually 
drive it), and too inconsequential 
to run with the big boys. However, 
its modern 1.2 litre, four cylinder 
engine is proof that a prospective 
owner does not have to stoop to a 
silly little 1 litre, three cylinder car 
to get value for money. The Picanto 
is a poodle which manages to run 
(and keep up) with the big dogs.

Citroën DS THP 200 Sport 
Should the Citroën DS4 win, it will score a first for this premium 

French manufacturer. It certainly has enough power, more than 
enough French style (after all, its big brother, the Citroën C6, is 
French President Nicolas Sarkozy’s ride). It also has the advantage of 
exclusive ownership (there aren’t that many of them on our roads). 
Nevertheless, being French, the DS4 would not do justice to its 
country of origin’s reputation if it did not feature at least one quirky 
design aspect. In this case, the rear windows cannot wind down, 
and rear passengers have to rely on the car’s air conditioning, albeit 
excellent, to keep cool in summer. The DS4 has an outside chance 
of taking the title.

Ford Focus 2.0 TDCI Trend Powershift
 The Focus brings to the competition German build quality, 

modern design and probably one of the best chassis currently 
available in road cars. Although the interior design – especially the 
instrument cluster – may not be to everyone’s taste, the Focus is a hot 
favourite in the value for money department. Should it win, it will be 
only the second time that Ford has managed to grab the title after the 
Fiesta took the honours in 1998.
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Mercedes-Benz SLK 350 BlueEFFICIENCY 

No competition of this nature would be complete without the presence of a model representing the oldest manufacturer in the world. The SLK 
literally has everything that the motoring heart desires: Stunning good looks, unmatched build quality and performance, as well as superb road 
holding and braking. But then the heart breaking reality kicks in that the SLK is a two-seater, and no two-seater has ever won the competition. Price 
will also be a consideration. After all, one could probably buy 12 Kia Picantos for the price of a single SLK. This might be one of the reasons why 
Mercedes-Benz has only won the competition once (in 1987).

Peugeot 5008 2.0 HDI Active Manual
 Supporting the Citroën DS4 as the only other French make 
in the competition, the Peugeot brings modern, if unusual, 
design to the competition. It has a powerful and willing turbo 
diesel engine, and superb interior comfort. It offers reasonable 
to good value for money, and that elusive “not everyone has 
one” ownership cachet. Although deserving of its place in the 
list of finalists, it is doubtful that the Peugeot will take the title.

The winner of the 2011 South African Car of the Year competition will be announced at a prestigious WesBank banquet on 14th March. T

VW Jetta 1.4 TSI  
118 kW HighLine 

It is inconceivable not to have a 
Volkswagen in the line-up of any COTY 
competition. Having won six times (with 
cousins Audi), the Jetta, as always, is a 
major competitor. It does everything 
right with its relatively small but powerful 
engine, and offers traditional VW build 
quality. I have a suspicion, however, that 
the Jetta is a little too bland and lacking 
in the “wow” factor to take the crown. 

Suzuki Kizashi 2.4 SDLX Manual 
As a young brand in our country (it has only been here since 2009) Suzuki 

has made great strides, regularly selling more than 400 units per month. The 
Kizashi has tons of power, sports car handling, every conceivable creature 
comfort and safety gadget, and the ability to grab the title from under the noses 
of its more fancied rivals. Hard to fault, the Kizashi is muscular and compact, 
but the boot lid design does take some getting used to.
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The new Electrolux AEG vacuum cleaner, the JetMaxx Green, makes 
cleaning up stylish and good for the environment too. The JetMaxx 
Green is made from 55% recycled plastic and its packaging from 100% 
recycled paper. 92% of the vacuum cleaner can be recycled, and it uses 
a disposable dust bag which is made from natural renewable materials. 

All this without compromising on 
performance. This model also 
delivers a 33% energy saving 
compared to a 2,000W vacuum 
cleaner, but boasts similar dust 
pick-up capabilities. The base 
of the JetMaxx Green was 
recently used as part of the 
international Vac from the 
Sea initiative, which aims 
to raise awareness of 
plastic pollution in the 
world’s oceans. Local 
artist and eco-warrior 
Simon Max Bannister 
used plastic gathered 
from the ocean to 
create the artwork. Visit  
www.aeg-electrolux.co.za 
for more information 
and a list of  
local stockists.
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Way to Glow

tech {time}

The Look of a Book

90

Made from black faux leather and constructed using traditional bookbinding techniques, 
Dodocase exterior covers bring the look of a book back to the Kindle. An elastic strap 
keeps your Kindle sealed tight when you are on the go, and the ultra lightweight design 
makes it feel like a feather in your hand. The interior of the Dodocase is made of high 
quality bamboo, which is eco-friendly and light, but also extremely strong. Dodocase 
covers for Kindle are available from Wintec Solutions. 
Visit www.wintecsolutions.co.za for more information.

For a Green Clean

LiGht up your Life With ihome GLoWtuneS mini 
SpeakerS. theSe Led coLour chanGinG SpeakerS 

can connect to ipodS, computerS, handheLd 
Game SyStemS and other audio deviceS equipped 

With a 3.5 mm audio jack. they boaSt vacuum-
baSS chamber expanSion for added baSS and 

Size-defyinG Sound, and With four coLourS to 
chooSe from, you can pick the one that beSt SuitS 
your mood. GLoWtuneS SpeakerS are avaiLabLe at 
Look & LiSten StoreS and can be ordered onLine 

throuGh kaLahari.com and takeaLot.com.





You don’t even have to learn any lines to be able to win 
an Academy Award. Three actors have won oscars 

for roles in which they didn’t utter a single word: Jane 
Wyman won the award for Best Actress in 1948 for 
her role as a deaf mute (Johnny Belinda); the 1970 

Best Supporting Actor Award went to Sir John Mills for 
playing a mute in Ryan’s Daughter; and in 1993, Holly 

Hunter won the award for Best Actress for her role as a 
mute woman in The Piano.

YOUDiD
KNOw
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about {turn}

We have heard of people hording 
old newspapers and books, rubber 
bands, plastic bags and even used 
food containers. But hamsters? That’s a 
first. Recently an American man finally 
admitted that his hamster obsession had 
got a little out of hand when he donated 
no less than 94 of the little rodents to a 
local animal shelter, saying that he had 
run out of space for the furry little critters 
in his apartment. The hamsters were 
well looked after, but after five years of 
hamster cohabitation, this hamster horder 
is now officially clean. 

February
in History

1582 – Pope Gregory XIII 
creates the Gregorian calendar 
(which is still used today) by 
correcting mistakes on the 
Julian calendar. This he did by 
dropping ten days so that in 
1582, 4th October was followed by  
15th October.

1812 – Writer Charles Dickens 
is born in Portsmouth, England. 
He is most well known for his 
novels Great Expectations, Oliver 
Twist and A Christmas Carol. 

1848 – Socialists Karl Marx 
and Friedrich Engels publish The 
Communist Manifesto. It called 
for the abolition of all private 
property and an equal division  
of profit.

1902 – Charles Lindbergh 
(the first person to fly solo and 
non-stop from New York to Paris) 
is born.  

1990 – President FW de 
Klerk ends the 30 year ban on 
the African National Congress 
(ANC) and promises to free  
Nelson Mandela.

1990 – At the age of 71, Nelson 
Mandela is released from prison 
after serving 27 years of a life 
sentence for trying to overthrow 
the Apartheid government. 

92
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hamster horder

Jo's Factoid

Woolies’ selection of Valentine’s Day 
goodies including heart shaped chocolate 
lollies, jellybean hearts and adorable 
key rings. From sexy lingerie to classic 
Valentine’s mugs, you are sure to find 
something special for all the loves of 
your life. The Woolworths Valentine’s 
rage is available at stores countrywide 
from mid-January.

Julius caesar 
wore a laurel 

wreath to hide 
the onset of  
his baldness

Pix © iStockphoto.com & stock.Xchng



Positioned in the most romantic valley on earth, Franschhoek Country 
House & Villas is an exclusive boutique hotel reminiscent of a village in 
Provence yet with an elegant Cape sensibility.  Set in gardens of lemon 
trees, lavender and vines – with fynbos draping the nearby mountains 
– the original, charming country maison includes 14 standard and 
luxury rooms as well as the award-winning Monneaux Restaurant while 
the 12 Villa suites are havens of privacy & understated opulence.  
Swimming pools, a candle-lit cellar, a treatment room and sun-down 
verandas are all a traveller needs as you live la vie extraordinaire.

For more information and current special offers,
visit www.fch.co.za

Tel: +27 (0)21 876 3386 email: info@fch.co.za





Papwa was not a political man. He was a professional golfer. His 
burning ambition was to be given the chance to compete, to test himself 
against the best players in the world, and ultimately to beat them. That 
ambition never went away, even though he had to overcome numerous 
obstacles in his pursuit of it. 

Firstly, he had learned to play golf with an unconventional cross-
handed grip. Secondly, his early equipment was made up of odds and 
ends that had been given to him by various people, and it was only 
once he started to play in professional events that he got a quality set of 
matched clubs. Thirdly, at that time, there were very few golf clubs that 
would allow him to use their facilities, and even when they did, it was 
only on certain days. He could not just pop down to the range to hit a 
few balls or go down to the club to chip and putt. But Papwa made a 
plan. He found open pieces of land to hit balls. He putted on the carpet 
and chipped in the backyard, all the while preparing himself for the 
few opportunities he would get to play in a tournament. 

So there he was: An Indian with an unconventional golf grip, dodgy 
golf clubs and limited access to golf facilities. On the other side of the 

coin, he had huge natural talent, dedication, determination, desire and 
serious BMT (big match temperament). Often, even as he walked out 
to the first tee at a tournament, he would not be sure if he would be 
allowed to play. And yet, despite all of these external pressures, he had 
two Natal Open victories and won the Dutch Open three times against 
top class fields. 

I still remember the first time I saw him play. It was in 1963 at the 
South African Open at the Durban Country Club. I was 11 years old 
and just wanted to learn. My brother John told me to watch Papwa chip 
and putt. He was able to get the ball rolling on even the bumpiest of 
greens – something he must have learnt practicing on uneven surfaces. 

Papwa was still playing in odd events when I turned professional in 
the 70’s, but by that time the politics had beaten him. I often wondered 
why he didn’t just leave South Africa, as many others had done. But 
Papwa was a devoted family man with a great many friends. All he had 
ever wanted to do was just play the game that he loved. Just imagine 
what he could have achieved if he could have had his time over again, 
but with an even chance. T
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OddsaGaINSt aLL 
Remembering Papwa Sewgolum

Papwa Sewgolum was born 40 years too soon. As an Indian, trying to play professional 

golf in the Apartheid era was very difficult. It was unfair, to say the least, that talented 

people of colour in South Africa were not given the same opportunities to compete. But 

the fact that they were suppressed, is not what I want to highlight in this article. Instead, 

I want to convey the little that I know about a wonderful and hugely talented man.

Story by Dale Hayes
Pic © iStockphoto.com
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happy Birthday 1time!

The airline has been voted Africa’s Best Low Cost Air Carrier by the 
World Travel Awards for three years in a row. The airline has also been 
listed on the Johannesburg Stock Exchange (JSE) altX board since 2007, 
and on the main stock exchange since July 2010.

1time CEO, Rodney James, notes that the airline’s inherent practices 
and its business philosophy have aided its rapid progress. “1time’s 
considerable growth and success can largely be attributed to our 
‘More Nice Less Price’ philosophy, which we imbue at every point of 
our customer interaction. Our people also differentiate us from our 
competitors thanks to our professional service, which is delivered in 
an approachable and welcoming manner. This service is accompanied 
by consistently low prices, with competitive products offered over and 
above the usual point A to point B flight service.”

Starting off with only one aircraft in 2004, 1time now operates 12 
McDonnell Douglas (MD) 80 aircraft, which fly 1,300 flights a month 
and carry over two million passengers a year. This figure equates to 
about 15% of the domestic market. It also generates a R1,3 billion 
turnover annually, and employs 1,100 staff members countrywide. 

Perhaps the greatest success that 1time has had, is on the 
technological side, where the airline can be considered a market 
leader. 1time was the first airline to introduce all inclusive air costs in 
their quoted prices and, more recently, online elements such as home 
e-Checkin and online voucher purchases. Its Internet booking site is 

also fast, efficient and far more advanced than that of its competitors.  
1time’s flight routes have also grown considerably, with route 

services now operating from Johannesburg to Cape Town, Durban, 
East London, Port Elizabeth, and George, and from Cape Town to 
Johannesburg, Durban, Port Elizabeth and East London. 

Over the years, the airline has also expanded its services to include 
regional destinations, and it currently services a direct flight route 
from OR Tambo International Airport to Zanzibar in Tanzania, and to 
Livingstone in Zambia.

This year in March 1time will also introduce a new route to 
Mombasa in Kenya, and will begin operating a route from Lanseria 
Airport to Cape Town and Durban. In determining these new routes, 
1time has regularly met with all its stakeholders in order to entrench 
the company’s brand ethos into the tourism market. As such, time and 
energy will be spent on developing these routes, rather than merely 
flying in and out of these destinations.

James concludes that the future holds bright prospects for the airline. 
“1time’s commitment to quality service, innovation, low prices and customer 
value have allowed our airline to stand out above our competitors over the 
last eight years, and to consistently offer our passengers quality, safe, and 
low cost air travel. We aim to continue to provide our customers with this 
value for money, by introducing even more exciting technologies, routes, 
and airfare deals over the next few years.” T

Story & Pic © 1time airline

tIMe to braG

1time  airline turns eight years old this month, and there certainly is plenty to celebrate! Since its 

inception in February 2004, the low cost airline has made enormous strides, and is currently the 

fastest growing airline in the South African domestic air travel market. 

celebrating eight years of Success 





Tabou ime

Travel Tips for Your 1time Trip  
SaFeTravel

Your comfort, safety and security are always 

of utmost importance to 1time airline, and 

the airline’s concern for your well being is 

not confined just to the time you spend in the 

air, but also extends to the preparations you 

make for your flight. As such, 1time  would 

like to offer you important advice to ensure 

that these preparations do not compromise 

your security in any way.

In particular, the airline would like to ensure that you are not 
exposed to the threat of credit card fraud, which has become a 
widespread problem in recent times. Notably, the majority of fraudulent 
transactions that occur on the Internet are conducted with information 
skimmed off credit cards at other locations. 

“Credit card fraud that occurs online usually has its origins in the 
illegal misappropriation of your card. Once your credit card is out of 
your sight, even for a minute, criminals can quickly use card skimming 
machines to access all of your card details,” explains Rodney James, 
CEO of 1time airline. “You are more vulnerable when conducting credit 
card transactions online, as there is no human interaction required for 
proper identification. Therefore, it is in your best interest always to 
remain vigilant, and to not let your card out of your sight for a second 
when using it.”

You should also maintain a list of all your credit cards, as well 
as your account information. When conducting transactions on 
websites, never give out your credit card number unless the site is 
secure and reputable. 

Another pre-flight area in which you should take extra precautions, is 
in the packing of your luggage. It is pertinent to note that according to the 
airline’s terms and conditions, 1time will not accept liability for the loss 
and damage of valuable items such as computer equipment, electronic 
items, cash, or perishable items that are packed in your baggage.

In light of this, you need to ensure that you always use a suitcase or 
bag that will adequately protect your valuables. You should also invest 
in a small lock for your case that is not easy to pick. It is also preferable 

not to pack expensive items into your suitcase. Rather, pack them in 
your hand luggage so that you have the peace of mind that they are 
always on your person and therefore safe.

Besides being committed to your safety and comfort, 1time is also 
geared towards ensuring that your check-in for your flight is devoid 
of stress. Through 1time’s e-Checkin, you can avoid the hassle of 
checking in for your flight at the airport, by completing the process in 
the comfort of your home.

Here’s how it works: You can visit the 1time website to check 
yourself in online and select seat preferences by providing your booking 
code.  Once you have done this, you can then download and print your 
boarding pass. The next step is simply to bring your boarding pass to 
the airport, and make use of our bag drop counter. It is that easy!

“1time understands that our passengers value ease and convenience 
when checking in for their flights, and so this upgrade is designed to 
ensure that the process is smooth and seamless. Subsequently, home 
e-Checkin affords our customers the ultimate in efficiency, simplicity 
and time saving,” James concludes.

All in all, 1time wants to ensure that you have the safest and most 
pleasant journey to your destination. By making use of our helpful hints 
and tips, the airline trusts that you will do just that. T

Story & Pic © 1time
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presentspLeNty oF 

This past Festive Season, 1time airline thought it was better to give than to receive, which 

is why on certain flights the airline gave away exciting gifts to a few lucky passengers.

Story & Pix © 1time airline
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Over the December and January holiday period, it was very easy 
to get into the festive mood if you were on board one of our lucky 
flights, as you could have found yourself with a little extra present in 
your Christmas stocking.

We would like to thank all of the amazing sponsors who made 
this festive giveaway possible, namely CC Bagware, Zorgvliet, and 
Galaxy & Co.

CC Bagware
CC Bagware understands that both corporate companies and 

individual consumers are under pressure to reduce their carbon 
footprints, and has therefore embraced the recycling of billboards 
to create their range of bespoke bags. With a workforce consisting 
entirely of previously disadvantaged, unemployed and formerly 
abused African women, these spectacular showpieces are saving the 
environment, as well as assisting in the upliftment and development 
of these women. For more information, visit www.ccbags.co.za.

Zorgvliet
The wines from Zorgvliet Wine Estate have been produced based 

on a strong philosophy – “Elegance in Wine” – which incorporates 

tradition along with modern, progressive thinking. Great care is taken, 
from the vineyard to the cellar, where the approach is one of minimal 
intervention. Viticulturally, the estate strives to work towards an 
environmentally green approach to its vineyards. Zorgvliet’s new cellar 
is also the most technologically advanced cellar in South Africa, and 
lends itself to innovation and the potential to work with new varieties 
in the future. The Zorgvliet portfolio 
of wines offers two tiers or brands, 
both unique in their offerings. In 
order to produce “Special Wines 
for Special People”, Zorgvliet aims 
to be unique in all of its offerings. 
Visit www.zorgvlietwines.com for  
more information.

Galaxy & Co.
With over 80 stores nationwide, Galaxy & Co. is one of the leading 

independent jewellery chains in South Africa. It offers comprehensive 
ranges, desirable brands and outstanding service. Combined, these 
factors equal the ultimate shopping experience. Galaxy also brings 
its customers the latest trends without compromising on quality. Visit 
www.galaxyjewellers.com for more information. T
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1st

Danico Maré - 9 yrs 

Marika Nieuwoudt - 12 yrs Dharmi Suresh-Gala - 11 yrs

2nd 3rd

Colouring-inCompetition

We at 1time value our young 
flyers in the knowledge that we 
will grow together. This is why 
1time is running a colouring-in 
competition especially for them. 
The pictures are found in the 
Activity Packs that are handed 
out on the plane and a winner is 
chosen every month.

1st Prize

Samsonite Sammies Funny Face

•	 Sammies Busy Bee 
schoolbag, umbrella  
and purse. 

•	 A copy of the in-flight 
magazine, abouTime, 
in which the picture is 
published.

2nd & 3rd Prize

A gift hamper, sponsored 
by 1time, including 1time 
paraphernalia and a copy of the 
in-flight magazine, abouTime, in 
which the picture is published.

Winners are notified by 
telephone and the prize is 
delivered directly to their door. 
So come on kids, enter the 
competition! Who knows, you 
could be the next winner!

ThiS MoNTh’S
W i N N e r S

Travelling with your children needn’t be a hassle. Not when they can be stylish little flyers with 
the latest addition to the Sammies by Samsonite Funny Face range – the Busy Bee. This trendy 
line is also available in other fun animal styles – Ladybird, Elephant, Butterfly and Crocodile. And 
you don’t have to worry about your child taking strain – the range is made from hardwearing 
denier polyester, yet it’s light and practical. Choose from a small sized backpack, two different 
sized duffle bags, 50 cm upright case, a purse and an umbrella. The range includes a lightweight, 
yet practical, schoolbag and a cute pencil box for the more studious kids! 

The Sammies by Samsonite range is available at leading luggage stores nationwide. To locate a 
stockist near you, log onto www.samsonite.com or call + 27 31 266 0620.

travel in Smile
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JoBurg to Cape town
M T W T F S S DeparTure arrival FlighT no.

07h10 09h20 T6 101

08h45 10h55 T6 123

09h25 11h35 T6 103

09h45 11h55 T6 119

11h05 13h15 T6 133

12h45 14h55 T6 109

14h15 16h25 T6 105

14h45 16h55 T6 121

15h20 17h30 T6 111

16h25 18h35 T6 131

16h40 18h50 T6 125

18h00 20h10 T6 139

18h30 20h40 T6 115

21h00 23h10 T6 117

Cape town to JoBurg
M T W T F S S DeparTure arrival FlighT no.

06h25 08h25 T6 100

06h30 08h30 T6 100

08h20 10h20 T6 118

10h00 12h00 T6 102

12h00 14h00 T6 124

12h20 14h20 T6 104

14h10 16h10 T6 134

15h40 17h40 T6 110

16h55 18h55 T6 120

17h20 19h20 T6 106

18h20 20h20 T6 112

19h15 21h15 T6 132

21h20 23h20 T6 116

JoBurg to durBan
M T W T F S S DeparTure arrival FlighT no.

06h40 07h50 T6 201

07h00 08h10 T6 209

09h00 10h10 T6 227

09h00 10h10 T6 211

11h30 12h40 T6 203

12h45 13h55 T6 215

13h05 14h15 T6 239

13h30 14h40 T6 247

15h00 16h10 T6 217

15h35 16h45 T6 205

15h35 16h45 T6 221

16h00 17h10 T6 249

16h00 17h10 T6 219

17h30 18h40 T6 207

18h15 19h25 T6 231

18h45 19h55 T6 207

19h10 20h20 T6 237

19h40 20h50 T6 229

durBan to JoBurg
M T W T F S S DeparTure arrival FlighT no.

06h45 07h55 T6 200

07h00 08h10 T6 220

08h45 09h55 T6 210

09h00 10h10 T6 202

09h30 10h40 T6 234

10h40 11h50 T6 222

11h10 12h20 T6 240

13h20 14h30 T6 204

13h40 14h50 T6 238

14h40 15h50 T6 224

15h00 16h10 T6 208

15h15 16h25 T6 252

16h10 17h20 T6 236

17h00 18h10 T6 212

17h10 18h20 T6 214

18h15 19h25 T6 206

19h15 20h25 T6 214

20h50 22h00 T6 250

21h30 22h40 T6 230
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JoBurg to port elizaBeth
M T W T F S S DeparTure arrival FlighT no.

07h20 09h00 T6 501

10h45 12h25 T6 505

11h30 13h10 T6 511

12h25 14h05 T6 507

14h30 16h10 T6  519

15h25 17h05 T6 503

16h50 18h30 T6 509

17h00 18h40 T6 517

JoBurg to east london
M T W T F S S DeparTure arrival FlighT no.

08h30 09h55 T6 331

08h35 11h00 T6 317

09h35 11h00 T6 319

10h45 12h10 T6 305

14h25 15h50 T6 307

14h45 16h10 T6 321

16h05 17h30 T6 309

16h40 18h05 T6 327

JoBurg to george
M T W T F S S DeparTure arrival FlighT no.

07h50 09h40 T6 821

08h10 09h55 T6 825

08h55 10h45 T6 821

09h00 10h50 T6 823

09h45 11h35 T6 827

12h00 13h50 T6 833

15h35 17h25 T6 835

15h40 17h30 T6 829

port elizaBeth to JoBurg
M T W T F S S DeparTure arrival FlighT no.

10h00 11h40 T6 502

13h15 15h40 T6 506

14h00 15h40 T6 522

14h40 16h20 T6 508

17h10 19h30 T6 520

17h50 19h30 T6 504

19h20 21h00 T6 510

19h20 21h00 T6 518

george to JoBurg
M T W T F S S DeparTure arrival FlighT no.

10h30 12h20 T6 822

11h30 13h20 T6 826

11h45 13h35 T6 824

12h25 14h15 T6 822

13h05 14h55 T6 828

14h30 16h20 T6 834

18h00 19h50 T6 836

18h15 20h05 T6 830

east london to JoBurg
M T W T F S S DeparTure arrival FlighT no.

12h05 13h30 T6 318

12h45 14h10 T6 332

15h10 16h35 T6 320

16h10 17h35 T6 306

15h10 16h35 T6 322

16h40 18h05 T6 308

18h00 19h25 T6 310

18h30 19h55 T6 328
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Cape town to east london
M T W T F S S DeparTure arrival FlighT no.

09h40 11h10 T6 602

12h40 14h10 T6 604

Cape town to durBan
M T W T F S S DeparTure arrival FlighT no.

06h30 08h40 T6 644

11h00 13h00 T6 650

11h50 14h00 T6 652

14h00 16h00 T6 654

14h30 16h40 T6 646

17h45 19h55 T6 648

JoBurg to zanziBar
M T W T F S S DeparTure arrival FlighT no.

07h45 12h15 T6 921

JoBurg to livingstone
M T W T F S S DeparTure arrival FlighT no.

10h00 11h45 T6 955

10h10 11h55 T6 951

10h20 12h05 T6 951

10h20 12h05 T6 953

Cape town to port elizaBeth
M T W T F S S DeparTure arrival FlighT no.

10h00 11h10 T6 704

13h20 14h30 T6 702

east london to Cape town
M T W T F S S DeparTure arrival FlighT no.

12h00 13h30 T6 601

14h50 16h20 T6 603

durBan to Cape town
M T W T F S S DeparTure arrival FlighT no.

06h30 08h45 T6 643

08h15 10h25 T6 649

09h00 11h10 T6 651

10h20 12h35 T6 645

17h00 19h10 T6 653

17h35 19h50 T6 647

zanziBar to JoBurg
M T W T F S S DeparTure arrival FlighT no.

13h05 15h35 T6 922

livingstone to JoBurg
M T W T F S S DeparTure arrival FlighT no.

12h30 14h15 T6 952

12h40 14h25 T6 952

12h40 14h25 T6 954

12h45 14h30 T6 956

port elizaBeth to Cape town
M T W T F S S DeparTure arrival FlighT no.

12h00 13h10 T6 703

15h20 16h30 T6 701










