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The Kitchen, a restaurant in Woodstock, Cape Town, is a focal point 
for creativity where people from all walks of life come to feed their 
appetites, as well as their ingenuity. 
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There are many things in the world that I don’t understand 

– politics, maths, boy bands – but one of the things I find 

hardest to comprehend, is people who don’t like to eat. As 

an ardent food lover, I find this as incomprehensible as a foreign 

language movie without the subtitles. 

I have always had a passionate love affair with food, although admittedly with some foods more  

than others. 

One of our childhood dogs came to us evidently preconditioned to get excited by the rustle of plastic that 

accompanies the opening of a block of cheddar cheese. No matter where she happened to be, open that 

cheese, and a lightning stripe of hyper dog would scream through the house, and then turn excited circles 

at your feet until she got her share. My family thought it quite an odd trait, but to me it seemed perfectly 

natural. After all, who wouldn’t turn somersaults in the vicinity of good cheese?

To this day, I am still completely powerless to resist a good cheese board, and the rustle of plastic still makes 

me cock my head and look around expectantly in the hopes that it signals a free nibble of cheddar or two. 

As a result, the cheese aisle in the supermarket is a dangerous place for me. Cheese in all its glorious 

forms has, alas, joined the long list of foods I am no longer allowed to buy – like rusks and Salticrax and a 

particular brand of delicious cereal – because once they cross the threshold of my house, they are unlikely 

to last longer than a day within the confines of it!

This love affair with food does not extend to all foods, however. I had to be bribed as a child to eat my 

vegetables. And while I have since learned to appreciate many of the “five a day” family, one still remains 

an ardent nemesis: peas! So great was my hatred of the squishy green things that my mother eventually 

stopped trying to force me to eat them... Especially when an odd smell alerted her to a week’s worth of 

napkins containing within their folds the mouldy remnants of masticated and spat out peas behind the sofa!

I also have an aversion to coffee – the liquid variety, but not the cake form – and the smell of pizza is 

enough to make my stomach turn. That said, I will walk over broken glass for my mum’s roast lamb with 

mint sauce and gravy, and avocados – once a childhood no-no – are now a favourite treat. 

We all have wonderfully different tastes when it comes to food, but for me the important thing is just to 

have a taste for it at all. Food is one of our greatest pleasures in life; a source of wonderful memories and a 

unifying factor for families and friends. As we celebrate all things culinary (and related) this month, I hope 

you take some time to indulge in some of your favourites… See you in the cheese aisle!

A Tasty Temptation

We love Lekkerbek’s range of 
unique homemade proudly South 

African culinary gifts. From delicious 
cookies to gourmet cheeses, 
LekkerBek has something for anyone 
with a love of good food! Lekkerbek 
personally sources, creates and 
packages gifts for corporate clients, 
individuals and international guests. 
Prices range from R20 to R700. Visit  
www.lekkerbek.co.za for more 
information and other foodie  
gift ideas.

Four lucky abouTime readers 
will each win a delicious Lekkerbek 
hamper to the value of R300. To 
enter, simply SMS the word TIME, 
followed by the word LEKKERBEK 
and your NAME to 35131. Cost per 
SMS is R1,50. Competition closes 31st 
May 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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WIN!

Erratum

The article “The Price of Plastic” in the May 2012 edition of abouTime misleadingly 

claimed that South Africa’s rate of local PET recycling is “alarmingly low”. However, the 

latest figures from local PET recycling entity, Petco (www.petco.co.za), show that the 

country recycles 42 % of its post-consumer PET bottles. In addition, of the PET bottles 

currently not recycled, only 1.4 % are bottled water bottles. 
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A warm welcome on board this 1time airline flight.

While the winter chill seems to have settled in around the 

country, you can rest assured that 1time will continue to offer 

our passengers the warmest service. If this is your first flight with 

us, I trust that you will find the experience a pleasant one, and that 

1time becomes your new flight partner of choice. If you are a frequent 

flyer, welcome back and thank you once again for choosing us as your 

preferred carrier.

As the seasons change, so have the winds of change also blown through 1time. As many 

of you may have read, I have taken over as airline CEO, in addition to my position as 1time 
Holdings CEO.

Having rather large shoes to fill, I am determined to maintain 1time’s high standards of operations 

and to assist our airline in growing even further.

It is an exciting time to be heading up South Africa’s premier low cost carrier, with many new 

technological innovations on the horizon, and more exotic destinations set to be added to our 

growing flight schedule. 

Having worked for several world renowned travel companies, as well as for South African 

Tourism, my experience offers me a unique insight into the emerging trends of the local and global 

travel and tourism market.

I intend to draw on this knowledge to ensure that our airline continues to stay ahead of our 

competitors, and continues to offer our passengers technological innovations, deals and service 

which result in an even more simplified and efficient flight experience.

Ultimately, my goal is to ensure that 1time airline breaks new ground in the low cost 

carrier market, and that our passengers reap the benefits of a modern, dynamic and hands-on  

airline service. 

With so much happening within the 1time group, I look forward to using my column in 

abouTime to update you on the developments within our company.

In conclusion, I wish to reassure you that even though the management at 1time airline has 

changed, its philosophy of “More Nice, Less Price” remains the same. We aim to continue to 

provide you with top class service at the best possible prices.  

Should you have any ideas on how we can improve our customer service, I would appreciate 

your feedback. 

As our VIPs (Very Important Passengers) it is important for me to know what is important 

to you and how we can improve your experience with us. Please feel free to email me at  

blacky@1time.co.za, and I promise to get back to you with a suitable answer. Whatever your 

destination today, I wish you a pleasant flight with us.

Until next time.

      Blacky
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The iLuv portable speaker case allows you 
to protect your device and play your music 
in impressive stereo at the same time. Much 
easier to carry around than a boom box or 
stereo, this is a sound system that can travel 
with you wherever you go and is great for 
braais and beach parties, or just relaxing 
at home. The iLuv portable speaker 
case boasts external volume and power 
switches to allow you to control sound 
levels conveniently and is battery operated. 
The case is designed to fit all tablets that 
are 11” or smaller, and is also compatible 
with iPods, mp3 players and all phones via 
a 3.5 mm auxiliary jack. The iLuv portable 
speaker case for tablets comes in blue, black 
or pink and is available at leading retailers 
nationwide. For more information, contact 
Cortech on +27 11 463 8530 or email  
sales@cortechsa.co.za.

Dear 1time

As a very frequent traveller, I am 
away from home more than I would 
like to be, but today is a special day 
for me. I am sitting on the plane 
waiting for the people to board. And 
this would not have been possible 
if was it not for the fact that I had 
booked my flight with you.

My two meetings today were 
cancelled. I only had a scheduled 
flight back to Cape Town late this 
afternoon, so I was sure that I would 
miss out on putting my son to bed. 
But thanks to your helpful call centre 
staff and your reasonable prices for 
flight changes, I will now have more 
than enough time to spend a long 
weekend with my loved ones. 

Thank you again for making 
my day – and most definitely my  
son’s day.

I look forward to making use of 
your airline again in the near future. 

Regards
Quintin Koegelenberg

Good morning

Sometime last year I flew to Johannesburg 
for work purposes, which started out very well, 
as the plane left on time. On my way back to 
Durban, however, I was forced to wait at the 
airport for three hours as our training had 
finished early. 

When I got to the front of the line to board 
the plane, though, one of your staff, Liezel, gave 
me a very friendly smile and we had a short 
conversation. It is staff like her who can put a 
smile on your face after a very long week.

Thank you for the great service.

Regards
Derick Theron

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 
portable speaker 
case for tablets

20

Dear 1time

I am a 45-year-old male and I recently 
experienced my very first flight. What an 
experience. Everything was handled so 
smoothly by the airline staff and I had a 
memorable flight.

Soon, I will be flying to Cape Town with 
my wife. This will also be her first flight. Then 
I am thinking of taking my son on a trip to 
Zambia, which I read about in your in-flight  
magazine, abouTime.

I am very impressed with the service I 
received, and I see myself as a future 1time 
frequent flier.

All the best to the best airline,
Lawrence Mlotshwa
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This year’s Wacky Wine Weekend (7th to 10th June) in 
the Robertson Wine Valley will include four festive days, 
each boasting its own signature wine theme. “Seriously 
Wine Thursday” promises to inspire wine aficionados 
with presentations and private tastings presented by 
the Valley’s most esteemed winemakers. On “Wine Up 
Friday”, “Full On Wacky Saturday” and “Wine Down 
Sunday” visitors can look forward to brandy tours and 
tastings, fun wine competitions, river cruises, tractor 
trips, cheese and olive tastings, as well as the Robertson 
Farmers Market. “Passports” for the weekend can be 
purchased from the participating wineries. Visit  
www.wackywineweekend.com for more information.

A Weekend of 

Wine

07 - 10

Nail Biting and Adrenaline Pumping
Le Grand Cirque – Adrenaline is a jaw-dropping visual feast of the most 
dangerous, entertaining and thrilling cirque acts, combined with physical 
comedy routines and feats of skill and agility. Featuring a cast of 35 
extreme athletes from around the world, Le Grand Cirque – Adrenaline 
will explode onto the Mandela Stage at the Joburg Theatre from  
23rd May to 17th June. Audiences can look forward to the nail biting 
“Globe of Death” as three daredevil motorbike riders race around inside 
a giant cage, as well as to the perilous “Wheel of Destiny”, the most 
dangerous circus act of all. Tickets can be booked through  
www.joburgtheatre.com or by calling 0861 670 670.

Creative Fire
This year’s MTN Bushfire festival, which takes place in Swaziland’s 
picturesque Malkerns Valley from 25th to 27th May, is set to reinforce 
its reputation as one of Africa’s must-attend arts and music festivals. 
Festival goers can look forward to a culturally diverse melting pot 
of live music, theatre, poetry, film, circus acts, dance and visual arts 
from all over the globe. All of this is set against a breathtaking rural 
landscape. The festival attracts between 16,000 and 20,000 revellers 
each year, and raises awareness and funds for some of the country’s 
most pressing social needs. For more information and ticket sales, 
visit www.bushfire.co.sz.

Become a 

Fan. Visit

on Facebo
ok

abouTime
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Bibliophiles will be overjoyed to hear 

that the Cape Town Book 
Fair is back after a two year 

absence and will be taking place 

at the CTICC from 15th to 17th June. 

For more information, visit 

www.capetownbookfair.com.

Pop on your chef’s hat and head 

to Franschhoek for the interactive 

Cook Franschhoek 
Festival from 15th to 17th June. 

Tickets are available from  

www.webtickets.co.za. Visit  

www.franschhoek.org.za for  

more information.

Treat the kids to Disney on 
Ice at the Coca-Cola Dome in 

Johannesburg from 26th June to 

1st July. Tickets are available from 

Computicket.

Calling all Oyster lovers: The much 

anticipated Pick n Pay 
Knysna Oyster Festival 
will be taking place from 6th to 15th 

July. Visit www.pnpoysterfestival.

co.za for more information.

Laugh till it hurts when Bafunny 
Bafunny hits Johannesburg (11th 

to 14th July), Cape Town (24th and 

25th July) and Durban (27th and 28th 

July). Tickets are available  

from Computicket.

June

July

15

15

26

06

11

&aboutout
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Don’t Miss This, Dummy
After breaking all comedy records 
with his sold out tour in 2010, Jeff 
Dunham, the funniest ventriloquist 
on earth, is set to return to South 
Africa in June. With new characters 
up his sleeve, fans in Cape Town (5th 
June), Durban (7th June), Sun City (9th 
June) and Johannesburg 
(14th and 15th June) can see firsthand 
why he was voted “the most popular 
comedian in the United States”. 
Dunham has, of course, plenty of 
help on stage from his entourage of 
signature characters, including Walter 
the grumpy retiree; red neck Bubba J; and the bumbling Achmed the Dead Terrorist. Tickets 
are available through Computicket. For more information and tour updates, visit  
www.jeffdunham.com.

24 -27

A Feast for Food Lovers
The Good Food & Wine Show is 
set to make its mark once again as 
the quintessential authority on all 
things gourmet when it heads to the 
Cape Town International Convention 
Centre from 24th to 27th May. The 
show boasts an impressive line-up 
of award winning celebrity chefs, 
who will bring their fresh ideas and 
flamboyant personalities to a variety 
of interactive workshops, tastings and 
book signings. These include Buddy 
Valastro, star of the smash hit reality 
television show The Cake Boss, as well 
as the winner of MasterChef America, 
Whitney Miller. Visitors can also look 
forward to wine and whisky tastings, 
hands-on cooking classes and  
cocktail workshops. Visit  
www.goodfoodandwineshow.co.za for 
the full event programme.
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time to {travel}

The American Express GlobalTravel Card allows 
travellers to get the best value for their Rand by locking 
in the exchange rate for the US Dollar, Euro or Pound 
Sterling at the time of purchase. This makes travelling 
within a budget simple. This new prepaid card is a 
convenient, safe and cost-effective way for travellers to 
access prepaid foreign currency while abroad, and can 
be used to purchase products and services and make 
ATM withdrawals at millions of locations worldwide. If 
the card goes missing, it can easily be blocked and a 
backup card activated via the 24 hour Customer Service 
Centre. The American Express GlobalTravel Card is 
available at participating American Express Foreign 
Exchange branches throughout South Africa, and 
until 31st December 2012 it will not include the regular 
purchase price of R100.

24

Money on the Move

Bay Harbour Market in Hout 
Bay provides a uniquely social 
shopping and eating experience in 
an atmosphere which is friendly, 
vibrant and distinctly South African. 
It is open on Friday evenings from 
17h00 to 21h00 and on Saturdays 
and Sundays from 09h30 to 16h00, 
and visitors can look forward to 
music and entertainment, as well as 
a broad range of stalls. These include 
arts and crafts, fashion and interior 
design, as well as a tantalising array of 
delicious food. For more information, 
contact +27 82 570 5997 or visit  
www.bayharbour.co.za.

Fittingly named after the fresh Italian Mozzarella cheese, Burrata is the 
latest addition to the Old Biscuit Mill in Woodstock. The restaurant is the latest 
venture of Neil Grant, renowned ex-sommelier of Rust en Vrede Estate, and 
offers an exciting take on contemporary Italian cuisine. Burrata combines top 
quality food with a sophisticated wine menu that offers a selection of wine 
from South Africa, Italy and France. Head Chef Annemarie Steenkamp comes 
with an impressive pedigree, including five years at Le Quartier Français in 
Franschhoek. Food lovers are sure to be delighted by the Southern Italian 
Neapolitan style pizzas, traditional pastas and meat dishes she serves up. 
For more information, visit www.buratta.co.za. To book a table, contact  
+27 21 447 6505, or email info@buratta.co.za.

A Taste of Italy

Tip
travel

According to a recent World Health 
Organisation study, an “aeroplane 

headache” is believed to be caused by 
changes in cabin pressure during take-off 

and landing. It tends to affect only the 
left or right side of the head, but often 

subsides within a short time, on average 
about 20 minutes. For more information  

on headaches and migraines, visit  

www.headacheclinic.co.za.

Meet you at the Market





There is nothing better on a cold winter’s day than a steaming bowl 
of hot soup. By enjoying nourishing Denny soup this winter and on 
National Soup Day on 31st May, you can help support FoodBank South 
Africa to feed thousands of hungry people. Denny will donate 40c 
worth of soup for each Denny Soup sold between April and August 
2012 to FoodBank SA. This non-profit organisation (and the country’s 
only foodbanking network) secures quality food for the hungry and 
helps to alleviate hunger and malnutrition in South Africa. For more 
information, visit www.nationalsoupday.co.za.

Tabou ime

how that{about}
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PrintWild turns your favourite image into a work of art for 
your home. Your holiday photos are of sentimental value, so 
do them justice by getting them printed on one of PrintWild’s 
high quality products, such as a stretched canvas or a mounted 
print. The entire ordering process is done online and your 
print will be delivered to your door within two weeks. Visit  
www.printwild.co.za for more information. 

Wild about Prints?

Soup with Soul

Hands On Retreat is a four-star spa and getaway with a country feeling in the 
middle of the city. Hands On Retreat is situated in the leafy suburb of Craighall, 
Johannesburg, and is only ten minutes from the Sandton Gautrain station. T h e 
retreat offers guests relaxing spa treatments on the river deck, 
romantic retreat weekends, high tea and picnic hampers 
in a beautiful garden setting, as well as restful overnight 
stays. At Hands On Retreat it is all about “me” and “us” 
time. For bookings and more information, contact  
+27 11 022 8700 or visit www.handsonretreat.co.za.

Book flights  

online at 

www.1time.co.za

TOp
Did you know that 31st May is also National 
Macaroon Day? That’s all the more reason 
to indulge in these delicious confectionaries. 
We love the traditional Parisian macaroons 
at Asara Deli in the Stellenbosch Winelands. 
They make great gifts too, and can be 
beautifully boxed and gift wrapped. To 
order, contact +27 21 888 8031.

Tip

Recharge and Relax

You can win a R500 voucher towards your print 
product of choice. Simply go to their Facebook page 
(www.facebook.com/PrintWild), find the “Holiday 
Happy Snappy Photo Competition” tab and 
submit your best holiday snapshot to win.

WIN!
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Story by Nicky Furniss
Pix ©  The Greenhouse, Le Quartier  
Français, The Test Kitchen, Tokara,  
Michael Le Grange 

Feature

Tokara Restaurant, Stellenbosch

One of Margot Janse’s signature dishes

South Africa’s Top Chefs

Kings &
cuLInary

Queens
With our sun drenched climate, fertile land and expansive coastline, South Africa is blessed 

with a bounty of delicious produce. Little wonder, then, that we are also blessed with kitchens 

full of talented chefs who can whip all of these raw ingredients into culinary creations that 

will astound our palates and our minds. Some of South Africa’s top chefs took a moment out 

of their busy schedules to chat to ‘abouTime” about the ins and outs of life in the kitchen. 



Tabou ime 29

La Colombe at Constantia Uitsig

The Test Kitchen, Cape Town

The Greenhouse at The Cellars-Hohenort Hotel

A dessert by Scot Kirton
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Peter Tempelhoff
After working with a slew of internationally acclaimed top chefs, Peter 

Tempelhoff became one himself when he was awarded the prestigious 
title of Relais & Chateaux Grand Chef. This makes him only the third chef 
in South Africa to be awarded this title. He currently oversees five Relais 
& Chateaux restaurants within “The Collection by Liz McGrath”, one of 
which, The Greenhouse at The Cellars-Hohenort Hotel, was chosen as the 
Eat Out Restaurant of the Year 2011. 
aT: With the increase in popularity of cooking shows, do you 
think diners are more educated or critical than they used to be?

PT: The more you are educated about a topic, the more of an 
opinion you will have about it, which naturally makes you more critical. 
Unfortunately, because everyone eats food, everyone thinks they have a 
professional opinion about it. I feel that there is a little too much criticising 
of restaurants on the web these days; everyone seems to be a restaurant 
reviewer without thinking of the consequences. Imagine if there were 
blogs about attorneys, doctors, teachers, architects and so on? Perhaps then 
people would think twice before posting harmful and unfair comments.
aT: What would your guests be surprised to know about you?

PT: My business partner, Adam Mason of Mulderbosch, and I have a wine 
label called Yardstick Wines. We are about to start exporting our entry level 
wines to the USA, which are aimed at a younger generation of wine buyers.
aT: do you ever send food back when you are eating out in 
other people’s restaurants?

PT: Not if they are my friends’ restaurants, but luckily I don’t feel the 
need to often, as most of my friends are excellent cooks. If I don’t know 
the chef or team, then I will send it back if it is really bad, but for the most 
part, I have learned to bite my tongue when dining out.

Margot Janse
Dutch-born Margot Janse has been the executive chef at Le 

Quartier Français Hotel in Franschhoek for the past 16 years, 
during which time she has well and truly made her mark on the 
South African dining scene. She loves to push traditional “food 
boundaries”, and believes that unforgettable dishes should 
have elements of surprise and nostalgia to them. Among her 
many accolades, she is a Relais & Chateaux Grand Chef and 
was the first female chef in Africa to be awarded this honour.
aT: What would be the best compliment your 
contemporaries could pay you?

MJ: That I am honest and passionate in regards to what I do.
aT: What ingredient will we never find in your kitchen? 

MJ: Nutmeg. I can’t stand it. 
aT: Is there a particular food that you are powerless  
to resist? 

MJ: Good cheese. Runny, strong, soft, mature – any cheese, 
really. My Dutch roots have taken care of that!
aT: do you have a hidden talent outside of the kitchen?

MJ: I play the saxophone, just not very often.
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Richard Carstens
Before joining Stellenbosch’s Tokara Restaurant as its executive 

chef in 2010, Richard honed his talents in a number of well known 
local and international restaurants and was named as Eat Out 
magazine’s Chef of the Year in 2005. He loves to experiment with 
flavours, and is well known for his combination of local produce 
and a refined Japanese aesthetic. Under Richard’s leadership Tokara 
was selected as one of South Africa’s top 20 restaurants for 2011 by 
Eat Out magazine.
aT: do you think south African chefs create their own 
culinary trends, or do they just follow international ones?

RC: We have definitely created our own culinary identity and 
trends by using the bounty of our local produce. There are many 
chefs out there with their own unique style and character. Everyone 
obviously follows international trends, but the trickle-down from 
the top tier is always re-interpreted in a South African context. New 
and advanced techniques allow you to put your own spin on a dish.
aT: What is your guilty pleasure, culinary or otherwise?

RC: Too much chocolate.
aT: What do you think is the biggest misconception the public 
has about being a chef?

RC: The biggest misconception is that it is a glamorous 
profession. Another is the belief that you can achieve greatness 
before your time. You have to learn the basic skills first through 
long hours and determination. 

Luke dale-Roberts
British-born Luke is not one to rest on his laurels. After training at one 

of the world’s top hotels in Switzerland, he went on to work in premier 
restaurants in London, Australia and South East Asia, before taking over the 
reins of La Colombe at Constantia Uitsig in 2006. After a slew of accolades, 
he opened his own restaurant, The Test Kitchen, in Cape Town in 2010. The 
awards have since continued to pour in, including being named Chef of the 
Year 2011 by Eat Out Magazine.
aT: What do you think about the rise of celebrity chefs?

Ld: When I started, being a chef was considered a bit of a manual job, and few 
people, I think, really appreciated the art of good cooking. Now that’s changing 
and people have a better appreciation of the industry, which is a good thing.
aT: do you have a cringe-worthy moment from early in your career that 
you would prefer to forget?

Ld: There have been a number of them! During my first job in Switzerland, 
I was cleaning one of the shelves and I dropped a glass bowl. It exploded and 
fired bits of glass into everything; every single piece of prep. The chef said to 
me: “Just make sure you clean everything because otherwise there is going to 
be glass in the food.” And lo and behold, there was a piece of glass on a plate 
of food. Luckily the chef noticed it before it was served, but when he did, he 
literally shook me until I nearly collapsed!
aT: do you know any young chefs that you think we can expect great 
things from the future?

Ld: I have three chefs who have been working with me at the Test Kitchen 
who are definitely on their way up. 
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scot Kirton
In late 2010, Scot Kirton was appointed as the head chef of renowned Cape Town 

restaurant La Colombe. It was familiar territory for Scot, as he had worked closely 
with the restaurant’s previous head chef, Luke Dale-Roberts, for four years. But Luke 
also left some pretty big shoes to fill. Since his appointment, Scot has not only filled 
those shoes, but exceeded all expectations with his innovative take on classical French 
cuisine. With Scot at the helm, La Colombe was selected as one of the 2011 Top 100 
Restaurants of the World by San Pellegrino.
aT: What do you think makes the difference between a good chef and a  
great chef?

sK: There are many good chefs, but very few great chefs. A great chef will 
anticipate the outcome of a dish; he will be able to guide it and improve it, change 
the recipe and focus the flavour before it is even finished. Other chefs will follow the 
procedure, regardless of the outcome. Chefs often fail to focus on flavour and just aim 
to get the job done, while a great chef does both.
aT: What is your pet peeve in the kitchen?

sK: Unpolished plates.
aT: What dish takes you back to your childhood?

sK: Our Sunday staff lunch at La Colombe takes me back to childhood memories of 
helping my mom in the kitchen. Every Sunday we have a big roast chicken with roast 
potatoes and the works. Everyone in the kitchen has to make something for the lunch, 
and then we all sit together and feast. This is something that my family also used to do  
on Sundays. T  





Good Food 
In aLL ItS GLory
A Week in the Kitchen

THE KITCHEN, A RESTAuRANT IN WooDSToCK, CAPE ToWN, IS A FoCAL PoINT 

FoR CREATIvITY WHERE PEoPLE FRoM ALL WALKS oF LIFE CoME To FEED 

THEIR APPETITES, AS WELL AS THEIR INGENuITY. Every day a team of remarkable 

and dedicated chefs prepare an array of mouth-

watering dishes. Their personalised approach and 

pride in their artistry ensures that every visit here 

is a memorable one.

Story by A Week in the Kitchen
Pix © Russel Wasserfall

FIne art
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Now, with the release of owner Karen Dudley’s recipe and coffee table book A 
Week in The Kitchen, everyone can enjoy a glimpse into one week at this restaurant, 
where the menus change daily and South African twists on Mediterranean and Oriental 
tastes promise clean, natural flavours undisguised by rich sauces.

“Life is too short for the arbitrary, the mediocre, the ‘nice’. If you are going 
to eat something, however simple, it must be all that it is meant to be. It must be 
essentially good. Contrast, colour, a riot of flavour – this is the stuff we live by, 
this is the stuff we celebrate! Food made with generosity and attention has the 
power to grow a community and to make people happy. There is reciprocity 
here. As we spend our love, so it comes back to us threefold,” explains Karen 
about her philosophy behind the food she serves in The Kitchen. 

Step into The Kitchen – either in reality or through the pages of their 
book – and find out exactly what it is that has publications such as 
The New York Times and personalities like Michelle Obama relishing  
their experience there. T  



The Kitchen’s delicious harissa chickpea salad, chopped Turkish salad and honey mustard sausages
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The Kitchen’s collection of knick-knacks is as 
interesting and eclectic as many of its customers are
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The creative inspiration behind The Kitchen, Karen Dudley

Bulgar wheat with roasted peppers, dates 
and coriander and a fine bean salad



Get your free subscription at www.mysubs.co.za/aboutime

Tuck into a decadent chocolate 
almond cake at The Kitchen
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SuccesstHe traDItIonaL taSte oF

The well known brand “old Fashioned” Fish and Chips is expanding its reach with the 

introduction of a new chicken brand, Chingos Chicken, which was launched this year 

under the umbrella company Traditional Brands. 

The successful “Old Fashioned” Fish and Chips franchise 
opened their first outlet just five years ago. They are now on the 
verge of opening their 350th outlet, and another 150 outlets are 
expected to open before the end of the year. The company is now 
also launching Chingos Chicken alongside the “Old Fashioned” 
concept, as a strategic motivation for what both brands stand for: 
value for money.

The inaugural Chingos store opened alongside the “Old 
Fashioned” flagship store in Elma Park, Johannesburg, in April this 
year. Already this new venture looks set to tickle the taste buds of 
eager investors and partners who see the possibilities created by 
the current economic climate.

Chingos will serve “all things chicken”, and promises to build 
on the core principles that made “Old Fashioned” Fish and Chips 
the fastest growing franchised brand in South Africa: clinically 
clean stores, friendly service, great quality, low prices and a sound 
business model which encourages investment. 

Undoubtedly one of the main reasons why the franchise has 
been so successful is that it operates on a strong family ethos. 
Despite the rapid expansion of the brand, the De Sousa family has 
been able to retain their personal touch in all aspects of the brand.

The brand’s loyal franchisees are also a huge factor in its 
success, with an impressive number of repeat investors. Some 
franchisees have opened as many as ten different stores, 
each due to the brand’s impressive eight to eleven 
month return on investment time frame and the 
efficiently structured planning of franchisee 
growth patterns.

In a single year, “Old Fashioned” Fish 
and Chips sold a total of 9,408,287 
units of hake and 56 million kg of A 
grade potatoes. These numbers 
are impressive from an investor’s 
point of view but what have they 
done for economic stimulation? 
How about over 8,000 new jobs 

created to date? That is almost 10 % of new job creation every year 
in South Africa alone. With the volumes sold in 2011 alone, “Old 
Fashioned” Fish and Chips has the ability to feed each and every South 
African, every single day, twice a day for an entire year! 

Every year of operation serves as an acknowledgement of the 
franchise’s success, as do various RASA Awards of Excellence, 
as well as their nomination as a FASA Finalist for Brand of the 
Year. Traditional Brands is definitely a corporate entity to keep 
an eye on.

So all that is left to ask is: Will you have an “Old Fashioned” 
Fish and Chips or Chingos Chicken in 2012? T

Story & Pix © Traditional Brands

Feature
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Dinnerand a Show
WheTher IT’s POPCOrn aT The mOvIes Or ChIPs anD DIP WaTChIng vIDeOs aT hOme, everyOne 
LOves TO munCh On sOmeThIng DeLICIOus WhILe BeIng enTerTaIneD. nOW yOu Can make an 
evenIng OF IT, WITh Our seLeCTIOn OF sOme OF The COunTry’s BesT DInner TheaTre exPerIenCes. 

whErE
abouts

Story Rebecca Johnson, Pic © Madame Zingara

1

3
4

The BarnyarD 
TheaTre

The Barnyard Theatre’s 
slogan: “This is where 
it all comes together 
– friendship, good 
food, wine and brilliant 
entertainment!” is more 

than apt, and with theatres in Gauteng, 
KwaZulu-Natal and the Western Cape, 
there are plenty of opportunities for you 
to be part of this complete experience. 
The vibe is deliberately relaxed and fun, 
and you have the option of bringing 
your own picnic basket or ordering a 
pizza from the venue, which also boasts 
a fully stocked bar. The theatres’ shows 
all have a strong musical focus and are 
guaranteed to have you on your feet 
(and possibly dancing on the tables) as 
the night wears on! Upcoming shows 
to look out for include Classic Rock, 
Icons of the 80s and The Rocky Horror 
Party. For more information, visit  
www.barnyardtheatre.co.za.

The amaZInk TheaTre anD eaTery
Launched late last year just outside Stellenbosch, the AmaZink Theatre combines the best of township hospitality, 

with delicious traditional South Africa fare prepared by top chef Bertus Basson, and a proudly South African musical 
experience. The original show AmaZink Live! – which included such classic favourite songs as “Pata Pata”, “The Click 
Song” and “African Dream” – just finished its first run. It is due to return for its second run on 1st October, and in 
the meantime, the theatre will be open every Friday evening in May for an informal gathering of local artists. Visit  
www.amazink.co.za or like them on Facebook (amazinkeatery) for more information.

Parker’s 
COmeDy 
& JIve

Everybody loves to have their 
funny bone tickled, and Parker’s 
is the place in Joburg to do it. 
Located in Montecasino, this 
comedy club can seat up to 280 
people and is open Wednesday 
to Saturday. “Improv” night is on 
Wednesdays, and top local and 
international comedians perform 
for the rest of the week. Because 
a good laugh always works 
up an appetite, Parker’s Pantry 
serves burgers, wraps, nachos 
and snack platters to enjoy 
during the show. For bookings 
and more information, visit 
www.parkerscomedy.com.

maDame ZIngara’s TheaTre OF Dreams

Everybody’s favourite dinner theatre circus spectacular, Madame Zingara’s Theatre of Dreams, is currently playing in 
Montecasino in Johannesburg. It has made its triumphant return to the City of Gold with a brand new show, El Milagro, 
which features new acts and performers, as well as a trendy facelift for their resident tent, Victoria. All the drama and 
fun is still there, as well the delicious four course menu for which they have become known. Old favourites like the 
chocolate chilli steak are still available, but you can also expect some exciting new twists to the menu this season. Visit 
www.madamezingara.com for more information.
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Feature

Mother City

Story & Pix © Keith Bain

ESTABLISHED AS A TAvERN PoRT To NouRISH SAILoRS TRAvELLING BETWEEN WoRLDS, 

CAPE ToWN WAS ALWAYS DESTINED To BECoME A GREAT CuLINARY DESTINATIoN. 

Invariably, global cooking styles have become part of the local social fabric. But only recently have 

flavours from other parts of Africa started to get noticed. Keith Bain discovers a few highlights of 

the Mother City’s Afropolitan dining scene.

a taSte oF tHe MotHerLanD In tHe 

An Ethnic African Food Safari

Cape Town boasts a number of ethnic restaurants, where 
adventurous diners can taste their way around the African continent
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I am sitting on a low stool at a table hovering below my knees 
at the tiniest restaurant in Cape Town. There are no pretences that 
this is fine dining. There is no cutlery or condiments, just a few 
wall hangings and an exotic, difficult-to-place soundtrack. From the 
moment you step inside Little Ethiopia, you know that you are in for 
an alternative epicurean experience.

Here you will find Yeshi Mekonnen, an elegant woman with 
fine features, caramel skin, and eyes that shimmer like jewels. Her 
entrepreneurial streak is twinned with hands-on skill. Hard at work 
in her pint-sized kitchen, she produces spice scented aromas that 
make the wait for her food part of the experience. 

“I have a passion to cook,” says the softly spoken Addis Ababa 
born and raised restaurateur. She learnt by culinary osmosis, 
absorbing all she knows from her mother. Her year-old eatery is a 
lifelong dream come true.

With its litany of exotic dishes, Yeshi’s menu does not make 
it easy to pick a meal if you are discovering the cuisine for the 
first time. The crafting of flavours comes from blending chillies, 
herbs and spices to create berbere, which imbues the food with its 
distinctive flavour. Various stews (or wot) are made with either meat 
or vegetables. 

Doro wot (chicken stew) is popular with first timers, probably because 
it is the first item on the menu and simple enough to pronounce, while 
the lentil based misir wot is a personal favourite of mine.

Beyond knowing what to do with your food once it arrives, there 
is little hope trying to discern one dish from the other when ordering. 
A good idea is to tuck into the platter style dishes: beyeaynetu is 

vegetarian, while mahberawi is a sampling of meat stews. 
One of the great pleasures of Ethiopian dining is that you eat 

with your hands, tearing off pieces of injera, a sourdough flatbread 
traditionally made from a tiny grain called teff. Yeshi uses a rice 
flour substitute to similar effect, to produce something resembling 
a large spongy pancake prepared from fermented batter. Scoop up 
your wot using pieces of injera, and you have in your hand the start 
of a fortifying meal. 

Not far from Yeshi’s intimate, budget priced eatery is upscale 
Addis in Cape, which is reached via a wooden stairway scented 
by incense. Spacious and visually innovative, it belongs to Senait 
Mekonnen, an impeccably stylish ex-pat with short cropped hair 
and the kind of gorgeous accent you expect to find in a James Bond 
movie. She set up her first restaurant in Dar es Salaam 15 years ago 
and it is now one of the most talked about restaurants in Tanzania. 

Senait’s repurposing of a colonial era building into an African 
eatery is smart and refreshing, and it is filled with just enough 
suggestions of her native country, without becoming a cliché. 
Above the mesob tables and low chairs, a canopy of upside-down 
embroidered ceremonial umbrellas and metallic Coptic crosses are 
reminders of the central role religion plays in Senait’s motherland. 

Besides having created a beautiful space, Senait knows that it is 
the food that really matters, and the menu is hugely rewarding. To 
make the most of it, it is worth ordering a variety of dishes to turn the 
meal into an occasion for sharing. If the gentle burn of barbere is too 
much for you, opt for toned down alicha, where the chilli is replaced 
with turmeric. Or choose from a number of palate cooling side dishes 

Yeshi Mekonnen has channelled her passion for cooking the dishes 
of her homeland into Cape Town’s Little Ethiopia Restaurant



such as homemade cottage cheese (ayeb) or lentil salad (azifa).
Senait says that she still gets more foreign tourists than locals, 

which is a reminder that Cape Town suffers from a type of culinary 
Apartheid, a sense that certain cuisines are more legitimate than 
others. Certain hipster types would rather dip fried chips into 
scented aioli than sample traditional foods from other parts of their 
own continent. The culinary adventurous, however, would do well 
to explore the city’s underbelly.

Choosing to do just that, I find myself in the bowels of the African 
Women’s Craft Market on Long Street. I am hoping to discover the 
flavours of West Africa, but it takes a bit of puzzling through a 
maze of mask, batik and jewellery stalls before I find Bebe Rose, 
a rudimentary spot with a handful of tables and two tiny kitchens 
tucked at the back. There isn’t even a sign. 

As a strictly functional space, it is not pretty, but I have come 
to sample exotic flavours, not to learn about interior design. In one 
corner, a tiny television balances atop a fridge stocked with Stoney 
ginger beer. Al Jazeera newscasts play for those who come here 
to eat, and I imagine the distances my fellow diners have travelled 
from their homes to start their lives afresh, the way Mama Rose did 
when she arrived here from Cameroon in 1995. 

Just figuring my way through the menu is a learning experience. 
There is a version with pictures designed for tourists, but it is better 
to consult Rose directly. With her turquoise tights, high-heels, a doek 
around her head, and a warm smile, she is instinctively matriarchal 

and motherly. She tells me about ndolé, which is made with what 
she calls the “ultimate vegetable” – slightly bitter and spinach-like, 
it grows just about everywhere in Cameroon. Its leaves are cooked 
with a nut paste, sun dried vegetables, chilli, and beef, lamb or fish 
to become a sort of signature stew. It is also her national dish. 

Her menu is primarily Cameroonian, but features a few items 
from other parts of Africa, including Congolese pundu, made 
with cassava leaves and a spicy peanut sauce. West African food 
includes much that is fried and artery antagonising, but is designed 
to eliminate all traces of hunger. My fish is served alongside rice 
steeped in a potent sauce, which is fiery enough to make me break 
into a mild sweat, although the flavours are justifiable reward for the 
pili-pili bang. I walk out deeply satisfied.  

In contrast with Bebe Rose’s pared down aesthetic, is the 
melange décor up at Timbuktu, the alfresco café on the first floor of 
the nearby Pan-African Market. Draped with fabrics and crammed 
full of African artefacts and vintage collectibles, it is a mix between 
an antique bazaar and Bohemian lounge, not unlike stepping into 
a scene from Tintin. Flopping onto one of the ancient rug covered 
sofas on the wooden balcony; I grab a book from the makeshift 
library, and drift into a reverie as scratchy jazz evokes a bygone era. 

Having awakened my taste buds to the possibilities of 
flavoursome African dining, I confidently choose just the right wot to 
suit my mood. The grumble of Long Street’s relentless traffic recedes 
into the background, and I know that I am truly at home. 
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Exotic décor and foreign languages are part of the 
fun of dining outside of your comfort zone





Little Ethiopia: 76 Shortmarket Street, Cape Town. Contact +27 21 424 8254

Addis in Cape: 41 Church Street, Cape Town. Contact +27 21 424 5722 or visit www.addisincape.co.za

Bebe Rose Cuisine Africaine: Shop 62, Africa Women’s Market, 112 Long Street, Cape 

Town. Contact +27 73 368 3603

Timbuktu Café: 1st Floor, Pan-African Market, 76 Long Street, Cape Town. Contact +27 21 426 4478

Cape Town’s atmospheric winters are a magnet for explorers of the cultural, as well as the natural. 

A food and wine lover’s playground, the Mother City offers everything from farmer’s markets, delis and 

regional cuisine to five-star restaurants and great coffee shops. Visitors can shop for designer labels or 

handcrafted township beadwork with a useful Design Route map as a guide. The cooler weather is 

perfect for fynbos fragranced hikes, misty beach strolls, whale spotting and long scenic drives, while there 

are also plenty of activities to tempt adrenaline junkies. Visit www.capetown.travel for more information.

Contact Information

Cape Town Warms up in Winter

1time FLIeS to cape toWn. check the flight 
schedule for dates and times

Timbuktu at the Pan African Market is an eclectic 
mix of artefacts, collectibles and exotic food 
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Story by Jacqueline Cochrane
Pix © iStockphoto

Feature
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Dining
Discreet 

‘abouTime’ goes underground to explore the concept of closed-door dining, and asks 

Chef Dario de Angeli why South Africans have not yet sunk their teeth into this new 

concept in eating out.

Most chefs would agree that we live in interesting times. Of course, this is 
the kind of vague blanket description that is meant to explain a whole gamut 
of attributes, both good and bad. In culinary terms, this interesting era is one 
of pretty-boy celebrity chefs, reality cooking programmes, deconstructed food, 
and also a general reawakening to the simple joy of eating. In the past couple 
of decades, food has become both glamorous and tasty again, and these days 
even the British – in fact, especially the British – are producing perfectly  
enjoyable cuisine. 

Closed-door dining is not so much a new concept as it is a newly trendy 
concept, and it is easy to understand what makes it so appealing. The idea is 
beautifully simple: Private chefs charge a set amount to serve meals to small groups 
of people. 

Also called underground restaurants, guestaurants and supper clubs, closed-door 
restaurants are usually chefs’ private residences, and dinner events are often only 
advertised via word-of-mouth or social media. Pricier than commercial dining, 
a little bit illegal (by virtue of side stepping health regulations) and, at best, 
deliciously clandestine, it is basically a paid-for dinner party. 

The concept has been popular – surreptitiously so, of course – in the UK, Canada 
and certain Latin American countries for a number of years. Puertas cerradas, as they 
are called in Spanish, are dotted all over the Argentinean capital of Buenos Aires. 
Casa Felix in the chic neighbourhood of Palermo seats only 12 people, and serves 
a five course pescatarian tasting menu (itself a rare phenomenon in this meat-and-
carbs society), while Casa Saltshaker in Barrio Norte calls itself a “salon for food  
and conversation”. 

So, if all you need is a willing chef, a handful of hungry and adventurous guests, 
and a private residence with a large enough seating area, why has closed-door 
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dining not taken off in South Africa?
This is the question I posed to Chef Dario De Angeli, who – to 

his bemusement – is often likened to experimental British chef 
Heston Blumenthal.  

Cube Tasting Kitchen, De Angeli’s relatively new venture 
in Parktown North, Johannesburg, is the closest thing to an 
underground restaurant locally. Firstly, there are no signs outside 
to announce that Shop 5 at 17, 4th Avenue, is an eatery of any 
kind. In this unassuming space De Angeli presents diners with 
multiple tasting dishes – sometimes more than 20 per menu. 

“Before I opened [Cube], I was actually very much considering 
doing the closed-door dining thing,” says De Angeli. “I was 
considering doing it at my house, where I would have people 

over. [But] I thought that it was maybe a little too progressive for 
Joburg at the time.” 

De Angeli’s tasting kitchen is as much a reaction to an eating 
culture that slavishly follows the three course meal formula as it 
is a venue for culinary exploration. Here, the chef and his team 
get to be truly creative and, more importantly, truly sustainable 
in their approach. The benchmark is to source 90 % of the 
ingredients they use from within a 90 km radius. 

Cube seats a maximum of 30 diners and, although De Angeli 
adapted the underground dining concept to make it more 
accessible, this remains a niche eating experience. Part of the 
appeal of both the tasting kitchen and its closed-door cousin 
is that it restores a sense of familiarity with fellow diners and, 



moreover, with the chefs who prepare the cuisine. 
It reminds us that eating should also be an 
expression of communality. “It is supposed to feel 
like you are sitting inside somebody’s kitchen,” 
explains De Angeli. “That is the reason why we 
come out from the kitchen and explain all the 
dishes to people. It’s like you have your own 
personal chef cooking your dinner for you. I think 
most people are happy with it, but some people 
find it a little intrusive.” 

So, as a nation, are we a little shy when it 
comes to new culinary trends, preferring to gather 
around a braai, before we try different dishes in a 
small room with perfect strangers? Not only that, 
says De Angeli, but South Africans also fail to 
understand why good cuisine is worth spending 
good money on. “I really believe that there’s still 

a resistance to paying for food here. People have a limit on what they’re 
willing to pay for food.” 

“I’m hoping – and I have said this to many people – that more places 
like this [Cube] open up in Joburg, because it just sets the benchmark 
then for becoming a more sophisticated culinary city,” says De Angeli, 
who adds that he still plans on venturing into something more similar to 
closed-door dining in due time. 

Unlike so many gastronomic fads, the true beauty of underground 
dining is perhaps that it appeals equally to the foodie on the street, as 
it does to the purist who haggles over the price of saffron. Think of it 
as Come Dine with Me meets Eyes Wide Shut, if you will. Or rather do 
not bother defining it at all, and instead just challenge yourself to a new 
culinary adventure. T

aS a naTion,  arE 
WE a liTTlE  Shy 
WhEn iT CoMES 
To nEW Culinary 
TranDS,  prEfEring 
To gaThEr arounD a 
braai, bEforE WE Try 
DiffErEnT DiShES  in 
a SMall rooM, WiTh 
pErfECT STrangErS?
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Story by Nicky Furniss
Pix © Knysna Tourism & Nicky Furniss
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Munch 
Food and Fun in Knysna

anD MoVe
Franschhoek may be the gourmet capital of South Africa, while Cape Town offers 

plenty of opportunities to get active in the great outdoors. But what about a single 

destination that combines both? A cornucopia of delicious foodie experiences ‘and’ 

plenty of sun soaked, outdoor activities perfect to work off all that extra eating? If 

that sounds ‘just’ like your kind of holiday, then it’s time to take a trip to Knysna.

Tabou ime
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w
e started our weekend in Knysna with a visit to the 
Wild Oats Community Farmers Market in Sedgefield 
which is held every Saturday morning. The market 
always promises a big crowd and a festive atmosphere, 
helped in no small measure by the resident Minstrel 

Band and the mouth watering smells of things being cooked. 
You can stock up on fresh fruit and veggies, homemade bread and 

cheese, and sweet treats, from fudge and milk tart to cupcakes. With tables 
and chairs set out in a shady grove of trees, the market is also the perfect 
place to indulge in a lazy weekend brunch. For the healthy-minded there 
is muesli and fruit salad, and for those with heartier appetites, eggs and 
bacon and German sausages, with pancakes for dessert. 

Once you have eaten your fill, it’s time to make the most of Knysna’s 
almost year round sunshine. Situated in Timberlake Village, halfway 
between Sedgefield and Wilderness, Wildwoods Tree Adventures’ aerial 
courses combine the exhilaration of treetop zip lines with bridges, Tarzan 
swings and obstacles. Thanks to two kids’ courses and three adult ones, 
Wildwoods is a great option for a family day out. All participants are 
clipped into harnesses and those brave enough to try out the flagship 
course can look forward to 10 m high platforms and a 102 m long zip line. 
Guaranteed to have your pulse racing! 

All of this activity is sure to work up an appetite, and there is plenty of 
delicious food to be had at the adjacent Timberlake Village, which has a 
strong focus on organic and farm fresh produce. You can pick up cheeses, 
a bottle of wine and some homemade fudge; pop into the Windmill Café 
for a café latte; and then head over to Zucchini for lunch. Owner Stephan 
Henning is passionate about organic food and quirky décor, and you can 
find both here, from antique Boer War saddles as bar stools to Zucchini’s 
famous springbok frikkadelletjies, which are delicious.

Tony Cook Adventures is a veritable one stop shop for outdoor fun in 
the sun and the adventure tour operator offers guided mountain biking 
and canoeing, stand-up paddling and kite surfing lessons. They also take 
groups on guided walks, and we signed up for a three kilometre amble 
in Knysna’s Goudveld Forest. The walk begins beneath the impressive 
canopy of a giant Outeniqua yellowwood tree, which also shadows 
the Dalene Matthee Memorial Site. Mathee made these forests, and the 
elephants who live in them, famous in her book Circles in the Forrest, and 
no walk here would be complete without the hope of happening upon 
one of these elusive ellies. 

We saw no more than some very old pachyderm poo, but our 
charismatic guide regaled us with stories of elephant sightings, and also 
did a fantastic job of making the surrounding flora come alive as he 
pointed out interesting specimens and unusual plants. The highlight of this 
walk, though, is definitely its liberal plantings of majestic yellowwoods, 
and the mind boggles at the thought that some of these trees could be 
close to a century old. 

While Knysna’s association with oysters is nowhere near as old, it is 
also still very much alive. They can be found in virtually every restaurant 
in Knysna – and for a town of its size, there are a lot of restaurants! 
Overwhelmed by choice, a good place to start is exclusive Thesen Island. 
It boasts lovely lagoon views, a tranquil atmosphere, and plenty of 
restaurants to satisfy your appetite. We chose to indulge in fresh seafood 
at Sirocco, which also has the added benefit of having the full range of 
Mitchell’s Beer (a popular Knysna staple) on tap. And if you battle to 
make up your mind as to which ale to order, you can have a tasting 
selection of the whole lot. Cheers to that!

Another definite foodie must is to book a table at the East Head Café 
for breakfast. As the name suggests, the café sits on the one of Knysna’s 

Stock up on fresh produce and yummy homemade 
goodies at the Wild Oats Farmer’s Market

Let the kids work off some steam on Wildwoods’ 
aerial tree adventure courses
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famous Heads. Despite delicious lattes and a tantalising breakfast menu, 
East Head Café’s best asset is its spectacular views of the Knysna lagoon 
and The Heads it takes its name from. It is the perfect spot from which to 
kick off another beautiful day of adventure in Knysna. And what better 
activity to follow a breakfast overlooking The Heads, than to hop on a 
boat and head out of them? 

Knysna Rib Adventures operates from the Knysna waterfront and 
offers exhilarating, high speed boat adventures in the lagoon, through 
The Heads and up and down the coast. Should The Heads (which 
are notoriously temperamental) be cooperating, passengers have the 
opportunity to see the stunning Knysna coastline, and possibly also spot 
the odd dolphin or whale. Should The Heads not be in an amenable 
mood, you are still guaranteed of a heart pumping high speed ride in the 
lagoon and some fascinating stories about the area, before heading back 
to relative sedateness of dry land. 

Speaking of dry land and sedate afternoons, golf lovers are spoilt for 
choice with not one but two championship golf courses to choose from: 
Simola Golf Estate and Pezula Private Estate. Both offer beautiful views 
and excellent dining options, should you need a bite to eat before you 
hit the fairways or a celebratory dinner after your round of golf. 

But after a busy weekend, undoubtedly the best way to end off any 
trip to Knysna is to head off to the spa (both golf estates boast very good 
ones) for a relaxing massage. The talented therapists are guaranteed to 
soothe muscles tired from hiking and tree climbing, while it will give 
you just enough time to digest enough lunch to have a tiny spot in your 
tummy for a last oyster or two, before you bid a fond farewell to this 
special little town. T  

For the ultimate combination of feasts and outdoor fun, make a point of 

heading to Knysna for the 2012 Pick n Pay Knysna Oyster Festival from 

6th to 15th July. The festival offers something for everyone, from running, 

cycling and adventure racing, to wine and whiskey tastings, food and 

wine pairings and plenty of oysters. Contact +27 44 382 5510 or visit 

www.pnpoysterfestival.co.za for more information.

villa Castollini: abouTime was graciously hosted by Villa 

Castollini which boasts magnificent views of the Knysna Lagoon 

and a very warm welcome. Visit www.villacastollini.co.za for  

more information.

Timberlake village: Visit www.timberlakeorganic.co.za. 

Wildwoods Tree Adventures: Contact +27 78 251 4458 or email 

wildwoods@acrobranch.co.za for more information.

Zucchini’s: Visit www.zucchini.co.za.

Tony Cook Adventures: Contact +27 82 783 8392 or visit  

www.knysnaforesttours.co.za. 

sirocco: Visit www.sirocco.co.za

East head Café: Contact +27 44 384 0933 or visit  

www.eastheadcafe.co.za

Knysna Rib Adventures: Contact +27 76 393 0197 or visit  

www.knysnaribadventures.co.za for more information.

Pezula Private Estate: Visit www.pezula.com

simola golf Estate: Visit www.simolaestate.co.za

The Knysna oyster Festival

Contact Details

You simply cannot visit Knysna without indulging 
in some of its famous oysters in between making 
the most of its beautiful surroundings

1time FLIeS to GeorGe. check the flight  
schedule for dates and times
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Story by Christo Valentyn
Pix © iStockphoto.com

Feature



World famous Heritage Sites like the 

Cradle of Humankind near Johannesburg 

and Machu Picchu in Peru may one day 

eventually succumb to the ravages of time, 

says Christo valentyn, but our culinary 

heritage, on the other hand, looks set to 

stand the test.

ForeVer 
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Food
protecting our culinary Heritage
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www.aboutime.co.za

Nothing would be more tiresome than eating and drinking if God 
had not made them a pleasure, as well as a necessity. French author 
and philosopher, Voltaire, may have had this revelation long before we 
were born, but in a world where talented chefs become celebrities and 
foods that were ignored for decades suddenly become the ingredient 
du jour, this universal truth still resounds in our spirits almost three 
centuries after his passing. 

While each successive generation might improve a recipe 
or adapt it to their own needs, most people cook their food the 
same way their parents did. In this way, family food traditions are 
passed down through generations, and they become part of our 
personal and collective heritage. This is precisely why food and its 
accompanying cultural influences can now also earn protection from 
the United Nations Educational, Scientific and Cultural Organisation 
(UNESCO). Every year, UNESCO adds different “heritage foods” and 
their traditions to its Representative List of the Intangible Cultural 
Heritage of Humanity, which currently includes foods from Mexico 
and Paris to Croatia and Greece.  

From Paris to Zagreb
The French gastronomic tradition marks most festive occasions 

in France. It is a customary social practice, especially for celebrating 
important moments which emphasise togetherness, the pleasure of 
taste and the balance between human beings and the products of 
nature. It is a traditional celebration with several important elements, 
which includes not only the food and drink, but also the fixed structure 
of the meal. 

In a similar fashion, the tradition of gingerbread making only truly 
became a craft that required skill, speed and subsequently protection, 
when it came to northern Croatia. The recipe may be the same for 
all makers (flour, sugar, water and baking soda, plus the obligatory 
spices), but where the craft aspect truly comes into play, is in each 
craftsperson’s unique decoration, which often includes pictures, small 
mirrors and verses or messages. The craft has been passed on from one 
generation to another for centuries, and has become one of the most 
recognisable symbols of Croatian identity. 

More Than Just Cacti and Tequila
Traditional Mexican cuisine is a comprehensive cultural model that 

encompasses everything from the planting and harvesting of crops, 
to the cooking and eating of them. This unique form of cuisine is 
therefore not only founded on the inclusion of corn, beans and chilli 
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in the dishes themselves, but also in the unique farming methods 
the Mexican nation uses, such as milpas (rotating swidden fields of 
corn and other crops). Also included are cooking processes, such as 
nixtamalization (lime-hulling maize, which increases its nutritional 
value), and the use of particular utensils like grinding stones. Mexican 
cuisine is an elaborate and symbol laden part of Mexican culture. For 
example, everyday tortillas and tamales form an integral part of Day of 
the Dead offerings. 

The Mediterranean diet
The ancient Greek philosopher, Epicurus, once said that we should 

look for someone to eat and drink with before looking for something to 
eat and drink. So it is not surprising that the Mediterranean diet, which 
is also UNESCO protected, constitutes more than just food. It refers to a 
set of skills, practices and traditions that include the crops, harvesting, 
fishing, conservation, processing, preparation and, particularly, the 
consumption of the food. 

The traditional Mediterranean diet consists mainly of olive oil, 
cereals and fresh or dried fruit and vegetables, with a moderate amount 
of fish, dairy and meat, complemented by many condiments and spices 
and accompanied by wine or infusions. This way of life promotes social 

interaction (communal meals are the cornerstone of social customs and 
festive events) and has given rise to a considerable body of knowledge, 
songs, maxims, tales and legends. 

Light my Fire
While UNESCO has probably not yet received an application for 

heritage food protection from South Africa, one local initiative certainly 
aims to adhere to all the qualifying criteria: Braai Day. Initiated by 
Jan Scannell, Braai Day is celebrated on Heritage Day in September 
every year as a way to reconcile our rainbow nation through one 
common heritage: the braai (barbeque). And with Archbishop Emeritus 
Desmond Tutu as its patron, it would seem Jan is onto something. “Not 
one South African person can tell you that they have never witnessed 
a braai,” he said to The Times in 2008. “Even in rural areas they light a 
fire and put their meat on it to cook.”

So the next time you are having tortillas, tapas, an elaborate French 
feast or a braai with your mates, rest assured that you are part of a long 
and proud heritage.

For more information about UNESCO and their variety of World 
Heritage lists, visit www.unesco.org. For more information about 
National Braai Day, visit www.braai.com. T
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Story by Adam Cruise
Pix © Adam Cruise & Mafia Island Tourism

Feature

An Island You Simply Can’t Refuse
Mafia

Mafia Island may have nothing to do with shady business dealings or money laundering, 

but as Adam Cruise recently discovered, it still has a wealth of natural beauty to offer 

tourists, and scuba divers in particular.
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“If you think Zanzibar is good, you should try Mafia,” I was told by 
a renowned underwater wildlife filmmaker after I had waxed lyrical on 
the virtues of scuba diving in Zanzibar. But the name didn’t resonate. 
This was not an exotic name, typical of East African tropical islands. 
Zanzibar, Lamu and Pemba all sounded right. This name, however, 
brought to mind Al Pacino and darkened back rooms behind spaghetti 
restaurants in downtown Phili or New York. So I asked the filmmaker 
to repeat the name. It was Mafia. 

This was coincidental, of course, because this tightly knit group of 
islands off the southern coast of Tanzania could not be further from the 
activities of the Italian Mob, even if they somehow discovered that illicit 
dealings in coconuts or dhows were a good money-spinner. The name 
comes from somewhere else, the origin of which is unclear. 

One theory is that the name is derived from the Arabic word 
morfiyeh, which means “group” or “archipelago”. The Omani Arabs 
of Zanzibar used Mafia as an important trade centre for hundreds of 
years, spring-boarding trade with the wealthy African kingdoms to the 
southeast. The Germans later used Mafia as their principle port for 
their newly acquired East African colony. This was thanks to a deep 
channel which runs between the main island and the smaller Chole 

Island, where the German colonial headquarters are still visible, albeit 
as ruins among the giant mangroves which groan under the weight of 
thousands of fruit bats. 

Chole Bay, in fact, was the main subject of my discussion with 
the aforementioned underwater filmmaker. According to him, the 
indigo bathed Chole Bay boasted some of the best diving in East Africa 
(including the entire gamut of Indian Ocean islands). The mineral and 
plankton replenished tidal wash, coupled with its deep channel, attracts 
plankton feeders like giant Whale sharks, as well as game fish and their 
predators, like reef sharks and huge Brindle and Potato bass. Turtles 
too, he chimed, were plentiful. 

It was a bold statement. Better than the Seychelles, Madagascar 
or the Maldives? I reckoned, though, that as an underwater wildlife 
filmmaker he ought to know. Still, I had to see for myself, and just 
weeks after this conversation I rounded up a group of intrepid scuba 
divers and boarded a 1time flight bound for Zanzibar, the nearest 
island to Mafia. From Zanzibar we jumped on two light aircraft, and 
within a couple of hours we had touched down on the dusty strip on 
the westward side of the main island, the pilot expertly dodging some 
grazing cattle on the verges. 
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After a drive to Chole Bay on the eastern side of the 
island, we were accommodated in the luxurious Middle 
Eastern styled Kinasi Lodge where an Italian hostess 
met us. “You are not Sicilian, are you?” I quipped. 
“Whatta you think?” she winked with a smile. “Dis is 
called Mafia for a reason, no?” I found out later that 
Mafia is mildly popular with Italian tourists – if you can 
call a small handful of visitors a week “popular”. Was it 
the name that attracted them? I can just see that hostess 
pout at this question and say: “Whatta you think?”

We came to dive, so we did, rolling backwards over 
the gunwale of a traditional dhow, commissioned and 
built in Mafia by generations of dhow builders on the 
island. The water in Chole Bay, because it is tidal, is 
cleared daily, so the underwater visibility is excellent 
and the constant replenishing of minerals ensures a 
healthier-than-normal bed of hard corals. 

It is hard to describe this underwater scene without 
using superlatives. Indeed, pick any half dozen and 
it will describe the scuba diving in Mafia to a tee. All 
I can say is that the filmmaker was not wrong. But 
Mafia Island’s treasure of underwater fauna has not 
only generated awe from wildlife filmmakers and 
itinerant scuba divers. The Tanzanian government, with the help of 
the World Wildlife Fund, has recognised the potential as a unique 
marine environment and declared most of the bay a nature sanctuary. 
So unlike many other underwater habitats in East Africa that are facing 
immense environmental pressure, Mafia remains a shining beacon of 
how it ought to be. 

After the trip I discovered another possible origin to the name 

Mafia. This one seemed the most appropriate. In KiSwahili, mahali pa 
afya means “a healthy place to live”. For the marine life in Chole Bay, 
it certainly is. T

1time FLIeS to zanzIBar. check the flight 
schedule for dates and times



Special deStination with many faceS.. 
the coral reefs, bays, islets, sand bars, 
lagoons and beaches of the mafia 
archipelego are world famous and include 
the mafia island marine park with east 
africa’s best snorkelling and dive sites.

infoRmtion & BooKinGS Stay@mafiaiSland.com telephone +255777424588

Mafia Island Tourism
www.mafiaislandtourism.com...for all your travel services

So much to do: while mafia island marine park is a water paradise, we like to point out its many other attractions and interests: its people and their lives, history 
and archaeology, bird life, plants and all the many beaches, inlets, islets around the archipelago that make it so beautiful.

we aRRanGe all touRiSt SeRViceS
•	 Snorkelling
•	 Scuba diving
•	 Scuba training to all levels
•	 Swim with whale Sharks
•	 Sport fishing (trolling and fly) bottom fishing and beach casting
•	 wind surf and Kayak
•	 daily boat excursions and picnics (combined with snorkelling)
•	 Guided excursions to villages and historic sites on the island 

of mafia, chole, Juani and Jibondo
•	 cycling (we have bikes for our guests to use)
•	 nature walks and Bird-watching
•	 Jahazi and ‘ngalawa’ sailing excursions (take a step back in time)

po Box 18033 daR eS Salaam - tanzania  |  tel: +255 (0) 777 424 588  |  fax: + 255 24 223 8220 
SKype: mafia.iSland  |  email: stay@mafiaislandtourism.com

accommodation  • 	 	fliGht BooKinGS  • 	 	Road tRanSpoRt  • 	 	actiV it ieS and excuRSionS

Lua Cheia At Ras Bweni
www.luacheiabeach.com

located at Bweni Village near the northern tip of mafia is a lovely promontory 
called Ras Bweni. from here one has fine views of the sweeping bay and palm-
fringed beaches, superb sunsets over the Rufiji delta and the moon rising over 
the indian ocean.
la lua cheia is our simple luxury camp located on Ras Bweni. here we have 
six large tents under thatched “bandas” with verandahs leading directly onto the 
magnificent beach; each has an ensuite bathroom built to the back of the tent 
with solar-heated hot water, so life is very comfortable and private. 
food is served always from the barbecue and home-made oven and includes 
fresh seafood, oysters and mussels harvested by the local people. 
the stunning feature of the location is the nearly 3 km of beach stretching away 
in both directions, all yours..the sand is white and pure and one can always 
swim, despite tidal changes. and the complete isolation from any other tourist 
facility or commercial activity of any kind. Solitude, nature, complete relaxation. 

Kinasi Lodge, Chole Bay 
www.kinasilodge.com 

we have created an unique resort at Kinasi, with furniture, fabrics, designs and styles that borrow 
from all the countries of the indian ocean, the “empires of the monsoon”. we call this the Shjrazi 
Style....  Kinasi is very personal and has the feel and character of a private home, which is exactly 
what we intend for our guests.
Kinasi is located in the heart of the mafia island marine park. on our doorstep there are many 
attractions such as historical ruins, village excursions, road safaris to remote beaches and plantations 
on the island, boat excursions, wind-surfing, kayaking, scuba diving and snorkelling. 
Kinasi has the only swimming pole and dedicated spa in mafia with professional thai therapists and 
also offers manicure, pedicure and hair treatments. 
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Haar ouma was haar inspirasie, daar 

is altyd koue wit wyn in haar yskas 

en mans kan soms ietwat meegevoer 

met bestanddele raak as hulle voor die 

kospotte staan, meen sy.

Storie deur Carla van der Spuy
Fotos © Ina Paarman

Feature

Ina Paarman 
HIer IS Haar GeHeIMe!

Om te kook is in die gene van Ina Paarman, een van Suid-Afrika 
se beroemdste kokke en die skrywer van menige blitsverkoper-
kookboek. Sy is al dekades lank ’n huishoudelike naam in ons land.

Haar suksesverhaal en multi-miljoen rand onderneming het 
nederig in ’n omgeskepte motorhuis in Kaapstad begin.

Ina skryf haar sukses onder meer daaraan toe dat geen 
onderneming volgens haar so goed kan slaag as dié waarin ’n hegte 
familie-eenheid aan die stuur is nie. “ ’n Mens is immers bewus van 
mekaar se sterk en swak punte, terwyl integriteit en vertroue ’n 
bykomende bonus is,” sê sy.

Ná afloop van haar skoolloopbaan het Ina huishoudkunde 
bestudeer. Sy het wyd gereis en soveel as moontlik omtrent die 
kookkuns van ander kulture geleer. Hierdie kennis, gekombineer met 
’n eiesoortige Suid-Afrikaanse styl, het presies die regte bestanddele 

vir ’n wenresep verskaf.
Ná ’n suksesvolle loopbaan as onderwyseres en lektrise het 

sy Ina’s Kitchen net daar in die einste motorhuis by haar huis in 
Constantia begin. 

Die kookskool, wat in 1982 gestig is, is aanvanklik deur slegs 
ses leerlinge bygewoon. Kort daarna het Ina haar eerste produk, 
naamlik gegeurde seesout, na aanleiding van een van haar ouma 
Anna se resepte ontwikel.

Sy het gou bekend en gewild geword as die kosredakteur van 
die tydskrif Femina, het ’n gereelde rubriek vir Die Burger geskryf 
en was die aanbieder van talle kookprogramme op televisie. Haar 
heel eerste kookboek, Kook met Ina Paarman wat in 1987 uitgegee 

is, is steeds in druk.
Paarman Foods is geskep toe Ina se seun Graham by die 

onderneming aangesluit het. Die verpakking is gemoderniseer en 
hulle het die onderneming na ’n fabriekterrein geskuif. Daarna het 
hulle van krag tot krag gegaan en in 1995 het hulle selfs hul produkte 
na Engeland en Australië begin uitvoer.

Hul geheim is dat hulle kos in ’n fabrike maak wat tuisgemaak smaak. 
Wanneer sy gevra word wat altyd in háár yskas is, antwoord Ina: 

botter, kaas, gerookte salm (aan die einde van die maand), vrugte, 
slaai en koue witwyn.

Wat is volgens haar die grootste sonde wat ’n mens in ’n kombuis 
kan pleeg? “Om lekker kos te probeer maak met minderwaardige 
bestanddele en om nie behoorlik aandag te skenk terwyl jy werk 
nie,” sê sy.



’n Mens wonder ook 
wat haar voor- en afkere 
is wat kos betref. Ina sê sy 
hou niks van sweetbreads 
(milt) nie. “Die reuk sit 
my geheel en al af.” Sy 
is egter gek oor botter, 
lekker kaas, vrugte, 
wildsbiltong en vis. Die 
bestanddele waarsonder 
sy nie kan klaarkom nie, is 
hul eie speserymengsels, 
suurlemoen, olyfolie, 
tamaties en vars kruie.

Oor wat van ’n mens 
’n goeie sjef maak en 
of enigeen kan kook, 
antwoord sy: “Enigiemand 
kan kook, maar party 
mense beskik oor ’n 
spesiale talent. Soos 
Salvador Dali die skilder 
gesê het toe iemand hom 
gevra het of dit moeilik is 
om te skilder: ‘It is either 
easy or impossible.’”

’n Mens wonder oor hoe 
mans se benadering tot kook van dié van vroue verskil en of hulle 
werklik meer avontuurlustig is.

Ina meen mans is oor die algemeen meer rojaal met bestanddele 
en dat hulle minder op besonderhede gefokus is. “Hulle is ook mal 
oor goeie gereedskap, is inderdaad dikwels meer avontuurlustig, 
maar soms oordryf hulle dinge en dan mag die smaak van die 
hoofbestanddeel verlore gaan,” sê sy. “So kan ’n mens byvoorbeeld 
’n skaapboud geur, maar jy moet weet wanneer genoeg genoeg is.”

Een van die groot mites oor haar beroep is dat dit glansryk is. “Dit 
is 95 % harde werk en 5 % applous,” verduidelik sy.

Hoe kry sy dit reg om so slank te bly, ondanks haar watertandgeregte? 
“Ek proe heeldag lank en eet selde groot hoeveelhede kos op een 
slag. Dit help ook om van gesonde kos soos vrugte, groente en vis 
te hou.”

Vir Ina gaan lekker kos oor veel meer as dit wat op jou bord pryk. 
Haar goeie vriende is, haar reputasie in ag geneem, gelukkig glad nie 
bang om haar vir ete te nooi nie. “Hulle weet hoeveel ek dit geniet 
om lekker te gesels en lekker te lag. Dit gaan nie net oor kos nie. Ek 
hou niks van die gedagte dat kos in ’n kompetisie ontaard nie. Dit 
gaan in die eerste plek oor die samesyn en vriendskap.”

Lees meer by www.paarman.co.za. T
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A dirty bomb has taken out a Ghost team and 
another Ghost team (consisting of Kozak, Ghost 
Lead, Pepper and 30k) is tasked with tracking 
down the bomb’s source. This is a mission that 
will take them all over the world, from Nigeria 
and Pakistan to Russia and Norway. Ghost Recon 
Future Soldier will be available on Xbox 360 and 
PS3 from 25th May and on PC from 8th June. 

club
For the latest online 
entertainment offerings

In the 4th instalment 
of the Mission 
Impossible series, 
Ethan Hunt and 
his team are racing 
against time to track 
down a dangerous 
terrorist named 
Hendricks, who 
has gained access 

to Russian nuclear launch codes and is 
planning a strike on the United States. An 
attempt by the team to stop him at the 
Kremlin ends in a disaster. Undaunted, 
Ethan and his team chase Hendricks to 
Dubai, and from there to Mumbai. But 
several spectacular action sequences later, 
they might still be too late to stop the 
impending disaster.

The Lolly Jackson murder case with its fast cars, fast money, murder, revenge and 
missing millions, inevitably grabbed the public’s attention. Amidst the confusing reports, 
money laundering, SARS investigations and mafia-like killings, Jacana Media brings you 
the inside story. This book opens on the night of Lolly’s murder and is a personal, 
inside track into the reality of Lolly’s private and business lives. Intimate and detailed, 
it provides the reader with a fascinating view of a previously only imagined world.  
Lolly Jackson – When Fantasy Becomes Reality is also available as an eBook.

This popular music compilation is still going 
strong and its 60th edition promises its usual 
collection of toe-tapping pop songs, chart 
toppers and anthems that will have you 
singing along at the top of your voice. Now 
60 comprises 21 stellar hits, including such 
recent favourites as “We Found Love” by 
Rihanna, “Rumour Has It” by Adele, “Sexy 
& I Know It” by LMFAO and “Titanium” by 
David Guetta.             

*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 31st May 2012.  
By entering this competition you consent to receiving electronic information pertaining to abouTime and/or 1time airline. 

Terms and conditions apply.

WIN!

Culture

Now That’s What I Call 
Music! 60  by various Artists

Mission Impossible: 
Ghost Protocol

Lolly Jackson – When Fantasy Becomes Reality 
by Sean Newman, Peter Piegl and Karyn Maughan 

For these and other exciting entertainment offerings, visit

Ghost Recon Future 
Soldier
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Story by Greenpop
Pix © Greenpop

Feature

In July this year, Greenpop, a Cape Town based social enterprise that runs urban greening and  

environmental education programs, is kick-starting a reforestation and eco-education project in Zambia, 

which has one of the highest deforestation rates in the world. During the initial three week campaign, 

Greenpop plans to plant over 5,000 trees in national parks and forest concessions, at schools and in farms 

around Livingstone.
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Zambia has seen rampant deforestation in recent 
decades, mainly as a result of bad land management 
and tree cutting for charcoal. According to the UN’s 
Food and Agriculture Organisation (FAO), Zambia 
is among the ten countries worldwide with the 
highest annual deforestation rates. The Livingstone 
area is one of the worst affected areas, and in fact, 
the Zambian Forestry Department puts the rate of 
deforestation in the area at about 5 % annually. 
According to the National Heritage Conservation 
Commission in Zambia, this deforestation is causing 
“notable impacts on climate change and variability.” 

Deforestation and its consequent climate 
change result in a change in local ecosystems, a 
loss of biodiversity, and increased incidences of 
both drought and flooding. It also means a decline 
in food security due to a reduction of agricultural 
yields and the loss of forest resources, such as wild 
fruits. Additionally, women have to walk further to 
find wood. This results in less productivity and the 
fact that children are left alone at home.  

Greenpop aims to fight the deforestation in the 
Livingstone area through its Trees for Zambia project. 
The goal of this project is to plant indigenous trees 
in protected national parks and concessions, and 
fruit trees at schools. Greenpop also plans to spread 
education on the importance of replacing trees, and 
to develop micro tree nursery enterprises. These 
will create a direct value for trees, and provide 
subsistence farmers with additional revenue. 

Trees for Zambia is an ongoing project, which 
will be launched with a large-scale three-week 
campaign (starting on 1st July), when at least 5,000 
trees will be planted. “A lot of research and planning 
has gone into this project, as we wanted to be sure 
that we have a sustainable and effective approach,” 
says Misha Teasdale, Greenpop’s co-founder. 
“Everything has come together amazingly well, and 
we can’t wait to start planting.” 

But planting trees is not enough, says Greenpop’s 
Lauren O’Donnell. “We are fully aware of the fact 
that for this project to succeed, we need to educate 
people on the value of trees and ecosystems,” she 
explains. “When planting trees at schools, we will 
use a creative educational programme to teach 
children how to identify different trees, how to look 
after trees, and why trees are essential to a healthy 
living environment.”  

To create real value for trees in the area, 
Greenpop will work with subsistence farmers to set 
up tree nurseries. “We will teach farmers how to 
grow Faidherbia Albida trees, that we aim to buy 
back from them a year later to replant,” explains 
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1time is proud to be Greenpop’s flight partner for their Trees for 
Zambia project. 1time will provide the team with flights for their 
research trips and for the project launch in July. On top of this, the 
airline will also be offsetting the carbon emitted on these flights by 
planting trees during the project.

Come Planting: To be part of Trees for Zambia as a volunteer 
for one, two or three weeks this July, email zambia@greenpop.org 
for all the details or visit www.greenpop.org. Spaces are selling out 
quickly, so be sure to book soon.
gift Trees: Compensate for the carbon footprint of your annual 
flights by gifting trees for this project. Or why not gift a tree on 
behalf of a friend for their birthday? Greenpop will plant the trees 
and send all tree givers a certificate with the GPS coordinates of 
their trees after they have been planted. It is also a valuable addition 
to your company’s Corporate Social Investment programme. Gift 
a tree through www.greenpop.org or email zambia@greenpop.org 
for a sponsorship proposal.

1time Digs Trees Too

How to Get Involved
Misha. “This will create a financial incentive for the farmers, and 
hopefully also demonstrate the extraordinary value of this specific tree 
in soil rejuvenation and crop fertilisation.”

Trees for Zambia will be made possible with the support of a large 
group of volunteers. “We already have dozens of people – Zambians 
as well as people from around the world – who have committed to 
volunteering during our project,” says Lauren. These volunteers will 
play a vital role in every aspect of the project, from planting trees 
and educating children to helping to host workshops on conservation 
farming and other topics. On top of this, they will have a chance 
to learn about conservation issues themselves through a range of 
workshops and lectures that will be hosted by notable speakers from 
around the world. 

“Greenpop is most welcome to my city,” says Auldridge Chibbwalu, 
a Zambian resident who is committed to volunteering. “We are so 
excited to have this wonderful opportunity to join this project, and we 
look forward to making Livingstone a greener and more beautiful city. 
Let us do this great work for these communities!” 

After the initial campaign in July, Greenpop’s greening and 
educational efforts will continue, though on a slightly smaller scale. “To 
ensure the sustainability of the project, we will establish a permanent 
base in Livingstone,” explains Lauren. Volunteers will be invited to 
join this project and to continue the planting and education program, 
as well as to monitor the trees that have already been planted. Once 
a year, Greenpop will host a Conference of Action to keep the 
momentum going, and to make a real push in their effort to make 
Livingstone a greener place.  T
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waterfront Living 
Buyers have been snapping up waterfront apartments and townhouses in Quayside, 

Rabie Property Group’s latest residential development in Century City, Cape Town. 

Currently in development in the heart of the mega Century City mixed use development, 

Quayside comprises 57 apartments and six double-storey townhouses, all of which look 

onto the water. 

Story & Pix © Rabie Property Group

Feature

in century city
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These include: 22 one bedroom apartments of around 50 m2; 30 two 
bedroom apartments ranging from 80 m2 to 111 m2; four three bedroom 
apartments from 130 m2 to 149 m2; and six three bedroom canal side 
duplexes sized between 150 m2 and 170 m2 including garages. Balcony 
areas have not been included in these figures, and range from a Juliette 
balcony of 2 m2 to a large entertainer’s terrace of 50 m2.

Parking is provided predominantly in a semi-basement. The one 
bedroom apartments have each been allocated a single bay, while 
the two and three bedroom units have two parking areas each, some 
of which are lock-up garages. The units are priced from R850,000 to 
R2,900,000, including VAT. 

Brian Usher of Property World Century City, the official on-site 
agents, says that Quayside is the first large development to be launched 
at Century City in the past year, and was implemented because there 
was little or no developer stock left in the earlier developments. Total 
sales at Quayside in the first couple of months since its launch late 
last year have topped 45 apartments, with a total value of more than 
R64,8 million.

“The market response to Quayside has been exceptional. With 
a show house now completed, potential buyers are able to see the 
quality of the product on offer, so we expect strong demand for the 
remaining units,” says Brian.

The focal point of the development, which has been designed 
by architect Chris Bam, is the internal canal. This surrounds the 
development on three sides, creating a tranquil residential peninsula 
and providing shelter from prevailing winds. Most of the apartments 
are north-facing.

Project Manager, Miguel Rodrigues, says extensive planning had 
gone into Quayside. “We have carefully assessed what the strongest 
selling factors have been in previous residential developments we 
have undertaken at Century City, and have incorporated many of these 
elements into the design of Quayside.” He adds: “Very importantly, 
Quayside will be centrally located within Century City, adjacent to the 
award winning Waterstone development, and in easy walking access 
of many of Century City’s amenities, including Canal Walk shopping 
centre, Intaka Island Nature Reserve and the Century City clubhouse 
and sports oval.”

Quayside will also link into Century City Connect, the open access 
Fibre-to-the-Premises network, which will offer residents access to 
the country’s fastest voice and broadband services, as well as multi-

media connections. Century City Connect is “carrier neutral”, which 
means that residents will not be forced into using any specific voice or 
Internet Service Provider (ISP). They will have a choice of a number 
of pre-selected blue-chip ISPs to choose from that will be hosting their 
services in the purposely built Century City Connect Data Centre.

By building an open access network and offering a data centre 
for ISPs to host their services in, Century City Connect will ensure 
that only the best and fastest voice and broadband services will be 
offered to people living and working in Century City. It will bring 
Century City in line with most first world countries which enjoy an 
average global residential internet connection download speed of  
4,4 megabytes per second. This is quite significant, compared to the 
512 kb that most South African households experience with their 
Telkom ADSL connections.

According to Rodrigues, another innovative amenity within the 
development is a central hot water system which will not only save 
space in each apartment, but also be more energy and cost efficient 
than individual geysers. This should, he says, also reduce the household 
insurance payable by the body corporate, and help eliminate damage 
caused by burst geysers.

Quayside is financed by Nedbank and is due for completion in 
mid-2013.

For further information, contact Property World on +27 21 5550105 
or visit the show house near Central Park, opposite the entrance to 
Intaka Island. T
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Albert Einstein famously said that the hardest thing in the 

world to understand is income tax. But 

then, he was not on eFiling. With pre-

populated returns, which can be sent 

out with a click of a button, doing your 

taxes has become slightly easier than 

figuring out the space-time continuum.

Story by Helena Wasserman 
Pic © iStockphoto.com

Feature

income Tax 
Should You Do Your own?   

So do you still need to pay someone else a lot of money to complete 
your returns? 

One of the benefits of doing your own taxes is that it forces you to see 
what the real state of your finances is, for example which investments are 
delivering real, after-tax returns. 

The reason why many people choose to use a tax practitioner is so 
that they can handle any disputes with SARS. But a tax ombudsman is 
due to be instated soon, and this could very well mean an efficient – and 
free – channel to settling your gripes with SARS. 

Doing your own taxes also means sidestepping the risk of dealing 
with unscrupulous tax practitioners, as you will ultimately be held 
responsible for the information on your tax return. SARS recently said a 
number of cases have been reported where clients lost money because of 
these practitioners. While your practitioner may be registered with SARS, 
no vetting is involved, so this means that you will not necessarily be 
safe. Only 55 % of practitioners are in fact registered with professional 
bodies, and 18,000 tax advisers (owing R260 million in taxes) are behind 
on submitting their own tax returns. SARS has said that from next year, 
new regulations will be in place for all tax practitioners, and there has 
also been some talk that tax practitioners may be rated according to 
their “riskiness”. This means that if your practitioner has a number of 
delinquent clients, SARS may not give you the benefit of the doubt if your 

own affairs are under scrutiny. 
There are, however, also very real dangers in not calling in a 

professional to do your taxes. Fixing a simple mistake on your tax return, 
such as if you filled in your after-tax income in a field requiring before-tax 
income, may take hours to rectify (and a lot of money, if you then have to 
call in a practitioner). A good tax practitioner will also help you to prepare 
claims for travel and medical expenses, which will not be activated in 
eFiling if they are not correctly completed in the relevant fields. 

So when should you call in a professional? When you have more 
income streams than a normal salary, you should probably start to consider 
it, particularly if you have investment gains and losses, or income from 
overseas. If you have rental properties, made donations, are divorced, or 
if your spouse died, it is perhaps best to call in an expert. You should 
also consider it if you have a trust, as SARS recently announced that it will 
clamp down on the misuse of these vehicles by individuals.

When it comes to choosing a tax practitioner, make sure that you 
do not end up with a typist. You do not want someone who only fills 
in forms; you want a professional who can guide you to structure your 
finances in the most tax-efficient way. Preferably stick to someone who 
has been accredited by a professional association, like the South African 
Institute of Chartered Accountants (SAICA).

Copy courtesy of Finweek. Call 086 010 3911 to subscribe. T
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Because of recent revelations 

about collusion and the use of 

ghost bidders in the auction 

industry, potential property 

investors need to be more 

vigilant than ever when buying 

property on auction. 

Story by Monique Terrazas (first published in 
REIM: www.reimag.co.za)
Pic © REIM

Feature

unDer FIre 

Recent reports in the media claimed that a 
13-year-old paper trail revealed that Auction Alliance, 
the biggest auction house in the country, had paid 
kickbacks to attorneys, liquidators and bank staff to 
send business their way. Kickbacks typically comprised 
half – and sometimes as much as 75% – of the company’s  
earned commission.

Further allegations of ghost bidders and collusion 
sent shockwaves through the industry. Apparently, 
the can of worms was opened after billionaire Wendy 
Appelbaum disputed the legality of an Auction Alliance 
auction where she bought the wine estate Quoin Rock.

Auction 
industry 



In Perspective
The suspense and excitement aside, buying on auction is 

not much different from private treaty sales. Buyers can obtain 
great deals at an auction, if they have done their due diligence 
thoroughly and stick to the price they have decided to pay before 
the auction. 

Regarding the kickback scandal, the reality is that referrals 
from banks, liquidators and attorneys are the industry norm and 
are lawful. However, the real issue is the fact that the alleged 
Auction Alliance kickbacks were apparently paid to individuals 
in their personal capacities “under the table”. These kickbacks 
were also so substantial that it created an incentive for these 
individuals to fast-track repossessions and exclude any other 
auction houses from competing for the business.      

Ghost bidding has long been a concern among auction buyers 
and is illegal. However, it is up to buyers to ensure that they 
understand the different types of bidders and their rights at an 
auction to safeguard their interests. 

Practical Advice for Property Investors
understand different Types of Bidders:  

•	 Proxy bidder: A bidder who attends an auction on behalf 
of a buyer who is unable to attend. The buyer has to sign 
a proxy form and both the buyer and the proxy have to be 
registered as bidders.   

•	 vendor bidder: An auctioneer who registers as a bidder 

for and on behalf of the seller when a reserve price has been 
set. The vendor bidder must be registered on the bidder’s roll 
and, according to the Consumer Protection Act, the auctioneer 
must announce that they are vendor bidders and may only bid 
up to the stated reserve.

•	 ghost bidder: 
A bidder who 
has no intent of 
purchasing the 
property and is 
used to drive up 
the selling price. 
The practice of 
ghost bidding 
is prohibited 
by the South 
African Institute  
of Auctioneers.
For more 

information buy your 
copy of  ‘Real Estate  
Investor Magazine’ or 
go to www.reimag.
co.za to register for 
your free copy of 
REIM Digimag. T
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vernon Rawstorne has been with EWC Express, a leader in the Southern African 

logistics industry, since the company’s inception in a Kempton Park garage 22 years 

ago. The CEo told ‘abouTime’ about the company’s goals and the challenges they face, 

and gave us a glimpse into his personal life.

Story by Jacqueline Cochrane
Pix © EWC Express

Feature

DeLIVerInG on 
promises
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QA&
abouTime: What do you love most about 

this industry?
vernon Rawstorne: The fact that it’s 

constantly changing. No two days are the same.
aT: What are the main challenges  

you face?
vR: All the clients we’ve had over the years 

have wanted a superior service and a cheaper rate, so the 
constant challenge is trying to give the customer what they want, 
without over-servicing them. It’s a massive challenge. 

aT: What are some of the things that put EWC ahead 
of its competitors?

vR: We are constantly keeping up with technology, and the 
customer is notified via cell phones and GPRS the minute we’ve 
delivered a parcel. They can log onto our webpage and track 
and trace their parcels live. This is one of the big technological 
advantages that we have over the rest of our competitors.

aT: Which areas do you specialise in?
vR: At this point in time, our focus is mainly on time-sensitive 

deliveries and urgent overnight courier consignments, basically 
because the yield is bigger as it takes less manpower to move the 
smaller parcels and envelopes. 

aT: What makes this industry unique in south Africa?
vR: In our country, we are snookered by time and distance. 

Getting a parcel from, say, Swellendam to Nelspruit overnight is 
a massive challenge. And the big issue in our industry, compared 
to internationally, is attracting and retaining qualified, skilled 
labour. That is the huge difference that we have in South Africa 
compared to anywhere else in the world.

aT: What are some of the ways you work around  
that problem?

vR: We have extensive training programmes and initiatives 
to ensure that our staff are given adequate skills and tools to 
maintain the EWC standards.

aT: Which goals are you currently working towards?
vR: The short-term goal is to move our business away 

from the bulk load and back to the smaller, more manageable  
courier parcels.

aT: What have been some of your biggest achievements?
vR: In October 2010, we sold the majority of our business to 

Imperial Logistics, which was a big achievement for us. Two of 
the founding members retired at that time. 

aT: What is a typical day like for you?
vR: I try to get to the gym as much as possible. It’s a very 

stressful environment and you’ve got to try and stay healthy. I get 
up early, and it’s an extremely long day, because if anyone needs 

to speak to me I’m available 24/7. That’s probably what sets us 
apart from other companies as well; in that you can phone any 
of the directors and sort out the issues you might have or want 
to discuss. 

aT: What are some of the characteristics you think 
someone needs in order to be successful in what  
you do?

vR: Perseverance. We deal with very diverse situations, and 
you just have to be able to deal with whatever comes your way.

aT: What is the one piece of technology you cannot 
live without?

vR: My cellphone!
aT: What is the best advice you have ever been given?
vR: My brother-in-law told me to look after my family and 

make sure they come first forever.
aT: you travel a lot. What is your favourite  

leisure destination?
vR: In wintertime, skiing in Austria. In summer, definitely the 

beach in Mozambique!
aT: do you have any travel tips you would like  

to share?
vR: If you are travelling overseas, be comfortable and drink a 

lot of liquid. Locally, just have good music on your iPod!
aT: What book has had a profound effect on your life?
vR: I like biographies. There are two that stand out: the one 

that Jake White wrote, and the one by Valentino Rossi. They talk 
about having the perseverance to go ahead and do what you 
really love to do and want to do.

aT: Would you ever live abroad?
vR: I am very loyal to South Africa – it’s going to take a lot 

to get me to move away from here! I’ve travelled extensively, and 
South Africa is still one of the most beautiful parts of the world. 

aT: What do you do to relax?
vR: I love riding motorcycles. I love it when I can just get 

on my bike and ride 
into the distance. 
It’s time spent on 
your own and it 
gives you space to 
reflect on whatever 
you’re doing. It 
gives me a sense of 
freedom away from 
the humdrum of life,  
I suppose.  T



Substantially more agile and efficient, but as comfortable and spacious as ever, the new B-Class from Mercedes-Benz is a winner on all fronts. 
The vehicle’s lower height and more upright seat position provide a first impression that hints at the compact sports tourer’s dynamic credentials.

The fuel consumption of the new B-Class undercuts its predecessor by up to 21 %. Both diesel models now run on 4.4 l/100 km. The 
B 180 CDI BlueEFFICIENCY attains a CO

2
 value of just 116 g/km, and this with an automatic transmission. This is an improvement of 20 %. 

A substantial improvement in performance notwithstanding, the B 180 BlueEFFICIENCY and B 200 BlueEFFICIENCY now run on a frugal  
5.9 l/100 km. Engines in the new B-Class are available with a displacement of 1.6 litres. The B 180 produces 90 kW and the B 200 115 kW. The  
B 180 CDI generates 80 kW of power, while the B 200 CDI has an output of 100 kW.  The B-Class features a radar based collision warning system 
with adaptive brake assist as standard. This lowers the risk of rear end collisions. The collision prevention assist system gives a visual and acoustic 
warning to alert the driver to obstacles, and prepares the brake assist for the most precise possible braking response.  The new B-Class features 
a six-year /120,000 km maintenance contract. Prices start at R299,600 for the B180 and go up to R358,000 for the B200 CDI.
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out the {box}
The Latest Models to Enter the Market

Story by Bernard K Hellberg
Pic © Quickpic
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A+ for the B-Class 

New Subaru on the Horizon
With sales in the doldrums for Subaru (only 91 units were sold in March) the arrival of the new XV is exciting news 

for the company. The XV has chunky, modern styling, fabulous road holding, superior driver and passenger safety 
(thanks to seven airbags which include a knee airbag) and a fully independent suspension all round. Standard features 
include iPod connectivity, a sunroof and dramatic two-tone 17” alloy wheels. Subaru prides 
itself on rugged, reliable engineering. This includes such great features as rattle-free 
construction and a chair-driven camshaft drive, which eliminates the need to 
replace costly belt drives. Despite the 110 kW produced by the flat-four petrol 
engine, the XV felt underpowered, while the gap between fifth and 
sixth gear is virtually non-existent. When the car runs out of steam 
in sixth, you may just as well go straight down to fourth. 
At R339,000, the automatic lineartronic CVT gearbox is 
a better option and is only R10,000 more than the 
manual shifter. The XV comes with a comprehensive  
three-year/75,000 km full maintenance plan, a 
three-year/100,000 km warranty and 15,000 km 
service intervals. I predict that the XV will do to 
the Forester what Nissan’s Qashqai has done to the 
X-Trail, which is overtake it in sales in the next three 
months or so.





The BMW 3 Seriesimproving on perfection

With total sales exceeding 12 million units, the 3 Series continues to 
offer superior performance which is reflected in its dynamic lines and 
athletic appearance. The wider track, for example, and the flat design 
of the revised BMW kidney grille ensures that the 3 Series not only 
performs like a sports car, but looks fast too.

Particularly pleasing was the fact that this sixth generation vehicle now 
offers more room for the driver’s feet. In the past, even my modest size seven 
shoes barely fit into the available space. This often resulted in embarrassing 
moments when clutch activation also included the brake pedal.

The launch drive on some really dodgy roads north of Pretoria 
revealed the car’s true character. Steady as a rock and with superb 
handling, the 3 Series illustrated the company’s ability to wring power 
and economy out of a fairly modest 2 litre, four cylinder engine. The 
328i state-of-the-art twin power turbo produces 180 kW and accelerates 
from 0-100km/h in just 5.9 seconds. It also claims relatively frugal fuel 
economy figures of just 6.4 litres/100 km. Even the more modest 320i 
– also in 2 litre guise – places 135 kW on the road, with claimed fuel 
consumption figures of 6.1 litres/100 km.

What sets the new 3 Series apart, however, is its sensational eight 
speed automatic ZF gearbox. Offering four driving programmes – 
Sporty, Ultra-Sporty, Comfortable and Extremely Economical – this 

gearbox should qualify as the ultimate driver-friendly transmission.
With three specification levels (Sport, Luxury and Modern) available 

to customers, the 3 Series makes it possible for owners to choose a 
unique combination of optional extras. These include a full colour 
“Head-Up” display, lane change and lane departure warning, as well as 
parking assist and active cruise control.

The new 3 Series is also one of the safest cars on the road. A 
highly rigid body and comprehensive active and passive safety systems 
provide maximum occupant protection.

The 3 Series is available as a sedan, coupé, convertible, three door 
hatch and five door hatch and is BMW’s bestseller. This explains why 
BMW South Africa has invested R2.2 billion in its Rosslyn plant in the 
past three years.

This state-of-the-art facility will produce at least 90,000 cars per year 
for world markets, while South African buyers will, as they have done 
in the past, buy at least 1,000 of these superb vehicles every month. In 
March this year alone the company sold 943 of the 3 Series units.

Prices range from R361,000 for the six speed manual transmission 
to R557,200 for the 3351 Sporting. These prices include a  
five-year/100,000 km maintenance plan, but exclude the government’s 
CO

2
 tax. Place it high on your shopping list. T

Story by Bernard K Hellberg
Pic © Quickpic
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The sixth generation of BMW’s iconic 3 Series follows in the footsteps of the company’s 

best-selling mid-size premium vehicle, which has been around for 36 years.
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An Opel Encore

The opel Meriva 
As a product of Opel’s latest design language, the Meriva shares a 

number of its design elements with the new Astra GTC.
Thanks to its forward opening rear doors, the Meriva offers a unique 

solution to an age-old problem. How to get children and elderly folk in 
and out of cars effectively and easily. A further distinguishing feature is the 
centralised location of the door handles for both its front and rear doors. This 
is made possible by the rearward opening action of the FlexDoors.

Getting in and out of the Meriva is a straightforward operation. No more 
twisting or sliding across the seat. Adults and children alike can simply step 
straight into the rear space in a natural movement. The FlexDoors’ layout 
also provides excellent access when loading the vehicle.

FlexSave, the innovative adaptable seating system that is at the core of 
the Meriva’s onboard versatility, allows the Meriva to be transformed quickly 
and easily into a five, four, three, or two seat configuration, depending on 
the owner’s needs. 

The cabin of the Meriva is as safe as it is comfortable. An extensive range 
of occupant protection and restraint systems, together with its advanced 
structural design, ensures the highest level of occupant protection. 

A six speed manual transmission is linked to a 1.4 litre turbocharged 
engine that produces 103 kW and has a claimed top speed of 196 km/h. It 
achieves this with a fuel economy rate of 6.7 l/100 km. During the test drive, 
the Meriva’s performance was adequate without being remarkable, although 

it was significantly slower on acceleration than its Astra sibling.
The Meriva comes with a five-year/120,000 km warranty, a  

five-year/90,000 km service plan and service intervals of 15,000 km.

The opel Astra 
Do you remember the days of the Opel Kadett SuperBoss? Well, GM 

has now wisely decided to introduce a 132 kW version of the Astra GTC 1.6 
Turbo. In addition to its striking looks, the GTC is set to have a significant 
impact on the market.

Both GTC models (including a 1.4 litre 103 kW) have six speed manual 
transmissions, and the 1.6 litre boasts a top speed of 220 km/h.

Key features such as the sports chassis, exclusive HiPerStrut front 
suspension, and advanced rear suspension are standard on both models. 
The standard electronic driver aid package also includes ABS brakes, 
electronic stability programme (ESP), traction control (TC), brake assist, and 
steering brake control. 

Access to the rear seats is made easy through an “easy-access” system. 
This comes complete with memory to ensure that the front seat returns to its 
set position after being folded forward for rear seat passengers. 

The Opel Astra GTC is covered by a five-year/120,000 km warranty that 
includes roadside assistance. Service intervals are set at 15,000 km or once a 
year. A five-year/90,000 km service plan is also included.

The 1.6 litre model has the potential to make the list of finalists for next 
year’s Car of the Year competition. T

Story by Bernard K Hellberg
Pic © Quickpic
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opel South Africa recently launched not one, but two new models in South Africa. Between them, the 

Meriva and the Astra are sure to attract a new generation of customers. 









It may be compact 
and deceptively small, but 
the WOWee One Classic 
portable speaker can deliver 
superb sound quality 
and reach an impressive 
volume of 90 decibels – 
more than enough to fill 
a room with sound. By 
using gel technology, the 
WOWee ONE speaker can 
turn any surface it is placed 

on into a sub-woofer. This nifty portable speaker can 
be used with all iPod, iPad, mp3, mp4, mobile phone, 
gaming, and computer applications, and boasts up to 
20 hours of play time per charge. WOWee ONE CLASSIC 
speakers are available from Look & Listen, Incredible 
Connection, www.kalahari.com, www.takealot.com 
and www.loot.co.za. For more information, visit  

www.woweeone.com.
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Making Learning Fun
ThE lEapfrog lEappaD ExplorEr iS pErfECT for Enquiring liTTlE MinDS anD givES 
kiDS a lEap STarT on lEarning. ThE lEappaD’S ruggED DESign MakES iT iDEal for 
youngEr ChilDrEn. iTS rangE of gaMES anD SofTWarE appS (all availablE on 
gaME CarTriDgES) lETS kiDS rEaD inTEraCTivE bookS, CrEaTE arT, parTiCipaTE 
in MEMory TESTS anD uSE oThEr EDuCaTional ToolS. ThE lEapfrog lEappaD 

ExplorEr iS availablE froM inCrEDiblE ConnECTion STorES naTionWiDE.

Spread 
Your 

Wings
If you are a pilot or just love everything to do with flying, then 
head to Wings n Things at Lanseria Airport, visit them at Grand 
Central Airport or check them out online at www.wingsnthings.co.za. 
This comprehensive aviation shop supplies all the study material, 
equipment and accessories necessary to give professional 
pilots the edge in making a success of their careers. Wings n 
Things also caters for enthusiasts, students and private pilots. 
As the leading aviation shop in Africa, Wings n Things is an 
authorised dealer of Bose, David Clark and 
Jeppesen. It also hosts elite brands such 
as Garmin, Sennheiser and Icom. Contact  
+ 27 11 701 3209 (Lanseria)  
+ 27 11 805 0684 (Grand Central), or 
email lanseria@wingsnthings.co.za or 
grandcentral@wingsnthings.co.za for  
more information.

Stand the chance of winning one of three 
WOWee portable speakers. Simply SMS the 
word TIME, followed by the word WoWEE 
and your NAME to 35131. Cost per SMS 

is R1,50. Competition closes 31st May 2012.  
By entering this competition you consent to 

receiving electronic information pertaining to 
abouTime and/or 1time airline. Terms and conditions apply.

WIN!

Super 
Sound
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Menus Made Easy
You may know your escargot from your crudités, but 
what about these menu terms?
Amuse-bouche: Literally a “palate pleaser”, this is a 
small snack (which often opens a meal) of no more than 
a bite or two. 
Aioli: Strongly flavoured garlic mayonnaise.
Béarnaise sauce: This classic French sauce is often 
served with meat and is made of vinegar, wine, shallots, 
egg yolks and butter. 
Ceviche: Marinated raw fish.
Compote: Stewed fruit.
Confit: Pieces of duck, goose or pork that have been 
cooked and preserved in their own fat. 
Coulis: Puréed vegetables or fruit.
gâteau: Cake.
Jus: Juice.
Tapenade: A paste made of black olives, anchovies, 
capers, olive oil, and lemon juice.
vichyssoise: Cold leek and potato soup.
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lovesabou T ime The new Zoku Chocolate Station. 
The Zoku Quick Pop Maker 
makes delicious popsicles in 
minutes. Now with the Zoku 
Chocolate Station, you can 
instantly add chocolate shells, 
drizzles and sprinkles to your 
popsicles, making them the 

perfect chocolaty indulgence 
for the colder months of 
the year. The Zoku range 
is available at Boardmans 
and selected @Home, 

Makro, Pick n Pay and 
Game stores, as well as online at  
www.yuppiechef.co.za.

Pix © iStockphoto.com & Stock.Xchng

Jo's Factoid
the first 

fruit eaten 
on the moon 
was a peach

Watch out, it looks like Europe may be at war again. And this time 
over something as innocuous as a sausage! First it was the French and 
Champagne, then the Italians and Parmesan, and now Slovenia and 
Austria are fighting over a particular pork sausage called the Krainer. The 
Slovenians claim that they invented it in the 19th century and want it to 
be given special protected EU status. However, Austria also claims the 
sausage as their own, since it is a beloved specialty in that country. Both 
sides are refusing to give an inch either way in this (hot dog) bun fight, but 
unless they resolve it in the next six months, the European Commission 
will have to step in to have the final say in this sausage snafu.

a scrap over sausage semantics 

YOUDiD KNOw
Competitive eating is considered a sport (by some) 

and it even has its own regulatory world body – Major 
League Eating – which oversees all professional eating 

competitions. one of the organisation’s most popular events 
is the Nathan’s Famous Fourth of July International Hot Dog 

Eating Contest, which has been won five times in a row by 
American Joey Chestnut. His best performance to date was 

in 2009 when he ate 68 hot dogs in ten minutes!
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abouTime is now 
available for 

digital download!

Get Your Free              SubscriptionTabou ime

signing up is easy:

•	 Visit www.mysubs.co.za to register for your free My Subs account
•	 Sign up for your free abouTime subscription 
•	 Using your mobile device, download the My Subs app (available for both Android and Apple users) 

to read abouTime on the go
•	 You will also receive an email every month to notify you when a new issue of abouTime is available

T

T

T

T
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There is no better place in the world to take up golf than 
right here in South Africa. Golf is relatively cheap in our country, 
we have fabulous facilities which are easily accessible, and our 
climate allows us to play golf all year round. 

South Africa also has an excellent junior golf program, which 
now falls under the South African Golf Association (SAGA). 
It is certainly one of the reasons why we have produced so 
many great golfers. Every province has a division, and they run 
hundreds of competitions during the year. They also provide 
additional opportunities for the best players to compete both 
locally and internationally. There is not a successful South 
African golfer today that did not cut his or her teeth on these 
tournaments. If you have children, I suggest you get in touch 
with the branch in your region. In the meantime I will see you 
and your new converts on the fairways!   T

Tabou ime

Story by Dale Hayes
Pic © iStockphoto.com

Feature
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Shot
Go on, GIVe It a 

If you are not already a golfer, maybe now is the perfect time to take it up. I am fairly 

sure that if you do, you will quickly come to realise what many people around the 

world already do: That golf is the greatest game of all. 

•	 Your physical ability does not matter.
•	 Your age is immaterial.
•	 Golf has the best and the prettiest playing fields.
•	 Golf has the best handicapping system of all sports.
•	 Golf is the best way to spend time with your children in the 

outdoors, no matter how old they are.
•	 More women are taking up the game than ever before, so you 

can play golf with your wife or husband.

•	 When you are watching golf on TV with family or friends who 
do not play the game, explain to them how it works; what the 
handicap system is; the different tees and the social side of the 
game. Get them to watch the swings of the players and then try 
to imitate them. This really works well with children.

•	 Take non-golfers to watch a live golf tournament. A day out 
watching the pros play is great fun, but it is also worth going 
to a ladies’ or an amateur event. South African golfers are truly 
world class.

•	 Visit a driving range to hit a few shots. The first ball they hit 
through the air will get them hooked.

•	 Buy them a gift of golf equipment. Golf does not have to 
be expensive. A couple of hours at the driving range is less 
expensive than going to watch a movie.

•	 Go to a golf club or a driving range that is not intimidating and 
make sure that they are not the only beginners. Let them see 
others struggling too.

•	 Book a lesson with a qualified PGA professional. There are 
plenty around and it will be time well spent.

•	 Start with just a few holes the first time you take beginners out 
on the course. Playing all 18 holes will frustrate beginners, and 
the emphasis should be on having fun.

Great Reasons to Play Golf

Ways to Get your Friends and Family Involved 
in the Game 
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Nurturing Young Talent
Men in the Making

South Africa is currently sitting on a gold mine of potential, with 
scores of talented youngsters itching to make their mark and to develop 
into effective and dynamic business contributors.

However, many of these young people are still being held back to 
an extent, as they are rarely exposed to real life work situations, and 
are therefore largely unaware of the opportunities that exist for them.

Recognising this situation, 1time airline recently provided first hand 
exposure of its operations to a number of young men from Sizwe 
Secondary School in Elandsfontein.

The initiative formed part of the Men in the Making programme, 
a Tracker initiative that is being run in association with Independent 
Newspapers and Metro FM. The primary objective of the project is to 
help raise responsible young men by introducing them to role models 
and different career options, as well as providing them with mentoring, 
guidance, support, and life skills development training.

Thirty students ranging from grades 10 to 12 participated in the 
programme. They shadowed 1time employees in their daily work 
routine, including company CEO, Blacky Komani. 

Komani says that 1time undertook the initiative in order to accelerate 
the career development of South African scholars.“1time firmly believes 
that immense potential exists among the youth of South Africa, and 
that they merely require exposure and guidance to accelerate their 
development. Our airline was therefore eager to participate in the 
Men in the Making programme, to show these young men the exciting 
career opportunities that await them in the aviation sector.”

Each young man who participated in the day was able to experience 
an element of 1time’s operations that was aligned to his particular 
interests and subject choices at school. Five students accompanied 
1time pilots on their flights, 14 students were exposed to the airline’s 
busy corporate head office in Johannesburg, while 11 scholars spent 
the day at 1time’s maintenance arm, Jetworx.

Komani concludes that through corporate South Africa’s support 
of the Men in the Making programme, students will be exposed to the 
various opportunities that the corporate world has to offer, thus making 
their career decisions a little easier. “I encourage other corporate 
companies to get involved as well, because exposing the students to 
the corporate environment not only helps to reduce the stress of a life 
changing decision – a career choice – but it also shows them that your 
business is one that cares. Who knows? You might just be mentoring 
your company’s future CEO.” T

Story & Pic © 1time airline

tIMe to BraG

1time opens the door of possibility for young 

leaders through their participation in the Men 

in the Making job shadow programme.
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Blacky Komani

anD perSonaL

If you had to Google the definition of “people person”, it would not 
be surprising if the description simply stated “Blacky Komani”. 1time 
airline’s Chief Executive Officer does not merely offer lip service, he is 
a textbook example of how charismatic leadership should be put into 
practice. His love for people, combined with his passion for business, 
is immediately evident in his unassuming manner.

With his recent appointment as head of South Africa’s leading low 
cost carrier, Blacky is not interested in drawing too much attention 
to his own business accomplishments, but prefers to focus on the 

people that make the business a successes. “I am not 
in this alone, I have a support base of around 1,200 
fighter jet pilots – my employees – who will help me 
with the fight to turn the airline around,” he responds 
confidently when asked about the mammoth task that 
lies ahead of him.

He explains that his love for people started very 
early on in life, and was nurtured by his first job. “I grew 
up in Kwelegha Village close to East London as the fifth 

of seven siblings. Money was scarce and after I completed grade seven, 
my father told me that I would be responsible for my own school fees 
and transportation costs going forward. As giving up school was not 
an option, I immediately started my own gardening service and earned 
around R3 per garden in those days.” 

He chuckles that not only did this help him pay his way, but he also 
learnt some fundamental business lessons. “When my first client, Mrs 
Bowden, could no longer afford my garden services, she introduced 

Story & Pic © 1time airline

tIMe to BraG

1time’s charismatic new CEo 

chats to ‘abouTime’ about his 

vision for the airline, his special 

memories, and loving and 

living life to the fullest.

Up Close 
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me to Mr Kelly, the manager of Shoprite, and convinced him to give 
me a part time job. Unbeknownst to her, she taught me that when 
people care about each other, together they make things happen. I 
now make it my aim to help others.” He adds that Mr Kelly’s insistence 
that attention to detail is key to business success is another lesson that 
he still carries with him. 

With enough money saved, Blacky enrolled at the University of Fort 
Hare in 1991 and completed his Bachelor of Administration degree, 
majoring in public administration, political science and business economics.   

While working his way up the ranks at the Ciskei Tourism Board, he 
completed his Honours in Public Administration. Later, while finalising 
his Master of Business Administration degree from the University of 
Stellenbosch, he moved to the USA to head up the South African 
Tourism office there. He spent six years in New York as the manager 
for North America, and four years in Miami overseeing the South 
American tourism portfolio. During this time Blacky also obtained 
his Master of Tourism Administration (MTA) degree from George 
Washington University.

“Having come from a little village in the Eastern Cape, moving to 
New York at the age of 29 was a major stepping stone in my career. 
The job provided many humbling moments, but the fact that I was a 
small fish in a massive pond provided me with enough adrenaline to 
succeed. Frank Sinatra’s New York lyrics ‘if I can make it here, I can 
make it anywhere’, also helped!” he laughs.

While in Miami, he accepted the position of Managing Director of 
South African Airways Holidays, before returning to South Africa in 
2006 as a management consultant. In 2007, he joined American Express 
Foreign Exchange as Sales, Marketing and Human Resources Director. 
He was in this position for five years before he joined 1time Holdings 
as its CEO in October 2011, and then later accepted the joint role of 
1time airline CEO in March 2012.  

Blacky’s CV makes it clear that he needs no more than five years 
in a position to make a remarkable difference and to leave a lasting 
legacy. “I will never stay in a position for longer than six years, but 
also never shorter than four, as you need enough time to understand 
the vision of the company, put an effective strategy together, grow the 
business, and measure the successes achieved.”

He says that his corporate experience taught him that business is all 
about people, and that success is driven by having the right chemistry 
with staff, shareholders and customers. “A good leader is one that is 
authentic; one that is genuine, honest and truly cares for people; and 
one who surrounds himself with the right team. It is my responsibility 
to attract the right people into the right positions, and to allow them to 
achieve what they were appointed to do. However, it is also my role 
to be hands on and make the right – and sometimes tough – decisions 
regarding the long term future of the company.”

As the newly appointed head of 1time airline, Blacky’s strategy 
is focused on getting the basics right in four key focus areas. These 
include cost containment to remain true to the low cost carrier model, 
revenue generation of existing infrastructure and systems, strengthening 
the balance sheet, and reputation management.

He says that change is inevitable, but that there is no reason to 
be alarmed, as it is a managed change process. “We now have a 
responsibility as a team to take this business to the next level, and by 
working hand-in-hand to achieve the four pillars of our new strategy, 
we will succeed in our endeavours.”

Keeping his staff motivated will always be high on his agenda. “I 
know that we will face some challenges along the way, but operationally 
we are very sound. We have a brilliant team, incredible brand equity, a 
great product, and exceptional customer loyalty. To ensure the success 
of the turnaround strategy, I will be fanatical about communications – 
talking to our staff, the shareholders, our passengers, the travel industry 
and our service providers. By breaking every problem down into 
miniscule pieces, we will get to the gist of the issue. We have the right 
people to provide the solutions to these issues, and we have the support 
of a loyal customer base, which is pertinent to succeeding in business.”

Blacky says that as part of 1time’s renewed customer service 
campaign, the airline will soon be running a dipstick survey on board 
to find out what makes passengers happy, what disappoints them, 
and what keeps them coming back. “It is only by understanding our 
passengers’ needs and realising that they are the lifeblood of our 
business that we will be able to cater to their requirements and achieve 
our own strategic deliverables.” 

His commitment stretches beyond lip service as he invites 
passengers to email him directly regarding their views and opinions of 
1time airline. He can be contacted at blacky@1time.co.za. 

In conclusion, we asked Blacky for some words of advice for 
tomorrow’s aspiring leaders. “Never lose sight of the long term impact 
that your decisions could have, and never make short term decisions 
based on the wrong motives. Take ownership of your decisions 
and always think about the positive difference that you can make in 
somebody else’s life.” T

•	 Blacky is currently reading Malcolm Gladwell’s What the Dog 
Saw, but often refers back to a firm favourite, Jack Welsch’s 
Straight from the Gut.

•	 His favourite movie is Hotel Rwanda, as it shows the difference 
one person can make in the lives of others.

•	 His favourite sweets are wine gums and the company vending 
machine now stocks them!

•	 He likes listening to Kenny G or jazz when he is driving.
•	 If he could invite four guests (dead or alive) over for dinner, 

he would choose Hillary Clinton and Nelson Mandela for 
their political outlooks and values, Nkosi Johnson for what he 
went through and the awareness that he created for those that 
are HIV positive, and Dave Barger, the CEO of Jet Blue, an 
American low cost carrier.

Fast Facts about Blacky Komani
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1st

Mia Louw - 9 yrs 

Viktor Styger- 8 yrs Tasmin Pretorius- 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 Busy Bee 
upright suitcase  
worth R1095. 

•	 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

Cute and cheeky, Samsonite’s Sammies collection is ideal for the trendiest of little globe trotters. 
Manufactured to the very same exacting quality standards as their adult counterparts, this luggage 
for littlies is not only a perfect fit for youngsters’ needs, but also features creatures that children 
cannot help but love. The Sammies family started out with the Ladybird, the Crocodile and the Busy 
Bee and now includes the beautiful Butterfly, adorable Elephant and the cute Chick! Your child 
can choose from small and medium sized backpacks, a gym bag, a school bag, pencil box, a duffle 
bag, a 50 cm upright suitcase, a purse and an umbrella. All models are made from hardwearing 
300 x 300 denier polyester.

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

travel in Smile
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JoBurg to Port ElizaBEth
M T W T F S S DeparTure arrival FlighT no.

07h20 09h00 T6 501

10h40 12h20 T6 519

14h00 15h40 T6 507

17h00 18h40 T6 503

18h00 19h40 T6 509

18h55 20h30 T6 517

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

09h35 11h15 T6 502

12h55 14h35 T6 520

16h15 17h55 T6 508

19h15 20h55 T6 504

20h15 21h55 T6 510

21h05 22h45 T6 518

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

08h55 10h45 T6 825

09h00 10h50 T6 823

12h00 13h50 T6 821

13h00 14h50 T6 829

15h35 17h25 T6 835

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

11h45 13h35 T6 826

11h25 13h15 T6 824

14h25 16h15 T6 822

15h25 17h05 T6 830

18h00 19h50 T6 836

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

08h45 10h15 T6 305

12h45 14h15 T6 311

14h30 16h00 T6 315

16h45 18h15 T6 307

17h45 19h15 T6 309

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

11h00 12h20 T6 306

14h45 16h15 T6 312

16h30 18h00 T6 316

18h45 20h15 T6 308

19h45 21h15 T6 310

caPE town to Port ElizaBEth
M T W T F S S DeparTure arrival FlighT no.

10h00 11h10 T6 704

13h20 14h30 T6 702

Port ElizaBEth to caPE town
M T W T F S S DeparTure arrival FlighT no.

12h00 13h10 T6 703

15h20 16h30 T6 701
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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

11h05 13h15 T6 133

12h45 14h55 T6 109

14h15 16h25 T6 105

14h45 16h55 T6 121

15h20 17h30 T6 111

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

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

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

08h45 09h55 T6 227

15h00 16h10 T6 217

15h35 16h45 T6 205

15h35 16h45 T6 221

17h25 18h35 T6 219

17h30 18h40 T6 207

18h45 19h55 T6 249

19h00 20h10 T6 241

19h10 20h20 T6 237

19h40 20h50 T6 229

20h15 21h25 T6 231

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

06h45 07h55 T6 200

07h00 08h10 T6 220

07h30 08h40 T6 234

08h45 09h55 T6 202

10h30 11h40 T6 240

12h35 13h45 T6 238

17h00 18h10 T6 212

17h10 18h20 T6 214

18h15 19h25 T6 206

20h50 22h00 T6 250

21h30 22h40 T6 230

caPE town to East london
M T W T F S S DeparTure arrival FlighT no.

09h40 11h10 T6 602

12h40 14h10 T6 604

East london to caPE town
M T W T F S S DeparTure arrival FlighT no.

12h00 13h30 T6 601

14h50 16h20 T6 603
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caPE town to durBan
M T W T F S S DeparTure arrival FlighT no.

09h50 12h00 T6 650

12h00 14h10 T6 652

14h00 16h10 T6 654

14h30 16h40 T6 646

17h45 19h55 T6 648

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

06h30 08h45 T6 643

07h00 09h15 T6 649

09h00 11h15 T6 651

17h00 19h15 T6 653

17h35 19h50 T6 647

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

07h45 12h15 T6 921

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

13h10 15h40 T6 922

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

07h45 12h45 T6 933

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

13h45 16h45 T6 934

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

10h20 12h05 T6 953

10h40 12h25 T6 951

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

12h40 14h25 T6 954

13h00 14h45 T6 952

lansEria to caPE town
M T W T F S S DeparTure arrival FlighT no.

09h05 11h15 T6 153

17h40 19h50 T6 151

caPE town to lansEria
M T W T F S S DeparTure arrival FlighT no.

06h30 08h30 T6 150

15h00 17h00 T6 152
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sugar & spice 
We are not permitted to accept any foreign currency as payment for items on this menu for national flights 
and do not accept foreign coinage on regional flights. Due to the popularity of certain items on our menu, 
your choice may not always be available. 

•  Morning Snack - R34 / $5
A healthy pack consisting of a yoghurt & cereal 
combo, mini muffin, biscuits with a cheese, jam 
and butter portion.

 •  Afternoon Snack - R34 / $5
A delicious snack provided through the course of 
the day consisting of a filled roll, mini assorted 
nuts & biltong, bite-size chocolate and a fruit bar.
Please ask our friendly cabin crew about the flavour 
available on board today.

•  Assorted Muffins - R15 / $2

•  Cheese Platter - R27 / $4
(Kosher / Halaal Product)
Fairview Cheese Platter consisting of Cream 
Cheese French Onion, Cream Cheese Black Pepper, 
Camembert, Blue Rock and Havarti and served 
with six Biscuits.

•  Werda ‘To Go’ Vegetarian Salads - R22 / $3

•  Instant Noodle Cup - R15 / $2

•  Biltong 80g - R28 / $4
- Chilli Beef Snapstix
- Sliced Beef Biltong

•  Chocolates - R9 / $1
- Bar One
- Kit Kat
- Lunch Bar

•  Crisps - R8 / $1
- Smoked Beef
- Lightly Salted
- Salt & Vinegar
- Cheese & Onion

•  Nibbles - R7 / $1
- Salted Peanuts
- Peanuts & Raisins 
- Mini Cheddars

•  Sweets - R9 / $1
- Jelly Babies
- Jelly Tots
- Wine Gums

Let us know what you think. Catering comments and suggestions 
are always welcome Send an email to our Catering Manager at
catering@1time.co.za

light meals

snacks
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and all things 
more nice. 

•  Beer 
- Castle Lager - R14 / $2
- Castle Lite - R15 / $2
- Peroni - R16 / $2.50

•  Spirits / Liqueurs
- Assorted Whiskey - R27 / $4
- Rum - R22 / $3
- Gin - R22 / $3
- Brandy - R22 / $3
- Vodka - R22 / $3

•  White Wine - R25 / $3.50
- Sauvignon Blanc
- Semi-sweet

•  Red Wine - R25 / $3.50
- Argentum (Blend)
- Cabernet Sauvignon

•  Hot Beverages
- Coffee / Tea - R10 / $1.50
- Hot Chocolate - R11 / $2
- Cappuccino - R11 / $2

•  Fruit Juice - R8 / $1
- Orange
- Apple
- Tropical Blend

•  Cold Beverages
- Still / Sparkling Mineral Water - R10 / $1.50
- Soft Drinks (200ml) - R8 / $1
- Coke / Fanta Orange (330ml) - R10 / $1.50
- Appletiser (330ml) - R13 / $2
- Grapetiser (330ml) - R13 / $2
- Red Bull Energy Drink - R20 / $2.50

Our VIP passengers on board (up to the age of 12) are automatically 
given a FREE activity pack. Included in the pack is a colouring-in sheet, 
crayons, a ruler and an eraser. Please encourage your little one to enter 
their completed picture into our competition, by handing it to the cabin 
crew on their way off the aircraft. Details of the competition are on the 
colouring-in competition page in the magazine.
Should you wish to purchase an extra pack, the cost is R12 / $1.50

Beverages

Kiddies Pack

facebook.com/1timeairline twitter.com/1time_Airline

and all things 
Beverages




