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Letter from the Executive Manager

Very heart-warming greetings to you all.

Max Lucado, bestselling American author and preacher, once wrote: “Today I will be grateful for the 24 hours that 
are before me. Time is a precious commodity. I refuse to allow what little time I have to be contaminated by self-pity, 
anxiety, or boredom. I will face this day with the joy of a child and the courage of a giant. I will drink each minute as 
though it is my last. When tomorrow comes, today will be gone forever. While it is here, I will use it for loving and giving. 
Today I will make a difference.”

What an apt anecdote with the countdown to “Mandela Day” already begun. Mandela Day is a global movement to 
do good, and not just on the 18th July, on Tata (father) Nelson Mandela’s birthday, when this day is offi cially celebrated, 
but at every opportunity. As the iconic leader himself once stated: “Make every day a Mandela Day”. Tata Madiba 
surrendered 67 years of his life fi ghting for justice and equality for all. Now we are all urged to sacrifi ce 67 minutes on 
this day to help improve someone else’s life, whether it be in our schools, churches or society at large.

Do good today. Not only through giant exertions, but through the little things we take for granted, like a smile, a hug, 
a simple “thank you” or a “you’re welcome”. And not just today but always. 

Make a difference today.

Warm regards,

Hanlie

Hanlie Kotze
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Many countries like to think that they have a moratorium on certain things – whether it is the best beaches, the prettiest towns or the 
most magnifi cent cathedrals. I like to think that South Africa has a moratorium on the best winter weather anywhere in the world.

Here, we have the best of both worlds. For those who love to wrap themselves up in fl uffy coats and scarves, and snuggle up in front 
of a roaring fi re, there are plenty of places in South Africa where the mercury drops close to freezing, and even below it, during winter. 
However, the cold is never so debilitating as to prevent you from going outside to enjoy all the scenic beauty our country has to offer. 

And those who shudder at the thought of frigid temperatures, frost and snow – yes, we do get snow; enough to have our own ski hill, in 
fact – need only head for the subtropical climes of Durban and the KwaZulu-Natal North Coast for pleasantly mild and even, on occasion, 
balmy weather; where you can stroll on the beach and even work on your tan.

And best of all, no matter where you are in South Africa during winter – except perhaps rainy Cape Town – the sun tends to shine 
throughout, and even when it is not, you are always guaranteed of a warm welcome. 

I hope all of our guests this month make the most of our beautiful winter weather and truly explore the many facets of our 
spectacular country.

And if you happen to be here on 18th July, you are in for an extra special treat, when South Africa – and indeed the world – celebrate 
Mandela Day on former president Nelson Mandela’s birthday. Whether you are in South Africa or not on Mandela Day, you can do your 
part to commemorate it; by doing exactly what this humble and great man would most want you to do – help others. In honour of the 
67 years Madiba spent fi ghting for the end of Apartheid, we ask that everyone on Mandela Day dedicate 67 minutes of their time to helping 
someone else – whether it is a charity group, an NGO or even someone in your own family. 

Madiba has taught us that if everyone plays their own small part, we truly can change the world for the better – and what an exciting 
prospect that is! 

Safe travels.

Noeleen 
editor@bluetrainmag.co.za

Letter from the Editor
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 A New & Improved Blue Train
The Blue Train has recently undergone a series of upgrades, which 

include soft refurbishments of the train’s interiors and upgrading of 
its technology, as well as all its critical safety components. 

Some of the upgrades include:
• Safety critical components on the exterior and interior of the 

train, which have been upgraded with the latest technology. 
These include the braking system, air-cushion suspension system, 
fi re and smoke detectors.    

• The refurbishment of the décor, reupholstering of the furniture, 
and re-carpeting of the entire train, as well as the refurbishment 
of the staff coach.  

• For the guests’ viewing and listening pleasure, the train’s onboard 
entertainment system has been upgraded to be more interactive 
and now allows guests to choose from a wider variety of movies 
and music on offer. Guests can also now rewind, pause and skip 
from one movie to the next – an option that was not available 
before as the movies were automatically programmed.

• The driver’s eye view camera has been upgraded and can be 
viewed in guests’ suites and the Club Car (smoking lounge) 

• The train is now equipped with Wi-Fi throughout – which is 
available to guests free of charge

• New and improved butler mobile phones have been secured to 
enable effective communication with the guests and easy availability.

• The exterior of the train has been repainted for a new look and feel.
“All these upgrades are not only for the betterment of The Blue 

Train brand, but for the enjoyment of all of our guests. We get one 
opportunity to make a good and lasting impression on our visitors so 
that they never forget us and recommend us to friends and family 
members the world over,” says Hanlie Kotze, The Blue Train’s 
Executive Manager.

Business “Unusual” Charters
A special tailor-made, all-inclusive charter on The Blue Train 

is a wonderful way for guests to explore South Africa’s landscapes 
and landmarks, lasting from a few hours to several nights. From 
a VIP cocktail breakfast, lunch or dinner, to a business “unusual” 
conference, a product launch with a difference, a special wedding 
reception, staff incentives or even a birthday celebration, the 

experience is up to you. 
The Blue Train follows any route, provided the rail networks are 

compatible to its technology. 

The Blue Train Steams Ahead in Africa
The Blue Train was named “Africa’s Leading Luxury Train” 

at the World Travel Awards 2012 – an accolade it has now 
enjoyed for four consecutive years. 

Hanlie Kotze, The Blue Train’s Executive Manager, could 
not hide her excitement: “We are thrilled and very proud to yet 
again be named amongst the crème de la crème of the African 
continent. The World Travel Awards are hailed as the ‘Oscars’ 
of the travel industry and aim to reward those travel brands that 
have excelled and made a great contribution to the industry. This 
award is evidence of the hard work everyone has been putting 
in – especially over the last couple of months. It also serves as a 
signal that our plans to take this brand to another level are on the 
right track,” she said. 

The Blue Train Wins Silver
The Blue Train is delighted to have been announced as the 

second placed Runner Up at the exclusive Conde Nast Traveller 
Readers’ Travel Awards in the category of “Favourite Specialist 
Train Operator”.  

This prestigious awards ceremony was hosted at The British 
Museum in September 2012. The Blue Train previously won Gold 
in 2010, and came fi fth in 2011. This year, the top prize went to 
The Venice Simplon-Orient-Express, which is a worthy winner.

Other trains in the Top Ten included The Palace on Wheels, 
The Maharajas’ Express and Deccan Odyssey in India, The Rocky 
Mountaineer and Royal Canadian in Canada, The Hiram Bingham 
in Peru and The Old Patagonian Express in Argentina. Rovos Rail, 
the other specialist train in South Africa, won tenth place which is 
fantastic news for South Africa – playing host to two of the world’s 
Top Ten trains.

“We are truly delighted with this achievement. The 
nomination alone in these prestigious awards is a great honour 
for us,” comments Hanlie Kotze, the Executive Manager of The 
Blue Train. “We always strive to meet and possibly exceed 
all of our guests’ expectations, every time, all the time. It is 
through great nominations and awards such as the Conde Nast 
Traveller Readers’ Travel awards that one fi nds time to refl ect 
and iron out any shortcomings or complacency that may have 
crept in on our service standards,” she adds. 

Condé Nast Traveller is a highly respected publication that is 
largely regarded as the only authority on travel and lifestyle in 
the UK. Its ‘Truth in Travel’ ethos along with its policy of never 
accepting sponsored press invitations means that the publication 
never yields to pressure and is a magazine readers trust.

For Further Information
For more information on The Blue Train’s exciting packages 

and to read the booking conditions for advance reservations, 
visit  www.bluetrain.co.za or contact The Blue Train reservation 
offi ce in Pretoria on +27 12 334 8459 or Cape Town on 
+27 21 449 2672. Email any general enquiries or feedback to 
info@bluetrain.co.za. ■

news



From the Mail Bag
Passenger Letters & Comments

We loved the train trip experience, and all the staff provided very friendly and helpful service.

Mr A O’Neill, USA

Our trip on The Blue Train was an amazing experience! We are very grateful to have had the opportunity. Thank you for everything.

Miss NA Savides, South Africa

We lived in Zambia in the 1970s and The Blue Train had an excellent reputation. We have waited 40 years to make this trip and it has 
been well worth it. It was absolutely fantastic and we have not been disappointed.

Ms PS Craig, UK

We have enjoyed every minute of this trip. Thanks to all who made it so memorable. 

Mr & Mrs Kohloffel, South Africa

Everything was absolutely magnifi cent. All the staff were very helpful and we hope to return one day.

Mr & Mrs K Hobbs, Australia

One of the best experiences ever.

Mr & Mrs RA Pienaar, South Africa

It has been an amazing experience. Everything exceeded our expectations and the staff were very friendly and helpful. Thank you for our gift.

Mrs Sinnot, Australia

Justice (dining waiter) was very friendly and helpful and, in fact, all the staff were very friendly and provided outstanding service. Every 
journey onboard The Blue Train gets better each time. 

Mr & Mrs Rabinowitz, South Africa

What great food and service! We had a wonderful experience and enjoyed watching the beautiful South African scenery from the 
train window.

Mr & Mrs Kroppenstedt, Germany

Do you have a complaint or comment that you would like to share with us?
Please fi ll in the guest questionnaire that is available in your suite or alternatively send an email to info@bluetrain.co.za. 
Please also feel free to send your photos from your trip on The Blue Train to the same address.
Comments may be edited, shortened or translated from the original language.
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Into the Wild

Berets, Boules and Baguettes

Dust off your berets and dress up in your fi nest red, white and blue, for 
the annual Franschhoek Bastille Festival, on 13th and 14th July. The Food and 
Wine Marquee has long been the focal point of the festival, and allows visitors 
the chance to enjoy superb wines from some of Franschhoek’s award-winning 
wine estates, and indulge in appetising dishes created by some of the Valley’s 
highly acclaimed chefs. Other festival activities include the country’s largest 
and longest running boules competition of its kind, The Waiters’ Race, the 
Franschhoek minstrel parade and fencing, as well as the popular barrel rolling 
contest. A farmers’ market, craft market stalls, musicians and children’s activities 
are also included in the line-up of festival celebrations. Entrance tickets to the 
Food and Wine Marquee are available from www.webtickets.co.za. For more 
information, visit www.franschhoekbastille.co.za. 

The Winelands in Gauteng

The Robertson Wine Valley winemakers are heading north again for 
the 2013 Robertson Wine Valley Festival, which will take place on 3rd and 
4th August at Kievits Kroon Country Estate just outside Pretoria. Fine wine will be 
the order of the day, as dozens of wineries afford Gautengers the opportunity 
to enjoy Robertson Wine Valley wines on their doorstep. The line-up of 
wineries will include Excelsior, Major’s Hill, Rietvallei, Robertson Winery, 
Rooiberg Winery, Springfi eld, Van Loveren, Weltevrede and Zandvliet to 
name but a few. And with wines being sold on site at fantastic prices, this 
event provides the perfect opportunity to stock up on your favourite Robertson 
wines, renowned for their great value, from easy-drinking to top-of-the-range. 
In addition to excellent wines, there will be food, fun and entertainment for 
the whole family. Tickets are available from www.webtickets.co.za.

events
After a hiatus of seven years, the Wildlife Photographer of the Year Exhibition 

is fi nally set to return to Durban this July. This internationally renowned exhibition 
will take place at Durban’s uShaka Marine World from 25th July to 25th September 
and features 100 of the world’s most amazing wildlife photographs taken by 
77 top international photographers. A number of South African photographers 
form part of the exhibition, including acclaimed photojournalist Brent Stirton, 
who tells the story of rhino poaching in South Africa through six images, showing 
from start to fi nish the process of poaching rhinos for horn sold on Asian markets. 
The exhibition launch forms part of the Wild Talk Africa Film Festival and 
Conference, South Africa’s premier natural history fi lm event (23rd to 26th July), 
and aligns with the Durban International Film Festival, which takes place from 
18th to 28th July. For more information, contact www.wildtalkafrica.com.    
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events

The internationally acclaimed St Petersburg Ballet Theatre will return 
to Johannesburg in July to present a full-length, four-act classic production 
of the world’s most famous ballet – Tchaikovsky’s Swan Lake. Swan Lake  
was fi rst performed in St Petersburg in 1895 and – thanks to its poignant 
music and deeply moving story – quickly became one of the ballet world’s 
most popular productions. It has been six years since South African 
audiences last thrilled to performances of the 55-member company of 
the St Petersburg Ballet Theatre. Their last South African performances 
in 2007 were sold out and it looks likely that they will repeat this feat 
once again this year. Swan Lake will premiere on 10th July at The Teatro 
at Montecasino in Johannesburg, followed by a limited season of 
performances. Tickets are available from www.computicket.com.

A Ballet Highlight

Celebrating a New Lease on life

2,500 participants from 55 countries will arrive in Durban in July for 
The World Transplant Games (WTG), which will take place at several 
venues in the city from 28th July to 4th August. This year’s event will 
mark the fi rst time that the Games – which are open to all athletes who 
have undergone organ transplants – have been held in Africa, and will 
include 50 events, including athletics, swimming, tennis, squash, golf, 
volleyball and bowling. At the 2011 competition in Sweden, 47 South 
Africans participated, winning 17 gold, 17 silver and 14 bronze medals, 
while four South Africans currently hold World Transplant Games 
world records. The WTG, which is the biggest organ donor awareness 
event in the world, aims to offer hope to those awaiting transplants and 
encourage the public to become donors by showing the difference that 
organ transplants can make to the lives of young and old.

A Winter Weekend Treat

The Restaurant @ Clos Malverne, a hidden culinary hotspot situated 
on a family-run wine farm in the Devon Valley outside Stellenbosch, 
offers its guests the rare opportunity to taste the estate’s exclusive Limited 
Release wines on the house with their lunch on Saturdays. These wines 
are available in limited quantities and exclusive to exceptional vintages 
only. From now until the end of August, the restaurant will be sharing 
these precious cellar gems as a winter weekend treat with its diners. Clos 
Malverne is renowned for its repertoire of quality-driven, food-friendly red 
wines and diners can look forward to tasting Clos Malverne’s brand new 
Cape Blend, Spirit of Malverne; as well a 2001 vintage and a more recent 
2008 vintage of the estate’s multi-crowned fl agship Cape Blend, Auret. For 
reservations, contact +27 21 865 2022 or visit www.closmalverne.co.za. 
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bits
It’s Market Time 

The V&A Market on the Wharf is quickly entrenching its position as Cape 
Town’s ultimate gastronomic destination, with its mouth-watering array of 
artisanal foods, on-site demo kitchen and kids entertainment area. There 
is food from across the globe, from Taiwanese dim sum and traditional 
Transylvanian chimney cakes, to wedges of Italian mozzarella and hunger-
busting Mediterranean fare. There are also a host of local butchers, bakers, 
chocolatiers and cheese makers. Not your average food market, the V&A Market 
on the Wharf is host to a wide variety of carefully selected vendors who are all 
passionate about their product and eager to share their fresh, local, organic or 
homemade produce with you. The Market is open Wednesday to Sunday and 
is conveniently situated in Nobel Square between the Two Oceans Aquarium 
and the V&A Hotel. Visit www.marketonthewharf.co.za for more information.

The Debut of a Dining Delight

Johannesburg’s Saxon Boutique Hotel, Villas & Spa, has recently unveiled 
their latest dining option, the Saxon Qunu Grill. Formally the Saxon Restaurant & 
Terrace, the Saxon Qunu Grill exudes the warmth of the hotel’s African heritage 
from its rich surroundings, red tones, woven lampshades and ambient glow, 
enhanced by remarkable hanging gardens. Glass double doors lead out onto the 
terrace where patrons may choose to dine under the striking canopy of ancient fi g 
trees, offering a sense of being an intrinsic part of Africa. Chef Higgs’ innovative 
menu is characterised by bold fl avours and an honest approach to cuisine. Using 
only the fi nest South African ingredients, patrons can delight in a hearty breakfast, 
comforting lunch or cosy, intimate dinner, all with distinctive African fl air. Guests 
are also spoiled for choice with a delectable variety of fi sh, beef, poultry, game and 
vegetarian options. For more information, visit www.saxon.co.za.

In July, Glenfi ddich will be launching its Rich Oak and Distillery Edition in 
South Africa. As the strongest variant in the collection, the Glenfi ddich Distillery 
Edition is a unique whisky, matured in American and European oak for 15 years. 
In the crafting of this fi ne, higher strength whisky, only water from the Robbie 
Dhu spring is added, and it is non-chill fi ltered, resulting in strong fl oral fl avours 
and intense, lingering spicy pepper aromas. Delicately fi nished in untouched 
American and European oak casks, the Glenfi ddich Rich Oak edition honours 
the distillery’s long history of wood mastery. The use of virgin European oak casks 
is a fi rst for the single malt whisky industry, and the 14-year-old Glenfi ddich Rich 
Oak Single Malt Scotch Whisky is the latest in a long line of groundbreaking 
whiskies. Both variants will be available in stores nationwide from the end of 
July. For more information, visit www.glenfi ddich.com.

Scotland’s Finest
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bits

GUCCI’s Cruise 2014 collection is all about opulent nonchalance, and clothes 
that are ready to travel and effortless to wear. It features jumpsuits and outerwear 
belted at the waist, tunics paired with masculine, fl uid pants for a powerful yet soft 
attitude, as well as strikingly feminine overalls and long shirtdresses. Informal athletic 
references work their way into the collection with bombers, windbreakers, basketball-
inspired t-shirts and maxi shorts, while sporty above-the-knee dresses recall the ease 
of a t-shirt while radiating high-energy glamour. The materials used in the collection 
are light with subtle nuances of sand, pearl, rust and copper, as well as brighter 
summery shades of nectarine, coral, passion fruit, lagoon green, kiwi and raspberry. 
The season’s statement prints (hearts, parasols, sailboats, and beach balls) also make 
an appearance. GUCCI is available exclusively at GUCCI Boutiques in Cape Town 
(+27 21 421 8800) and Johannesburg (+27 11 784 2597).

Quirky South Africa

Local homeware décor company aaart and illustrator Alex Latimer have 
recently launched a quirky South African printed fabric. With African prints 
making their mark on the international stage, the bold and fun fabric brings 
together some of South Africa’s most loved brands and icons. Celebrating South 
Africa was the inspiration behind the range, which features well-known South 
African personalities such as Bishop Desmond Tutu, David Kramer and Charlize 
Theron. Homemade food brands from Mrs Balls Chutney to koeksisters make 
their mark alongside some of The Big Five. Even the vuvuzela makes a debut. 
This durable linen fabric comes in three colours – stone, pale blue and chocolate 
brown – and is also available as dishcloths. The fabric is perfect for statement 
cushions, framed pictures and upholstery, while the dishcloths make a great 
memento for globetrotters. Visit www.abundantafricanart.co.za to order. 

A Matter of Taste

Cruising Along

17

Visitors to Anthonij Rupert Wines in Franschhoek can look forward to not one, 
but two exquisite tasting rooms. The Terra del Capo Tasting Room, situated at the 
entrance to the property, was designed to showcase the company’s Italian-inspired 
Terra del Capo range. Glamorously refashioned by interior designer, Francois du 
Plessis Interiors, it offers a bird’s eye view of the activity in the bottling line through a 
glass wall, as well as panoramic views of the vineyards and mountains. Alternatively, 
wine afi cionados can enjoy the Cape of Good Hope and Anthonij Rupert Wine 
ranges in the farm’s original Manor House, which has been restored to its former 
glory and is now home to the Anthonij Rupert Wines Tasting Room. The Manor 
House features beautiful wooden beam ceilings, Yellow wood fl oors and spacious 
areas for entertaining, furnished throughout in the style of the mid-19th century in 
the Cape. Email tasting@rupertwines.com for more information.
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Kirstenbosch Celebrated in Print 
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Kirstenbosch: the Most Beautiful Garden in Africa, tells the 
story of the garden’s establishment, its setbacks, triumphs and the 
remarkable people who helped to make it what it is today – an 
internationally renowned botanical, scientifi c and conservation 
facility. Through vivid photographs, artwork, valuable archive 
material and the author’s detailed, yet accessible writing style, 
Huntley tells the tale of a garden that has captured the hearts of 
many for centuries.

The book is the fi rst comprehensive account of the history 
and progress of the botanical facility since Robert Compton’s 
1965 publication, Kirstenbosch, Garden for a Nation, which 
went out of print many decades ago. Compton’s history only 
covers developments at the botanical garden until around 1963, 
and subsequent publications lack coverage of the important 
developments of the past two decades.

Huntley says the approaching centenary inspired him to write 
an updated account of the Kirstenbosch story. “When I retired, 
I wanted to write something that would bring the history of the 
garden into popular media. I also wanted it to be technically 
accurate and visually attractive,” he says. The book achieves 
both objectives.

A Combination of Beauty and Science
In the book, Huntley explains how Kirstenbosch grew to 

become an international showcase of South Africa’s natural 
beauty, as well as a leader in botanical and zoological science, 
research and conservation.

Huntley believes this makes it one of the best gardens in 
the world. “What distinguishes a proper botanical garden of 
global standing is a combination of fl ora, landscaping and strong 
science and education programmes,” he says.

Huntley is an internationally respected conservationist with 
over 45 years of fi eld research and management experience in 
many African ecosystems. Since his retirement from the South 
African National Biodiversity Institute (Sanbi), he has been working 
as a consultant to several UN agencies on conservation projects.

What sets the book apart is Huntley’s personal love for the 
gardens. He has a longstanding bond with Kirstenbosch spanning 
over 50 years. During this time, he lived on the premises for 
19 years, which afforded him the privilege of daily walks in the 
garden and the opportunity to get to know it better than just 
about anyone else. 

He also dedicates numerous pages to the garden’s 
conservation and education initiatives, and its links with the 
community. Ensuring that the garden can be enjoyed by people 
from all walks of life, and not only tourists visiting Cape Town, 
is a strong priority for staff at Kirstenbosch. Through its school 
programmes, more than 20,000 underprivileged children 

In 2013, the world-famous Kirstenbosch Botanical Gardens in Cape Town celebrates 
its 100th anniversary. A beautiful coffee table book, written by acclaimed South 
African ecologist Professor Brian Huntley, has been published in honour of the 
garden’s centenary.

Text: Wilma den Hartigh/mediaclubsouthafrica.com
Images: © Adam Harrower
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have an opportunity to experience the beauty of Kirstenbosch 
every year. And by staging its popular annual series of concerts, 
Kirstenbosch brings in thousands of culture and nature lovers to 
experience the beauty of music outdoors on a summer evening.

Compiling the Book
Even with so much knowledge about the gardens, Huntley says 

writing the book was no small feat. “A signifi cant amount of research 
went into it,” he says. “I had to trawl through databases, archived 
photos, reports and information going back a century or two.”

The book draws on information included in the annual 
reports (published since 1914) by the National Botanic Gardens 
of South Africa; by its successor, the National Botanical Institute; 
and from Sanbi. He also included oral history accounts provided 
by people who have worked at Kirstenbosch for many years. 
“I’ve picked up many anecdotes and accounts as time has gone 
by,” he says.

Huntley’s informal tone ensures that the book does not read 
like a science journal or a history textbook, but more like a 
conversation about Africa’s most beautiful garden.

World Class Research and Science
An extensive range of new and ongoing research takes place 

at Kirstenbosch. This includes studies on global topics such as 
climate change modelling, and in specialised fi elds such as 
plant taxonomy. Scientists also undertake national research 
that includes biodiversity assessments, species conservation and 
vegetation mapping of South Africa.

A molecular laboratory, established in 2000 at the 
Kirstenbosch Research Centre, has made it possible to pioneer 
research on the evolution of Proteas, other fynbos plants and 
animal groups with special importance in South Africa, in 
particular reptiles and frogs. “Our national obsession with the 
big, hairy mammals means we have tended to overlook our 
lizard fauna,” Huntley says in the book.

The Protea Atlas Project, which has been ongoing at 
Kirstenbosch since 1990, has led to the compilation of 

probably the largest, most accurate, geo-referenced database of 
information on the distribution and abundance of any family 
of plants, anywhere. This unique database, put together by a 
small in-house team and hundreds of volunteer fi eld workers 
under the leadership of scientifi c offi cer Tony Rebelo, provides 
researchers with information to test responses of species to 
changes in environmental factors.

Kirstenbosch in Years to Come
Going forward, Huntley believes one of the most important 

challenges for Kirstenbosch is to maintain its high standards of 
professionalism in horticulture, visitor amenities and research.

“It must retain its position as a leader in this fi eld,” he says. “It 
must also remain a centre of innovation.”

And is there any part of Kirstenbosch that Huntley thinks of as 
his favourite little nook? He simple cannot single any out. “There 
are too many good places,” he says. “If you wander around the 
garden, around every corner you will fi nd something nice.” ■
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Diamond Bozas
A Life 
Diamond Bozas, an Eshowe painter, is being celebrated through a retrospective exhibition 
and book launch at the Tatham Art Gallery in Pietermaritzburg. And it’s about time: Now in his 
90th year, his exhibition includes almost a hundred paintings and drawings – a lifetime of work.

Less Ordinary

Text: Georgie Chennells
Images: © Diamond Bozas & Candice Woodburne Photography

Still Life with Pumpkin, 1980

Diamond’s work has been shown at numerous group 
and solo exhibitions, both in South Africa and abroad, and 
resides in public and private collections around the world. He 
works mainly in oils and watercolours, realistically capturing 
the landscapes and objects that surround his life in Eshowe. 
The abundant sugarcane fi elds of Zululand are depicted in 
rich greens and luminous ochres with deep blue skies, which 
are typical elements of his landscape paintings. His still-life 
paintings feature basic accessories to his life in Zululand: 
pumpkins, pears, cabbages, gourds, loaves of bread (symbolic 
of his family bakery) and indigenous fl ora, all composed in 
serene domestic scenes refl ecting his love for the simple life.

“He is a remarkable man,” says Brendan Bell, Director at the 
Tatham. “No other artist has portrayed Zululand’s indigenous 
vegetation, its historic sites and its cane farming operations as 
he has,” says Bell of this painter whose journey to success was 
fraught with seemingly insurmountable obstacles.

From the start, Diamond was an unlikely candidate for 
artistic gravitas. Born in 1923 to Greek parents, he grew up in 
the small town of Eshowe in Zululand. The family ran a large 
bakery, which, after matriculating, he was expected to join.

Despite his lack of access to art books at his school, 
Diamond had always wanted to explore the art world. While 
fully employed at the bakery, he managed to spend his 
fortnight leave staying with family in Durban where he was 

drawn to the Art Department of the Durban Technical College. 
Although he was not registered as a student, the lecturers were 
sympathetic and allowed him to hang around the building, 
giving him assignments to keep him busy.

One morning, while sitting in a corridor working on a 
painting, he was spotted by Nils Andersen, a very successful 
local artist and for many years Chairman of the Natal Society of 
Artists. Andersen recognised his talent and offered to critique 
Diamond’s work whenever he could. Diamond was thrilled 
at having a mentor, and from then on made good use of the 
generous offer, visiting Nils in Durban regularly and honing his 
skills over the next 12 years.

In 1955, Diamond managed to persuade his family to allow 
him to pursue his passion and study Fine Arts at Heatherley’s, 
one of the oldest independent art schools in Britain. London, 
one of the world’s major art centres at the time, was a thrilling 
place to be as an artist as was Paris, the other world art hub, 
not far away. It was in these cities’ galleries that Diamond 
found his lifelong heroes. In the Louvre, he found Chardin, the 
18th century still-life painter whose work is characterised by 
quiet, considered and thoughtfully placed arrangements. “He 
grabbed me. He set me on a course,” says Diamond.

Diamond’s other major infl uences include the Post-
Impressionist, Cezanne, with his sense of space and form, and 
Rembrandt, whose quiet paintings left a deep impression. “On 

Landscape at Ongoye, 2006
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my fi rst visit to the National Gallery in London, I found 
myself tiptoeing around the self-portraits of Rembrandt. 
I was reduced to tears by their greatness. He could see 
into a person’s character and reveal that in his painting.”

His educational nirvana was cut short though, when he 
discovered that Heatherley’s was on the verge of shutting 
down shortly after he arrived. Disappointed, he sought 
to continue his studies at the nearby Chelsea School of 
Art. Again, luck was on his side, as he was allowed not 
only to enrol mid-term but also to skip the initial year 
of their course. He graduated with fl ying colours, and 
further made his mark when one of his paintings was 
accepted for the prestigious Royal Academy Summer 
Exhibition. The following year, he had another two 
paintings accepted, cementing his status as an artist of 
exceptional talent. Demand for his work grew and he 
became a sought-after artist. 

Along the way, he married Anastasia (Tasia), who he 
was introduced to by his family in Greece. It was love at 
fi rst sight. They met on 12th June, were engaged by 30th 
June, and married a month later. Tasia spoke no English 
and the couple started their life together in London, 
where she took up language lessons and he continued 
with his studies. “It was a wonderful time in our lives,” 
he refl ects.

Their life in London ended too soon for their liking 
and it was with bitter-sweetness that they returned to 

South Africa in 1960 when they were called back to 
the family bakery. For the next 15 years, family and 
business took over, and the couple raised three children. 
Diamond also started a small nursery at the back of his 
property, propagating indigenous seedlings to help make 
ends meet. He barely painted during this time. “Only on 
occasion when there was a major exhibition” would he 
submit work, which was invariably accepted.

Through this “dry period”, he still managed to become 
involved in the local art community, playing a key role 
in the founding of the Zululand Society of Arts and also 
becoming deeply involved in the Vukani Collection Trust 
as a founding board member. The Trust runs Vukani, an 
Eshowe-based museum with an international reputation 
for its outstanding Zulu craft collection. Diamond’s 
appreciation of the value and accessibility of art and craft 
in society was further demonstrated by his key role in the 
establishment of the TEACH Museum in Empangeni in 
the 1980s. 

He continued his involvement in the Floral Art Society 
and was an active member of the Natal Panel of Floral 
Art Judges. The fl oral art circuit allowed him a creative 
outlet, as well as a chance to travel. He was invited to 
participate and judge fl oral art shows throughout South 
Africa, Australia, the UK, the Netherlands, Russia and 
Zimbabwe, making sure to visit art galleries in every city 
he visited. Floral art found its way into his work and he 

Still Life, 1959
Wild Treasures with Bird’s Nests, 
Twigs, Leaves and Flowers, 1978
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produced many paintings of his arrangements. Flowers 
took on a deeper meaning for Diamond as “symbols 
of travel, friendship, gaiety, reward, beauty, love and 
peace. They are the perfect antidote, if only temporarily, 
to the stresses and strains that beset us politically and 
economically today.”

When his family sold the bakery and his time became 
less pressured, Diamond took up painting again with 
more serious intention. He also taught intensively from 
his studio and continued to play a signifi cant role in the 
local arts and heritage organisations. This resulted in a 
unique body of work, distinctly rooted in Zululand but 
approached with a European infl uence. “This is an artist 
who has helped us to see Zululand and traditional Zulu 
artefacts in a different way,” says Bell. “Diamond’s work 
is a record of our past – it’s part of our cultural heritage.”

Despite his many successes, Diamond never seems to 
take himself too seriously. “As I age, I seem to paint more 
slowly; more thoughtfully. I don’t know whether it’s a lack of 
confi dence or ability – I hope not!” he laughs. We do hope he 
continues his remarkable art, at whatever speed he chooses.

“It’s a matter of pursuing your goal and your dream. I 
always wanted to paint, and I said I’d end up painting. When 
the opportunity arose, I was ready for it.”

The Diamond Bozas Retrospective Exhibition will be on 
show at the Tatham Art Gallery in Pietermaritzburg from 
4th August until the end of the year. 
Visit www.tatham.org.za for more information. ■
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Whether it is 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. 

Text: Rebecca Johnson
Images: © Madame Zingara, Big Top Burlesque & Barnyard Theatre

ShowDinner and a 

South Africa’s Dinner Theatre Offerings 

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! For more information, visit 
www.barnyardtheatre.co.za.

Madame Zingara’s Theatre of Dreams
Everybody’s favourite dinner theatre circus spectacular, Madame 

Zingara’s Theatre of Dreams, is currently playing in Cape Town and 
boasts an exciting new line-up of performers, including everything from 
trapeze artists and jugglers, to contortionists and songbirds. The show’s 
resident tent, Victoria, has also undergone a stylish new makeover while 
losing none of her original charm. Guests can look forward to a magical 
night of pure entertainment, as well as the warm and slightly eccentric 
hospitality that Madame Zingara has become renowned for. Plus, let’s not 
forget the delicious four course menu. 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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Parker’s Comedy & Jive
Everybody loves to have their funny bone tickled, and 

Parker’s is the place in Johannesburg 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.

Big Top Burlesque
For a saucy night out, Big Top Burlesque – located at the 

Blue Feather in Midrand – is the latest addition to the country’s 
dinner theatre offering. The theatre’s current show, The 
Monday Club is choreographed by award-winning London 
West End choreographer Ian Mills and features a talented cast 
of 15 performers including dancers, vocalists and musicians. 
The show’s creators have aimed to return audiences to the 
glamour of the 1920s and ’30s with a dash of ’50s thrown 
in for good measure, and includes a live soundtrack of pop, 
rock, jazz and classic Vaudeville and Burlesque numbers. The 
show includes a delicious three course meal, which has been 
designed to be an extension of the theatrical experience. ‘The 
Monday Club’ will run until the end of September. Tickets are 
available from www.computicket.com. ■

 ■
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With one of the most vibrant and easy to 
navigate websites featuring hundreds of 
works shopping for a superb work of ar t 
by an ar tist of stature has never been easier 
and Carmel Art has successfully and reliably 
shipped works to many satisfi ed clients in all 
corners of the world. If you have an interest 
in ar t you must visit the spacious and air-
conditioned gallery in Cape Town’s new 
Cape Quarter mall where Leonard and 
his assistant Beila look forward to assisting 
you to select a wonderful piece of ar t to 

enhance your home or offi ce. 
We freight to any destination.

Level 0
Cape Quarter Square

27 Somerset Road
Green Point Cape Town

(The Piazza & 
Restaurant Level)
Tel 021 421 3333/ 

083 252 8876
Email: 

carmel@global.co.za
www.carmelart.co.za

Carmel Art is one of Cape Town’s largest 
ar t galleries featuring a wide and diverse 
selection of works of various subjects and 
in a wide variety of media by leading South 
African contemporary ar tists. Over  a period 
of 20 years owner Leonard Schneider has 
exhibited some of the top names in the local 
ar t scene and his successful promotion of the 
sought after ar tist Pieter van der Westhuizen 
saw this ar tist’s paintings appearing on the 
walls of ar t collectors throughout the world. 

Opening Hours:
Monday to Friday 9h00 to 18h00

Saturday 9h00 to 16h00
Sunday & Public Holidays 10h00 to 14h00
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Many people find art a relaxing hobby, but in the hands of a qualified therapist 
it can also be a powerful tool for overcoming trauma, building confidence and 
encouraging emotional growth.

Your Soul
Painting a Picture of  

Art Therapy
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Using art to help people work through troubled 
emotions sounds like a very new age concept. Yet art 
therapy dates back to England in austere 1942, when art 
was used as psychotherapy for soldiers who had been 
injured and traumatised in World War II. 

Express Yourself
Art therapy is a powerful tool that allows patients to 

rekindle their creative abilities in a process that encourages 
exploration, self-awareness and emotional growth, says 
Samantha Davis, a registered Art Psychotherapist in 
Johannesburg. “Through the use of different art materials, 
clients are able to express and explore their thoughts and 
feelings,” says Davis. “It can be a very powerful process, 
which may enable long buried feelings to come to the 
surface and be acknowledged.” 

Communication is a key aspect of therapy, and using 
art to express yourself is less threatening than using 
words. So it can be particularly helpful for people who 
fi nd it diffi cult to express their feelings verbally, including 
children, mentally or physically disabled adults, and 
those whose voices have been silenced through trauma.

Physically or mentally disabled people can also 
benefi t, as it helps to build their confi dence and realise 
their potential. Those without the coordination to hold a 
crayon or brush can use water, sand or other materials as 
a means of communication.

Art also allows adults to be playful, a valuable emotional 
ability many have lost through the responsibilities 
of adulthood.

“It’s not always easy to fi nd the words to express 
yourself,” says Davis. “People can sit on a couch and go 
over and over the same thing, and it’s sometimes diffi cult 
to go any deeper with them if they are controlling what 
they say. When they show their feelings through art, you 
can go deeper because they are unconsciously revealing 
it. A person may come because they are not sleeping, 
or a child is bed wetting, and we may get to different 
underlying issues that can be addressed as well.” 

Davis has used art therapy successfully with both adults 
and children, including patients with anxiety, depression, 
emotional and behavioural problems, learning diffi culties 
or autism. She runs group or individual sessions, in a 
room full of materials like paint, crayons, clay, scissors 
and paper. Clients are encouraged to use whichever 
material appeals to them.

The most rewarding part is watching people rekindle 
their creative side and use that to grow and evolve 
emotionally, says Davis. The quality of the end result does 
not matter, because art therapy is about the process, not 
the excellence of the picture.

Overcoming Trauma
The Community Arts Therapy (CATh) programme says 

traumatised children respond well to art therapy, as it lets 
them explore their circumstances by making drawings, 
paintings or sculptures to express themselves. CATh is 
a non-government body working in Gugulethu and 
Khayelitsha, where it creates supportive environments 
for children to explore and overcome negative feelings, 
and create new possibilities for themselves. 

Art lets this happen in a less threatening way, as their 
images initially tell the story before the children fi nd 
their voices. Orphans who have been shunted from one 
home to another, for example, sometimes create homes 
with paper, clay or boxes, symbolising their need for a 
safe space. 

Art teacher Isa Schwartz Gesseau uses art to teach 
pupils involved with crime to change their attitudes and 
become better citizens, through the Valued Citizen’s 
Initiative. Her students are encouraged to use art to 
express what they want to achieve with their lives.

“It’s about self-exploration through the use of art,” 
Gesseau says. “When you are focused in front of a white 
sheet of paper and your goal is to show where you 
want to be in your life and to put your feelings down in 
drawings, it’s very motivational. People look internally 
and that meditative process can defi nitely shift them into 
a positive state.”

The oldest art therapy centre in Africa is Lefi ka La 
Phodiso, created in 1993 to treat trauma caused by 
political violence at the end of Apartheid. Today Lefi ka 
works with individuals, families and communities 
affected by abuse, crime, poverty, xenophobia and HIV/
Aids in Johannesburg’s townships and inner city.

Every year Lefi ka trains about 300 educators and 150 
community workers to go out and help people express 
themselves through art. It also works with organisations 
such as Childline and the Teddy Bear Clinic.

The work a patient creates often refl ects the 
unconscious forces and experiences that have 
shaped their life, and the creative process re-awakens 
positive emotions that can help overcome a variety of 
psychosocial issues. 

The therapists create a safe space to do that in, then 
help the patient face and understand the issues expressed 
in their images. ■

Useful Contacts 
Samantha Davis: www.arttherapy.co.za
The CATh Programme: www.cath.co.za
Isa Gessau: www.ibiartworx.co.za

The Lefi ka Centre: www.arttherapycentre.co.za
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A school in Mvezo, the small Eastern Cape village where Nelson Mandela was born, has 
been chosen as the site for the Mandela School of Science and Technology. It is a joint 
initiative between Siemens, the Mvezo Development Trust, and the Mvezo Traditional 
Council, and will provide secondary education and training in science and technology.

Text: Musa Mkalipi/mediaclubsouthafrica.com
Images: © Siemens

This rondavel housed the original 
Enkuwenkwezi Primary School. 

It will remain on the premises to 
symbolise the progress that the 

community of Mvezo has made

Educating Our Youth

37July  2013     |

The Mandela School of Science and Technology 

The school will consist of three double storey buildings that 
will include a library, a computer room, a recreation hall, and a 
resource centre. All students interested in studying mathematics, 
technical and commercial subjects will be welcome to apply.

“It is a huge boost for education in the Eastern Cape. It also 
serves as encouragement that indeed social investments by 
entities have a huge impact on the improvement of education 
in the Eastern Cape,” says Loyiso Pulumani, media liaison offi cer 
for the Eastern Cape Department of Education. It is common 

knowledge, he says, that the country “continues to have 
challenges of infrastructure, especially in the Transkei”.

The school will be built using environmentally friendly 
technologies. Solar panels will be used for power and the 
building will have energy effi cient lighting. There will also be 
boarding facilities for pupils.

During a site visit to the school earlier this year, Eastern Cape 
Premier Noxolo Kiviet welcomed the project. According to the 
provincial education department, the matric pass rate in this 



|      The Blue Train38

F e a t u r e

province was a low 40% in the 1990s, but by 2005 had improved 
to 68.3%. Although there has been a signifi cant change, much 
more still needs to be done.

Dedication from Government and teachers to improving the 
quality of education in rural areas such as Mvezo should be the 
main priority. The Mandela School of Science and Technology 
is one step towards this, and its primary objective is to provide 
much needed skills and development opportunities. “It is a 
highlight for us as a province and as a department, because it 
supplements the billions of rands that we are already ploughing 
into the development of our schools,” says Pulumani.

Students will undertake programmes that will help to 
strengthen their technological skills. The school will also offer 
employment to the local community. It is expected to be ready 
for academic activities at the start of the 2014 academic year.

Poverty and Education
Poverty is one of the biggest challenges facing South Africa, 

and has a huge impact on many children. The government 
feeding scheme is helpful, but only consists of one meal a day.

Schools also lack facilities. UNICEF estimates that approximately 
27% of public schools in South Africa have no running water, 
78% are without libraries, and 78% have no computers. Other 
pertinent issues are the lack of academic resources for poor 
children, as well as a lack of adequate parental participation. 

Teacher Skills
The World Economic Forum recently ranked South Africa last 

in the quality of its science and maths education. Training, or the 
lack thereof, of its teachers is a major factor in poor education 
levels. A study done by the independent non-profi t organisation 
Jet Education showed that in 2011, only 53% of Grade 4 teachers 
answered a simple Grade 6 maths question correctly. The study was 
carried out in 268 schools in eight provinces, excluding Gauteng.

The poor performance of teachers is a major reason for the 
underperformance of many students, according to Open Equal, 
a supplier of news, resources, networking opportunities and 
training for teachers around the world. According to the National 

Education Department, in KwaZulu-Natal, for example, more 
than a quarter of science teachers were under-qualifi ed to teach 
their subject.

Research done by Servaas van der Berg and Nicholas 
Spaull, from the Department of Economics at the University 
of Stellenbosch, indicated that rural South African schools 
performed worse than those from other low income African 
countries. When ranked by the performance of the poorest, 
South Africa came 14th out of the 15 Sub-Saharan countries for 
reading and 12th for maths.

The Way Forward
Stellenbosch University’s economics department drew up 

a number of factors to be considered regarding improving the 
quality of education. These were:
• Developing capacity within the teaching force. To achieve 

the best results, South Africa needs an institutional structure 
encompassing teacher pay, bursary programmes and 
promoting good teaching that attracts the best teachers.

• School management for institutional leadership. Schools 
need to select teachers together with management to fulfi l 
roles as leaders of curricula. This is to ensure that students 
have an environment that is conducive to learning. The use 
of technology in classrooms will help develop and improve 
pupils’ literacy and numeracy skills. 
The Department of Basic Education has also come up with 

ways to improve pupil achievement by 2014 by means of the 
Annual National Assessments. These tests will verify that every 
child in every school is developing academically in his or her 
specifi c grade.

Regarding higher education, Minister Blade Nzimande said 
that the department has come up with a strategy to improve the 
quality of teaching in the Further Education and Training (FET) 
sector. It included short term interventions such as appointing 
qualifi ed chartered accountants as chief fi nancial offi cers at 43 
of the 50 FET colleges. Government has also committed itself to 
establishing three new universities that will help expand South 
Africa’s educational capacity.  ■

 (From left to right) Rita Nkuhlu, Siemens Project Lead and Executive Director, 
Siegmar Proebstl, CEO of Siemens Africa, and Nkosi Zwelivelile Mandela, Head of 

the Royal House of Mandela and of the Mvezo Traditional Council, welcome Ms 
Noxolo Kiviet, Eastern Cape Premier, on her visit to the school site 

Members of the community are benefi tting from a 
Skills Development Programme driven by Siemens, 

enabling them to receive training in various building 
related skills, and to be employed on site





Although the tiny country of Uganda boasts a host of attractions – forests, rivers and lakes 
thick with chirping birds and fascinating wildlife, a warm climate and bright smiles – the 
one that captured my imagination was the promise of an encounter with the enigmatic 
mountain gorillas that inhabit the forests of Bwindi Impenetrable National Park. 

“Hairy People”
Tracking Uganda’s Mountain Gorillas
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Images: © Premier Safaris

Hanging with the 
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Meeting the “hairy people” of Uganda for the fi rst 
time is an exciting and truly memorable experience. 
Nothing prepares you for the emotions you experience 
when you fi rst see a Silverback gorilla in its natural 
surroundings. Although there are different subspecies of 
gorilla, these mountain gorillas cannot be found in zoos, 
as they do not survive in captivity. 

Bwindi Impenetrable National Park is located in the 
south-western part of Uganda on the rim of the Rift 
Valley. The mist covered hillsides are sheltered within one 
of the oldest and most biologically varied rainforests in 
the world. It dates back more than 25,000 years and is 
home to approximately 400 different plant species. This 
“impenetrable” forest also protects a population of about 
400 mountain gorillas – approximately half of the total 
remaining mountain gorilla population in the world. 

Premier Safaris arranged for me to visit the area in an 
attempt to track the historical Mubare gorilla family, one 
of the fi rst families that were habituated in Bwindi. After 

the tragic death of their leader, the group dwindled in 
numbers to only fi ve gorillas. 

We took the winding – and sometimes terrifying – road 
up the mountain through breathtaking misty scenery to 
reach our base camp, aptly named Silverback Lodge. It 
was pouring with rain when we arrived and my guide, 
Erick, explained that this is normal for the area, as it rains 
almost daily on the mountain. 

At the lodge, the general manager pointed out the 
last location of the group that I was about to track. The 
next morning we had an early start from the bottom of 
the mountain as we retraced the gorillas’ path from their 
previous evening’s nests. Erick explained that they make 
a new nest every evening at about 19h00. Trackers then 
use these nests as a starting point from which to track 
the group. 

The steep incline of the mountain with its slippery red 
clay is not for the unprepared, and I was very grateful that 
my guide provided me with a walking stick, even after I had 
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initially indicated that I didn’t think I would need it. The 
scenery and incredible diversity of plants and birds en route, 
however, more than made up for the long, arduous climb.

We fi nally reached the group a couple of hours and 
two mountains later, and slowly approached them while 
being careful to stay out of sight. My fi rst glimpse was of 
a Blackback gorilla of about eight years old that suddenly 
came bursting into view, dragging a female along behind 
him. Apparently this is how they steal females from other 
groups to add to their own. This must be how the new 
Silverback – the son of the previous leader – has managed 
to grow the Mubare family from its original fi ve to its 
current eight members. 

With great excitement we observed the family, 
sometimes a little closer than was planned, as individual 

members of the family would suddenly make their way 
towards us, observing us with as much curiosity as we did 
them. They displayed uncanny human-like characteristics, 
such as the young member who threw a tantrum because 
he had to wait while the Silverback had his fi ll of a plant 
that resembled a water fuchsia. 

When it was time to leave the “hairy people” and make 
our way down the mountain, I felt a distinct sadness as I 
glanced over my shoulder to get the last glimpses of the 
Silverback as he disciplined a member in the group.  It is a 
sight that I will cherish until I can return once again to the 
“Pearl of Africa”. 

For more information on primate safaris or national 
parks in Uganda visit www.premiersafaris.com or email 
reservations@premiersafaris.com. ■
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In his book, Long Walk to Freedom, Nelson Mandela said 
the following: “Liliesleaf was an old house that needed work 
and no-one lived there. I moved in under the pretext that I was 

a houseboy or caretaker that would live there until my master 
took possession. I had taken the alias David Motsamayi, the 
name of one of my former clients. At the farm, I wore the simple 

Liliesleaf played a seminal role in South Africa’s liberation struggle and remains 
today an important reminder of our country’s struggle for freedom.

LiliesleafLiliesleaf

Text & Images © Liliesleaf

South African History 
A Unique Part of 
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blue overalls that were the uniform of the black male servant.”  
On his fi nal visit to Liliesleaf in 2005, Nelson Mandela 

articulated what made Liliesleaf unique. He said that Liliesleaf 
was a place of intellectual, ideological and strategic military 
discourse and engagement. As such, Liliesleaf exemplifi ed the 
essence and meaning of the struggle, and gave expression, 
substance and meaning to the Freedom Charter.  

It could be argued that this idea that Liliesleaf represented 
a tradition of dialogue and debate was carried forward into 
the CODESA negotiations in the early 1990s, which paved 
the way for a political settlement and transition to free and 
democratically inclusive elections. 

CODESA was predicated on inclusivity, compromise and 
political reform, which characterised and symbolised the core 
ideals that were given expression and articulation at Liliesleaf, 
and which epitomised the core values of ANC tradition. 

In 1960, South Africa was in the grip of an overwhelmingly 
oppressive Apartheid regime whose system of institutionalised 
racial discrimination continued to intensify. On 21st March, a 
peaceful protest against Apartheid laws resulted in the Security 
Police killing 69 unarmed demonstrators and injuring more 
than 180. Many of those who were killed and injured were 

women and children. Uproar amongst the oppressed majority 
was immediate and the following week saw demonstrations, 
protest marches, strikes and riots around the country. 

The Sharpeville Massacre was a seminal and defi ning 
event as it forced the shift in ANC policy away from non-
violent resistance to armed struggle. The purchase of 
Liliesleaf, in August 1961, coincided with this decisive shift 
and it became the High Command of the newly formed 
military wing of the ANC. 

Liliesleaf was a 28-acre farm situated in the then-secluded 
area of Rivonia, some 25 km from the Johannesburg city 
centre, making it ideal for political gatherings and meetings. 
Arthur Goldreich, a member of the Communist Party, together 
with his family, fronted as the “white owners” of Liliesleaf, 
while the thatched cottage and outbuildings were used to 
house and conceal underground liberation activities. It was 
from Liliesleaf that the Secretariat, the Congress Alliance and 
the High Command of MK met to plan and strategise the 
overthrow of the Apartheid regime, which played a seminal 
role in changing the course of South African history. 

Liliesleaf is open to visitors daily. For more information, 
contact +27 11 803 7882 or visit www.liliesleaf.com. ■
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HeavenHeaven
Recently nominated as “Best Luxury Safari Spa in the World”, as well as Gala Magazine’s “Best International 
Luxury Hotel Spa Resort”, Karkloof Safari Spa is a place of healing, inspiration and luxurious indulgence. 

Text & Images: © Karkloof Safari Spa

A Little Piece of  A Little Piece of  

The spa boasts a 36-hour-a-night guest-centric 
philosophy whereby you can check in at 08h00 and leave 
at 20h00 – the following day. Guests pay a once-off fee 
for the night, which includes accommodation, all activities, 
as well as all meals and drinks during their stay (excluding 
French Champagne). Guests also receive unlimited use of 
the spa facilities and treatments during their stay. 

The strong theme at Karkloof Safari Spa is “Timelessness” 
and that is refl ected in another unique selling point: all 
activities, spa treatments and meals are taken in your own 
time and at your own pace, whether you would like to have 
breakfast at 14h00 or dinner at midnight, it’s no problem.

Founded on traditional Thai beliefs and practices, the spa’s 
17 sumptuous treatment rooms are embraced by the nurturing 
powers of nature, where water is the catalyst for the ultimate 
seduction of the senses. Guests can choose from an exotic list 
of pampering treatments (including an incomparable menu of 
spicy Thai massages, some dating back to the 14th century) as 

well as make use of the fl otation room, saunas, steam rooms, 
and the hydrotherapy open-air arena.

Surrounded by massive vistas of savannah plains and 
forests teeming with animals, including Black and White 
rhino, buffalo, hippo, giraffe, zebra, wildebeest and other 
antelope, the spa is the centre of the Karkloof universe in 
this heavenly setting.

Karkloof Safari Spa is located just outside 
Pietermaritzburg in the KwaZulu-Natal Midlands. SA Airlink 
(www.fl yairlink.com) offers daily fl ights to Pietermaritzburg 
Airport, which is located just 25 km from the spa. For 
more information, contact +27 33 569 1321, email 
reservations@karkloofsafarispa.com or visit 
www.karkloofsafarispa.com. ■

Karkloof Safari Spa Karkloof Safari Spa 
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Endurance cyclist Kevin Davie’s new book, Freedom Rider, tells the story of the 
mountain bike adventures that led him to discover some of South Africa’s most 
beautiful hidden corners, understand more about the history that shaped this 
country, and experience genuine South African hospitality.

South Africa
Cycling

Freedom Rider

T r a v e l
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On his journey to discover more of South Africa, 
the seasoned cyclist completed many trails. One of the 
highlights was the Freedom Challenge, a gruelling 2,300 km 
mountain bike route running across South Africa between 
Pietermaritzburg and Cape Town. He is the 24th fi nisher of 
the challenge.

Davie also fi nished a 1,800 kmetre ride along the length of 
the Drakensberg, as well as the Ganna, a 30-day ride following 
the mountains for about 3,500 km from Beit Bridge (on the 
border between South Africa and Zimbabwe) to Cape Point. 
For most of the distance he covered (10,000 km in total), 
Davie was unsupported by any back-up vehicle, and two of 
his longest rides (which together added up to 5,000 km) were 
ridden solo.

On many of his expeditions, some single-day rides and 
others multi-day trails, Davie had to cycle in extremely hot or 
cold temperatures, rain or even snow while navigating tough 
terrain. He also had to deal with the occasional dangerous 
animal. But, he says that the riding was mostly in bright, sunny 
South African weather.

Immersing Yourself in South Africa
“Mountain biking is exploding in South Africa,” Davie says, 

but he says more people should be encouraged to get out 
into nature.

Wherever Davie fi nds himself, he always has his maps nearby. 
He is a Mail & Guardian newspaper journalist and also teaches 
fi nancial journalism at Wits University, but not a day goes by 
without him thinking about his next cycle expedition. “When I 
get back from a trail, immediately the maps are out to look for the 
next place to go. Riding becomes part of your life,” he says.

He hopes his book will inspire more people to get on 
the saddle to explore South Africa and its history, and to 
get to know its people from a different perspective. Cycling 
through remote areas of the country far away from bustling 
tourist routes, with nothing more than a mere ten kilograms of 
belongings, makes it possible to do just this.

“If you travel at bike pace, you can observe so much 
more and get a good sense of the development of a country’s 
history,” he says. “Bike speed is the next best thing to walking.”

Over the years, Davie has travelled extensively in South 
Africa, and, he says, he thought he knew the country. But 
once he started cycling, he realised that there is so much more 
to see and learn. “I have discovered so many places.”

In the book, he talks about the many accidental discoveries 
he has made. “One was a better understanding of how the 
country fi tted together,” he says.

The Most Beautiful Places
Although he has picked up many stories along the way, 

Davie often did not have time to stop over for a long time. This 
is why he often returns to places of interest afterwards. “A story 
put together, not from an armchair but from a bicycle saddle, 
gives one a much richer perspective,” he says.

Davie enjoys history and has a particular interest in rock 
art. He often saw beautiful, well-preserved rock art, some at 
well hidden sites, others that were easy to fi nd and even close 
to farmhouses. This interest caused him to spend a lot of time 
near the town of Dordrecht in the Rhodes area of the Eastern 
Cape where the highest density of caves containing rock art 
are found. “It is completely remarkable how wonderful these 
places are,” he says.

In Chapter 16, “Riding with Baobabs”, Davie recounts 
the adventure of discovering Bewaarkloof in the Strydpoort 
Mountains in Limpopo, an area characterised by remote, 
deep valleys. Here he made his way along the river, which 
was just a trickle of water on a sandy bed, just enough to make 
it moist and diffi cult to navigate on a bicycle. This is one of 
the diffi culties of trail cycling – at times you have to push the 
bike and even carry it for long distances. But it was beautiful, 
and completely devoid of any signs of human life. “It was a 
mesmerising passage through time,” he recalls.
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The Strydpoort Mountains are about three billion years 
old. “The poort is so ancient that it was easy for me to imagine 
australopithecines sitting on the banks here, keeping an eye on 
their offspring as they frolicked in the wet sand,” he explains. “I 
have since come to wonder if English can really do justice to a 
place as wonderful as the Bewaarkloof.”

True Local Hospitality
Davie experienced the incredible hospitality, warmth and 

friendliness of ordinary South Africans. Farmers and village 
communities welcomed him into their homes, provided warm 
meals as well as lengthy directions and maps of the areas he 
was travelling through. “What struck me when riding was 
the rural old-time hospitality,” he says. “Some of my best 
experiences were staying with locals in villages.”

Once, he stayed overnight in a hut with schoolboys who 
were doing their homework by candlelight, and on another 
occasion near Prince Albert, a resident and supporter of the 
Freedom Challenge arrived along a dusty road with coffee, 
tea, sandwiches, oranges and information.

He says in 10,000 km of riding around South Africa that 
he has never felt threatened, but rather overwhelmed by the 
kindness of strangers along the way.

Solitude and Freedom
Davie has always been a keen participant in endurance 

sport. Besides trail riding, he has also earned his green number, 

awarded after ten successful fi nishes at the Comrades Marathon. 
He has also completed 23 Dusi Canoe Marathons, including four 
each with his wife Lucille and son Dillon. But it is the solitude, 
freedom and minimalism of extreme riding that he enjoys most. 
“It is good for the soul,” he says.

And while he is out in the wilderness, he does not miss any 
home comforts. He says cycling does a good job of changing 
one’s perceptions of luxury. “Under such extreme conditions 
it is the small things that count – like eating a hot plate of food, 
having a shower and having a bed to sleep in,” he says.

This kind of cycling tests 
one’s physical and mental 
strength, and it gives you 
an opportunity to face 
your fears and fi nd ways 
to manage them. “It is a 
time for self-refl ection,” 
he says.

People often ask him 
what he thinks about 
while out cycling. His 
answer is: nothing. “There 
is nothing in your head. It 
is you in the wide, open 
space. Moving across 
the landscape takes all 
your energy.” ■
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Text: Nicky Furniss
Images © Chefs who Share

After a varied career working in a number of top restaurants, both locally and 
abroad, Chef Chris Erasmus took up a position as the head chef at Pierneef à La 
Motte in 2010, where he has really been able to showcase his passion for home-
cooked, Afrikaans farm-style food. Recently, The Blue Train caught up with him to 
chat about his culinary philosophy and his influences in the kitchen.

Proudly 
 South African

Chef Chris Erasmus

C h e f

Blue Train (BT): You had a rather roundabout route 
to becoming a chef – dabbling fi rst with chemical 
engineering and dentistry. What made you eventually 
choose the kitchen over the lab?

Chris: The only difference between the kitchen and 
a lab is predictability and routine. In a kitchen, every 
minute of every day is different and the playground is so 
much bigger! 

BT: Your mother had an early infl uence on your 
love of food and cooking. Can her infl uences still be 
seen in your kitchen today?

Chris: Yes! She was actually in our kitchen a few 
weeks ago to help me with my mint jelly. I’m constantly 
on the phone with her to consult about old recipes and 
methods.

BT: You have been lucky enough to have worked 
with a number of top chefs over the years. Who do 
you think were the most infl uential on you and what 
was the most important lesson you learnt from each 
of them?

Chris: I think each and every chef I’ve worked 
with has had an infl uence on me – from the 
top chefs to the juniors. I learned discipline and 
structure from Shane Osborn, and from Margot 
Janse I learned that logical simplicity is as important 
as complexity.

BT: How would you describe your personal style 
of cooking?

Chris: I have a broad experience of styles and 
techniques but enjoy coming back to my roots to celebrate 
our traditional and local cuisine, while adding a modern 
twist to it. Cape Winelands cuisine really describes my 
philosophy at the moment – local ingredients, cooked 
only in season and with nostalgic effect. 

BT: As the culinary capital of South Africa, Cape 
Town and its surrounds has a host of talented chefs. 
How do you differentiate yourself and your cuisine 
from the rest?

Chris: Pierneef à La Motte has differentiated itself by 
being one of the fi rst to acknowledge regional cooking, 
as well as the importance of regional and seasonal 
availability of produce. We have even published a 
cookbook called Cape Winelands Cuisine, which shares 
the history of our food and traditional recipes adjusted 
for the modern-day palate and kitchen.

BT: You played an important part in creating 
the Cape Winelands Cuisine cookbook. Why was it 
important for you to be involved in that project?

Chris: La Motte’s owner, Hanneli Rupert-
Koegelenberg, and her husband and the CEO of La 
Motte, Hein Koegelenberg, have an infectious passion 
for regional cuisine and with me being a supporter of 
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Quick Questions 
• What do you think makes the difference between a 

good chef and a great one? A positive attitude, being 
humble and trying to learn something new every day.

• What do you like to do for fun? Skateboarding, 
mushroom hunting, spending time with my wife Alisha 
and son Liam, and, of course, drinking great wine.

• If you weren’t a chef, what would you be? A farmer 
or butcher.

• What is the best part about being a chef? Worst thing: 
Long hours, heat and working when everyone else is 
playing. Best thing: Long hours, heat and working when 
everyone else is playing.

• What is your favourite comfort food? French cheese, 
preferably served with some La Motte wine.

Chefs who Share 
Chris is one of 14 top South African chefs who will be taking 
part in the “Chefs who Share – The ART of Giving” black 
tie event that will be held in the Cape Town City Hall on 
5th September. The participating chefs will be divided into 
pairs to share their individual menus with limited groups of 
guests. Each chef duo will be joined by a highly respected 
sommelier, who will ensure that every dish is paired to 
perfection with a top South African wine. The evening will 
culminate in an auction of original works of art donated 
by participating artists. All proceeds will go towards 
supporting two youth development charities. Tickets are 
priced at R3,000 per person. For more information, visit 
www.chefswhoshare.com, email tickets@chefswhoshare.

com or contact +27 21 433 1699.

regional and seasonal ingredients, it was a wonderful 
match. The book shares plenty of forgotten history, 
reviving some of our ancestors’ way of life and getting a 
glimpse of what it was like to live off the land.

BT: What can diners fi nd at Pierneef à La Motte that 
they will not fi nd anywhere else?

Chris: 300-year-old recipes brought back to life, such 
as our King’s Bread Soup and a modern interpretation of 
traditional fl avours such as our signature Bokkom (salted 
and dried mullet) Salad.

BT: What inspires you in the kitchen?
Chris: The season and my surroundings. I love fi nding 

new ingredients in the wild and am inspired by exciting 
new suppliers. In this way, we can make a difference by 
supporting slow food.

BT: Could you please tell us more about the new 
food awakening that you believe is taking place in 
Africa and how you wish to contribute to it?

Chris: We are taking sustainability seriously in South 
Africa. There are many examples, but Angus Macintosh 
from Spier and Steve Botha from Magic Herbs are leading 
the way. We also have our own biodynamic vegetable and 
herb gardens at La Motte, which is one way that we are 
trying to reduce our carbon footprint. We as South Africans 
are proud of what we produce and support local produce. 

BT: What would you still like to achieve in 
your career?

Chris: I think my career has only just started. I would 
like to grow old in the kitchen and to make a difference 
in how we eat. I think food education for the next 
generation is the way forward. Teaching them to help 
themselves, grow their own food and put back into 
nature what they use. ■
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Ingredients
1 lamb’s breast, ribs removed
¼ cup coarse sea salt
2 tbsp brown sugar
1 tbsp cracked black pepper
½ tsp ground cardamom
1 tsp ground nutmeg
1 tbsp cracked coriander seeds
Pinch ground cloves
2 sprigs rosemary

Method
Score the fatty outside layer of the breast with a sharp 

knife by making shallow incisions. Rub the spice mixture 
well into the meat, roll up tightly and tie it with butcher’s 
string. Place it in the fridge for two days. Cold-smoke the 
meat or hang it in the chimney for two days. Place the meat 
in a pot, cover it with cold water, add herbs and simmer 
until the meat is tender. Remove it from the water, fl atten it 
and refrigerate. Grill the meat over a hot fi re until the fat is 
crispy. Serve with corn on the cob cooked on a grill, dusted 
with La Motte mushroom BBQ spice and a Cape salad. ■

Chris Erasmus’ Salted Lamb Rib 



Barnard Gallery was founded in 2010 by owner and director 

Christiaan Barnard and is housed in a purpose built double 

volume space situated in Cape Town, South Africa. The gallery 

represents mid career and established South African artists 

whilst also introducing and supporting artists at earlier stages 

in their development. As a commercial gallery, key objectives 

are to further its artists careers by supporting the production, 

presentation and sale of their work. The gallery presents a 

regular program of solo exhibitions by its stable of artists as 

well as curated group shows, including invited artists, which 

explore diverse aspects of contemporary art practice. 

Gallery artists include Lien Botha, Virginia MacKenny,       

Alastair Whitton, Robert Slingsby, Ryan Hewett, Felix Anaut, 

Tracy Payne, Ndikhumbule Ngqinambi and Jaco van Schalkwyk. 

55 MAIN STREET   NEWLANDS   CAPE TOWN   TEL 021 671 1553   WWW.BARNARDGALLERY.COM   MON-FRI  9-5PM
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McLaren 50 12C & 12C Spider
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Text & Images: © McLaren

McLaren will be celebrating its 50th anniversary this year by producing 50 12C 
models and 50 12C Spider models, which will be built featuring unique styling 
and specification enhancements. 

Celebrating 
the Big 5-0
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As part of the continued celebrations for McLaren’s 
50th anniversary, a commemorative model is to be produced, 
celebrating the British brand’s fi ve decades of race-winning 
technology and expertise. Production of the McLaren 50 12C will 
be strictly limited to a maximum of 100 globally, split between 
just 50 examples of the 12C and 50 of the 12C Spider.

Both models will feature a number of bespoke styling and 
specifi cation enhancements to mark the milestone event, which 
will be celebrated on 2nd September. These have been produced 
by McLaren Special Operations (MSO), the division of McLaren 
Automotive responsible for the delivery of bespoke projects, in 
conjunction with the McLaren Automotive design team led by 
Design Director, Frank Stephenson.

Revisions include a remodelled, CFD (Computational Fluid 
Dynamics)-optimised front bumper, which provides increased 
levels of front down force, and is inspired by the limited-run 
HS Edition models, to create a more dynamic visual impact. 
The lower section of the colour-coded bumper, framing the air 
intakes, is constructed from carbon fi bre, while the front fl oor is 
made from carbon Kevlar. Above the bumper, a black McLaren 
F1-inspired heritage badge, previously only available to MSO 
clients, will also be fi tted on the bonnet.

As standard, the McLaren 50 12C and 12C Spider models will 
be fi tted with a carbon ceramic brake upgrade, with 394 x 36 mm 
discs at the front, and 380 x 34 mm at the rear. Offering enhanced 
stopping power, these sit behind custom-made McLaren 50 Ultra 
Lightweight wheels fi nished in Satin Black. This unique design – 
19” at the front and 20” at the rear – offers a combined 2 kg saving 
over the optional Super Lightweight wheels. 

Inside the cabin, the McLaren 50 12C models are upholstered 

with a full leather upgrade, while subtle branding to the carbon 
fi bre sill panel and fl oor mats is complimented by an anniversary 
dedication plate on the driver’s door, which highlights its limited run.

Available in one of three striking colour fi nishes – Carbon 
Black, Supernova Silver or heritage McLaren Orange – exterior 
aesthetic enhancements for the McLaren 50 12C continue 
with carbon fi bre turning vanes which will also feature the 
McLaren 50 logo.

Each of the McLaren 50 models will be presented with 
a monogrammed black and silver car cover, limited edition 
key, carbon fi bre presentation key box and a specially 
commissioned print signed by McLaren Automotive Design 
Director, Frank Stephenson.

The recommended retail price for the McLaren 50 12C is 
£196,000, and £215,500 for the McLaren 50 12C Spider. ■

Designed for the Track, Developed for the Road 
The connection between Formula 1 and road cars at McLaren 
is a natural process of experience, knowledge, principles and 
process transfer. Through the integration of 50 years of Formula 
1 racing expertise and knowledge, and 20 years of heritage in 
producing landmark sports cars, McLaren Automotive designs, 
develops and builds the technologically advanced, and 
ground-breaking 12C, 12C Spider and McLaren P1. McLaren 
has pioneered the use of carbon fi bre in vehicle production 
over the past 30 years, and since introducing a carbon chassis 
into racing and road cars with the 1981 McLaren MP4/1 and 
1993 McLaren F1 respectively, McLaren has not built a car 

without a carbon fi bre chassis since.
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For the empire builders of old, the unchartered African 
interior was the landscape of a dream in the making. A 
dream that would etch its course in parallel lines that 
snaked their way northward from the Atlantic shoreline, 
conquering the distance from Cape Town to Cairo. 

This dream was not to be, as the Great African Railway 
reached only as far as a bridge across the gorge of the 
Zambezi River, overlooking the thundering smoke of the 
Victoria Falls. But in the fading years of the 19th century, 
the discovery of gold and diamonds drew thousands to 
the edge of the continent, and those lines of tempered 
steel began to bear the burden of industry, commerce, 
and society on the move. 

Soon, as the moneyed classes made their presence 
felt, the network added leisure travel to its list of duties, 
and in the slipstream of leisure came luxury. The Union 
Limited and the Union Express, ferrying passengers 
between the mailships of Cape Town harbour and the 
goldfi elds of the Witwatersrand, were the standard-
bearers of steam-powered opulence in the easy-living 
heyday of the 1920s, boasting everything from card 
tables to hot and cold water on tap. A coat of royal blue 
and cream would later give the trains their distinctive 
livery, and it was from this line, in these shades, 
that The Blue Train – a “Palace on Wheels” – would ride 
the rails to legendary status. 

Withdrawn from service during the dark days of World 
War Two, extensively refurbished and modernised in the 
seventies and nineties, The Blue Train went on to defi ne 
a new era of luxury travel, making the switch from steam 
to electric and diesel, linking veld to sea, and tradition 
to progress, with a sense of style, grace, and mesmerising 
power that have never come close to being matched. 

For over half a century, The Blue Train in South Africa has enjoyed an international 
reputation as one of the world’s pre-eminent travelling experiences. Officially named 
The Blue Train in 1946, the train’s predecessors trace their history to the 1890s and 
the discovery of diamonds and gold. 

Text & Images: © The Blue Train

The History of  The Blue Train

Legend
In the Tracks of  a
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Keeping Up With Technology
From the Age of Steam to the Age of the Internet, 

The Blue Train has kept on track with ever-changing 
technology. In the process, it has lost none of the charm 
that anchors it to a bygone era. In its earliest incarnation, 
as a direct descendant of the Union Limited and Union 
Express that plied their way between Johannesburg and 
the Cape coast, The Blue Train thundered down the rails 
at the command of a mighty steam locomotive. A wisp 
of romance still lingers from that coal-fi red era, clouding 
the memory of an energy source that proved to be less 
powerful, less effi cient, and far more diffi cult to maintain 
than its whisper-quiet replacement. Today, the dual Blue 
Train sets, differentiated only by their number of suites 
and the option of a Conference Car that doubles as an 
Observation Lounge, are hauled by a fl eet of diesel or 
electric locomotives. Whatever the motive, The Blue 
Train glides through the countryside at a maximum service 
speed of 90 km/h, ensuring that the noise level of 55 
decibels, somewhere between the sound of soft rainfall 
and normal conversation, is never exceeded. Inter-suite 
sealing ensures utter privacy for guests.

In the world of ever-shrinking boundaries, ever-intensifying 
demands, rail travel in the grand old tradition has become a 
luxury in itself. The luxury of time: time to indulge, time to refl ect, 
time to savour sights, sounds, senses and sensations. You’ll feel 
it from the moment you step into your suite, transformed by 
a magical act of alchemy from an elegant, spacious lounge by 
day, into a sanctuary of comfort and slumber by night. 

Bringing together cultures and travellers from across the 
globe, The Blue Train is an exclusive society on the move 
– one that will undoubtedly prevail for years to come. ■
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