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‘I’ve had more fun post-40 
than I can remember’

(and read an 
extract from 
her new book)

• Rich French onion soup  
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• Roasted pork belly porchetta
• The ultimate self-saucing  

chocolate pudding
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9 RSA R36,50 (VAT INCLUDED); NAMIBIA N$39,00; OTHER COUNTRIES R39,00
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Clinically proven to  
reduce wrinkles in 2 weeks.

Look up to 10 years younger.

age miracle™ day cream
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OUTSIDE: 
Visibly reduces wrinkles 
in just 2 weeks for 
radiantly youthful skin. 

INSIDE: 
6 advanced anti-ageing 
actives go deep* to boost cell 
regeneration from within.

Love your expressions. 
Lose your lines.
Scientists have proven that women are more expressive 
than men. We smile more, frown more, and laugh more 
often. It’s part of being a woman.
But did you know that every expression can age us a little faster each day?

LAUGH LINES  •  SMILE LINES  •  WORRY LINES  •  FROWN LINES

Our expression lines are the  rst sign of permanent wrinkles forming 
beneath the skin. But at the POND’S INSTITUTE we believe this should not 
stop women from embracing life and ageing gracefully. 

With the advanced technology of POND’S Age Miracle you can freely 
express yourself yet still look up to 10 years younger. 

So go on...

It’s time to live every moment to the fullest.

B E AU T I F U L  H A B I TS
FO R  YO U T H F U L  B E AU T Y

LAUGH OUT LOUD!

Laughter helps you to feel more relaxed and 
stimulates circulation to oxygenate your 

whole body, including your skin, making it glow! 
It also draws people to you as they want to 

share your experience. Make time every day to 
share a good laugh with someone special -

a phone call or a quick coff ee date is all you need.

GET 
PHYSICAL

Hug someone special 
every day. When you 

give energy, it returns to 
illuminate your body, 

mind and spirit.
A good night’s sleep will prepare 
you for a day that could be 
stressful. We try to pack so 
much activity into our daily lives 
that inadequate sleep has hit 
epidemic levels. Sleep is the 
best-kept de-stressing, beauty 
and energy secret around.

These beautiful 
habits will help you 
get a good night’s rest;

• Enjoy a cup of 
chamomile tea before 
you go to sleep.

• The fl oral fragrance of 
lavender works wonders 
in helping you to relax. 
Place a sprig on your 
pillow every night just 
before you go to bed.

SLEEP SAVVY

DANCE LIKE NO ONE’S WATCHING!

We’re never too old to dance. Daily exercise keeps 
your heart healthy, your skin glowing, and your psyche 

sound. The release of endorphins in the brain as a 
result of the physical exertion will leave you feeling 

healthier and happier. So if gym has no appeal, 
put on your favourite music, turn up the 

volume, laugh and let loose.

A N  A N T I A G E I N G  B R E A K T H R O U G H  B Y  T H E  P O N D ’ S  I N S T I T U T E    |    P O N D S . C O . Z A
B R O U G H T  T O  Y O U  B Y  T H E  P O N D ’ S  I N S T I T U T E 

The habits you keep make you the woman you are.    www.ponds.co.za/beautifulhabits   |     

300261504_275_am_june.indd   All Pages 2016/04/19   9:08 AM
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The swallow is a true romantic. After their seasonal migrations of over 

tens of thousands of kilometres, faithful pairs return to the same nesting 

sites year after year. The swallow symbolises hope and new beginnings, 

just as precious metals and fi ne diamonds in our Signature Engagement 

Collection echo the refl ections of your love.

Love
is in the details.



Editor Suzy Brokensha
♥
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His Purpleness
I loved Prince: his music, his 
strop (remember TAFKAP?), his 
extreme control-freakery in all 
things, his total eccentricity, his 
tiny prickliness and, obviously, 
‘Purple Rain’. Wherever he and 
David Bowie have landed up, 
that’s a party I’d like to be at. 
Nothing Compares 2 them.

Dene Smuts
Former shadow Minister  
of Justice and Constitutional 
Development for the DA, 
who edited FAIRLADY  
from 1984 to 1987. I’ve 
always admired her. She  
was already, as she put it,  
‘a liberal of my own 
persuasion’ before she joined 

the then-Democratic Party in 1989. She was SA’s 
first-ever female whip in Parliament and a gender 
activist for women’s rights. She was one of the 
good ones, and we will all feel her absence.

Really killer whales
Humans and killer whales are among 
the only animals known to experience 
menopause, says science writer Faye 
Flam. Female orcas have two life 
stages: 1) fertile, and 2) leader. How 
cool! – first they breed, then they lead. 
Apparently captive whales don’t 
behave in the same way. But in the 
big blue, these older females lead the 
large hunting pods and call the shots. 
Now that’s what I’m talking about.

The friendship  
of women
I love this story about Ella 
Fitzgerald and Marilyn Monroe 
that I read on huffingtonpost.com. 
Ella wasn’t allowed to play at 
the Mocambo (then Hollywood’s 
hottest nightclub) because she 
was black. Marilyn, who was a 
huge fan, told the club’s owners 
that if they hired Ella, she would 
sit in the front row every night 
she played. Which they did – and 
she did. The press went crazy, the 
two became lifelong friends – and, 
said Ella, ‘After that, I never had 
to play a small jazz club again.’ 
Damn right, too. I love women.

CK2
Calvin Klein’s second 
unisex fragrance in 21 

years – clean, spare 
and very plain in the 
nicest possible way. 
Too corny to call it 
gender fluid, but 

irresistible anyway.





I am so terribly sorry that you’ve 
joined this club. I am angry that you 
have been forced down a path that 
nobody should have to travel. But 
most of all, I am heartbroken for you 
and your family. RIP Franziska.
Lindsi
Ed: Your letter moved us to tears. Thank 
you for having the heart to share your 
deep understanding of what families 
who find themselves in this appalling 
situation go through. 

Your say

✽
Dear Franziska’s sister
Our paths have never crossed; 
we’ve lived different lives, spanning 
different times, but we belong to 
the same club now. It’s not a club 
you can join. It’s a club that fate 
forces on you, without your consent. 
There are no perks, no meetings, 
no membership badges and the 
entrance fee is a piece of your heart. 
We have no visible wounds but the 
hurt is very real. We’re the Surviving 
Sibling Club and it breaks my heart 
to welcome you into the fold. 

Nobody can tell you what to 
expect. There is no right or wrong 
way to mourn a sibling. There is 
only your way. You’ll have good 
and bad days. In time, the bad days 
will get further apart. Try not to feel 
guilty when this happens – it’s the 
natural way of things. 

Guard your innocence fiercely. 
You’ll want to know every detail 
of what happened, but each detail 
is another hurdle you’ll have to 
overcome. The media will invade 
every aspect of your life. Social 
media wasn’t around to scrutinise 
my pain, but you won’t have 

WINNING 
LETTER

that luxury. Celebrate the good; 
ignore the bad. Self-preservation 
is something you never have to 
apologise for. People will be cruel  
– it’s easier to blame the victim than 
face the reality that none of us is 
safe. Accept that their comments  
will come from a place of fear. 

Your mind will let you remember 
only what you’re able to cope with. 
Don’t panic if you can’t remember 
her voice. It will all come back to 
you when you’re strong enough.

Some days we happily keep 
their memories alive; other days we 
resent the responsibility. Be kind to 
yourself. Be kind to others. You’ll be 
amazed how many other survivors 
will gravitate to you along the way. 
Our lives are changed forever but it’s 
not all bad. You now have a deeper 
understanding of sorrow. We’re not 
broken. Damaged perhaps, modified 
permanently, but not broken. We 
know that hope is never lost.THIS MONTH’S 

FABULOUS PRIZE...

A Clarks shoes gift voucher, worth R3000!

Quintessentially British, Clarks has a signature look and level 
of quality that still embodies the brand values first set by the 
Clarks brothers in 1825. And now, inspired by global trends, 
their new collection captures the key moods of the season.

You know what they say – a  woman can never have enough shoes!

                        You can find Clarks stores in Eastgate Shopping Centre, Menlyn Park
Shopping Centre, Clearwater Mall and Centurion Mall. Visit www.clarkssa.co.za

Flowers in Tokai 
Forest in memory of 
Franziska Blöchliger 
who was raped and 
murdered there in 
March this year.
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The silver splitters
I bought the March issue when I saw 
the article ‘Why so many women 
in their 50s are giving up on their 
marriages’ on the cover (The Grey 
Divorce Revolution, March 2016). 
That’s me! 

While I got divorced earlier on,  
I know the anxieties and challenges 
described in your article. And we, 

relationships
BY LIESL ROBERTSON

e’ve all 
heard of the 

 seven-year 
itch: it’s a well- 

documented fact 
that most divorces 

happen seven to 10 years into the 
marriage. But new stats show that 
married people in another age group 
are deciding to go it alone. More and 
more baby boomers – the generation 
born between 1945 and 1964 – are 
opting for a late-life divorce.

American sociologists are calling 
it the grey divorce revolution – the 
divorce rate for those aged 50 and 
older has doubled between 1990 
and 2010. According to the Centers 
for Disease Control and Prevention, 
nearly one in every four people 
going through a divorce in the United 
States is over the age of 50. For the 
first time in US history, there are 
more divorcees in this age group than 
widows and widowers. 

Stats from the United Kingdom 
tell a similar story. According to the 
Office of National Statistics, overall 
divorce rates may have dropped but 
since the 1990s the rate has risen 
steadily for couples aged 60 and over. 
In 2013, The Guardian reported that 
the number of over-60s divorcing has 
risen by more than a third in a decade. 

grey
divorce
the

REVOLUTION
They have been called ‘the grey divorcees’ or 
‘the silver splitters’. Forget the seven-year itch 
– these days, more and more baby boomers are 
throwing in the towel after 20-odd years of marriage.

Statistics also show that more 
often than not, it’s the woman who 
files for divorce. According to the 
latest available figures from Statistics 
South Africa, wives initiated half of 
the divorces in 2013, husbands initi-
ated 34%, and 16% were unspecified. 

‘The baby boomer generation is on 
that cusp of the culture that taught 
divorce was taboo, but it’s also on 
the cusp of the “me” generation,’ 
says marriage counsellor Dr Richard 
Marks. ‘Sixty years ago, women 
would stay in a loveless marriage. 
Today, they do not.’ Suddenly, 
being faced with an empty nest is 
another motivating factor. ‘Marriage 
has become child-centric,’ he says. 
‘Parents are living their marriages 

out through the children. Well, 
what happens is, if you are living 
your marriage out through someone 
else, you are no longer bonding as 
a couple.’

Dr Carol Thomas, a specialist 
gynaecologist from Cape Town, 
believes that for many women, enter-
ing menopause can also prompt them 
to re-examine their lives and their 
relationships. ‘I turn 55 this month, 
and I see it with my patients and 
my peers,’ she says. ‘As you reach 
the end of your child-bearing years, 
you’re probably at a crossroads. Your 
children are leaving home;  perhaps 
you don’t yet feel that you’ve 
reached your self- actualisation goals. 

You ask, I’m 50-odd; what have 
I achieved? There is also a sense 
of mortality and vulnerability that 
creeps in. You start knowing  people 
who are ill, you start going to 
funerals, and you suddenly realise 
you’re not actually the mistress of 
the universe. 

‘There’s a hormonal issue as well, 
although I think it’s more about 
age-related change than hormones. 
The strength of your relationship 
with your partner determines how 
important the dip in libido is; if there 
are other things glueing the relation-
ship together, you may ease into 
the transition. If you are, like some 
of my patients, essentially a trophy 
wife, it is devastating to your sense 
of self when your looks fade, and 
the crisis is then about whether your 
husband is looking at the secretary.’ 

Unlike their parents, baby 
boomers no longer feel that divorce 

has a social stigma. ‘When I got 
divorced,’ says Carol, ‘the first thing 
my father said to me was, “No one 
in this family gets divorced. We do 
not divorce.” That generation would 
just stay together and be unhappy, 
because that’s what you did. But 
this generation’s woman has been 
working all her life and is not 
entirely dependent on being the wife 
or the partner of the bread winner. 
They have their own means, they 
are not economically dependent, 
they have a different mindset, 
and they are deciding to end their 
unhappy  marriages. In my mother’s 
time, it may have been less socially 
acceptable, firstly, and the ability to 

W
‘I see lots of older women who are 
flourishing post-divorce – starting new 
careers, doing parallel careers.’ 

A CHANGE 
OF LIFE?

30   Fairlady|March 2016 Fairlady|March 2016   31



Your say
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Divorce only when 
there’s no other option
Regarding ‘The Grey Divorce 
Revolution’ (March 2016), it’s so  
true that there are no real winners 
in divorce. My experience is that 
it’s a tough, potentially destructive 
journey. You’re likely to bear the 
responsibility of raising your kids, 
alone. You risk being in a precarious 
financial position, with many battles 
ahead for child support. Loneliness 
is an issue, as is the prospect of a 
comfortable retirement. If you settle 
into a new partnership, it takes skill 
to establish strong, blended families.  

To women in less-than-ideal 
marriages: take a long look at your 
options before taking the plunge 
into divorce – you may be better off 
staying where you are. Divorce is an 
option only when you have no other 
option. To newly divorced women: 
when you stumble, pick yourself 
up and continue. Dare to hope, and 
believe in yourself, and you will end 
up happy and fulfilled. I did! 
Name withheld 
Ed: We’re glad that despite the challeng-
es, you found happiness in the end. 

Facebook grief
Paging through 
the March 2016 
issue, I was 
struck by ‘I 
speak to my late 
sister through 
Facebook’. 
At the end of 
2014, I lost my 
cousin to skin 

cancer. The grieving process hit me 
to the core. My cousin’s siblings 
post pictures and share memories 
on her Facebook page. I lost my 
dad in 2009. If he’d had a Facebook 
account,  I would have ‘spoken’ 
to him. The passing of a loved one 
leaves an eternal gap, but if social 
media can help with the process  
of healing, then perhaps it is the 
way forward.
Magda Liedeman-Vaas

46   Fairlady|March 2016

my story
BY JANINE DUNLOP

had a sister once. She 
was three years older 
than me. She wasn’t  
just my sister; she was 
my best friend, too.  
Her name was Belinda.

When I tell people 
about Belinda, they want 

to know how she died. I say that she 
had cancer, but what I really want to 
say is that cancer wasn’t the totality 
of who she was. She would have been 
50 this year; she was ill for only four 
of those years. She had a crazy sense 
of humour, a diverse set of friends 

and a gorgeous daughter. She loved 
wine, cooking for others and reading. 

I loved her with all my heart. 

Learning to grieve
Grief took me by surprise. In truth, 
it was around for a while before 
Belinda died, so it would be more 
accurate to say that this level of grief 
surprised me. I used to think I was 
already grieving while she was sick. 
Her pain meant that over time she 
became less and less mobile, until 
eventually she spent all her time in 
her flat, being cared for by family 

members. I thought I was grieving 
the sister that was, who used to go 
shopping with me and who would 
cook a Sunday roast and invite us  
all over for the day. But I was wrong. 
Not having her around is a special 
kind of pain. 

Here are the things I’ve learnt 
about grief: No one can make the 
pain go away. Grief is unforgiving 
and unconcerned about whether 
you’re strong enough to bear it. You 
have to face it head-on. It catches 
you by surprise sometimes and it  
can bring you to your knees. People 
are afraid of its intensity and will 
therefore sometimes be afraid of  
you while you’re enduring it. 

Grief is a madness
So they say. ‘They’ are the grief 
counsellors and parents who run 
Compassionate Friends, a support 
group for bereaved parents and 
siblings, one my mom and I have 
been attending since my sister died. 
I agree. Throughout my grief for my 
sister, I have felt at times that I was 
going crazy, that this can’t be real.

Has social media 
changed the way 
we grieve? One 
woman found that 
her late sister’s 
Facebook wall 
offered an outlet 
for expressing 
her grief.

I

    I speak to my 
late sister through 
Facebook’
‘

Ed: We agree completely. It can comfort 
you as an individual, as well as offer  
a space where people who are also 
grieving can interact.  

The civility 
of a cop 
inspired 
Inez Wales 
to join 
the police 
force.

the baby boomers, have broken 
away from [ideas like] ‘girls must 
marry to live a secure, happy 
life’ and ‘divorce is taboo’ to  
a radically new way of thinking 
about marriage and relationships. 

Many 50+ women no longer 
tolerate men dominating, 
manipulating and owning them  
– their hearts and their bodies. Some 
husbands keep them from becoming 
independent  – Been There, Done 
That (BTDT) – through various 
methods (less time with other family 
and friends, the Bible says this and 
that, the children need you more 
etc.), keep them from becoming 
financially independent (BTDT) 
or emotionally independent and 
demand sex constantly – or else ‘I 
can get it somewhere else’ (BTDT).

Women’s bodies change at this 
age and despite men not liking it, 
it’s biological. Why should women 
colour their hair, change their faces 
and just about every other bit, and 
take supplementary hormones to 
increase their libido to the fake level 
that the man in her life dictates? 
Actually, no! We’re happy with our 
lives and bodies as they are – and if 
you don’t like it, there’s the door.

Hopefully we’ll come to a 
place where a man and a woman 
(or whatever combination) decide 
to be together because they respect 
each other and want to spend time 
together, where they allow each 
other space to grow, to support 
each other (without strings attached 
and trade-offs) – a relationship 
where there are no demands or 
expectations of a physical, emotional 
or intellectual nature. 

We’re a long way off, but we need 
to educate our daughters to look 
outside the ‘fairytale’ box, and to 
retrain, re-educate and instil in our 
sons that girls are their equals (just 
different) – that they aren’t there for 
their pleasure, convenience and use.
Name withheld
Ed: You’re 100% right. This story had 
such a huge response, it’s clear we have 
a long way to go before we get it right.

My inspiration
The article that caught my attention 
in the March 2016 issue was about 
Inez Wales (‘Working as a cop 
– the best five years of my life’), 
who was inspired by a cop who’d 
admonished her rather than arrested 
her, and became a police officer 
herself. This made me think of my 
daughter who was beaten by police 
at a roadblock. She was studying 
law at the time and chose to make a 
difference to victims of crime. She’s 
now a public prosecutor. 

Then, a point in ‘What to ask 
yourself when times get tough’ was 
just what I needed. ‘This moment 
is the one that counts, the only one 
in which you can make a conscious 
choice that will affect future mo-
ments’. This is making a difference 
in my battle with depression. I’m 
off to sing in the shower, make my 
world colourful and dare to dream.
Name withheld
Ed: Your letter made our world colour-
ful – and your daughter sounds like an 
extraordinary person, too.  



By Liesl Robertson, Marli Meyer 
and Jana Wessels

Photographs by Liza van Deventer

♥

water 
babes

A group of early morning 
swimmers, a freediving  
ocean conservationist and  
a midwife specialising in  
water births tell us how  
water runs through their lives.

10 Fairlady/June 2016



June 2016/Fairlady 11

Water lovers

hile most of us are hitting the snooze 
button, this group of early morning 
swimmers have already braved the cold 
waves on Fish Hoek beach, done a few 
laps and seen the sun rise over False 

Bay. Nothing stops these women from their daily swim, 
says Lorraine Lemmon-Warde. ‘Come winter, summer or 
rain – we’re here every morning. The only time we don’t 
swim is when there’s hail (it stings!) or lightning.’ 

Just before sunrise, they start to gather on the benches 
just outside the restaurant on the boardwalk, all looking 
like they’ve been up for at least an hour or two. ‘I’ve 
been doing this since 2000, but some of the women have 
been here longer,’ says Lorraine. It’s not a formal group  

– it formed very organically – and anyone is welcome. 
‘We started seeing one another having coffee at the 
restaurant after our swim. Nobody really sees each 
other outside of our morning swim, but if it’s someone’s 
birthday we’ll bring cake and celebrate,’ she says. 

So why do they do it? ‘It’s become an obsession for 
some, like me,’ says Lorraine. ‘We can’t really start our 
day before we have a swim. For some women, it’s also 
helped them to deal with their grief.’

For their photoshoot that morning, the women 
donned their best and brightest swimsuits. As they were 
about to run into the waves they looked at one another 
and shared a laugh, before one remarked, ‘This might be 
the first time we’re wearing lipstick for our swim!’ 

The sunrise swimmers

W

FROM LEFT TO RIGHT: Jane Wollaston,  
Maryna Poole, Hazel Davies, Pat Olver, Robyn 
Gwylt, Lorraine Lemmon-Warde, Carin Chisnall, 
Rose Jacobs and Jo Cullingworth.
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Founder of the I AM WATER conservation 
trust, filmmaker and 11-time South African 
freediving record holder

Hanli Prinsloo
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grew up on a horse farm 65km outside 
Pretoria – nowhere near the ocean,’ says Hanli 
with a laugh. ‘My sister and I swam in dams 
and rivers, connecting with water in whichever 
way we could, despite being landlocked.’ 

A few years later, Hanli moved to Sweden to study 
acting and filmmaking. ‘Of all places to start freediving, 
I started in a fjord in Sweden! I was in a film there at the 
time and the editor suggested I try freediving. I swam 
to an underwater ledge and sat there for a while. It was 
so peaceful – exactly what I’d dreamt of.’ Hanli had 
unknowingly swum an impressive 20 metres deep! 

She started training at 19 and went on to compete in 
freediving for over 10 years, setting multiple SA records.  

Through diving, Hanli has discovered a love of under-
water animals. ‘After swimming with dolphins, whales 
and sharks for the first time, I realised that that’s where  
I wanted to be. We have to have an emotional response to 
animals before we try to protect them. We’ve done that so 
well with terrestrial animals like rhinos, but people don’t 
have a mental picture of underwater creatures.’ 

That’s when Hanli started the I AM WATER trust. ‘I 
AM WATER is about education, awareness and advocacy. 
We work with kids from townships in SA and we run 
projects around the world.’ She also gives talks on topics 

like risk, fear, adventure, the state of our oceans and the 
human connection to the ocean. ‘We’ve launched I AM 
WATER Ocean Travel, where we take people to amazing 
places to swim with big animals. The funds from that go 
to the work we do with the kids.’ 

Hanli has seen people transformed by their 
experiences underwater. ‘People are intimidated by the 
ocean, especially when it comes to holding your breath, 
but we’re born after nine months of basically freediving.  
I often hear, “I can’t hold my breath; I can’t go deeper,” 
but by the end of the day they realise, “Well, if I truly 
believed all those things about myself, what else am  
I believing that isn’t true?” The other thing about the 
ocean is that you can’t speak underwater, which allows 
you to tap into your thoughts. It’s essentially meditation.’ 

An average day for Hanli often starts with an explora-
tion dive nearby, like in the kelp forest in Kalk Bay. ‘There 
are these seven-gill sharks that look like swimming fossils 
– 3m-long prehistoric beings right here, and we don’t 
even know. I want to show people that world.’ 

I‘

Water lovers
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Sweet things
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always say that my job found me. When  
I finished school, I did nursing training at 
Groote Schuur. As part of the training we did 
midwifery. I’d never even heard of a midwife, 
but it was the only part that appealed to me.  

So, at 22, I went directly into being a midwife.’
Angela has been delivering babies for 23 years and 

has lost count of how many she’s helped bring into the 
world. These days, she’s part of a private group practice. 
‘I take on about 50 clients a year and see them through to 
their six-week postnatal check.’ 

Angela estimates that about 60-70% of her clients 
choose water births. She highly recommends birthing in 
water. ‘It’s empowering for the woman. When she gets 

Midwife specialising 
in water births

into the water, the contractions don’t feel as bad and she 
can get into a good position to open up her pelvis to help 
her baby descend. Research indicates that it reduces the 
incidence of needing medical pain relief. The baby has 
what’s called a dive reflex, and they’re born into water 
that’s the same temperature as the amniotic fluid.’

Every birth experience is unique, says Angela. ‘It’s  
a life-changing event – your birth experience stays with 
you. If you feel disempowered or traumatised, that can 
affect your parenting. I try to help women make informed 
choices, and to feel they own their pregnancy and birth 
experience. I get such a sense of satisfaction from helping 
a woman or a couple have a good birth experience,  
because that sets them up for a good family life.’ ✤

Angela Wakeford

I‘

Water lovers
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Travel

On the   move
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Game changers
The industry wasn’t 
offering them what 
they needed, so these 
entrepreneurs decided to 
take their services to their 
customers’ doorstep.

e all have genius ideas 
over drinks on a Friday 
after work, but does 

anything ever come of 
them? This time, yes! 

When Tové and Emma 
Gallo, co-founders of The 

FoxBox, lamented the hassle of getting their 
nails done, they both agreed: wouldn’t it 
be great if nail technicians could come to 
us? ‘Emma had just had a baby and didn’t 
want to take her child to the salon,’ Tové 
says. ‘She wanted to have her nails done 
in her pyjamas, something any mom of a 
newborn can identify with. I’d worked in a 
corporate environment and would get my 
nails done during my lunch break. It was 
a mission; it felt like a chore instead of a 
treat. We thought, “Why aren’t corporates 
doing this for their employees?”’

They started by focusing on getting 
corporates to bring beauty therapists into 
their offices. ‘I was going to Joburg for 
work anyway and I set up a meeting with 
the marketing department of a company. 
We put together a one-pager, leveraged off 
Women’s Day and said we’d been piloting 
it for the past year (not true). But we knew 
there was a demand and that it wasn’t too 
complicated to pull together. They liked the 
idea and decided to take it nationally.’

That meant putting together kits, 
therapists and everything else they needed 
for the launch in Joburg, in very little time. 

‘We had the staff and the kits, but 
we realised it’s difficult to get into 
corporates. You’ve got to get there 
far in advance. At the time, a lot of 

“I love that we’re  
a developing country; 
it means we’ve got this 

edge, all the gaps.”

W

Co-founder of The FoxBox, Tové de Chazal 
(CENTRE) is flanked by Nardee Brims and  
Tyra Pettitt who are being tended to by  
‘Foxers’ Christine Tylecoat (FAR LEFT)  
and Tatiana Krivoko (FAR RIGHT).
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Game changers

he mobile trend is on the rise, and it’s 
important that entrepreneurs pioneer 

the most convenient options. Jonny Barber 
Joel, the innovator behind Scoot ’n Cut,  

 a mobile hairdressing service, created  
 a simple new way to improve his working 

arrangements so they suited both him and 
his customers. ‘The opportunity kind of presented itself 
to me. I really liked the salon I worked for but I didn’t 
have the opportunity to dive into anything else I was 
interested in, like surfing or travelling,’ Jonny says.  
‘I quit, and gave myself a month to go surfing every  
day and decide what I was going to do. In that month  
I started getting a lot of requests for house calls  
– probably more than I got at the salon. A lot of young 
people are trying to push into their careers – they’re not 
just working nine to five, they’re working seven to nine. 
They don’t have the time to get to a salon. On Friday 

our friends were getting 
married out in the vineyards 
and were complaining that 
there was only one place in 
Cape Town where a group 
could get their nails done at 
the same time. We thought, 
“We’ve got kits, we’ve got 
girls – why don’t we send 
them to the vineyards?” 
Our pamper party division 
started from that. We do bachelorettes, kitchen teas, 
birthday parties and book clubs. That kept us afloat 
while we were building on corporates. Our plan was  
to also do home visits, and we launched that about  
a year later.’

When they collaborated with Woolworths for a  
Top Billing insert about vacations at home, Tové chatted 
to the Woolies creative director on set. ‘I asked, “Why 
don’t you have a nail bar? Look at Selfridges and all 
those places overseas.” They said it was a great idea but 
couldn’t commit. So I phoned the head of beauty and 
pushed for a chance to pitch the idea. When they finally 
agreed to meet, they came into the meeting with the 
message that they weren’t interested. That night they 
phoned and said, “We want five stores in three weeks.” 
We were the first brand they’d brought in in under three 
months. We launched five stores between August and 
December! And we’re expanding to nail and blow-dry 
bars at Virgin Active Classic clubs later this year.’ 

For Tové, social responsibility is a priority, and 
FoxBox is developing a trust that sponsors training in 
communities where people wouldn’t otherwise have 
the opportunity to acquire skills or a tertiary education. 
‘We all have a responsibility to leave a positive mark. 
The mobile sphere is rich with opportunity. The trend is 
about how convenient you can be.’ 

It’s not about reinventing the wheel, says Tové; it’s 
about trust and convenience. ‘There are hundreds of 
mobile therapists. But we’ve put a brand behind it to 
make it “safe”. There’s a number you can call, standards 
are upheld and there’s somewhere to report to.’ 

Tové advises aspiring entrepreneurs to choose 
partnerships wisely. ‘This can make or break you.  
Surround yourself with good people – but remember, 
everyone has an agenda. If you know what everyone is 
looking to gain, you can make better business decisions 
in terms of who you partner with and how.’

Flexibility and going with your gut are essential, she 
says. ‘A risk not taken is a loss. I love what Steve Jobs 
said: “People don’t know what they want – you’ve got 
to tell them.” The way to do that is by believing in it 
yourself. People will believe in it if you believe in it.’

It wasn’t easy finding therapists prepared to take that 
risk with them. ‘You’re asking people to work for little 

money and no guarantees, 
and to believe what you 
believe. We’ve been lucky to 
find women who were keen 
to take this journey with us.’ 

Funding has also been 
challenging. ‘For many 
companies, the problem 
is growth. We’ve had the 
opposite issue – we have to 
keep up with the growth and 

have to fund it. Our success rests on our therapists. You 
grow only as fast as you’re able to recruit and train.’

Having separate revenue streams for the mobile 
and retail divisions helps with the dips and spikes in 
demand, says Tové. ‘In winter there’s a dive. In August, 
Women’s Month, we’ll have seven or eight massive 
events, generating about R400 000.’ 

Tové is excited about being able to do it all in South 
Africa. ‘I love that we’re a developing country; it means 
we’ve got this edge, all these gaps. I love that I get to say 
I was part of something that was built in South Africa.’

T
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Travel

It’s important not 
to just do what’s 

always been done. 
We’ve got so much 

knowledge, so many 
great tools to help 
communicate; ask 
yourself how you 
can use them to 

your benefit.

“

”
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Game changers

nights they go out and on a Saturday they really don’t 
want to spend their precious downtime getting a haircut.

‘I realised I could make more money this way than 
working in a salon or renting a chair, or even styling on 
shoots. Plus, I could still do those things if I wanted to 
because I could decide when I would work.’

A friend did some branding for Jonny and took the 
initiative and set up a Facebook page. His start-up costs 
were minimal because he’d built up his kit over the 
years at the salon. ‘I just bought a backpack to carry 
everything, and I already had a scooter.’

Jonny had originally studied marketing at the 
University of Stellenbosch, then started a postgrad in 
clothing management through Unisa. After that he 
went to England – one of the last South Africans to 
get a two-year working visa. He came back to SA to 
do some practical work in his second year, but a week 
after arriving he learnt that his dad’s business partner 
had pulled a fast one on him. ‘I had come back with the 
expectation that my dad would pay my rent and that  
I would just get a side job as a waiter or something like 
that to get by. But suddenly that wasn’t a possibility.  
I had to quit Unisa and started waiting tables to cover 
rent for that month.’

A hairstylist in the same centre as the restaurant 
approached Jonny to be a hair model for a project.  
‘I hated the restaurant job and the stylist said they were 
looking for apprentices, so I switched. I wanted to go  
to college to learn technical skills like colouring, so  
I asked my boss if she’d sponsor my fees. She made  
a deal with me that if I sold the most products of all the 
staff, she’d make a plan.’ Within three months, Jonny 
had made the most sales in the salon – no mean feat for 
an ‘appy’. ‘I did it because I wanted to get something 

that was important to me 
out of it, but I also felt bad 

pushing people to buy things they didn’t necessarily 
need. It’s one of the reasons I got out of that kind of work 
environment.’

Another thing he couldn’t make peace with was the 
vast price difference between ladies’ and gents’ cuts –  
at least R100, on average. ‘If I’m spending the same 
amount of time, there shouldn’t be a price difference.  
I charge R100 a cut for both men and women.’

Launching Scoot ’n Cut didn’t come without 
complications. ‘The challenge is to accommodate as 
many people as possible. I do 10 cuts a day on average 
and, with growing demand, I’m looking at ways to create 
a new web-based system that won’t cost too much. I try 
to charge very little for my cuts but I can do that only 
by keeping my expenses low – little things like getting 
a tiny handheld vacuum instead of a brush and pan to 
save time, and carrying chargers on me to keep my tools 
powered. There are lots of things that would make this  
a smoother process; I just have to figure out the best, 
most sustainable and affordable options.’ 

What about colour? ‘My current set-up is simple  
– just cuts and trims. A mobile basin is impractical on my 
scooter. I really enjoy colour, but I plan to optimise my 
options before I roll that out.’

His clients include the entire GetSmarter office (he 
goes in for a day and does several cuts), visual artist 
Laura Windvogel (aka Lady Skollie) and hip-hop artist 
Cassper Nyovest. ‘I once got a message at 4am from 
Lady Skollie, saying that Cassper Nyovest needed me  
to cut some shapes for him for his music video. Luckily,  
I got there in time!’

And this is only the beginning. ‘I plan to create an 
agency of sorts. I think there are many other hairdressers 
who aren’t satisfied with the salon ethos and would 
benefit from the flexibility.’

Jonny’s advice to other entrepreneurs is clear and 
simple. ‘Pursue what makes you happy because that’s 
the only way you’ll achieve success. It’s also really 
important not to just do what’s always been done. We’ve 
got so much knowledge, so many great tools to help 
communicate; ask yourself how you can use them to 
your benefit in the industry you work in. There’s always 
a niche, and if you find that, go for it.’ ✤

IS YOUR START-UP BUSINESS 
SUFFICIENTLY COVERED?
Insurance should be a top priority for any entrepreneur 
– to prevent unnecessary and often costly disruptions 
should something go wrong. With Santam’s insurance for 
small businesses, starting at R162 a month, you’ll have 
peace of mind knowing that you’re properly covered 
through the ups and downs. For more information, visit 
www.santam.co.za or call 0860 444 444.
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BELOW LEFT: Some shapes Jonny 
Barber Joel cut for visual artist Laura 
Windvogel (aka Lady Skollie). He was 
tasked with doing similar work for local 
hip-hop star Cassper Nyovest.
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Cover story

JenThe bestis yet to come!
Now 47, Jen is hotter property 
than ever. She’s making 
waves on the big screen, most 
recently in Horrible Bosses 2, 
Cake and Mother’s Day – and 
on the home front, she started 
a new chapter by marrying 
Justin Theroux on the quiet. 

Here’s why everyone loves Jen...
♥

By Sandra Parmee
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I’ve had 
more fun 
post-40 

than I can 
remember.

“

”
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Cover story

hard to think of a character 
played by Jennifer Aniston 
that we didn’t adore. Even 
when she’s playing less-than-

loveable characters, we get over it very quickly. In fact, 
Daniel Barnz, director of Cake, cast Jen as Claire Simmons 
– a prickly ‘bitch’ (in Claire’s words) who suffers from 
chronic pain – because, says Barnz, ‘we had to cast 
somebody who you can forgive immediately’. Jen also 
highlights the complexity of the character, saying that 
while she found Claire endearing and could empathise 
with her, it was difficult to tell the story without 
everyone hating her. The film premiered to a standing 
ovation at the Toronto Film Festival and Jen received  
a Golden Globe nomination for her turn as Claire. 

More recently, she starred alongside Julia Roberts 
and Kate Hudson in Garry Marshall’s Mother’s Day. 
Her character, Sandy, is a divorced mother of two 
dealing with the challenges of being a single mom and 
subconsciously competing with her ex’s much younger 
new girlfriend. They’ve known each other for years, 
but Jen admits she was still star-struck by Julia. ‘It’s a 
different thing when you get to work with them and 
you’re doing what you both do, [but] together,’ she says. 
‘I even flubbed the first take and called her Julia!’ And 
that’s what makes Jen relatable – she has no problem 
admitting her imperfections.

She never bows to social pressure
The world has fixated on Jen’s love life for years, 
obsessing over when, or if ever, she’d get married 
and have kids. Last August she married actor-writer 
Justin Theroux in a private ceremony, ending a four-
year engagement. ‘There’s something to enjoying 
the engagement period,’ she says. ‘Whether it’s three 
months, or two to five years – enjoy it. There’s no rush.’ 
Then there’s the media that dragged out the ‘poor, sad 
Jen’ narrative for years. ‘There was a part of me that used 
to get upset. I was guilty of getting too up in arms about 
stuff that wasn’t real, phantom boxing with something 
that’s not even there,’ she told Harper’s Bazaar. ‘Now 
I’d rather just focus on people and things that are here, 
happening, and what’s yet to come. My friends, my 
family, wonderful people I work with. We know what 
the “real” is.’ 

She loves the skin she’s in
Jen is known for her trim, fit physique, so the slightest 
weight gain puts her in the firing line. But this doesn’t 
faze her. ‘For the past year and a half I went from being 
a crazy workout girl to sort of saying, “My body wants 
a little break.” The only downside to that, of course, 

It’s

• Rachel Green: Friends. 
Rachel is someone we 
could picture having over 
for a glass of wine and  
a gossip sesh. ‘It’s one of 
the greatest jobs I’ve ever 
had,’ Jen said of the role. 
‘It gave me everything. It 
gave me this ridiculously 
blessed life and career, and 
it taught me so much.’
• Brooke Meyers: The 
Break-Up. Jen played one 
half of a realistically flawed 
couple. ‘It’s a truthful por-
trayal of a couple walking 
through a break-up.’ 
• Polly Prince: Along 
Came Polly. She played 
the restless, indecisive  
Polly with endearing 
eccentricity. ‘She’s kind 

of quirky. I just wanted to 
work with Ben [Stiller]!’
• Olivia: Friends with 
Money. This was an 
unusual role for her, but 
she was convincing as an 
impoverished housekeeper 
surrounded by wealthy 
friends. ‘She doesn’t see  
a problem with where she 
is. She’s sort of blissfully 
oblivious to it. I loved her.’ 
• Dr Julia Harris:  
Horrible Bosses 1 and 
2. ‘Sex and power – what’s 
better than that in a 
female?’ Jen said in an in-
terview with MTV. ‘She’s so 
unapologetic and confident 
and just… insanely wrong 
in so many ways that it’s 
just so much fun to play.’

Our favourite characters 

Jennifer Aniston with 
husband Justin Theroux at 
the 2015 Oscars ceremony.



is that there’s that couple of extra pounds and 4 000 
pregnancy rumours too. But you know, other than that, 
it all feels great.’ But this doesn’t mean she doesn’t look 
after herself. ‘One thing I do on a daily basis is drink a lot 
of water, practise yoga and eat very healthily,’ she says. 
She credits good genes with her youthful appearance. 
‘Whenever I look at my dad I kind of marvel at how he 
has hardly any wrinkles, and he’s now 81 … so I’m sure 
I’ve benefited from that and my Greek heritage.’ 

Post-40 looks good on her
‘I’ve had more fun post-40 than I can remember – 
from a work point of view, a physical point of view, 
a psychotherapeutic point of view,’ she says. In the 
interview with Harper’s Bazaar, she vehemently rejects 
common associations that come with growing older. 
‘When am I supposed to freak out? When am I supposed 
to feel like, “Oh, my knee! Oh, ouch!”? I don’t feel any  
of those things! I feel like our ageing marker needs to 
be rejigged. I heard Halle Berry refer to her pregnancy 
at 47 as a “geriatric pregnancy”, which is ridiculous! It’s 
insulting. Obviously, as women we’ve evolved.’ Jen was 
named People magazine’s World’s Most Beautiful Woman 
2016. She’s flattered by the title, but says she understands 
that being beautiful starts on the inside. ‘We’ve got to 
be really mindful of what we put inside our bodies,’ 
she says. ‘And how we sleep and take care of ourselves. 
You can get away with a lot in your 20s. Beauty is really 
learning to love every single thing about yourself,’ she 
adds. ‘And also realising that it’s not just clothes and 
what’s happening [on the outside].’

She has a good grip on love  
and romance
She’s level-headed when it comes to love. Before Justin, 
she took a break from dating. ‘It really helped me get 
to a place where I was more comfortable with myself, 
truly ready for love and for a partner,’ she says. ‘The 
past wasn’t “less than”. It was extremely important to 
my growth as a woman. But take the law of attraction: if 
you only love yourself 70 percent, that’s what’s going to 
come back to you. So you fill up that 30 percent, then all 
of a sudden there’s this pure, good love standing right 
in front of you. Then you realise: “Oh, this can be easy! 
It doesn’t have to be so hard.”’ Rather than gush about 
her relationship with Justin, she points to their easy 
compatibility. ‘It’s almost impossible to get bored with 
each another. We’ve tried so hard!’

And we get it. We’re not bored with them, either! 
Quite the opposite, in fact, we’re still smitten with  
America’s sweetheart. ✤P
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Talking point

THE SUN VALLEY STORY
In 2014, Gavin Keller – principal of Sun Valley Primary 
and CEO of The Sun Valley Group of Schools – and his 
team decided to rethink the way they were educating 
learners. With high drop-out rates, high anxiety levels 
and children getting too little sleep, change was neces-
sary. So in 2015, the Sun Valley Group of Schools 
implemented a no-homework policy for their primary 
school and up to Grade 9 in their high school, assigning 
learners 20 minutes’ reading time a day instead. They’ve 
since seen improved academic results, increased motiva-
tion and a significant increase in reading. ‘It was more 
than just homework – that was just one part of the  

restructuring,’ Keller says. Was  
the school working towards a 21st 
century environment? The answer 
was a resounding “no”. ‘Twenty- 
first century children have been 
brought up in a digital, very 
dynamic world, but school wasn’t 
tapping in to that. When we started 
assessing it, what became very clear 
was that school is a high-stress, 
anxiety-based environment and 
children have no time to be innova-
tive and creative. They need nine 
hours of sleep and their school day 
is six-and-a-half hours long, so 
there’s no time to play – and play 
drives creativity.’ 

Keller’s team looked at countries 
where the school system was working well. ‘Finland is 
tops academically, at the moment – and they have the 
least homework,’ he says. ‘Their school day is between 
three-and-a-half to five hours with no homework right 
up to matric. Research shows that if the brain is under 
stress, it shuts down. The brain can take only so much 
data and then it needs time – through play, rest and 
exercise – to process it. We redesigned our school to 
accommodate that. If you create an anxiety-ridden learn-
ing space, you reduce performance. We made the school 
hours as dynamic as possible for a 21st-century, digital 
brain that loves movement, dance, rhythm and rhyme. 
The school day ends at 14:15, we get the kids onto the 
sports fields, they go home and play with their friends, 

It’s a common complaint 
from parents and children 
alike: there’s far too much 
homework. Does it still 
have a place? And if we 
ditched it, would our kids 
be adequately prepared 
for matric? We explore this 
contentious issue.

homework?
STOPto

By Marli Meyer
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have family time around the supper table and read in 
bed. Once we got the classroom teaching right, we could 
do away with homework.’ 

The school trialled high-pressure teaching for six 
months. ‘We implemented weekly testing and called it 
Wednesday Shine,’ Keller says. Then we did six months 
with no testing, just an assessment week at year-end, and 
no homework. Results improved in the latter six months.’ 

But to completely overhaul the system meant teachers, 
parents and kids needed to be on board. ‘When I sold  
it to the kids, I said I’d take homework away if they’d  
commit to 20 minutes of reading a day. There was 
100 percent buy-in and there’s been 100 percent more 
reading than 20 minutes. Our biggest concern was what 
the parents would say. From the school governors all 
the way down, our policy is that the parents aren’t our 
clients – the children are our clients and the parents are 
their sponsors. At the end of last term, the kids presented 
their results to their parents, reflecting on their abilities 
and goals. Through this they learnt presentation skills, 
time management and accountability.’ 

homework?

Talking  point

‘The children are happier and seem to have better 
relationships with their families. Parents at the report in-
terview evenings seem less stressed. It’s very important 
that the entire staff buys into the no-homework policy. 
Various structures need to be in place – like ensuring 
that everyone in the grade is doing the same thing, that 
the parents are aware of the new structures and that we 
allow for constructive criticism.’ 

What it’s like for a teacher…

WHAT ABOUT HIGH 
SCHOOL – AND MATRIC? 
‘At Sun Valley we don’t give the children any homework 
up to Grade 9. From Grade 10 they have “study time” 
instead,’ Keller explains. ‘The school is open until 4pm  
so learners can get help. In Grade 9, the General Educa-
tion Training System (GETC) ends. There’s enough time  
within the school day to happily meet its requirements.  
Grade 10, 11 and 12 are about survival skills rather than 
life skills. The current curriculum for those grades is 
excessive and repetitive, and is about teaching learners 
how to write that matric paper so they can get into  
tertiary institutions.’  

When learners start their 
school career at Sun Valley, 
they’re each given a red ball 
and asked to envision their 
‘dreams’ in the tactile form of 
the ball. Here principal Keller 
shows them how to reach for 
the stars!
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WHAT ABOUT COVERING THE 
SYLLABUS IN LESS TIME? IT’S 
ALREADY A CHALLENGE.
‘The national syllabus, CAPS (Curriculum and Policy 
Statement), is a guide to what has to be taught. The 
argument for homework is that teachers can’t get through 
the curriculum in school hours. But it’s just a guideline, 
not a directive. We teach skills and concepts, not content 
– Google gives you all the answers anyway. I want chil-
dren to learn where to find information, how to analyse 
critically, select, summarise, put it in their own words 
and form an opinion. Good curriculum management 
is about taking the national curriculum statement and 
asking: “How can I deliver it effectively?”’ 

WHAT ABOUT LESS 
PRIVILEGED SCHOOLS? 
‘All schools can ask: “Are we effective in a 21st-century 
environment? Are we producing children who will be 
effective at work? What is the workplace asking for?” 
The workplace wants people who can solve problems, 
make decisions, stay cool under pressure, collaborate and 
facilitate change. If you can do these five things, you can 
face the world. CAPS doesn’t prepare you for that.’ 

WON’T KIDS GET UP TO 
NO GOOD IF THERE’S NO 
HOMEWORK?
‘I don’t think finding work to keep people busy is the 
answer. We need to create environments in our commu-
nities where children are excited to go home because 
there’s a soccer game, basketball down the road, cricket 
against a cardboard box with neighbouring friends,  
netball, hockey, chess – we’ve got to get kids playing. 

‘Schoolwork and homework don’t fulfil that pur-
pose. Families don’t play any longer because the kids 
are always doing assignments at night. We wait until 
holiday time to spend quality family time together, but 
we should be doing that every day and the school should 
model that.

‘We’ve taken flack from parents who enjoy helping 
their children with homework, though – they feel they 
no longer have input in their child’s performance. We’ve 
had to teach them that that doesn’t develop a mindset  
of growth – one in which the child is capable of doing  
what needs to be done in a fixed period of time, with 
confidence.’

WHAT THE REST OF THE 
WORLD IS DOING
• In Finland, children have shorter school hours than 
most schools in the world and the least homework of any 
industrialised nation. There are no gifted programmes, 

almost no private schools and no high-stakes national 
standardised tests.
• Hong Kong, Japan, Macao and Singapore had the 
highest maths scores worldwide in 2012. Educators saw 
an increase of 17 points or more for every extra hour of 
homework given.
• A typical 15-year-old in the United States does  
six hours of homework a week. The National Education  
Association, the largest labour union in America, sug-
gests an increase of 10 minutes of homework a night with 
each grade. So a Grade 1 learner will have 10 minutes of 
homework, while a Grade 3 learner will have 30 minutes. 
Homework should not exceed two hours a night for high 
school learners.
• In South Korea, it’s estimated that 15-year-olds spend 
about three hours on homework a week, and an addi-
tional 1.4 hours with a personal tutor and 3.6 hours in 
after-school lessons.
• Students in Shanghai are said to receive the most 
amount of homework, with 14 hours a week on average. 
• Cheltenham Ladies’ College, one of the United 
Kingdom's top schools, is reviewing its homework 
policy over the next five years to address and prevent 
student depression.

What it’s like for parents…

‘The change has been wonderful! It’s relieved 
pressure at home; there’s more time to connect as a 
family in the evening. With sport, the school day ends 
between 5 and 6pm these days – for an active, sporty 
family, this has been a huge blessing. My child loves 
school. He can’t wait to get to school, as he knows 
that while the morning is hard work, the afternoon 
is free from homework worry. He’s learnt to manage 
his time far better and has grown much more confi-
dent. Chatting around the dinner table is as much  
a part of your child’s education as schoolwork is.’
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Dr Jorrie Jordaan – headmaster at  
Hoërskool Linden, JHB
‘It would be a great if all the work could be done at 
school, but there’s just not enough time to get through 
the syllabus. For some subjects, no homework could 
work, but for others it is beneficial. Some techniques in 
accounting, engineering and design can only be learnt 
through homework. These subjects require practice. In 
Grades 8 and 9 it would be great to get everything done 
at school – but in the higher grades they’ll struggle to 
master these techniques because they’re learnt by repe-
tition. I’d accept children from a no-homework primary 
school, but we would train them to do homework.’

Rajen Pillay, head of academics at  
Parktown Boys’ High School, JHB
‘I’m not in favour of this policy. Subjects like maths and 
accounting require constant practice and application. I 
agree, though, that there needs to be a reduction in the 
volume and an increase in the relevance of work assigned.

I’d accept learners from no-homework schools, as I 
think the need for homework is greater at high school. 
Though I did notice the benefits of constant practice in 
number and letter formation as well as simple maths 
sums in my own son’s development at primary school.’

What other high 
schools had to say

Expert opinion
Nikki Bush, creative 
parenting expert and 
author of Tech-Savvy 
Parenting, weighs in.

Q: Is a no-homework 
policy the answer for 
stressed-out kids? 
A: While it would be lovely 
to have less or no homework, 
there isn’t time in a lesson for 
enough repetition. A seasoned teacher would tell you 
that the first five minutes of a lesson are spent getting out 
books and settling the children. Then they lose the last 
five minutes packing up. That leaves 20 minutes out of 
30 to teach a concept and get the children to put it into 
practice. Children master concepts through repetition, 
so additional practice is vital. It’s the same with learn-

ing for tests. Children need to revise. Having said that, 
they need to revise using study skills that suit their own 
learning profile. Much of the misery around studying is 
caused by children studying in ways that are difficult for 
them and that don’t produce results. The day your child 
understands how their unique brain works best is the 
day you start seeing a confident learner who keeps im-
proving. They experience more enjoyment and less stress 
when it comes to homework and learning.

Q: Do you think primary school children should be 
given homework? 
A: I don’t have a problem with homework per se, but 
with the volume. Teachers need to communicate with 
each another. When every teacher gives the class a pro-
ject that’s due for completion in the same week, parents 
and children are put under undue stress and pressure. 
The upside of projects is that children learn how to 
research on their own, and how to plan and complete a 
task within an allotted time frame. In primary school, 
formal reading homework is stopped way to soon – some 
time around Grade 4. Children who aren’t natural read-
ers haven’t yet created enough of a reading habit. In an 
era of information overload, reading and comprehension 
skills are essential for children to be able to cope with 
any subject. Even if there were a no-homework policy, 
the formal reading component should be kept up.

Q: What about high school? 
A: With the introduction of technology, blended learning 
and flipped classroom initiatives provide alternative, 
more creative ways of tackling homework in high school 
– which I love. The flipped classroom means lesson 
preparation is done at home by watching an online video 
that introduces a concept. Then the practice and repeti-
tion is done in the classroom where learners are able to 
ask questions. The nature of homework is changing and 
it suits this generation – providing they have internet 
access. The upside is that ‘homework’ takes less time, is 
more media-based and if a child doesn’t understand the 
concept, they can watch again until they ‘get it’ – in their 
own time. So slower learners and quick learners benefit 
without feeling embarrassed in front of the class.

Q: How can the amount of homework be better 
managed? 
A: Parents need to help their children to manage their 
time. Create study breaks so children can have some fun 
– a quick card game with you or a swim. Have dinner 
together. At 17, my son told us the one thing that got 
him through matric was knowing we would spend time 
together each night. Online learning resources are great for 
practising subjects like maths and science. ✤A
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As told to Jana Wessels
♥

30 Fairlady/June 2016

The Marathon des Sables 
is the toughest race on 
Earth. Tanya Pieterse didn’t 
imagine for one minute that 
at the age of 46 she would 
run – and finish – the race 
with her husband.

Endurance

few years back, my husband, Genis, 
who was then unfit and overweight, 
announced unexpectedly that the 
Marathon des Sables (MdS) was on 
his bucket list. Basically, it’s an on-
foot trek through the inhospitable 

Sahara Desert in Ouarzazate, Morocco. The longest leg 
is 92.7km! Each participant carries their own backpack 
containing everything they need to survive, besides 
water and a tent. Once you’ve finished the MdS, you’ll 
have run the equivalent of five-and-a-half marathons 
(about 251km) in five to six days. 

Genis did his first MdS in 2013. And last year I joined 
him. I know running through the desert for six days in 
scorching temperatures sounds outrageous, but I saw 
what having a goal had done for Genis. It inspired him 
to work towards a healthy lifestyle and fulfilled his need 
to do something bigger with his life. Once I’d decided 
to do it too, Genis started training me so I would be 
physically and psychologically prepared. It would be my 
first multistage marathon ever. But nothing could have 
prepared me for what I went through.

A
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Endurance

Carrying my 9kg 
backpack over 

mountain ranges, 
through sandstorms 
and across desolate 

salt pans was 
punishing, but 
one of the worst 
things was that  
I temporarily  
lost my sight. 

“

”

Tanya with 
husband 
Genis
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Endurance

Physically, I focused on hill training for stamina and 
running over rough terrain during the hottest part of the 
day. I also trained with my backpack to get used to the 
weight and constant pressure on my shoulders. Mentally, 
I prepared by running long stretches over long periods of 
time. I find it hard to keep my mind focused and to calm 
my thoughts; it takes a great deal of concentration and 
being ‘in the now’. But I had to learn to think like this.  
It was the only way I could finish the race.

Every day in the desert held new challenges for me, 
mentally and physically. Running a gruelling race like 
the MdS meant that I really had to confront my demons. 
It was both the toughest journey I’ve ever undertaken 
and the most rewarding. 

Carrying my 9kg backpack over mountain ranges, 
through sandstorms and across desolate salt pans  
was punishing, but one of the worst things was that  
I temporarily lost my sight. It was during that long 
92.7km stage, and I had to rely on Genis to lead me 
through the night – including over some substantial 
rock-strewn dunes. Eventually we arrived at the medics’ 
tent where they administered two hydration drips, one 
glucose drip and a morphine injection for the pain. It 
looked like an army medics’ tent with casualties lying 
all over the hard ground. I really had to dig deep to 
carry on. I also experienced hallucinations, dehydration, 
unbelievable pain… and I lost most of my toenails. Genis 
is quick to show the pic of my nail-less toes to anyone 
who asks! 

It sounds strange, but my hair was another obstacle 
for me. It’s long and thin, and knots really easily. My 
dad’s advice beforehand was to ‘get a boy cut’. Well,  
I didn’t take his advice and after the first day, I realised  
I should have. I even took a brush with me. But my hair 
was just one huge knot. At one stage I really thought I’d 
just have to shave it all off. Many women passed me with 
perfect, shiny hair waving in the wind. Genis promised 
that when we finished, the first thing he’d do, once 
we got to the hotel, would be to wash my hair, put in 
loads of conditioner and comb it out for me. He kept his 
promise – but it was really difficult at the time. 

I had to face old fears – and new ones. I have an 
extreme aversion to heights, so the mountain ranges 
we had to cross were especially difficult. The backpack 
didn’t help either, because it felt like it was pulling 
me back. And once we were over the range, I realised 
that I’m also scared of open spaces! The salt plains are 
completely flat and stretch for miles, as far as you can see 
in all directions. I’d never seen or experienced anything 
like it – it was eerie. Everything was still, not a breeze … 
no reprieve from the scorching heat, and no end in sight.

The whole experience taught me one thing – don’t 
think too far ahead. Just put one foot in front of the other. 
By doing this, I learnt that I can accomplish whatever I 
put my mind to. Sometimes we just have to do the things 
that frighten us most, knowing that everything comes to 
an end, nothing lasts forever. I kept reminding myself of 
a friend’s mantra: this too shall pass. There is beauty and 
life in even the harshest surroundings; you just have to 
have the eyes to see it. 

I have more confidence now. I’m not afraid to try 
something new or to dream big. The race definitely 
helped shape me into someone who is more accepting of 
myself. I can conquer my fears; they no longer hold me 
back. Live the life you’re capable of, is my motto – and 
we’re more capable than we think. 

Our next race is the Kalahari Augrabies Extreme 
Marathon, then the Namibian Desert Ultra. Then I’ll  
have run in the three largest deserts in Africa. We’ve also  
set our sights on the 6633 Ultra, the coldest, windiest race 
on Earth. It’s within the Arctic Circle in Canada, from 
Whitehorse in the Yukon to the Arctic Ocean.  

Life isn’t just a race to the end; it’s a quest, full of  
endless possibilities and a multitude of wondrous 
moments. You have 
what you need 
within you to make 
your dreams come 
true. It’s never too 
late and you’re 
never too old. ✤

For more info, go to 
www.push2extreme.com where 
Tanya and Genis blog about 
their experiences. 

TOP LEFT: Tanya on her 
way to Jebel El Otfal with 
its 200m vertical climb.
ABOVE: Experiencing her 
first Saharan sandstorm 
a day before the race. 
LEFT: Day one – getting 
a feel for the nomadic life.

“
”

    The whole experience taught me one 
thing – don’t think too far ahead. Just 
put one foot in front of the other. 
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By Anna Rich
♥

swear this is a true story,’ says 
Alex. ‘My love of music literally 
began in the cot. My mom was 
a big pop fan and she kept the 
radio on all the time. Every time 
‘She Loves You’ by The Beatles  
came on, I’d lose my crap and 
shake my legs around. 

‘For my third birthday, I kid you not, 
I was given a turntable, one of those 
old-school Bakelite things. My grandpar-
ents took turns to buy me seven singles. 
They’d say, “Play that song.” And I’d look 
through the labels, pick the record and 
put it on. And it was the right one! There 
was a connection to the shimmering joy  
of pop; it resonated with me. I was like  
a tuning fork – boi-oi-oi-oi-ng-ng-ng!’ 

It makes perfect sense that Alex’s other 
big love, his wife Fiona, shares his love of 
music: her vinyl collection is bigger and 
better than his. They met through work. 
As a record company publicist, Fiona went 
round the radio stations with new releases. 
At the time, Alex was a junior DJ on 
Radio 702. ‘I took one look at her and fell 
instantly in love,’ he says. Later, a friend 
told Alex that Fiona had had a huge crush 
on him too but didn’t want to appear to 

I

Jay
talking

With a career 
spanning 
three decades, 
Alex Jay is 
still on the 
airwaves, 
hosting 
Weekend 
Breakfast on 
947 and KFM, 
and Solid Gold 
on 702/Cape 
Talk. Ever the 
entertainer, 
he’s happy to 
talk about the 
loves of his  
life – music 
and family.

 “My children helped make me become the adult I am.”
be stalking a DJ. It took about two years 
for Alex to make a move. 

‘It came together rather magically on 
the dance floor at a Radio 5 function, in 
front of the assembled industry,’ says 
Alex. ‘That was one way of announcing 
our involvement: “Why are those people 
slow dancing when they’re playing 
banging ’80s music?!”’ 

We all know Alex as a laugh-a- 
minute kind of guy, so was that what 
got Fiona’s attention? ‘That wore off 
after the first two weeks,’ he says.  
‘The thing about girls loving a sense of 
humour is a load of crap. She loves my 
hairstyle! A young Aussie hairdresser in 
Hillbrow got me the girl.’ For the first 
few years of their relationship, Alex and 
Fiona ‘did a lot of fun stuff. I went to her 
gigs, she went to mine. And every spare 
rand we had went on travel’.

But then came ‘a bolt from the blue’. 
In Taipei, they were standing on the 
plaza at the Chiang Kai-shek Memorial, 
admiring the pagoda roofs. A group of 
schoolchildren in little sailor uniforms 
arrived, all holding hands. ‘Fiona took 
one look at the kids and squealed,’ he 
says. ‘And in seconds I realised that her 
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 “My children helped make me become the adult I am.”
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most earnest desire was to have a child. To my surprise,  
I was in tune with that.’

‘Both Fi and I grew up without our fathers: her dad 
died when she was very young so she didn’t get to know 
him, and my dad buggered off when I was little, leaving 
my mom to battle on her own. Like all parents, we 
wanted to make sure it was better than we had it. It was 
a no-brainer for us. See the bigger picture and be a little 
less selfish, that’s what it is.’ 

iona and Alex have been together for over 
three decades now, and married for almost 27 
years. ‘Good grief, we’ve gone through just 
about everything,’ says Alex. ‘Three decades 
of insanity. But marriage is a life sentence 
worth striving for.’ On a more serious note,  

he says they’ve come to respect each other, to understand 
each other’s strengths and weaknesses – and when not to 
press buttons. Their fights are usually about ‘frivolous 

rubbish. But that’s a symptom of something else. I 
unpick and unpack. I’m a great talker. To my wife’s 
irritation [eyeballs rolling], I become Therapist Jay.’

Alex has three kids, two with Fiona. His eldest daugh-
ter, Elektra, is from an earlier relationship. On Father’s 
Day a couple of years ago, Alex tweeted, ‘My children 
helped make me become the adult I am.’ It’s a comment 
that will resonate with many parents of his generation: 
the forever-young who feel they’ve never quite reached 
adulthood themselves. ‘Even though I had a good 
partner in Fiona, I might have just bopped around and 
been a lot more laissez-faire about life,’ he says. ‘It was 
our kids that provided the necessary compass point; they 
made me grow up. And it’s about more than just the 
responsibility; it’s the creation of home, it’s being part 
of that whole process, which is wonderful and horrible 
and magnificent and terrible. Without my children, and 
the purpose they gave me, I wonder what would have 
happened. I fear the worst!’ 

Elektra is a Cape Town party planner; the other two 
haven’t left home yet. Maxine is an attorney, and Connor 
is completing his BA in visual communications in  
Johannesburg. ‘Two adults, over and above my wife  
and I, consuming bandwidth and food! The internet’s 
dragging? It’s coz the kids are home!’ 

Alex says he was never worried about whether his 
kids were hanging round the wrong people, or doing 
drugs. ‘None of that stuff. I’ve started feeling the guilt 
of, “Uh-oh…. we had them in a really bad world.” We 
bitched about the one we got, but this one… Everything 
has changed. The business models have changed, entire 
swathes of industry are closing. This is a whole new set 
of worries and issues.’

There might be new issues, but Alex has also experi-
enced his fair share. He was unceremoniously dumped, 
at the age of 40, after 18 years with the SABC. ‘It’s okay, 
they gave me a Parker pen and pencil as a farewell gift.’ 
And then there was the time he was invited to audition 
for a TV show. He got a call saying, ‘The gig’s yours if 
you’re prepared to pay for the facial surgery.’ Alex’s 
take? ‘Tell all the Fairladies that if they’d said, “The 
channel will pay for the tightening,” I’d have done it! But 
seriously, I don’t care if you think I look too old. I’m just 
fine, thank you. I can still hit a golf ball 250 metres and 
walk a good 10 kays without breaking a sweat.’ 

55, he’s still working in an  
industry that puts a premium 
on youth. How does he hang 
in there? 

‘As every avenue closes  
you become a smaller person.  

So stay healthy, stay young in the head, and keep your  
outlook open. I’m trying to stay relevant by keeping my 
ears fresh and playing new music. Don’t close yourself – 
it’s as Zen and as simple as that.’ ✤

F

Profile
Fiona and Alex

AT
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1. Favourite musician/
band ever? Are you kidding 
me? Come on. Pick a genre. 
Rachmaninoff for the Roman-
tics. Mozart and Beethoven –
because. Weather Report for 
Modern Jazz. Duke Ellington 
for Big Bands. The Beatles for 
The Greatest Band of All 
Time. Radiohead for The Best 
Band of the Late 20th Century. 
Best Hip hop, Dr. Dre. Best 
Rock: Classic Rock, Led 
Zeppelin; Modern Rock, The 
Black Keys. Best Female Soul 
Artist, Aretha Franklin. Best 
Female Jazz Artist, OMG! 
Sarah Vaughan. Ella Fitzger-
ald, no, wait a minute – ‘My 
baby just cares for me’ – Nina 
Simone! I wouldn’t know 
where to begin. I had a 
massive problem coming up 
with 100 albums for a 
variation on Desert Island 
Discs. I sat there for a month 
and couldn’t narrow it down. 

2. Favourite SA muso?  
Everybody! Through my 
wife’s contacts, and through 
friends who were producers 
and audio engineers, I got to 
meet the musos. I’ve been 
incredibly fortunate to be on 
the SA Musicians’ Alliance. 
Ray Phiri and I have been 
friends for a thousand years. 
One of the nicest people I 
ever met was Jabu Khanyile 
from Bayete. Brenda Fassie 
was amazing. Sipho is a won-
derful man. They’re all great. 
And then later, Freshlyground 
and all the rest. For my wife 
and I, ‘our song’ is by a band 
we idolise: the magnificent 
Bright Blue. It’s called ‘Where 
Would I Go?’ – ‘Nobody but 
you knows who I am at all/ 
Where would I go?’

3. Most memorable inter-
view with a musician? 
R.E.M., in Stockholm. South 
Africa had just become a nice, 
friendly country again and I 
was tagged along with the 
Swedish journalists. Each of 
the bright-eyed, bushy-tailed 
Scandis went in and each of 
them came out dejected and 
broken. Michael Stipe is noto-
riously bitchy in an interview: 
ask a dof question and he’s 
inclined to ignore you. I was 
last; I was scheduled for 15 
minutes, and I’m overjoyed 
to tell you that it lasted an 
hour! Stipe and I hit it off on a 
musical level – I was invited 
to dinner with the man! 

4. Favourite exercise? Golf 
is my thing. Sadly, our last 
Beagle died last year. I was 
the daily walker of Beagles. 

5. Books you’re reading? 
I’ve just finished Bill Bryson’s 
The Road to Little Dribbling. 
I’ve been rereading Naomi 
Klein’s This Changes Every-
thing. Whenever something 
happens, like a breaking story 
on the Keystone XL Pipeline, 
I take it out for context on the 
war against carbon. 

6. Signature dish? Thanks 
to MasterChef, I‘m allowed 
back into my kitchen. The 
kids go, ‘Aw, not steak again!’  

7. Spikey hair forever? 
I’m kind of abandoning it, but 
what to replace it with? I did 
buy clippers, to shave it right 
down, but it might not be 
what I’m looking for…

8. Do you worry about 
balding? My grandparents 

had no bald spots even in 
their 80s, so no worries.

9. Top of the bucket list? 
I know albums are anachro-
nistic but I owe it to myself to 
do an album of my own music.

10. Last time you got 
angry? The world is unfair, 
and the country’s unfair. That 
aside, it’s always the traffic. 
I’m not saying I’d whip out  
a cricket bat – but I shout and 
go red in the face. But there’s 
a time to understand that 
you’re just damaging yourself.

11. Do you cultivate a 
positive mindset? It’s my 
nature, thank God for that 
– though the 21st century is 
doing its damnedest. People 
say you should count your 
blessings. I’m lucky that my 
blessings outweigh the bad 
stuff by far.

12. What was your plan B?
Law: a pro bono guy. But by 
the time I was 11, I’d pledged 
to be involved in music. 

13. Ever choose silence? 
Absolutely. Super-important. 
My car door seals quite nicely. 
You can sit there and close 
your eyes for two minutes. It’s 
a nice decompression trick. 

14. What do you listen  
to in the car? Radio, prodi-
giously. There’s a lot to listen 
to. What’s the old adage… 
‘Many voices make a democ-
racy’? Well, there they all are: 
the gamut from Radio Islam 
to the Jewish ChaiFM,  
cricket, pop, talk, talk, talk. 
There’s lots of good stuff –  
I’m constantly surprised.

15. Most prized posses-
sion? Piano! 1927 Steinway. 
It used to be the photos, but 
they’re on the Cloud. When 
we moved to Cape Town we 
boxed our vinyl collection. 
We’ve been back in Jozi for 13 
years and still haven’t opened 
the boxes. So the wife and I 
have an incredible trip down 
memory lane coming up. 

16. Biggest problem right 
now? How I’m going to have 
a cigarette; I’m moored to the 
wall here – the portable’s died! 
But… staying financially 
active in a changing world, 
pulling my weight and being 
rewarded appropriately. 

17. Biggest vice? Smoking. 
All because I was trying to 
impress an older girl when I 
was 11. Damn that girl.
 
18. Your pick for presi-
dent? Thuli Madonsela. She’s 
loyal and would put the Con-
stitution and the country first.  

19. Any tattoos? My father 
was Royal Navy and he always 
said, ‘You can’t have a tattoo, 
you weren’t Navy.’ So it stuck.  

20. Happy you ended 
up here? Overjoyed. We 
left Scotland when I was 
four. Canada was too cold, 
Australia and New Zealand, 
too far. I had bronchitis, so 
the Highveld seemed genius. 
I’m utterly blessed. In terms 
of the vibrancy of the country 
and the change in the socio- 
political landscape, I’ve had 
experiences I’d never have 
been afforded in those other 
countries. Not even close. I’m 
thrilled to be South African. P
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Ceský Krumlov  
at sunrise.

Krumlov
in Ceský

Pronounced ‘Chesky 
Kroomloff’, this quaint  
medieval town is  
a World Heritage Site,  
and still surprisingly 
affordable for us  
South Africans.
By Ilse Zietsman
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CLOCKWISE FROM 
TOP: Burglar bars 
drink a toast to life; a 
flyer for an exhibition 
of the work of satirist 
Gerald Scarfe, known 
for his illustrations for 
Pink Floyd’s The Wall; 
red art installations 
abound in the town 
centre – a subtly 
subversive humour is 
built into the town’s 
character; arriving at 
the bus station; beer 
and pork knuckles  
at Svejk.

he historic centre of Ceský Krumlov 
is a Unesco World Heritage Site, 
and was declared second only to 
Venice on the World Heritage list. 
One of the main reasons for that is 
because, unlike so many European 
towns, it’s enjoyed peace for five 
centuries, which means the buildings 
are perfectly preserved: a Rapunzel 

tower, a Gothic fortress converted into a Renaissance 
chateau, a Gothic town hall, a cobblestone town square,  
a castle that dates back to 1240 and loads of cosy pubs 
leading out onto the winding Vltava River.

Spending a few days in this charming little town in 
the Czech Republic – rather than just visiting on a day 
trip from Prague – is utter bliss. There’s plenty to see, 
countless photo opportunities and more than a handful 
of quaint drinking holes. Legend has it that the name 
Krumlov is derived from a German word that means 
‘crooked meadow’, which aptly describes the topography 
of the town along the meandering river. 

Ceský Krumlov has changed very little over the 
centuries, although during the communist era it 
wasn’t very well maintained. Luckily, since the Velvet 
Revolution (so called because it was non-violent) in late 
1989, much of it has been restored to its former glory. 
It’s very easy to stroll around the town – you can marvel 
at the castle, amble through the historic town centre, 
visit the castle garden and the Church of St Vitus, view 
art at the Egon Schiele Centre and go to the synagogue 
(lovingly restored but often not open). You can also 
include at least three museums as part of your itinerary 
– the Marionette Museum, housed in a deconsecrated 
church, the Wax Museum (Voskove Figuriny) and  
the Loutek Puppet Museum in Pohadkova Dum  
(Fairytale House).

The facade of the puppet museum doesn’t reveal the 
magic within, but their website prepares you for the 
experience: ‘Once upon a time, there was a little town. 
In that town, there was a house. It was not an ordinary 
house, though – it was magical. Many creatures lived in 
it, such as the water spirit “vodník” with captured souls 
of drowned men, the bandits of the Blanský Forest…’

Whichever narrow picturesque lane you choose to 
walk down, you will still be able to hear the gurgling of 
the river, and every few blocks takes you across another 

T
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footbridge. Signposts 
for guesthouses, 
restaurants and pubs 
are hand-painted on 
curlicued wrought 
iron, often with 
a pewter beaker 
dangling on the 
side, and medieval 
lanterns cast their 
yellow light.

At Two Marys  
(U dwau Maryí), 
mead is served 
in goblets, and 
buckwheat and millet 
dishes are made 
using ancient recipes. 
It was originally built 
between two town 
walls, and two murals of the Virgin Mary were discovered 
during restoration. 

When hunger strikes, Pod Radnicí has good local 
trout; Nonna Gina serves authentic Italian food; Deli 99 
specialises in bagels and organic juices (and has Wi-Fi!);  
Monastery Garden offers iced tea and water pipes; and 
at Laibon Vegetariánská Restaurace, candles flicker on 
tables under vaulted ceilings. For those with a sweet 

tooth, Ceský Perník has bragging rights to old-Bohemian 
gingerbread. Many establishments serve trdelnik,  
a traditional hollow sweet-and-spicy pastry, as well  
as crêpes with baked apples.

Bohemian gastro-pub The Good Soldier Svejk, 
named after the novel by Jaroslav Hašek, is famous 
for its food and beer among locals and tourists alike. 
There’s no shortage of beer, actually: the town also has 
its own brewery, Eggenberg. But it’s not just about the 
beer. Apotheke Cocktail Bar is housed in a converted 
pharmacy. Elegant wood-and-glass cabinets hark from 

Whichever 
picturesque lane 
you choose to 
walk down, you 
will still hear  
the gurgling of  
the river, and 
every few blocks 
takes you across 
a footbridge. 
Signposts are 
hand-painted  
on curlicued 
wrought iron…

CLOCKWISE FROM 
LEFT: Take an evening 
stroll in the old town 
and you might expect 
Wee Willie Winkie to 
run past – in a word, 
magical; the Rapunzel 
tower dating back 
to the Renaissance; 
ceramicist Miroslav 
Páral’s art gallery. 
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the era of the apothecary. You should probably have the 
absinthe while you’re here. Also known as la fée verte (the 
green fairy), absinthe is an anise-flavoured spirit that 
contains the leaves and flowers of wormwood. Before 
you indulge too heavily – the ritual involves dripping 
ice-cold water onto a sugar cube, sometimes set alight, 
on a flat filigreed spoon to cause the sugar to melt slowly 
into the drink – you’d do well to remember these words 
from the early 1900s (exaggerated, of course): ‘Absinthe 
makes you crazy… and has killed thousands of people. It 
makes a ferocious beast of man, a martyr of woman, and 
a degenerate of the infant. It disorganises and ruins the 
family and menaces the future of the country!’

Coming across some intriguing outdoor installations  
– many by ceramicist Miroslav Páral – doesn’t necessarily 
mean you’ve ignored the warnings and had too much 
absinthe. But a garden seat with four inward-turned 
human feet, a round billboard placed on tiptoes to suggest a 
kissing couple, another balancing on fingertips, a wooden 
bench with giant thorns, a table with human legs and a red-
handled door keeping itself company on a free-standing 
staircase do tend to make you doubt your sobriety. 

At Army-Výlet Czech, those interested in the 

military buy old-issue berets, badges, 
camouflage items and outdoor torches 
from the former Czech-Slovak army. 

Dum Ceských Remesel (House of 
Czech Crafts) stocks a wide range of 
wooden toys and local handicrafts. 
Siroká Ulice (Broad Street) houses  
a few alternative boutiques. Browse 
in corner shops and mini-markets for 
unusual ingredients to incorporate into 
your next dinner party back home.

Ceský Krumlov gets really busy 
only over peak season in the summer 
months or when it hosts a festival, 
which it often does. If you intend to 
visit during these times, you’ll need to 
book accommodation well in advance. 
The rest of the year it’s not necessary 
– there’s a pension wherever you 
happen to cast an eye. ✤

•  The mid-year Five-Petalled Rose festival (the  
 name is derived from a family crest) dates   
 back to more than a century ago. It traditionally  
 includes swordplay, a historic costume   
 parade through the town, a Gothic tournament,  
 an evening fire parade and live chess.  
 www.czechtourism.com/e/five-petalled-rose- 
 celebrations-cesky-krumlov/
•  Learn more about absinthe – from how to   
 choose which type to drink to books and poetry  
 on the subject: www.absinthe.se/absinthe- 
 reviews/czech-republic/
• Plot your path or be an armchair traveller –  
 google the following sites: 
 Egon Schiele Centre: www.schieleartcentrum.cz 
 Marionette Museum: www.marionettemuseum.cz 
 Wax Museum: www.ckrumlov.cz/uk/mesto/ 
 firmy/t_ waxmus.htm 
 Loutek Puppet Museum: www.czechtourism. 
 com/c/cesky-krumlov-puppet-museum/ 
 Krumlov Castle: www.castle.ckrumlov.  
 cz/docs/en/atr3.xml 
 Two Marys: www.ckrumlov.cz/uk/mesto/  
 rpphv/i_udmary.htm 
 Laibon restaurant: www.laibon.cz 
 Pod Radnicí: www.podradnicick.cz 
 Ceský Perník: www.ceskykrumlovoriginal.com 
 Good Soldier Svejk: www.svejkck.cz/english/ 
 Eggenberg brewery: www.eggenberg.cz
•  Not heading to the Czech Republic anytime soon  
 but want to try absinthe? Jorgensen’s Distillery  
 makes a hand-crafted organic South African  
 absinthe called Field of Dreams: www.jd7.co.za

CLOCKWISE FROM 
THIS PIC: A footbridge 
across the Vltava; 
signage for the House of 
Czech Crafts; a billboard 
balances on ‘fingertips’. 

Planning to go?
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life after

ennifer Garner is currently appearing in Miracles from 
Heaven, which could be one of the most moving films of the year. 
In this true-life drama, she plays Christy Beam, whose daughter 
is diagnosed with an incurable gestational disease, which is mi-
raculously healed after a traumatic accident. Jennifer is brilliant 
in the role. Her portrayal of Christy is one of steadfast dedication 
to her family – an approach that resonates with her own life.

The announcement last year of the end of her 10-year 
marriage to Ben Affleck was met with sadness, rather than  
the speculative curiosity celebrity splits are usually subjected to. 
The actors met on the set of Pearl Harbour, but it was while 
working together on Daredevil that they fell in love. They started 
dating in August 2004, were engaged the following April and 
eloped in June the year after that. Their daughter Violet (10) was 
born soon afterwards, followed by Seraphina (7) and Samuel (4).  

Ben, well known for his talent as a writer (he co-wrote the 
screenplay for Good Will Hunting with his long-time friend  
Matt Damon), was equally well known for being difficult. Stories 
of his gambling and womanising are legendary. But he seemed 
to calm down and welcome the happiness and stability of the 
domestic life he shared with Jennifer. And she clearly adored him. 
What became clear, though, in an exclusive interview she  
recently gave to Vanity Fair, was that she was also never blind  
to his faults. ‘I always say: “When his sun shines on you, you  
feel it. But when the sun is shining elsewhere, it’s cold. He can 
cast quite a shadow.”’ The line is paraphrased from The Talented  
Mr Ripley, a film starring Matt Damon, ironically, but it does 

Jennifer Garner
love

She’s funny, charismatic and authentic – 
and has delivered a masterclass in how to get  

divorced with grace and integrity.  

J
♥

By Jana Wessels



When his sun 
shines on you, you 

feel it. But when 
the sun is shining 
elsewhere, it’s cold.
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Class act

seem to apply particularly well to Ben. 
News of their divorce seemed to be 

precipitated by the affair Ben had had 
with the kids’ nanny. Not so, according to 
Jennifer. ‘We’d been separated for months 
before I heard about the nanny. She had 
nothing to do with our decision to di-
vorce,’ she said, before humorously add-
ing, ‘Bad judgement? Yes. It’s not great 
for your kids for [a nanny] to disappear 
from their lives.’ It seems Jennifer has 
no intention of alienating Ben from their 
children’s lives, no matter what he did. 

Jennifer has always been grounded 
and family-oriented, which is partly what makes 
her such an excellent mother. Over the years, tabloid 
pictures have shown her playing with the kids in a park, 
shopping with them, eating ice cream and strolling down 
the street, even standing outside grocery stores helping 
her daughters sell Girl Scout cookies – pretty much what 
most moms would do with their children.   

But this sort of scrutiny will come to an end, thanks to 
a new law she’s been actively involved in getting passed 
in California. It prohibits the paparazzi from harassing 
children. And it’s not just celebrity kids she’s concerned 
about. Jennifer also serves on the board of Save the 
Children, an organisation dedicated to bettering the  
lives of kids around the world. 

Unlike many movie star parents, Jennifer seems to 
truly understand the value of childhood. The 44-year-
old has led a relatively down-to-earth life. No photos 
of her spilling out of a club inebriated – unless by ‘club’ 
you mean Martha Stewart’s house and by ‘drunk’ you 
mean fizzed up on champers while baking cookies and 
giving Martha hilarious nicknames. She knows it’s this 
‘ordinary’ background that’s kept her grounded. ‘When 
the earth shakes,’ she told Vanity Fair, ‘you go to what 
you know from childhood. All of a sudden I’m sitting 
down at the piano. I went back to church.’

Part of giving her kids the gift of a ‘normal’ childhood 
means not taking on acting roles they’d find embarrass-
ing or shocking, so most of the movies Jennifer chooses 
are family-friendly (arguably to the detriment of her 
own career), such as Alexander and the Terrible, Horrible, 
No Good, Very Bad Day and The Odd Life of Timothy Green. 
In her latest role in Nine Lives, due for release later this 
year, Jennifer plays the emotionally neglected wife of a 
businessman, played by Kevin Spacey. Spacey’s character 
gets stuck inside the family’s cat, thus receiving a cosmic 
lesson in how to appreciate his family. 

Jen’s been acting since 1995, but her big break came 
after the 2000 cult classic Dude, Where’s My Car? This was 
followed by her role in Pearl Harbour. She can seamless-
ly transition between portraying a badass assassin like 
Sydney Bristow in TV series Alias to a loving mother in 
Juno, and her comic timing was impeccable in Butter and 

The Invention of Lying. Yet the safe acting 
choices she’s made mean she’s managed 
to fly just under the Hollywood radar. 

But given the opportunity, she’s always 
risen to the occasion. The male leads she’s worked with 
have expressed nothing but respect and admiration for 
her. Matthew McConaughey, her co-star in Dallas Buyers 
Club, says, ‘Jennifer always brings a simple humanity 
to whatever she does.’ Steve Carell, who worked with 
her on Alexander and the Terrible, Horrible, No Good, Very 
Bad Day, said, ‘She’s even better in person than you 
would have imagined. Everyone knows she’s incredibly 
talented, and she’s a very kind and warm person. But 
beyond that, she’s bitingly funny. She can have a caustic 
sense of humour and a sophisticated sense of humour. 
She’s not all puppy dogs and ice cream. There’s real 
depth and weight to her.’ JJ Abrams, producer of Alias 
and Star Wars: The Force Awakens said of her, ‘I don’t 
remember having more fun working with anyone than 
I’ve had working with her. She’s smart-funny – she 
makes you want to be funnier and smarter. When you 
throw the best you’ve got her way, she’ll make it better. 
No one’s perfect. But no one’s Jen Garner. She’s on the 
cusp of the most interesting, the most complex and 
satisfying roles as an actor.’ 

Victor Garber – who played Sydney’s father, Jack 
Bristow, in Alias – probably put it best. ‘She’s becoming 
the person I could see in her that she almost couldn’t  
see in herself,’ he said. ‘Her strength, her fortitude –  
I think she went from someone who wanted to take care 
of everybody to someone who said, “In order to do that  
I have to really take care of myself.”’ 

Part of that shift was Jen’s decision, shortly after the 
announcement of her divorce, to unplug completely.  
‘I turned CNN on one day,’ she says, ‘and there we 
were. I just won’t do it any more. Ben says, “Oh, you just 
don’t care,” and I say, “No, it’s the opposite.” I cannot be 
driven by the optics of this. I cannot let anger or hurt be 
my engine. I need to move with the big picture always 
on my mind, and the kids first and foremost.’

Speaking of big pictures – what does she think of the 
giant tattoo of a rising phoenix that Ben has had etched 
on his back? ‘You know what we would say in my 
hometown about that? “Bless his heart.” A phoenix rising 
from the ashes. Am I the ashes in this scenario?’ she says 
with a wink. ‘I refuse to be the ashes.’ ✤

Part of giving her 
children the gift of  
a ‘normal’ childhood 
means not taking 
on acting roles 
they would find 
embarrassing 
or shocking.
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The
night shift

At 10pm most mothers are at home. But some are 
otherwise occupied, earning a living or pursuing their 

dreams. Trish Sutton, Karen Milford and Jaclin Kai 
share their reasons for venturing into the dark.

♥
By Megan Hjelm

Photographs by Liza van Deventer
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Real life

Trish is in her 
mid-40s and a 
single mother  
to two boys (17 
and 15). Since her 
divorce 10 years 
ago, she’s earned 
a living by teach-
ing dance and 
drama to younger 
children at various 
schools around 
the Cape. She was 
careful to choose 
work (after seven 
years of being at 
home) that was 
well suited to being a mother because, as she says, that 
was ‘more important to me than anything’. But now  
and again she pursues her thwarted dreams by acting in  
musicals or plays. She’s been performing since she was 
six and studied drama at UCT, but never worked as  
a professional because she chose family life instead. She 
squeezes in her yearnings at night, as an amateur actress. 
This year she’s playing the lead in Honour, a searing 
portrayal of the dissolution of a marriage. 

The schedule is demanding, with three months of 
rehearsals – two weeknights and one Sunday a week. 
The last time Trish performed was three years ago. She’s 
been picky about the plays she does. ‘If I’m going to take 
that much time away from my family, it needs to be for 
the right thing.’ And Trish knows what she’s talking about. 
In 2002, when her younger son was a year old, she won 
radio station CapeTalk’s Voice Search competition and 
hosted her own show from midnight to 4am once a week. 

Was that tiring? ‘It was hell.’ At the time, she was 
practically supported by her husband, but now she’s 
on her own. She makes her life work by being super 
organised and efficient. And when the conditions are 
right, she goes out there and acts. 

‘I think we’ve got a play,’ says director Brenda 
triumphantly at the end of the rehearsal. ‘I wouldn’t 
have done this play if I didn’t have Trish.’ Trish was born 
to act. Brenda sees it. And the public sees it – Trish’s 
performance in Honour would later earn her the best 
actress award at the 2016 Cape Amateur Theatre Awards. 

Jaclin clears chopsticks from 
the last table, willing the  
customers to ask for the  
bill. She thinks of her son, 
Daniel, waiting for her, his bed 
pushed next to hers in their 
bedroom for two. Last night he 
was awake, wanting to show 
her the drawing he had done 
at preschool. She prays he’s 
asleep. His eczema almost 
seems better when he gets  
a good night’s rest.

Karen plods down the hospital 
stairs, past the pigs and cows 
peppered with oval plaques, 
a wall she stopped noticing 
years ago. Her 35-week-preg-
nant belly leads the way. Her 
breath is shallow and rapid, 
her mind caught up with the 
intricate craft of the kidney 
transplant she assisted with 
earlier. She pauses to count  
the days until maternity leave.  
At last she will be able to 
spend leisurely time with  
Max before his new brother 
turns life upside down.

Trish inhales, closes her eyes 
for a second and delivers her 
line: ‘The me that might have 
been.’ The rehearsal is run-
ning late tonight and she’s 
exhausted, but she digs deep 
into her raw material – the 
collapse of her marriage – hop-
ing the director will approve. 
Tonight Brenda has been 
difficult, her vision for every 
line so fixated, perhaps because 
of her own raw material. It 
takes everything Trish has to 
please her. She exhales and 
thinks of the long drive home. 
Maybe her older son, Mikey, is 
awake and will have a cup of 
tea with her. With only a year 
left until he leaves school (and 
her), every cup is precious. 

Trish Sutton in the 
Masque Theatre, 
where she played 
the role that won 
her an award.
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Karen’s diminutive stature can be  
deceptive. On Twitter, she quips, ‘Am  
a grown woman in my third decade of life 
with a 3,5kg fetus sticking out my front, 
and still male store assistants call me “my 
girl”.’ If only they knew what she does for 
a living... Karen is a registrar in paediatric 
surgery at Cape Town’s Red Cross 
Children’s Hospital, with years of training 
and working as a doctor behind her. She 
also has a two-year-old son, and when 
we meet on the day before she goes on 
maternity leave, she’s 37 weeks pregnant. 

Karen works weekdays from 7am to 
5pm, one night a week and one weekend 
(including a night) a month. A punishing 
schedule. She says it’s not so bad. Her 

Karen Milford with 
her older son, Max, 
and his younger 
brother Leo, who 
she was pregnant  
with at the time  
of our interview.  
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‘I can see it in the way they look at me, you know.’ 
She’s talking about judgement, how she was made to feel 
when she fell pregnant in her early 20s. 

We’re in the restaurant in Cape Town where Jaclin 
waitresses. The walls are covered in paraphernalia 
characteristic of Chinese restaurants in the seventies and 
eighties: a parasol on the wall, Chinese lanterns above,  
a key hanging near the back door (for the toilet in the 
alleyway). This restaurant does not redecorate; it focuses 
on the food. 

‘The hardest part of falling pregnant was telling my 
gran, ’ she continues. Jaclin’s grandmother now takes 
her to work and looks after her five-year-old son, Daniel, 
while she’s there. Daniel and Jaclin live with her grand-
mother, sister and nephew. When her son was born, she 
initially found it difficult. She kept the light on at night 
so she could see him to check if he was okay, if he was 
sleeping or not. Every morning she’d wake up to a dark 
room. ‘My sister would come and turn off the light when 
I had fallen asleep.’ 

To support her son, Jaclin works six nights a week, 
from 4.30pm to 10.30pm, and starts at 10.30am three days 
a week. She’s saving to send Daniel to a good school and 
to take him to Disney World. Jaclin is practically support-
ed by her grandmother, sister and mother – who comes 
through from Atlantis (about 40km from Cape Town) 
when she can – as well as the Chinese community.

But lately, her grandmother has been saying that 
Daniel wants only his mom and that it’s not fair on 
him for her to be gone so often. So after six years of 

waitressing, Jaclin is 
trying to find a day job. 
She’s completed a course 
in bookkeeping admin, 
and is sure this will help. 
She applied for a job  
a month or so ago and 
is waiting to hear from 
her potential employer. 
A customer has also 
promised that the ‘very 
next thing that comes up, 
he will phone’.

Jaclin gets home at 
11pm and often finds 
Daniel awake, waiting 
for her. She worries 
about his eczema; she 
has no control over what 
he eats or what soap he 
uses. She’d love to be 
there. But she works at 
night for him. ✤

hours have been pretty much like this since being a stu-
dent. ‘You get used to being able to manage short periods 
of sleeplessness.’ She says (as if it’s a good thing) that at 
night she’s often able to leave before midnight, barring 
any emergencies. And she simply stays on call through-
out the night. But the previous week she’d worked a full 
night flanked by two days – 34 hours at work.

Working these hours is a necessary part of the job of 
saving children’s lives. And Karen loves her job. She 
foresees a change in 2017 when she is due to complete 
her specialisation. Then she should be able to move into 
a job supported by people doing what she does now. She 
will earn the freedom to be more flexible with her time, 
so she should be able to attend her son’s sports matches. 

 How has she coped? Karen has a reliable nanny who 
looks after Max when he isn’t at playschool and now 
takes care of her baby. And she has a supportive husband 
who has a day job. Karen recently gave a presentation on 
the topic of working mothers to hospital staff, quoting  
a study published through the Harvard Business School 
which found that when compared with children of stay-
at-home mothers, the daughters of working women are 
more likely to earn more, hold supervisory roles and 
work more hours. Sons of working mothers are more 
likely to spend more time caring for family members. 

Karen doesn’t let on too much about the drawbacks 
of her atypical working hours. She mentions that caring 
for herself takes a backseat and household admin suffers. 
She’s also more irritable at home after a night shift. But 
she’s quick to point out that her ‘problems’ speak to  
a ‘very specific demographic’. ‘A lot of people who work 
really awful hours are in unsatisfying jobs. Everybody 
does what they have to do.’

Jaclin Kai outside the 
restaurant where she  
works as a waitress.  
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     My humour is genetic. I know no other way to be. I come  
from a line of funny women. My mother is hysterical.“ ”
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By Anna Rich

hate making small talk. It’s actually 
saying nothing. I’d rather have a meaningful 
conversation. Small talk is mostly not honest, so 
it’s very hard work! I’m grand with being honest 
as it’s not work. That’s also why I decided, very 

early on, that I would never hide stuff in my public life. 

With Twitter, I can dip in and out as it suits me. 
I can step away from it in a way that I can’t step away 
from a cocktail party where I’m having to make polite 
conversation about the weather and travel. 

My experience on Twitter has made me believe 
in goodness, in the niceness of people. But I’m not 
a controversial tweeter. I don’t like being mean about 
anyone. If you don’t generate it, you don’t attract it.

I’ve never been on Facebook.

My life is very ordinary. And that’s exactly the way 
I want it. I’m part of the community; I live near my 
family. Nobody asks for selfies. The Irish are defiantly 
democratic – everybody’s the same, so nobody is made  
a fuss of in Ireland, nobody. I get more attention when I’m 

abroad – and that’s always been nice – but mostly people 
don’t say anything at all, which suits me.

I met Tony, my husband [aka ‘Himself’], through 
Suzanne, my sister from another mister. She and I were 
flatmates in London, and she worked with him.

Our relationship spanned the two me’s – the 
drinking Marian and the sober Marian. When  
I was drinking, Tony wasn’t my type at all. He’s very 
kind, but the old me would have mocked kindness as 
being boring. I liked the bad boys because I had no self-
respect. After I went into rehab and stopped drinking,  
I started living very differently. And I was ready to have 
a different sort of relationship. I was able to see the 
goodness in Tony. He’s such a sweetheart and I love him 
so much. I’m phenomenally lucky to have met him. 

I know this sounds incredibly depressing, but we 
have to lower our expectations of our relationships! 
I’m just a flawed human being; I’m not the answer to  
anyone’s dreams, so I shouldn’t expect that from 
anybody else. But if you’re lucky enough to meet 
somebody who treats you well, pay attention.

KEEPS IT REAL
Marian Keyes’s newly released 
collection of autobiographical 
writing, Making It Up As I Go 
Along, is a huge treat. Big on 
beauty products, big on sleep, 
big on travel, big on Twitter, 
big on family and big on 
‘Himself’, Marian lets us in on 
her life with characteristic wit, 
warmth and wisdom. Chatting 
to her was like catching up 
with an old friend.

Marian Keyes

I
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You have to keep 
recalibrating your 
relationship. We’ve been 
together for 21 years, married 
for 20, but you can never take 
your relationship for granted. 
It’s a constant process of 
renegotiation and adapting to 
the changes that life brings. 

We wanted to have children but  
we couldn’t, and maybe that’s made 
us closer. 

He’s very positive. I’m not. It’s 
handy to have someone uplifting 
around me.

I joke that he knows everything  
– and it can be infuriating when  
I’m arguing a point – but I like that 
about him. 

I wouldn’t have my 20s back for 
anything. The insecurity, the fear, the 
worry about how my life would turn 
out. I’ve felt safer as I’ve grown older. I love being 52. I’m 
much more outgoing and connected to people, a bit more 
sure of who I am. Life is very nice at the moment, and 
I’m grateful.

Fifty isn’t what it used to be. It’s the new 33. It’s not 
what I was told to expect. You can still wear nice clothes, 
and live an active, engaged, fulfilled life. 

I’ve always been sort of invisible, but I’m even 
more invisible now. It happens when you get to  
a certain age. I’m often left waiting to be served. But  
I don’t mind calling people out on it.

My humour is genetic. I know no other way to be.  
I come from a line of funny women. My mother is 
hysterical. Nobody makes me laugh like she does. And 
her mother was the same. Even though I’m prone to 
pessimism and suffer from depression, I value humour. 

It’s an Irish thing. Himself – Tony – is English and 
he says the Irish are sparkly, entertaining and great 
storytellers. Because Ireland was a colony, we couldn’t 
speak our own language, play our own music, practise 
our religion or be employed. So one of the few things 
available to us was words. Humour and words became 
our survival mechanism. Irish people put a huge 
premium on being entertaining. Nothing is conveyed 
matter-of-factly. 

I love to communicate with 
words. I’ll always write, even 
if it’s only on Twitter. I find the 
structure and commitment of novels 

challenging but I love doing it. If  
I run out of steam, I’ll continue with 
non-fiction. People seem to relate to 

what I write, which is lovely for me.  
It gives me self-worth, I suppose.

I’d love to write a dystopian novel. 
But I don’t know if I have the talent 
for it. A week ago I had one of those 
vivid, mad dreams you have just 
before you wake up. I was writing this 
fantastic dystopian novel. Then I woke 
up and it made no sense, which was 
disappointing. I’d love to give it a go.

I find it difficult to ever be truly 
at peace. There’s always something 
that feels like a shark relentlessly on 
the prowl, somewhere deep in my 
psyche. Even though I’ve been given 
an amazing life, it’s difficult to get the 
shark to stop moving.

It’s not been that long since I was so mad in the 
head that I couldn’t even get out of bed. I had to 
keep my life very small and safe because it was all  
I could cope with.

When I was really ill, I couldn’t concentrate.  
I couldn’t even read magazines. The connections in my 
brain weren’t working. And though I feel well now, the 
whole horrible experience altered me neurologically. 
I’m not as quick as I used to be. The crafting of a good 
sentence is far more challenging. But maybe I would 
have been like this anyway – I’m older!

If I’m troubled with low-level depression, doing 
something worthwhile can make me feel more 
worthwhile. One thing I find incredibly bleak-making is 
when another day has passed and I’ve achieved nothing. 
US actor Wentworth Miller said his depression has cost 
him relationships, time and opportunities. I feel it has 
cost me time. And words. And that’s very frustrating.

Be nice. If you can’t say something nice, don’t say 
anything. 

This sounds incredibly bleak but I find it helpful: 
one day we’ll all be dead and none of this will matter. 
That keeps things in perspective if I miss a flight or 
something. 

Our relationship 
spanned the 

two me’s – the 
drinking Marian 

and the sober 
Marian. When I 

was drinking, Tony 
wasn’t my type 

at all.

“

”
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MAKING IT UP AS I GO ALONG  
by Marian Keyes (Michael Joseph)

I believe in gratitude. I am so ridiculously lucky.  
This is a life way beyond my wildest dreams. It would  
be a pretty poor show if I wasn’t grateful. 

I’m very much about passing it on. I believe in  
being generous with praise, friendship, finances, time.  
It makes me sound like a saint, but one of my core things  
is generosity.

Though I was brought up Catholic, I came to my 
senses. I can hardly find words for my contempt for 
what the institutions of the Catholic Church have done 
to Ireland and to other countries. People can believe 
what they want, and that’s their business, but they have 
no right to impose those beliefs on others via the legal 
system. Abortion is illegal in Ireland, but it’s one set of 
beliefs influencing the legislation. 

My fave telly series is Wallander, the one with Krister 
Henriksson. Oh no, I really loved Lost. 

My ultimate holiday destination was Antarctica.  
It was amazing.

I’m reading Elin Hilderbrand’s Beautiful Day. 

My favourite foundation is Dior Nude Air.

The nail colour I’m wearing right now is a shellac in 
bright, bright pink. 

My favourite shoes are a Spanish brand, Chie  
Mihara.

I hate being asked where I get my ideas from. I have no 
idea! 

My happiest childhood memory was going to the 
park with my dad, every Sunday after Mass. And we got 
sweets on Sundays.

My best subject at school was history.

My greatest fear is of being trapped in a car boot with 
a Rottweiler.

I can’t remember when I last cried. Even if I’m really 
sad or angry, I never cry. 

The skill I most admire is being able to sing.

If my house were burning down, I’d rescue my 
husband. And my glasses, so I could see it burning. 
There’s nothing, nothing I’d try to save. I don’t want to 
be attached to stuff.

Sleep, how much do I love you? 
A lot, oh a huge lot! But for most 
of my life, it’s been like a shy, 
almost mythical beast that is 

occasionally sighted through a thicket of trees and skitters 
away fearfully when it realises it’s been spotted. It is 
nervy and fragile and will only approach when it’s 
shown how much it is loved. Every day I must begin anew 
to win its trust, trying to lure it towards me with mint tea 
and Valerian tablets and dim lighting and boring books.

Insomnia, on the other hand, is a thuggish bruiser 
who barges in whenever it feels like it, putting its dirty 
boots on my coffee table and hogging the remote control 
and breaking out the good wine that I’d been saving 
for Important Visitors. I plead with it to leave, and 
sometimes it does, but always with a swaggery proviso, 
‘You ain’t seen the last of me, gel,’ just like Nasty Nick 
Cotton in EastEnders.

It is a difficult way to live, my amigos.
I crave sleep – I mean, don’t we all? My head is  

a whirry, busy place, filled with anxieties and to-do lists 
and peculiar memories. I like to escape from it once in a 
while, the way rich people helicopter off from the hustle 
and bustle of the city for their peaceful weekend treat.

Without sleep I spend the following day feeling 
queasy and borderline psychotic, and there is no greater 
misery than lying awake, staring into darkness, worrying 
about all the important things I have to – have to – do 
when morning arrives.

There are many varieties of insomnia: there’s the one 
where sleep refuses to show up at bedtime; there’s the 
one where I’m awoken abruptly at 4 am and that’s my  
lot for the night (with that version, the sound I dread  
the most is the first bus – it means the night is over  
and there’s no more chance of sleep). Then there’s the 
5.15 am version, when – oddly – I eventually tumble 
back into sleep, ten minutes before the alarm goes off,  
and I wake up feeling like I’m coming round from  
a general anaesthetic. I’m prone to them all. 

Every day my preparations for sleep begin about  
twenty minutes after I wake up. I have my lone daily 
permitted cup of coffee and instantly wish I could 
have twelve more, but I chide myself, ‘No, no! Think 
of the caffeine! In fifteen short hours’ time, you’ll be 
desperately trying to fall asleep and you don’t want to 
scupper all chances by flooding yourself with stimulants. 
So I’m sorry, but no.’ 

They say that lavender is the insomniac’s friend – that 
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if, at bedtime, I drench my pillow in 
lavender mist, I’ll tumble easily into 
eight blissful hours of oblivion. But 
surely I can’t be the only person who 
thinks that lavender smells gank? 
Because, yes, I bought the spray and 
drenched my pillow with it, only to 
wake in the darkness-of-the-night, 
thinking, ‘Christ alive, what’s that  
horrific stench?’ And I was only able  
to get back to sleep by putting the ruined 
pillow outside the front door and 
borrowing a smell-free pillow from the 
spare room.

A long soak in a hot bath is another 
recommended sleep-lurer. But I hate 
water, I hate getting wet, and if I had one great wish  
for the human race, it wouldn’t be something worthy  
like us all being able to live in harmony, but that we 
could be ‘self-cleaning’ – that we’d have no need to ever 
wash ourselves.

Nevertheless, during a recent bad bout of The 
Awakes, I gave the hot-bath thing a go. But when 
Himself looked in on me, and saw me sitting bolt upright 
among the bubbles, anxiously watching the clock, he said 
sadly, ‘I don’t think you’re really getting the best from 
this experience.’

‘Grand,’ I said, eagerly clambering out. ‘I tried,  
I failed. C’est la vie. Pass me the towel.’

I usually ‘retire’ before Himself, hoping to be asleep 
before he arrives, because he nods off in two seconds flat 
and I lie staring into the darkness, feeling like a lonely 
failure.

If I’m still awake when he comes to bed, we have a 
little snuggle, but if I feel stirrings in his nethers, I have 
to say, ‘No. No! Not now. Leave it till the morning and 
I’ll see you right, but not now.  Now I need to concentrate 
hard on going to sleep. Goodnight, goodnight, sorry,  
but goodnight.’

I’ll tell you what does work with insomnia – tablets. 
Yes. Sleeping pills. They are lovely. Ambien, Stilnoct, 
Zimovane… They do all the hard graft, they welcome me 
on board the Sleep Express and soon enough they’ve 
whisked me away to merciful oblivion. But after a while 
they stop being lovely, and higher amounts of them are 
needed to achieve the initial blissful effect, and then  
I find myself in my doctor’s, begging for more and being 
told to hop it, that they’re addictive and only intended 
for ‘short-term use’. Also there are countless reports of 
people doing very strange things while under the influence 
of sleepers – eating the entire contents of the fridge and 
remembering nothing about it, or more sinister stuff, like 
driving and crashing, and really, I don’t want to do that. 
So actually, sleeping tablets are very bad news.

Over time I’ve learnt some tricks to help me sleep – 
regular exercise is one of them. (I realise this isn’t exactly 

breaking news, but when you’re in a 
queasy insomniac fog it’s hard to muster 
the will to exercise, so you never get to 
find out that actually it really does help).

And all that blah about having no 
electronics in the bedroom is also true. 
As is reading an extraordinarily detailed 
biography of an army general.

Lists, too, they’re handy. Each night  
I list all my jobs – from ‘google Gucci 
nail varnishes’ to ‘lose two stone’ – then 
the notebook has to be placed outside 
the bedroom door because otherwise  
I can ‘feel’ it at me all night, disturbing 
me with its countless demands.

Next I do some sort of gratitude list; 
it doesn’t have to be a War and Peace-length opus, but it’s 
good to write three or four things I’m grateful for (e.g. 
a lavender-free pillow, the gift of sight, the fact that the 
cold sore on my lip didn’t burgeon across my chin, that 
sort of thing).

Most importantly, I do a scan of my day, seeking 
unpleasant emotions that I tried to gloss over at the time: 
shame is usually a biggie – shame that I didn’t stand up 
for myself, or shame that I did stand up for myself. I try 
not to bury any negative emotion, because it’ll burrow 
up through me and emerge as awakeness at 4 am.

Even so, there are still some nights when I literally 
don’t sleep at all and I feel like I’m going insane.

Himself says I should just admit defeat and get up 
and go to the spare room and read. But I lie in my bed 
in the dark, raging to myself, ‘Sleep is a basic human 
instinct. It’s like hunger and lust and the desire for lovely 
shoes. I am entitled to it. It is my right. I’m not moving, 
I’m staying right here in this bed, where I deserve to be, 
and I am not leaving until my needs have been met!’ I’m 
on the verge of singing ‘We Shall Overcome’.

There is no loneliness like the middle-of-the-night 
loneliness, and recently I actually did go to the spare 
room, and into the emptiness of cyberspace I tweeted, ‘Is 
anyone awake?’

But nothing happened, and I felt very sad.
Then my tablet made a little noise – a tweet had 

arrived. One word, ‘Yes.’ So someone else was awake! 
Next thing another tweet arrived: ‘I’m awake too.’ 
And then more: ‘I’ve been awake since two’; ‘I’m 
breastfeeding my baby’; ‘I’m still on LA time’; ‘I had  
a bad dream and I’m afraid to go back to sleep’; ‘I’ve got 
a big presentation tomorrow and I’m catastrophising.’

And suddenly there were dozens and dozens of us, all 
of us awake at the wrong time – then I felt really happy 
and sang ‘Message in a Bottle’ at the top of my voice: 
‘Seems I’m not alone in being aloooonnne. Hundred 
million castaways looking for a HOOOOOOMMMME!’ 

And from the next room, Himself’s voice shouted, 
‘Quieten the feck down, I’m trying to sleep in here.’ ✤ E
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GET APPY 
Keep a food diary for six 
days a week and you’re 
likely to lose twice as 
much weight as someone 
who does this for a day or 
less than a week, says the 
American Journal of Prevent- 
ative Medicine. The free 
MyFitnessPal app is pretty 
much a food diary that 
counts calories for you 
too. But what’s interesting 
is the research they did on 
their 4.2 million US users, 
comparing what the 
successful ones (who got 
to within 5% of their goal 
weight) and the rest ate. 
There wasn’t much 
between them except in 
the amount of cereal and 
fibre they ate. Surprisingly, 
the successful app users 
ate 17% more cereal than 
the rest. And they also  
ate 29% more fibre. Food 
for thought… ✤

MUST-READ  
FOR DIABETICS 
(and those who don’t want 
to join that group).
Get out your tape measure: 
if your waist measures 
more than 88cm (and you’re 
a woman), read Managing 
Diabetes and Related Health 
Challenges. In her book,  
Dr Arien van der Merwe, 
an expert on holistic, 
integrative medicine, gives 
you all the info you need 
on diabetes and whether 
you’re heading there. But 
most importantly, she 
offers you the tools to 
tackle the problem. Did 
you know that sleep quality, 

interval and 
resistance 
training and 
intermittent 
fasting could 
all make a 
positive 
difference? 

BY ANNA RICH
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Kneel, then place 
one foot in front of 

the body, hips facing 
forward and front foot 
perpendicular to your 
knee (not knee over toe). 

Lean forward; place 
your hands on either 

side of the front foot.

Press your pelvis 
down, feeling the 

stretch up your thigh 
(quads), into your hip 

flexor. For a deeper 
stretch, bring both  
arms to the inside of 
your front leg and go 
down onto your elbows 
(if you can). Watch  
that your knee doesn’t  
start to rotate out to  
the side.

Hold for 30-60 
seconds.

Repeat on the  
other side.

‘It’s important to release hip flexors after 
working them,’ says Robyn Borowsky, 
CEO of Core Fit Centre. Here’s why…

THE GOOD STRETCH

‘Your hip flexors (those inner hip muscles) tighten up 
after a long run, a cycle or a workout with squats  
or lunges. Hip flexors stabilise the pelvis during 
any forward movement of your legs. Sitting for 
long stretches means these muscles stay shortened, 
becoming tighter. When they’re too tight, the forward 
pull on your pelvis takes your body out of align- 
ment. If your core is not strong enough to centre  
the pelvis again, this can cause back or hip pain.

Wellbeing

1

2

3 4
5

Robyn Borowsky 
shows us how  
to stretch those  
hip flexors.
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Q: I’m menopausal and I’ve noticed that my hair is 
thinning. Is there a special shampoo I can use, or a pill 
or supplement I could take to stop this?

 A: Unfortunately, our hair starts thinning as we age in 
the same way that men’s hair thins as they age. Mainly, 
hair loss is due to our genetic makeup (check what the 
heads of the women in your family look like), rather than 
the commonly assumed ‘hormonal’ reasons. Women who 
have high testosterone levels, like those with polycystic 
ovary syndrome, may have hormone-related hair loss. 
The menopause does not directly contribute to hair loss, 
but then menopause occurs in ageing women! Your first 
port of call should be your dermatologist, and because  
I, too, need to know what to do about receding hairlines, 
I contacted Dr Sandra Pather in Claremont, who had 
this to say: ‘Remove harsh chemical treatments and 
hairstyling methods, check for hormonal and metabolic 
causes , use Minoxidil 2% solution daily (only works 
while you continue with treatment), or consider hair 
extensions. Finally, realise that hair transplantation might 
be the only thing that could give you the head of hair 
you want.’

Q: Do I just have to accept that weight gain is inevitable 
as I get older?

A: The only inevitability is the shape change, where 
your waist miraculously disappears with a particularly 
aggressive gravitational force that seems not only to pull 
downward but outward on your lower abdomen. The 

Specialist  
obstetrician and 
gynaecologist  
Dr Carol Thomas 
answers your 
questions. 

weight gain, which may range from half a kilo to two 
kilograms per year after 40, is not just an old wives’ tale. 
While we may not have changed our eating or exercise 
patterns, natural ageing processes constantly work 
against our adoption of the ‘50 is the new 40’ mantra,  
so often we assume we have a thyroid hormone problem! 
There are other hormones that your doctor may do  
well to check, (like insulin – with glucose to check for 
insulin resistance – and follicle stimulating hormone,  
to check for perimenopause), before a dietician steps in 
to assess your individual energy-in energy-out balance 
and advises on how to fight this.

Q: We tend to associate heart disease with men. But I’ve 
read that it’s just as much of an issue for menopausal 
women. How do I know if I’m at risk, and if I am, what 
can I do?

A: We all fear breast cancer as we get older, and rightfully 
so, because three percent of deaths in women globally 
are due to breast cancer. However, heart disease accounts 
for more than 34 percent(!) of all deaths and, as the 
obesity epidemic increases while we continue our toxic 
love affair with sugar, this figure will increase. 

Our oestrogen protects our hearts because it dilates 
arteries, keeping them open and retarding cholesterol 
plaque formation. When we lose this protection at the 
menopause, our heart disease risk increases between 
three to five times. We also tend to be less active and  
lose muscle as we age – not a good thing when we want 
to keep our hearts healthy. The usual list of risk factors – 
smoking, increased weight, high blood pressure, family 
history, insulin resistance, diabetes and menopause 
– has not changed, and neither has the rather boring 
solution of controlling these risk factors. There is no real 
magic and we can’t change the DNA passed on by our 
parents, although I often try to blame them anyway. That 
increasing midriff is an important clue. Importantly, 
know your numbers. By this I mean not so much what 
your total cholesterol is, but how good or bad your  
HDL (good) cholesterol and LDL (bad) cholesterol levels 
are. There are many ways of calculating your risk of 
heart attack and this can be done online – try www.
reynoldsriskscore.org. You 
will need to know some 
numbers from blood tests. 
Be proactive and ask for 
those on your next visit to 
your doctor. ✤

BY DR CAROL THOMAS

Send your questions  
to letters@fairlady.com
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Compiled by Anna Rich

If you’re not on top form, there’s often
a visible sign somewhere on your body.
Here are a few that doctors look out for.

Sparse outer third
of your eyebrow1

Wellbeing

your doctor
can guess
about your

health just by

12
If you have hair loss or thinning at the edge
of the brow, you might have an underactive
thyroid (hypothyroidism), which means
your thyroid gland isn’t producing enough
thyroid hormones. This disappearing
brow is also called the sign of Hertoghe,
after the Belgian physician who pioneered
thyroid research. Thyroid hormones
run the metabolism of every cell in your
body, which affects your heartbeat, your
temperature and how you use energy from
food. I’ll take your hand to see if it’s cold,
and if it is, that’s another indication that
your thyroid isn’t working properly.
I’ll note whether you have a puffy face and
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puffy eyes. And I’ll ask about your symptoms – do you
feel the cold, are you tired in the mornings, are you
finding you can’t lose weight? Are you a bit constipated?
Is your skin dry? Is your hair thinning? That all fits in
with an underactive thyroid. Left untreated, this can lead
to heart disease, possibly impaired cognitive function
and, according to new research from the Endocrine Society,
raised risk of developing type 2 diabetes. Dr Ali Ajam

That means you’ve got jaundice – and that’s a sign of
liver, gallbladder or pancreatic dysfunction, or problems
with the breakdown of red blood cells. If your pee has
become like black tea, which is due to the presence of
bile products, you could have liver disease. You’ve likely
got hepatitis, perhaps alcoholic hepatitis or – if it’s really
far gone – cirrhosis. Dr Ali Ajam

Stick out your tongue. Is it sore and red? Or does it
look like a map with dark ‘islands’ and light ‘seas’?
I diagnosed this in myself when I was pregnant! This is
a sign of a lack of vitamin B12. It can also cause tingling
in your feet. If you have trouble absorbing B12 through
your stomach or small intestine, which may be the case if
it is low (this will show in a blood test, which you should
have), you can have injections to improve it. See a doctor
again to find out why it is low. Dr Sarah Rayne

Frank’s sign is a very good indicator of heart disease.
I have it, and I’ve got a stent in my heart. It’s not a well-
recognised sign – I heard about it only after I needed
the stent. The crease may show loss of elasticity in the
dermal layer of the skin and the blood vessels. Next time
you see a photo of Steven Spielberg, look for it on his
lobe. Dr Ali Ajam

One name for this is angular stomatitis, but it has
several different names – probably because it’s one of
the most common types of lip infections. The causes?
Dry chapped lips, drooling, bacteria, thrush or a cold
sore. And licking your lips just aggravates it. If you have
oral thrush, you wear dentures, have sensitive skin,
your immunity is low or you don’t eat healthily, you’re
more prone to it. And if you rule out the infective causes,
you’re probably deficient in nutrients like iron, zinc and
vitamin B. Dr Matete Mathobela

Do you involuntarily grind your teeth and clench your
jaws (the term for this action is bruxism), usually while
you’re sleeping? That’s why your jaw is square – your
masseter muscle has developed excessively. Your teeth
might even be ground down from that, and it can cause
headaches. If you’re a bruxer, you may snore or have
sleep apnoea (pauses in breathing). The causes aren’t
well understood yet, but there are several possibilities,
including psychological factors like stress, anxiety, anger
or frustration. If a dentist determines that this is the
cause, you’ll be referred to the appropriate therapist.
A mouth guard won’t prevent bruxism, but it will
prevent the teeth in your upper and lower jaws from
damaging one another. Dr Ali Ajam

That, and longer teeth or teeth that have drifted recently
might be signs of gum disease (periodontitis). Many
studies have shown that there may be a relationship
between gum disease and cardiovascular problems.
Periodontal disease contributes to chronic inflammation.
Periodontitis is common but preventable – you’ll reduce
the chances of developing this by brushing twice a day,
and seeing your dentist regularly. Dr Wilhelm Ritz

The whites of your
eyes are yellow2

Square jaw6

Cracks at the
corners of your mouth5

Red, swollen gums7
A crease in the earlobe4

Beefy red tongue3

“ ”
Left untreated, an underactive thyroid can lead to heart

disease, possibly impaired cognitive function…
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Bet you’re a smoker! Duct ectasia is an increase in the
size of the milk duct in the breast, which increases
irritation of the duct, causing itching, pain and infection.
You’re three times more likely to get it if you’ve been
smoking for more than a year. Dr Sarah Rayne

Someone with more than 100 moles on their body has
an increased risk of developing melanoma, but it’s hard
to count them yourself, and too time-consuming for a
standard doctor’s appointment. The risk is thought to
increase by two to four percent per naevus (mole). To
find a quicker way of assessing risk, researchers at King’s
College London tried counting the moles on the right
arm to see if this was also linked with increased risk of
melanoma. In the women they studied, they found that
those with more than 11 moles on the right arm were
likely to have over 100 all over. There’s no particular
significance to it being the right arm, and this isn’t
conclusive – it’s just a useful guide. If this does describe
you, you know you need to take extra care to avoid
overexposure to the sun. Dr Matete Mathobela

Most of us have two nipples, which helps us to notice if
one changes shape in comparison to the other! A newly
inverted nipple or a change in the direction it points can
be an early subtle sign of breast cancer, and means you
should have your breasts checked by a specialist, with
an examination and ultrasound or mammogram as well.
Dr Sarah Rayne

If there’s fat accumulation around your waist, I’d
consider the possibility of metabolic syndrome if you
have one or more of these symptoms: insulin resistance
– moderately high fasting blood sugar or long-standing
and higher levels of fasting blood sugar with impaired

glucose tolerance – which is diabetes; high blood
pressure; high cholesterol – especially LDL cholesterol
and triglycerides, and low HDL (‘good’) cholesterol.
Over 200 million people globally have been diagnosed
with this health challenge. I’d ask you these questions:
Has your waist circumference been increasing year
on year, even if only as a muffin top? Are you tired,
nauseous or dizzy, or extremely thirsty and need to
urinate after sugar-rich meals or after eating puddings,
sweets, cakes or chocolates? Do you experience extreme
hunger or cravings for sweet stuff? Have you been very
stressed for a long time? Do you have achy or painful
muscles or joints? Do you know if your blood pressure
– especially the systolic (above the line) but also diastolic
(below the line) – measurement has increased?
The problem with diabetes is that it seldom has overt
signs and symptoms until it has reached an advanced
stage when there is end organ damage already – like
kidney failure, sores that don’t heal, chronic candida
infection, gangrene (in very advanced diabetes), eye
damage or hyperglycaemic coma.
Because diabetes is often a silent disease, it’s important
to go for regular health screenings (at least annually),
which includes a physical exam with your medical
history and body composition analysis, but also blood
screening with at least fasting glucose, fasting insulin,
thyroid function, CRP (C-reactive protein to assess
inflammation), HbA1c (to assess how long glucose levels
have been increased) and lipid profile.
Dr Arien van der Merwe (www.drarien.co.za),
author of Managing Diabetes and Related Health
Challenges (Human & Rousseau)

This might mean you have iron deficiency anaemia
– you don’t have enough iron and, as a result, fewer red
blood cells. It’s not a very common symptom, though
– if you’re anaemic, you’re far more likely to be pale,
lethargic, short of breath or experience heart palpitations.
The medical term for indented nails is koilonychia.
Dr Matete Mathobela

OUR EXPERTS
DR SARAH RAYNE, specialist surgeon, focusing on
breast cancer and breast conditions
DR MATETE MATHOBELA, dermatologist
DR WILHELM RITZ, periodontist (gum disease
specialist)
DR ARIEN VAN DER MERWE, holistic health expert
DR ALI AJAM, special interest in anti-ageing medicine

More than 11 moles
on your right arm9

New change to the
direction of your nipple10 Indented spoon-

shaped fingernails12

11Wide waistline

Itchy nipples with
some discharge8
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Money, honey!

CAN I TRUST MY  
INSURER TO PAY OUT?
Q I have life, disability and dread disease cover, 
but I’ve heard of cases where people became 
ill or died and the insurer didn’t pay out, or paid 
less than expected. Should I cancel my policies? 
A Remember, you took out this cover because 
you want to be sure your debt doesn’t become 
a burden to your family, and because you want 
them to be financially supported in the event 
of your death, disability or critical illness, says 
Angela Mhlanga, head of BancAssurance SA 
at Standard Bank. But you need to disclose  
all relevant information to your insurer and 
understand the terms and limitations of your 
cover, which could result in an increased 
premium, or less or no cover. For example, if 
you’ve started rock-climbing since you took 
out your policy, this increases your risk. And 
if you don’t tell your insurer about it, you 
might not be covered if something happens to 
you while climbing. The same goes for smoking, 
and changing from a desk job to one that is 
high-risk. And if you have salary protection, but 
resign or are fired, you won’t be covered. The 
bottom line? Give your insurer accurate, honest 
info, and keep them up to date – then your 
loved ones will get the cover you’ve planned.

COMPILED BY ANNA RICH
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STOP THAT 
FRAUDSTER!
According to a bank card 
security survey by Columi-
nate, most respondents said 
they knew what to do if they 
suspected fraud, but almost 
half of them didn’t have their 
bank’s card cancellation  
number handy… Do you? 
ABSA 0800 11 11 55 
FNB 087 575 9406
Standard Bank 0800 020 600
Capitec 0860 10 20 43

SAVE ON 
ELECTRICITY
You probably know your gey-
ser guzzles the most electricity 
in your home – 30–50% of your 
bill goes on heating water.  
Eskom suggests turning the 
thermostat to 60°C (it’s usu-
ally at 70°C): switch off at the 
mains, undo the cover of the 
element of the geyser and turn 

it down with a screwdriver. 
And if you go away for a few 
days, turn it right off. 

G’BYE FINANCIAL
PLANNER, HELLO 
ROBO-ADVISOR! 
Your financial planner most 
likely uses software to make 
decisions on how best to man-
age your investments, retire-
ment planning and cash flow. 
A robo-advisor is an automated 
online version, mostly limited 
to portfolio management. As 
it’s an automated system, it’s 
cheaper, and is generally used 
by younger people who are 
unintimidated by doing things 
online. Robo-advisors are 
mostly used in the US, but also 
to some extent in Europe, India, 
Canada and Australia. It’s 
estimated that in four years’ 
time, $255 billion will be under 
robo-advisor management. ✤

Here’s how to make every cent count.



Insurance good and properSantam is an authorised fi nancial services provider (licence number 3416).

Our small business insurance packages start from as little as R162 per month. 
For a quote, call 0860 444 444 or speak to your broker.

The first 1000 days in business are statistically the hardest for entrepreneurs. 
If you are still in business at day 1001, you have beaten the odds.

Do you have what it takes to be an entrepreneur? 
 

In the Santam 1001 Days web series, we’re following 2 female entrepreneurs to see what lessons they 
learn and challenges they face to help you plan for your journey. 

 
Is faith more important than finance? Does a mentor really matter? People or planning; what comes first? 

And what happens when things don’t go as planned? 
 

Catch the real stories, real stats and insights from a panel of experts who’ll provide practical, workable 
advice for other business owners who are trying to cut it in the South African small business landscape.  

Will they have what it takes to make it?
 

Follow the web series or find out more about our small business insurance at www.santam.co.za

GOT WHAT IT TAKES TO MAKE IT?

Mariam Jakoet Harris has embarked on a journey to 
fulfi l her passion for delicious food by starting her own 
business, Cooked Inc. She plans, makes and delivers 
healthy, wholesome, home-cooked meals and platters 
to families and corporates. 

She’s always loved cooking, and when faced with cancer, 
healthy eating habits became a necessity. She did a lot of 
research into the benefi ts of healthy foods and cemented 
her business idea while on maternity leave. After resigning 
from her job and kicking the cancer, she took on the 
challenge of becoming sole proprietor and building 
Cooked Inc. from the ground up.

Nelisiwe Masango founded Bear Run Investments in late 
2013. She spotted a gap in her community and seized the 
business opportunity to empower people to reach fi nancial 
freedom through educational seminars and workshops.

Nelisiwe’s shown an entrepreneurial spirit since school, but 
Bear Run is her most successful business venture to date. 
She, too, is the sole proprietor, and rents a “hot desk” and 
offi ce space where she runs her trading and investment 
training. She’s inspired by working with other people and 
uses it as a way to learn and better herself.

COOKED INC.
“Find your passion and then go in with it.”

BEAR RUN INVESTMENTS
“As an entrepreneur, you work with trial and error.”
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WOMEN 
OF THE
FUTURE
2016

FAIRLADY

WOMAN OF
THE FUTURE?FAIRLADY and 

Santam have once 
again partnered  
up to find South 
Africa’s most  
inspiring female 
entrepreneurs! 

were blown away by 
the ingenuity of last 
year’s entrants and 

their ability to take small ideas and grow 
them into successful businesses! 

We know our economy depends  
on entrepreneurs starting successful 
businesses that create job opportunities 
for others. And working for ourselves 
means being in control of our own time, 
pace and creativity – who wouldn’t 
want that?!

So we are very excited about 
receiving the entries for the 2016 
FAIRLADY Women Of The Future 
Awards, in partnership with Santam, 
in which two female entrepreneurs 
changing the world one great idea  
at a time will win amazing prizes.

The first 1000 days in business are 
statistically the hardest for entrepre-
neurs. If you are still in business at day 
1001, you have beaten the odds.

Santam is tracking two entrepreneurs 
on the journey to reach their 1001 day 
milestones. They share advice for others 
trying to cut it in the SA small business 
landscape. The Santam 1001 Days web 
series on santam.co.za covers topics like 
key skills, the value of mentorship, 
challenges, financial speed bumps, and 
the best ways to work with others.

SO WHAT DOES IT  
TAKE TO BE FAIRLADY’S 
WOMEN OF THE FUTURE? 
There are two categories: The FAIRLADY 
Woman Of The Future title is awarded 
to an entrepreneur whose business has 
survived the first 1001 days and who is 
well on the way to creating an empire. 
The FAIRLADY Rising Star award 
goes to an entrepreneur still within her 
first 1001 days, but whose business the 
judges believe will survive and flourish 
beyond them.

WE

THE FAIRLADY  
WOMAN OF THE  
FUTURE 2016 WINS:
• R50 000 cash 
• An hour’s invaluable mentorship 
 with any of our judges 
• A fashion voucher from  

Queenspark worth R3000
• A fabulous beauty hamper
• A wristwatch
• A Sony tablet & cellphone worth 

R10000
• An online course from 
 GetSmarter worth R12 500

You are eligible for the FAIRLADY 
WOMAN OF THE FUTURE AWARD if: 
1. You are 25 years or older. 
2. You are a successful entrepreneur and your 
business has been around for 1001 days or more. 
3. You are a female South African resident. 

 
• R20 000 cash 
• An hour’s invaluable mentorship 

with any of our judges 
• A fashion voucher from  

Queenspark worth R3000
• A fabulous beauty hamper 
• A wristwatch 
• A Sony tablet & cellphone worth  

R10000
• An online course from 
 GetSmarter worth R12 500

THE FAIRLADY 
RISING STAR 2016  
WINS:

AND ENTER BY DOING THE 
FOLLOWING: 
1. Supply your full name, contact 
details (including email) and 
date of birth. 
2. Upload a recent photograph 
of yourself. 
3. Answer all the questions 
relating to your business.

Closing date: 17 June 2016

You are eligible for the FAIRLADY 
RISING STAR AWARD if: 
1. You are between 16 and 25 years old. 
2. You have a current South African Identity 
Document. 
3. Your business is older than six (6) months. 

HOW TO ENTER

www.womenofthefuture.co.za 
visit

TURN TO PAGE 137 FOR 
TERMS AND CONDITIONS

☞

66 Fairlady/June 2016



June 2016/Fairlady 6766 Fairlady/June 2016

Enter now!

{
{

Four well-known and inspiring  
South African women will be joining 
FAIRLADY editor Suzy Brokensha on 
the judges’ panel for the 2016 Women 
of the Future competition. 

SUZY BROKENSHA

egs believes entrepreneurs play a special and 
essential role in South Africa. ‘They make a 
meaningful contribution not only to themselves, 
but to their communities and the economy 

too. The traits that set successful entrepreneurs apart 
are resilience and commitment. And the best way to 
stay committed is to pursue something you care deeply 
about, something you believe will make a difference.’ 

Yegs says it’s also important not to give up too soon. 
‘Typically, the first 1000 days, or three years, are the  
hardest. Those who reach this critical milestone are the 
ones that come up with creative solutions to obstacles, 
are eager to learn, adapt quickly, inspire others and stay 
focused through good times and bad.’ 

She has a lot of respect for entrepreneurs who’ve 
made it against all odds, working tirelessly to achieve 
their goals. Someone like the late Steve Jobs. ‘He believed 
in his product when not many others did. He never com-
promised on his ideas, beliefs and desire to change the 

Yegs Ramiah,
Santam Director

  I’m looking for someone who’s pursued 
her passion, turning it into a business 

that contributes not just to her own 
financial stability, but also to society, 

through the creation of job opportunities.

world, from which we learn that 
mistakes and setbacks are a critical 
part of innovation.’ 

Yegs feels that locally, we see 
a lot of that same fighting spirit. 
‘Our resilience and commitment 
are no different. And South Africa 
has much to offer aspiring entre-
preneurs. Ours is a one-of-a-kind 
country, home to diverse people 
with diverse needs. This brings vast opportunities for 
business. Also, this country is well regulated from a legal 
and financial perspective, which limits the risk you face 
when starting a business.’ 

Y

“

”

JO-ANN STRAUSS LEANNE MANAS

THULI MADONSELAYEGS RAMIAH

‘Someone who’s pursued 
her dream and passion, 
turning it into a business 
that contributes not just 
to her own financial 
stability, but also to 
society through the 
creation of job opportuni-
ties. I will specifically be 
looking for someone who 
can be a role model to 
inspire others.’

What Yegs 
Ramiah will be 

looking for:
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know that our focus is women,’ says  
Advocate Madonsela, ‘but my brother really 
inspires me. When everyone rushed into tender-
preneurship, he didn’t. He is an accountant who 

really focused on doing things the right way. He never 
went beyond his means – he moved back to Soweto so 
he could use our house as a base for his operations; he 
drives a basic car. So he’s one person I truly admire. And 
that comes from what he saw in my father.’ Their father 
was a small trader who expanded into the back rooms 
of garages – ‘without getting a cent from the bank’. Her 
father and brother’s approach, she says, was to look after 
the cents so the rands looked after themselves.

Adv Madonsela admires many women for their 
entrepreneurial spirit, but – ‘without diminishing the 
achievements of other women’ – she singles out Jane 
Raphaely and the Wiphold (Women’s Investment Portfolio 
Holdings Limited) women. Of media mogul Raphaely, 
whom she met at an Oprah event, she says: ‘I could just 
sense that she was sitting back and letting others shine. 
You wouldn’t have known that she was at the centre of 

Adv Thuli Madonsela 
Public protector

    When you take other people 
with you, you might not rise like a 
shooting star – that’s easier when 

you’re carrying only your 
own weight. But it’s not 

sustainable.

“

”

A ‘servant heart,’ she says. ‘I want women 
to succeed as entrepreneurs. But I also 
want to see a business that seeks to solve 
society’s problems, with principled leaders 
who treat their staff well.’ She’d prefer that 
they’re not involved in tenders. ‘I’m not 
against people getting tenders as such,  
but I am against deals where the State  
is robbed.’ Her winner must also believe in 
South Africa and in Africa. ‘She sees herself 
as part of a force to build our communities, 
this nation, our continent – and a better 
world. So while entrepreneurship serves the 
self, it must also serve the community.’

things. But if you read her book, you see how 
quiet dignity and grace helped her to achieve.’

 Louisa Mojela and Gloria Serobe started 
Wiphold as BEE gained traction. And again, 
Adv Madonsela says, they didn’t go the 
tenderpreneurship route; they went the route 

of really working hard. But what she particularly admires 
is their way of ‘lifting as you rise. While they’ve been 
adding value for themselves, they’ve also been investing 
in students and small businesswomen in rural areas. 
When you take other people with you, you might not 
rise like a shooting star – that’s easier when you’re 
carrying only your own weight. But it’s not sustainable.’ 

A significant side effect of empowering other women 
is increasing belief in women. ‘Instead of being the sole 
example of female excellence, you create multiple exam-
ples, reducing negative stereotypes of women,’ she says.

South Africa is a great place for entrepreneurs. ‘It is 
under-explored, a sleeping giant, due to exclusion from 
the world because of apartheid. There are far more 
opportunities here than in countries that have always op-
erated in a globalised environment. We have challenges, 
but then again, entrepreneurs are problem solvers. Even 
the energy crisis is an opportunity – there’s potential to 
make money out of green energy. Hopefully somebody 
will invent a quiet generator!’ 

As you’d expect, Adv Madonsela has much to say 
about integrity and best practice in business. ‘It’s about 
sustainability. If your practices are unethical, you may 
have temporary gains, but in the long term it could hurt 
your business. Businesses must understand citizenship: 
you can’t degrade the environment – this could be via 
corruption or collusion in price fixing. A poisoned  
environment will come back to hurt you – and your  
children. People need to treat each other fairly, justly  
and professionally; if that doesn’t happen, it becomes  
a dog-eat-dog world – which is an unstable world.’ 

‘I

What Adv Madonsela 
will be looking for:
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Someone who refuses to ‘play it safe’, taking on challenges 
even in the face of opposition. She is looking for strong, 
capable women who have not just dreamed their dreams, 
but have made them come true through sheer determina-
tion and resilience. For Jo-Ann, this is what sets the 
Women of the Future apart.

o-Ann is a mom of two, and one 
of the things she’d like to instil in 
her children is an entrepreneurial 
mindset. ‘I’ve always looked up to 

people who bring new solutions instead of 
regurgitating the same old ideas with a little 
bit of fat on them. I like the idea of ventur-
ing into something where there’s no GPS. I 
hope my children will come up with their 
own ideas for business and that they’ll look 
for solutions to the problems particular to 
this continent.’

Jo-Ann and her husband intend to raise 
their children in this country, even though 
he is from Europe. ‘There are so many 
opportunities here because it’s not a mature 
economy,’ she says.

But Jo-Ann also sees entrepreneurship 
as a great opportunity for mothers. ‘It’s 
creative. And there’s the flexibility. For me, 
it also means I’m able to work from project 
to project. I gave birth recently, so I wound 
down on work for a bit.’ But she notes that 
you often work longer hours, and that it’s 
vital to learn to work smarter, not harder. 

A business starts with a proposal, but  
Jo-Ann feels prospective entrepreneurs 
often lack clarity about what it is they want 
to achieve. ‘We need to teach people how to 
pitch; to be able to explain to others what 
they do in two minutes. You need a foot in 
the door and then you’ve got to dazzle them 
with how much effort you’ve put into your 
idea and your business plan.’ 

To cultivate entrepreneurship, Jo-Ann 
says, ‘we need to be more open to venture 
capital, angel investors and investment  
in start-ups.’

J

Jo-Ann Strauss
Media entrepreneur 

and international 
speaker

      It is important that we 
cultivate entrepreneurship 

because it’s the only way to grow 
our economy.

What Jo-Ann will be looking for:

“
”
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WOMEN 
OF THE
FUTURE
2016

FAIRLADY

eing an entrepreneur, says 
Leanne, is all about beat-
ing the odds. ‘Creating a 
sustainable business from 

scratch, without the support of a big 
corporation, is exceptionally hard, 
and I really admire that.’ 
    The entrepreneurial spirit, she 
says, is something that needs nurtur-
ing. ‘It needs feeding, because that’s 
where you truly get job creation.  
It can’t be left to government and big 
international conglomerates to gener-
ate jobs – that’s not the way you create 
the identity of a country. We need to 
create our own proudly South African 
entrepreneurship brand. If we support 
our entrepreneurs, it will make  
a huge difference to our lives and to 
our country.’

Leanne believes strongly that  
women in particular need to be  
financially savvy and take charge  
of their own finances. ‘We need to be 
independent. That is something I am 
exceptionally passionate about: we 

”

Leanne Manas
TV presenter, 

radio host & MC
We need to be independent. 

That is something I am 
exceptionally passionate 

about: we need to earn and 
manage our own money. It 
can change the lives of so 

many women.

“

‘Perseverance, brilliant ideas and 
the ability to fail and pick yourself 
up again. That’s a big part of it, 
and it speaks to the true spirit of 
entrepreneurship – you mustn’t 
be scared to fail.’ She also wants 
the winner to be someone whose 
business is making a difference in 
her community: ‘Are they really 
creating meaningful, sustainable 
jobs? Are they empowering other 
women around them?’

need to earn and manage our own 
money. It can change the lives of 
so many women: women who are 
trapped in less-than-ideal circum-
stances because they’re financially 
dependent on their partner, or 
they’re unable to do what they 
want to do because they don’t have 
the money – you just cannot allow 
yourself to get into a situation like 
that. That’s why it makes me proud 
to see what some of these women  
are doing. Taking their vision and  
making it a reality – and making 
real money – is incredible.’ ✤

B
What Leanne will 

be looking for:
P

H
O

TO
G

R
A

P
H

S
: A

N
È

L 
VA

N
 D

E
R

 M
E

R
W

E
, X

AV
IE

R
 S

A
E

R
, G

A
LL

O
 IM

A
G

E
S

/N
IC

K
 B

O
U

LT
O

N
, S

U
P

P
LI

E
D

70 Fairlady/June 2016



We’ve all become extremely dependent on technology to keep us in 
touch and connected, but what if a device could improve your quality 

of life beyond just checking your emails securely and texting friends? 

Anytime, 
anywhere!

Technology is a constant in our lives – even if what we do with it 
is continually changing. While we’ve gotten used to it keeping us 

in touch 24/7, now there’s so much more a smartphone can do for you 
than keep you up to speed on your social networks.

The Samsung Galaxy Note5 is not just a pretty face, or screen, although 
the 5.7 inch Super AMOLED display is pretty fantastic. This phablet is all 
about improving the quality of life on every level, no matter what the 
task at hand is. We so often associate our smartphones with staying in 
contact with the offi ce, keeping on top of e-mails and documents and 
fi elding queries when we are not at our desks, but innovative technology 
and the right device can add to one’s life in many other ways. After all, 
life isn’t all work and no play.

With the huge surge of interest in cooking produced by internationally 
renowned shows, many of us now choose to unwind by cooking – 
whether it’s a quick midweek dinner, brunch with friends on the weekend 
or a sumptuous Sunday afternoon baking marathon. The Note5 easily 
allows you to search for new recipes and cuisines online and plan your 
menus digitally. Searching for exciting new ideas becomes even more 
fun with the Scroll Capture function – it takes screenshots of lengthy 
screen images, so it’s super-convenient and easy to keep images of that 
multiple-ingredient recipe in one shot. 

Of course, if you didn’t shoot it, it didn’t happen. Humble bragging about 
that spectacular three-tier cake is so much more satisfying when an 
advanced camera system lets you produce the best images possible 

for your Instagram feed. With a host of new fi lters and clever features 
like smart optical image stabilisation and auto real-time high dynamic 
range (HDR), everyone’s a pro capable of producing eye-catching images 
guaranteed to boost your ‘likes’ and ‘klout’.

What brings everything together is the Note5’s S Pen. When you have 
that fl ash of inspiration about how to incorporate rhubarb into all three 
courses of your upcoming dinner party, it’s a snap to capture that burst 
of ideas using the S Pen. After all, when was the last time you had a pen 
and paper at hand? It’s far easier to grab your ever-present smartphone 
and scribble a quick memo using Screen Write or Action Memo. It’s so 
user-friendly that you don’t even need to turn the phone on – just grab 
the S Pen and write on the screen. Best of all, the pressure sensitivity 
and accurate pen tip makes it feel just like you’re writing or drawing IRL. 
We are used to having tools that allow us to make notes on PDFs, edit 
spreadsheets and multitask across windows, but the S Pen is the link 
between the 2D digital world and the 3D physical one.

Regardless of how you are using your smartphone, security remains a 
top priority – you wouldn’t want anyone to know that your to-die-for 
chocolate cake is actually a celebrated baker’s recipe, after all. A built-in 
fi ngerprint scanner is instant peace of mind, with the added bonus that 
you won’t have any embarrassing #TBT pics posted by a mischievous 
mate (or toddler)! It’s all about making life easier, more integrated and 
fun and with the right smartphone in your hand, you’ve got everything 
you need to manage that elusive work-life balance.

0860 726 7864www.samsung.com
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Bio-Oil® is a specialist skincare product formulated to help improve the appearance of scars, stretch marks and uneven skin tone. Its unique formulation, which contains the breakthrough 
ingredient PurCellin Oil™, is also highly effective for ageing and dehydrated skin. For comprehensive product information and results of clinical trials, please visit bio-oil.com. Bio-Oil is available 
at pharmacies and selected retailers at the recommended selling price of R72.99 (60ml). Individual results will vary.

“I was first introduced to Bio-Oil after I cut my leg while hiking. 
A friend recommended using Bio-Oil as soon as the wound had healed 
and I am so grateful for her advice! Thanks to Bio-Oil, the scar is 
now just a faint line which I rarely think about. Then, 3 or 4 weeks 
back, I decided to try it on my face – I’ve been an outdoors person 
all my life and have more than my share of dry, tired-looking skin. 
Well, my skin feels much smoother and looks positively radiant! 
Needless to say, Bio-Oil now has a permanent place in my medicine 
cabinet!” Fiona Stewart

The product 
most recommended
by doctors for scars 

& stretch marks.

Ipsos, 2016
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take inspiration 
Going dotty…
The Dior Summer 2016 Makeup  
collection has landed and we can’t  
get enough of it! Milky Dots was inspired  
by the iconic polka dot pattern that was 
all the rage in the ’50s and ’60s, com-
bined with shades suggestive of the 
Med in summer: turquoise seas, beige 
sands, hot oranges, metallic bronzes, 
ravishing reds and bold pinks. Products 
in this fun, limited-edition range include 
radiance-enhancing powders, lipsticks, 
eyeshadows and nail varnishes (with 
a dotting tool to achieve just the right 
effect). It’s playtime!
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Cure
your

Dry, sallow skin? 
Check. Chapped 
lips? Check. Ashy 
knees and elbows? 
Check. Yup, winter 
is definitely here! 
Time to amp up 
your skincare 
routine …

BLUES
Go back to (Bio-Oil) basics 
You can’t go wrong with beloved  
Bio-Oil, R72,99 for 60ml. This proudly  
South African, multifaceted product is a 
lifesaver during winter when your skin is 
at its most dehydrated: it helps replenish 
natural oils. Apply after bathing or showering 
(the moisture helps absorption) and focus on 
dry areas like ankles, knees and elbows. You 
can even massage a little onto your face at 
night as a quick treatment (try it!). 

Top tip: Bio-Oil also makes a lovely bath 
oil. Pour in two to three teaspoons of oil while 
running your bath, for all-over silky smooth skin. 
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Winter 
DON’Ts:
DON’T…
Skip sunscreen: Apply  
a product with SPF 30 (or 
higher) every day, even if 
it’s pouring outside. UV rays 
interfere with barrier function, 
prevent skin from holding onto 
moisture and reduce ceramide 
levels. We love: Nimue Sun-C 
SPF40, R415

DON’T…
Neglect your vitamin and 
mineral intake: Vitamin C, 
iron and zinc are essential for 
a healthy immune system. 
Remember to eat plenty of 
leafy greens, as well as red and 
yellow veggies because they’re 
incredibly high in antioxidants. 
These help prevent colds and 
flu, which are sure to put your 
skin through the mill.

DON’T…
Wear synthetic fibres and 
wool: These scratchy fabrics 
tend to irritate and dry out 
your skin. Opt for cotton layers 
underneath your knits.

Lip service
We love that the oil trend has 
spilled over into lip products. Lip 
oils are easy to apply, soothing, 
have a fantastic scent and cure 
chapped lips super quickly. 
Lancôme Juicy Shaker Pigment 
Infused Bi-Phased Lip Oil, 
R270 is a nourishing lip oil and 
lipgloss combined, and contains 
sweet almond oil, cranberry oil 
and omega-3. It has a non-sticky 
formula (bonus!) and moisturises 
the driest lips while delivering 
colour. Shake the product 
vigorously for a more intense 
colour and less so if you’d like  
a softer finish.  

Top tip: After exfoliating your 
lips, apply a moisturising facial mask 
to help lock in moisture for longer.

Body armour 
Your skin needs extra attention  
in winter, so go ahead and slather 
on the moisturiser when you  
get out of your shower or bath  
– it’s probably the best thing  
you can do for your body’s 
largest organ. Choose a body 
lotion with protective properties 
– Nivea’s Rich Nourishing Body 
Moisturiser, R47,99 for 400ml 
contains vitamin E and almond oil, 
both of which are known for their 
nourishing benefits. 

Top tip: Did you know that you 
have about a three-minute window  
to lock in moisture after your shower 
or bath? For best results, massage 
lotion or oil onto your skin when it’s 
slightly damp.

Should I use an 
overnight mask? 
They can make a huge difference  
to a sallow, wintry complexion. 
Overnight masks are formulated to 
be applied before bed and rinsed  
off in the morning, and they’re all 
about intense moisturising. Your skin 
tends to lose a lot of hydration while 
you sleep, and an overnight mask 
seals the moisture in. We love the  
Dior Hydra Life Jelly Sleeping  
Mask, R1340: eight solid hours  
of continuous hydration (seriously,  
I’ve tried it) left me looking rested, 
with plumped-up skin – even though 
I had pulled an all-nighter. The more 
frequently you use it, the better your 
skin will look. 

Scalp soothing
When the weather changes, your 
scalp tends to become itchy and dry. 
Eucerin’s Dermocapillaire Calming 
Scalp Treatment, R109,99 soothes, 
moisturises and reduces itchiness, 
restoring your scalp’s natural 
moisture balance. ✤ P
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*Wet hair. Shampoo and conditioner vs non-conditioning shampoo.

The Pure Care Dry Oil Range is infused with precious drops of macadamia and pomegranate seed oils.
Experience sublimely silky soft hair with added lustrous shine. Introducing Dove Advanced Hair Series. 
www.dove.co.za

Winner Hair Treatment Category.
Survey of 5 000 people by Nielsen.

For Nourishment 
+ 5x silkier hair.

Dove Pure Care Dry Oil

*

D105291501

105291501_dove_ahs_poty_fpfc_276.indd   1 2016/01/25   2:03 PM
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Sexy new fragrances, 
a new generation 
mascara and a 
few treats for your 
beloved, if you’re 
feeling kind.
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LUST

Chanel Dimensions  
De Chanel Mascara in 
10 (R575) lengthens, curls, 
volumises and lasts the 
entire day. No more panda 
eyes at 5pm!

If florals are your thing, 
you’ll adore Elie Saab 
Le Parfum Rose Cou-
ture EDT (R1110) for 
50ml) with its signature 
orange blossom notes 
followed by silky rose 
petals and peony  
and a patchouli and  
sandalwood base. 

Smashbox L.A. Lights Blush 
& Highlight Palette in Malibu 
Berry (R450) includes a highlighter 
to make your cheekbones pop. 

Elizabeth Arden 
Flawless Start 
Instant Perfect-
ing Primer (R365) 
contains a smooth-
ing, triple-blurring 
complex (wow!)  
A MUST before  
applying makeup.

Joico Structure 
Glamtex Back-

comb Effect 
Spray (R305) 

helps you conjure 
the perfect volume, 
grip and height on 

any hair. Shake, 
spray onto the 

roots of dry hair 
from 15cm, then 

work your magic.

For your beloved: Dior 
Sauvage Shower Gel 

(R580). Mild enough for 
every day, with a fresh 

scent he’ll love. (More to 
the point, so will you). 

Blame it on the 
hipsters: beard oils 
are officially a thing. 
Help him keep his 
groomed with this 
luxe duo: Tom 
Ford Beard 
Oil (R745) & 
Beard Comb 
(R540).

Combining a radiant, floral  
heart with velvety musk notes,  
Cartier La Panthère Eau De  
Parfum (R1285 for 75ml) is our 
new fave for winter. And we just 
love the panther-inspired bottle! 

Dolce & Gabbana Matte Lipstick 
in Dolce Rosa 222 (R710) is just 
like your natural lip colour. Only –

better. And the matte texture lasts 
forever – as long as your lips are 

prepped with a bit of exfoliator! 



 I have to confess, I love wearing  
a gent’s scent. Don’t you?
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1. Viktor & Rolf Spicebomb Extreme 
Eau De Parfum (R1566 for 90ml) is a  
spice explosion of lavender, caraway, black 
pepper, tobacco and vanilla. 

2. Dolce & Gabbana Velvet Exotic 
Leather EDP (R5080 for 150ml) Savour 
the blend of black leather, cade oil, clary sage 
and lavender while sipping on your scotch. 

3. Bentley for Men Azure Eau De Toi-
lette For Men (R1195 for 100ml) Citrus 
and pine segue into sage, tea and lavender, 
then cashmere woods and Tonka bean. 

4. Azzaro Chrome Intense EDT (R1085 
for 100ml) Better for summer, perhaps – 
grapefruit and bergamot deepen into ozone 
and jasmine water and finally, a woody fusion. 

5. Issey Miyake L’Eau D’Issey Pour 
Homme EDT (R965 for 50ml). Fresh, with 
bergamot, lemon and water lily top notes.  

6. Armani Code Profumo Parfum Pour 

Beauty

’ve always been obsessed 
with men’s fragrances 
– sometimes even more 
than with women’s. I’m 
not sure if it’s because  

of their leathery, woody notes,  
or because I love the simple, clean 
designs of the bottles – yes, I’m 
a pack(aging) hound. But I also 
find that they last longer … and 
they seem to suit my skin type. 
Often when I’m wearing a men’s 
fragrance I’m complimented 
on it, and people are always 
surprised when I say it’s for men. 
    These are the ones I wear on  
a regular basis. Give one to your 
man for Father’s Day, then use  
it yourself. It’s the gift that  
keeps on giving!

Homme (R1231 for 60ml) is ideal for win-
ter with its warm aromatic and spice notes. 
Cue a glass of red and a crackling fire… 

7. Avon Elite Gentleman Untailored 
EDT (R250 for 75ml) is very easy on the 
nose. Basil, cypress and cashmere wood 
become more intense with each spritz. 

8. Bvlgari Man Black Cologne EDT 
(R1060 for 60ml) Intensely fresh; opens 
with tuberose flower and neroli. Sandalwood, 
benzoin and musk are the calm base notes.

9. Gucci Guilty Eau Pour Homme (EDT, 
R1230 for 90ml) For special occasions. Lav-
ender and lemon soften into orange flower 
and settle on patchouli and cedarwood. ✤ 
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If you’re a bit wary 
of buying a full-sized 

men’s fragrance for yourself, ask 
for testers at the counters to try 
at home first.

1

2

3

4

5

6 7

8

9
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Lacklustre skin  
When you’re sick, your skin loses lipids, 
leaving it rough, dry and dull-looking. 
Foundation looks best on smooth skin, 
so go for a lightweight CC Cream that 
hydrates and conceals any redness. 

Blush also helps with ashen skin. 
Apply your everyday colour, then 
lightly dust a slightly brighter shade 
onto just the apples of your cheeks. 
This splash of colour helps to fake  
a well-rested glow. 

Puffy eyes and dark circles  
Steer clear of shimmer and cream 
eyeshadows as they magnify puffiness, 
droopiness and dark circles. Stick to 

natural tones and avoid dark, red or 
rosy eyeshadows – they also emphasise 
circles or make your eyes look more 
bloodshot. Use long-wearing concealer 
to give your under-eye area extra 
coverage and give your lashes a curl to 
open up your eyes. Apply mascara on 
your upper lashes only.

Full brows also take 
the focus off dark circles 
and puffiness. Use tweezers 
and brow powder to shape 
your brows. 

Chapped lips  
The delicate skin on  
your lips is vulnerable  
to the elements. Use  
a lip balm or oil to lock in 
moisture and seal cracks. 
Choose a product with a 
tint – a bit of colour will 
brighten your face. Avoid 
licking dry lips (enzymes 
in your saliva can irritate 
the skin) and steer clear 
of acidic fruit – the juice 
can sting your lips and 
cause more flaking.

HOW TO  
DISGUISE… 

FOR SKIN: 
• Eucerin Sun Creme Tinted CC  
SPF 50+, R199,99
• Maybelline Facestudio Blush in 80   
Dare To Pink, R99,95

FOR EYES:
• Clarins Eye Contour Gel, R450
• Elemis Hydra-Gel Eye Masks, R1190
• Estée Lauder Double Wear Water-  
proof All Day Extreme Wear Concealer 
in 3C Medium Cool, R330

• Estée Lauder 
Sumptuous Knockout 
Defining Lift and  
Fan Mascara, R345
• Benefit Brow Zings 
Eyebrow Kit, R445

FOR LIPS:
• Optiphi Active Lip  
Formula, R350 
• Clarins Instant     
Light Lip Comfort   
Oil in Honey, R280
• Benefit Benebalm, 
 R255 

Colds and flu make 
you feel terrible – and 

look pretty shoddy too! 
Here’s how to hide  

a sallow complexion, 
tired-looking eyes 
and chapped lips 
if you have to get 

back out there.

Battling 
bloodshot 

eyes? Eye drops 
might do the trick, 
but don’t use them 
every day as they 
can cause irritation.
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SHADE 
SHIFT

ith the new at-home hair colour 
solutions from John Frieda®, 
changing your hair colour is as 
simple as switching up your 

lipstick. Enhance your shade between salon visits 
with one of the three new treatments that lighten 
or darken your hair just a notch. 

The Brilliant Brunette Visibly Deeper Colour 
Deepening Treatment creates a richly lustrous and 
sultry brunette, while the Visibly Brighter In-Shower 
Lightening Treatment adds a sun-kissed glow. The 
Sheer Blonde Go Blonder In-Shower Lightening 

Treatment is designed exclusively for blondes, 
lightening hair for a golden, all-over  
brighter blonde.
    Transforming your look 
has never been easier – it 
takes just five minutes and 
doesn’t require any messy 
mixing or gloves. In fact, 
you can do it in the shower! 
Just lather into wet hair and 
leave on for five minutes, for 
a soft, subtle colour change 
without the fuss.

Tweak your colour between  
salon appointments with an  
easy-to-use in-shower treatment 
from John Frieda®.
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PRIMAL CREAM
I’m a huge believer in primers, especially 
if you wear makeup. They prolong the  
life of your makeup, even out your 
complexion and reduce the appearance  
of enlarged pores. The Porefessional Matte 
Rescue Invisible Finish Mattifying Gel by 
Benefit, R445 is one of the best out there. 
On top of everything else, it absorbs any 
excess oil (eliminating shine), giving your 
skin a lovely matte finish. The ‘blurring’ 
effect makes for flawless skin, right up  
until you remove your makeup at the end  
of the day. 

La Mer Genaissance  
The Serum Essence,  

R6 900 seems too 
good to be true. 
Not only does it 
contain Crystal 
Miracle Broth ™, 
which renews 
skin and reduces 
fine lines and 
wrinkles, it also 
penetrates your 
skin immediately, 
leaving no sticky 
residue. The 
serum evens out 
your complexion, 
making it smoother 
and more radiant  
– and all that with 

only three drops.  
It’s very pricey, but  

it performs.

BEAUTY EDITOR KELLI CLIFTON

CELEB 
CATCH-UP
with South Africa’s 2016  
Joop! Homme ambassador, 
Jonathan Boynton-Lee.  

What’s your number one 
grooming tip?
Always wear sunscreen with a high 
SPF, come rain or shine. 

3 things that are always in 
your toiletry bag?
A cleanser, (Dermalogica’s Special 
Cleansing Gel), sunscreen with an 
SPF of nothing less than 30 and  
a great moisturiser (Dermalogica’s 
Skin Smoothing Cream). 

How do you stay fit?
I try to hit the gym at least three 
times a week. And Sweat 1000 
classes are a great all-over workout. 

Beard or clean-shaven?
A beard or stubble anyday! I hardly 
ever shave. 

We’ve found  
a wonder serum, 
an innovative 
primer and  
a great hair  
repair solution  
– plus we had 
coffee with 
model Jonathan 
Boynton-Lee.

RADICAL HAIR REPAIR 
L’Oréal Professionnel’s Pro Fiber Programme  
has three ranges to treat damaged hair: level  
one for normal to slightly damaged fine hair;  
level two for medium to thick damaged hair  
and level three for very damaged coarse hair.  
Your stylist performs the first two  
steps and you do the final step  
at home. At selected salons.
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    Reasons to 
subscribe digitally:
• No more queuing in stores – you get the 
magazine delivered to your tablet!
• All subscribers are automatically entered 
into competitions and giveaways.

THE LIMITED OFFER IS VALID UNTIL  
20 JUNE 2016. THE PRIZES WILL ONLY 
BE SENT TO THOSE READERS RESID-
ING IN SOUTH AFRICA. MONTHLY 
DEBIT ORDERS ARE AVAILABLE FROM 
R25. FOR TERMS AND CONDITIONS, 
TURN TO PAGE 137.

Three ways to subscribe 
to the digital magazine:
• Call 0861 697 827 during office hours:   
 Monday to Friday 08:00 – 17:00
• Email support@mysubs.co.za
• Website: Visit www.mysubs.co.za, register   
 and select your FAIRLADY magazine  
  

✽

Offer

Subscribe to 12 print issues of FAIRLADY for R369,60. Call 087 740 1028 or email  
Fairlady_subs@ media24.com. Price includes postage & VAT. Closing Date: 20 June 2016
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Clinically proven to reduce dark marks 
in four weeks of regular use, Eucerin® 

EVEN BRIGHTER provides highly 
effective action, repair and protection 
for a visibly more even and brighter skin 
tone. It’s a new generation of skin 
brightener that works to reduce dark 
marks at the source, where melanin 
synthesis occurs. The formula also 

stimulates repair, and nourishes and protects to prevent 
further premature skin ageing. The Day Cream contains 
SPF 30 for daily protection against UV rays, the main 
cause of dark marks; the Spot Corrector pen helps  
you apply the solution bang on target; and the Night 
Cream encourages overnight repair. Available at Clicks, 
Dis-Chem and pharmacies countrywide.

Get 12 digital issues for 
only R25 per month and 
win 1 of 38 Eucerin® EVEN 
BRIGHTER hampers worth 
R720 each!

THE HAMPER INCLUDES: 
• Eucerin® EVEN BRIGHTER Day Cream SPF 30 
• Eucerin® EVEN BRIGHTER Night Cream 
• Eucerin® EVEN BRIGHTER Spot Corrector
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RSA R36,50 (VAT INCLUDED); NAMIBIA N$39,00; OTHER COUNTRIES R39,00

JUNE 2016

THE CASE 
AGAINST 
HOMEWORK

ALEX
JAY

TRAVEL

CAN TELL ABOUT 
YOUR HEALTH 
JUST BY LOOKING 
AT YOU

THINGS 
YOUR 
DOCTOR 

REALLY 
IS SOLID 
GOLD!
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• Rich French onion soup  
with Gruyère croutes

• Roasted pork belly porchetta
• The ultimate self-saucing  

chocolate pudding

PLUS
• Home-made 

nougat – and 
 it’s easy!

Jennifer
Aniston

‘I’ve had more fun post-40 
than I can remember’

CZECH 
REPUBLIC?
    CHECK

WIN R50K FOR 
YOUR BUSINESS!

ENTER WOMAN 
OF THE FUTURE

MARIAN 
KEYES

MEET 
LOVELY, 
FUNNY

(and read an 
extract from 
her new book)

WIN
A BED 

WORTH
R50000!

✔



Fashion

Winter’sTale
A

Florals are big 
news, but keep 
them on trend: 
pair dark moody 
blooms with soft 
knits, chic coats 
and sexy heels.

FASHION EDITOR CARA-LEE RUDITZKY
PHOTOGRAPHER SEAN LAURÉNZ

84 Fairlady/June 2016



Winter’s

Glitzy embellishments are  
not just for eveningwear: for  
a touch of glam, pair that  
special-occasion sequinned 
top with everyday pieces.

Enchanted garden

Coat (R2999), sequinned top 
(R799) and skirt (R899) all Mango; 
crystal earrings (R1695) Lulu Belle
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Fashion

Oversized knit (R1999) Habits; maxi 
dress (R249) H&M; boots (R3995) Kurt 
Geiger, Spitz; hairpiece (R200) Lovisa

Creature comforts
Weekends call for effortless 
dressing. Slip on a maxi dress 
and extra-length cardi and pair 
with new-length ankle boots for 
an instant winter update.
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Fashion

Coat with metallic 
thread (R4500) Klûk 
CGDT; knit dress 
(R599) H&M; brooch 
(R349) Accessorize

Into the 
woods
Worried that a 
jersey dress is too 
clingy? Cover up 
with a statement 
overcoat or invest 
in smoothing 
shapewear or  
a slimming 
undergarment.



Fashion

Sleeveless coat (R1200) 
Amanda Laird Cherry; lace dress 
(R2750) and satin slip (R1200) 
both Klûk CGDT; heels (R1249) 
Country Road, Woolworths; 
watch (R1249) Obaku, CJR 

In-betweeners
A sleeveless coat is perfect 
for transitional dressing: 
pair it with anything from  
a floaty floral dress to  
a structured shirt and  
pencil skirt combo.
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Fashion

Off-the-shoulder knit 
(R999) Country Road, 
Woolworths; tapered pants 
(R450) Foschini; patent 
handbag (R2499) Mimco, 
Woolworths; heels (R1499) 
Nine West; watch (R695) 
Daniel Klein, CJR

Peek-a-boo
Knitwear should be 
soft and sexy: show 
a little skin! 

HAIR AND MAKEUP: MELISSA VAN ZYL 
AT SUPERNOVA, MODEL: RIEKE AT 
D&A, PHOTOGRAPHER’S ASSISTANTS: 
DALE JOUBERT AND CRAIG WEBSTER
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Fashion

FASHION EDITOR  
CARA-LEE RUDITZKY

A soft knit is not a Free  
Frump Pass! Wear it loose  
and untucked over a pencil or 
full skirt and add a sleek heel.

TIGER OF 
SWEDEN 
(R3999)

WITCHERY,  
WOOLWORTHS  

(R699)

WITCHERY,  
WOOLWORTHS 

(R1199)

COUNTRY ROAD, 
WOOLWORTHS 

(R999)

JIGSAW  
(R2399)

KAREN  
MILLEN  
(R3000)

SONIA RYKIEL, 
MAISON MARA 

(R4600)

ZARA 
(R459)
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MUST 
HAVE

KENZO, MAISON 
MARA (R6900)

SWEATER (R999) 
COUNTRY ROAD, 
WOOLWORTHS
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Fashion

Boots make a statement, whether 
they’re ankle or calf length. Choose  
your heel to match your outfit.

BIKER GIRL
Look for: Zips, buckles 
and tread soles
TIP: Don’t do head-to-toe 
leather – wear this as you 
would a classic black heel.

ON THE 
FRINGE
Look for: Tassels, 
fringing and suede
Wear with: Anything 
’70s-inspired

MOD SQUAD
Look for: Clean lines, 
chunky heels and a 
minimalist aesthetic
TIP: Chunky heels  
flatter large feet.

FIFTY SHADES
Look for: Anything in a 
shade of grey, basically!
Pair with: Camel, olive 
green, maroon and other 
russet tones. 

ON  
THE

FRINGE

BIKER  
GIRL

MOD
SQUAD

MOD
SQUAD

FIFTY 
SHADES

FIFTY 
SHADES

MOD
SQUAD

FIFTY 
SHADES

BIKER  
GIRL

ON  
THE

FRINGE

MANGO @ SPREE  
(R1499)

FOOTWORK (R689,95)

COUNTRY ROAD, 
WOOLWORTHS 

(R1799)

FREE2BU, 
EDGARS 
(R499,95)

DUNE LONDON 
(R2449,95)

DUNE  
LONDON  

(R2449,95)

TIGER OF 
SWEDEN 
(R8099)

KELSO, 
EDGARS 

(R699)

CHARLES & 
KEITH (R999)

WITCHERY, WOOLWORTHS (R1399)

COAT (R2599) 
MANGO; POLO 
NECK (R89,99) 
MR PRICE; 
DRESS (R759) 
ZARA; BAG 
(R2299) MIMCO, 
WOOLWORTHS; 
BOOTS (R2499) 
GREEN CROSS



ROCK THE RUNWAY

Suit up for winter with 
gorgeous boots paired 
with flared trousers 
straight off the runway.

FASHION EDITOR CARA-LEE RUDITZKY

Fashion
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FLARED DENIM TROUSERS
We’ve been wearing skinnies for so long that this might take  
some getting used to, but it’s time to embrace The Flare! The  
great news is that flares help balance out hips and thighs –  
especially in darker denim. The hem should just touch the floor 
(without making you trip) or stop just at the top of your heel.

P
H

O
TO

G
R

A
P

H
S

: L
IZ

A
 V

A
N

 D
E

V
E

N
TE

R
, A

N
È

L 
VA

N
 D

E
R

 M
E

R
W

E
, S

U
P

P
LI

E
D

. M
O

D
E

L:
 D

E
B

O
R

A
H

 A
T 

D
&

A
 M

O
D

E
L 

 
M

A
N

A
G

E
M

E
N

T.
 H

A
IR

: D
A

LE
 T

IT
U

S
 A

T 
O

N
E

 L
E

A
G

U
E

. M
A

K
E

U
P

: K
E

LL
Y

 P
A

IT
A

K
I A

T 
G

LO
S

S
 A

R
TI

S
T 

M
A

N
A

G
E

M
E

N
T

BOOTY CALL
Struggling to find boots that close  
over your calves? This seems to be  
a big concern when dressing for 
winter, as many boots are cut to fit 
snugly around the leg. Look for a boot 
that has a stretchy fabric gusset at the 
back or on the side. This will give you 
a little more room to move and will 
help the boot to close properly without 
cutting off your circulation. These 
beauties come in four different colours.

Knit (R269) 
and jeans 
(R449) both 
Miladys; 
trench coat 
(R1 499) Zara; 
heels (R1799) 
and bag 
(R799) both 
Aldo; neck-
lace (R169,50), 
stack ring 
(R199,50) and 
crystal ring 
(R169,50) all 
Colette by  
Colette  
Hayman

(R749) Donna Claire

CARA’S  
CHOICE
This soft,  
on-point coat  
can be dressed  
up or down.

(R499,95) Penny C, Edgars

No flats, 
please! 

Always wear flares 
with a heel or heeled 
boot to elongate  
your silhouette.



Love being 
in your shoes

www.green-cross.com

We design our shoes so that they are not only stylish but comfortable to wear. 
That’s how we know you’ll love being in your shoes.
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 is a title of Media24. Funeral24 is a trademark of Media24. Media24 is a Juristic Representative of Clientèle Life 
Assurance Company Limited, an authorised fi nancial services provider and registered insurer, FSP15268. Funeral24 Plans are 
underwritten and administered by Clientèle Life. Terms and conditions apply.
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Get 
funeral cover

from only
R99 per 
month

Funeral24 plans o� er you and your 
family the benefits you will need 
when the time comes.

 ■ 24 Hour Payout
We pay within 24 hours, including a R2,400 grocery 

and a R2,400 unveiling benefi t.

 ■ 24 Hour Helpline
Professionals will assist you with various aspects of the 

funeral arrangements, including grief counselling.

 ■ R240 Airtime 
When you claim, the airtime will be sent to a nominated 

number to assist with the funeral arrangements.

 ■ R110,000 Family Cover
More than R110,000 cover for a family of 5.

 ■ Extended Family Cover
Covers up to 13 people on 1 plan.

 ■ Double Accident Benefi t
Double payout in the event of an accidental death.

Standard rates apply

to 47024 and we’ll call you backsms
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Take inspiration 
Channel your inner Nigella 
with these DIY croutons!
Few things are more comforting than a bowl  
of hot soup on a cold winter’s day, so go 
ahead and dip into our ‘souper’ recipes. And 
while you’re at it, why not add a bit of crunch 
with some delectable croutons? Simply toss 
cubes of bread (ciabatta works a treat, but 
regular bread will do) with a little olive oil, salt 
and pepper (even a sprinkling of parmesan, if 
you’re feeling gourmet). Bake at 180ºC for 
about 10 minutes until golden and crunchy 
and voila! – you’re a domestic goddess. P
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JUNIOR FOOD EDITOR PIA-ALEXA DUARTE PHOTOGRAPHS LIZA VAN DEVENTER

souper trooper

A liquid lunch (or dinner) to warm body and soul.

MINTED PEA SOUP 
RECIPE ON PAGE 100

• Take care not to 
overcook the peas – 
they’ll go brown.



FRANGELICO LIQUEUR 
CUSTARD DOUGHNUTS
RECIPE ON PAGE 111

Rich, velvety, wholesome 

CREAMY LOW CARB 
CAULIFLOWER SOUP 
RECIPE ON PAGE 100

Souper!

and very filling! 

• Omit the wine if you 
prefer. Just add an 
extra ½ cup of stock.
• Crispy bacon pieces 
sprinkled on top take 
this divine soup to yet 
another level .
• If you’re using frozen 
cauliflower florets, 
reduce the amount of 
stock by 1 cup.
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A flavourful rustic classic 

RICH FRENCH 
ONION SOUP 
RECIPE ON 
PAGE 100

• This soup can be 
made in advance and 
kept in the fridge for up 
to two days, or cooled 
and frozen for 
six months.
• It’s also delicious 
served with croutons.

Souper!



This fragrant soup is a sensory delight

FRAGRANT 
RAMEN NOODLE 
SOUP RECIPE  
ON PAGE 100

 – it looks heavenly too.
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MINTED PEA SOUP
Serves 4
PREP TIME: 20 minutes 
 
• 2 tbsp (30g) butter
• 3 leeks, washed and sliced
• 1 small onion, chopped 
• 2 cloves garlic, crushed
• 5 cups (1.25L) chicken stock
• 500g frozen peas, thawed
• 5g fresh mint leaves
• salt and milled black pepper

For serving
• crème fraiche
• crispy onion bits (available at 

selected Pick n Pay stores)
• pea shoots for garnishing

1. Melt the butter in a large saucepan 
set over medium heat; add the leek 
and onion and sauté until golden 
and softened. Add the garlic and 
stock and simmer for 5 minutes.
2. Toss in the peas and mint, sim-
mer for 5 minutes, then blitz until 
smooth and season to taste.
3. To serve: Pour into serving bowls 
and top with a dollop of crème 
fraîche, some crispy onion bits and  
a pea shoot or two. 

CREAMY LOW CARB 
CAULIFLOWER SOUP
Serves 4
PREP TIME: 20 minutes plus 
cooking time

• (1 tbsp) 15g butter
• 2 onions, finely chopped
• 3 cloves garlic, crushed
• 1 tbsp finely chopped fresh 

rosemary
• 1 cup (250ml) dry white wine
• 900g cauliflower florets
• 5 cups (1.25L) homemade 

vegetable stock
• 125ml (½ cup) fresh cream
• Salt and milled white pepper

For serving
• red pepper or basil pesto
• banting seed crackers (optional)

1. Melt the butter in a large sauce-
pan, add the onion and cook slowly 

over a medium heat until golden.
2. Toss in the garlic and rosemary, 
then add the wine and cook until 
most of the liquid has evaporated.
3. Add the cauliflower and stock 
and simmer for 25 minutes until the 
cauliflower is soft.
4. Add the cream, then blitz with 
a stick blender until smooth and 
creamy. Season to taste.
5. To serve: Serve warm with a 
swirl of red pepper or basil pesto and 
banting seed crackers for crunch.

RICH FRENCH 
ONION SOUP
Serves 4
PREP TIME: 15 minutes  
plus cooking time

• 3½ tbsp (50g) butter
• 5 large onions, finely sliced 
• 1 clove garlic, crushed
• 1 cup (250ml) white wine 
• 7 cups (1.5L) good beef stock
• 8 sprigs of thyme
• 2 bay leaves 
• salt and milled black pepper

For the cheese croutes 
• 1 french loaf or baguette, sliced
• 15ml (1 tbsp) olive oil
• 50g gruyère cheese, grated
• flatleaf parsley to garnish

1. Melt the butter in a large pot  
set over medium heat. Toss in the 
onion and cook slowly (about 15 
minutes) until softened and golden. 
Add the garlic and white wine, turn 
up the heat and cook until the wine 
has almost completely evaporated.
2. Add the stock and herbs, reduce 
heat to a gentle simmer, and cook 
for 35-40 minutes until the soup has 
reduced slightly and taken on a rich 
golden colour. Remove thyme sprigs 
and season to taste. Add a pinch of 
sugar, if needed. Set aside.
3. To make the croutes: Heat  
the oven grill and brush the bread 
with a little olive oil. Arrange on  
a baking tray and grill for 1 minute 
on each side until golden, then  
top with a little gruyère and pop 
under the grill again until the  

cheese is melted and bubbling.
4. To serve: Serve the soup hot, 
topped with a cheese croute and  
garnished with flatleaf parsley.

FRAGRANT RAMEN 
NOODLE SOUP
Serves 4-6
PREP TIME: 15 minutes plus 
cooking time

• 2 large chicken breast fillets
• 3 cups (750ml) cold water
• 2 tsp (10ml) sesame oil 
• 2 tsp (10ml) vegetable oil
• 4 cloves garlic, crushed
• 1 tbsp freshly grated ginger 
• 1L (4 cups) chicken stock 
• 100g exotic mushrooms
• 2 carrots, julienned 
• 3 tbsp (45ml) soy sauce 
• 200g ramen noodles 
• 200g english spinach 
• 2 spring onions, finely sliced, 

plus extra for garnishing
• salt and milled black pepper

For serving 
• 1 medium-boiled egg per 

portion, peeled and halved for 
serving (optional)

• 1 red chilli, seeded, thinly sliced

1. Place the chicken in a large-ish 
saucepan and cover with 3 cups of  
cold water. Bring to a gentle simmer 
and cook for 20 minutes. Remove 
from heat, leave to cool for 5 minutes 
then remove chicken from poaching 
liquid, reserving the liquid for the 
soup. Shred the chicken.
2. Heat the sesame and veg oils in  
a large saucepan set over medium 
heat. Toss in garlic and ginger and 
cook for 1-2 minutes until golden. 
3. Add the reserved liquid, stock, 
mushrooms, carrot and soy sauce. 
4. Bring to a boil, then reduce the 
heat and simmer for 3 minutes. Add 
the noodles and cook for 2 minutes, 
then toss in the spinach, spring 
onion and chicken and cook for a 
further 2 minutes. Season to taste.
5. To serve: Top with half an egg 
and garnish with extra spring onion 
and sliced red chilli. ✤

Souper!

FO
O

D
 A

S
S

IS
TA

N
T:

 M
O

N
IC

IA
 H

O
R

N
E





SUCCULENT BUTTER-
BATHED PORK CHOPS 
SERVED WITH A 
WARM WINTER SALAD
RECIPE ON PAGE 105

JUNIOR FOOD EDITOR 
PIA-ALEXA DUARTE 

PHOTOGRAPHS 
LIZA VAN DEVENTER
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Heart-warming

A savoury Italian slow roast, 
golden medallions in lemon 
butter, an all-time Chinese 

classic… From lean fillet to 
tender, more succulent cuts, 

here’s how to make the  
most of pork.

• Serve with cauli 
rice or mash and 

you’ll have a great 
low-carb dinner.

PORK FILLET 
MEDALLIONS WITH 
GREEN PEPPERCORN 
AND LEMON 
BUTTER SAUCE
RECIPE ON 
PAGE 104
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Heart-warming

ROASTED PORK 
BELLY PORCHETTA
Serves: 6-8
PREP TIME: 40 minutes, 
plus cooking time

This Italian speciality is roasted 
pork belly taken up a notch 
(or 10!) with fragrant herbs 
and garlic. It rests in the fridge 
overnight and is a slow roast.

• 3kg whole pork belly, deboned 
with the rind left on

For the rub
• zest and juice of 1 lemon
• 5 garlic cloves, crushed
• 3 tbsp (45ml) thyme leaves
• 2 tbsp (30ml) finely chopped 

fresh rosemary
• 2 tbsp (30ml) dried oregano

skin. Cover with clingfilm and  
refrigerate overnight.
6. Preheat the oven to 160ºC and 
allow the pork to come to room 
temperature.
7. Roast for 2 hours, occasionally 
basting with the pan juices. Add  
the pumpkin to the pan, turn the 
heat up to 190ºC and roast for  
a further 45 minutes until the  
crackling is golden and crisp, and 
the pumpkin is cooked.
8. To serve: Allow to rest for  
5 minutes. Slice and serve with  
the pumpkin. 

PORK FILLET 
MEDALLIONS WITH 
GREEN PEPPERCORN 
AND LEMON BUTTER 
SAUCE
Serves 4
PREP TIME: 30 minutes,  
plus cooking time

• 2 tbsp (30 ml) olive oil
• 800g pork fillet, sliced into  

2cm thick medallions

For the sauce
• 40g butter
• 1 small onion, finely sliced
• 1 garlic clove, crushed
• 3 tbsp (45ml) green peppercorns 
• zest and juice of ½ a lemon
• ½ cup (125ml) white wine 
• 1 cup (250ml) vegetable stock
• 2 tsp (10ml) dijon mustard 
• salt and milled black pepper
• 2 tbsp (30ml) chopped flatleaf 

parsley
• chives to garnish

For serving
• mashed potatoes 

1. Drizzle olive oil over the pork, 
toss to coat and season.
2. In a piping hot, heavy-based pan 
or skillet, sear the medallions for  
1 minute on each side until golden 
brown. Remove from the pan and  
set aside.
3. For the sauce: Melt the butter 
in the same pan, toss in the onion 
and fry until golden, stirring often to 

• 2 tbsp (30ml) olive oil, plus extra 
for drizzling

• salt and milled black pepper

• 500g pumpkin, sliced into 
wedges 

1. Place the pork rind-side down on 
a clean surface.
2. Using a sharp knife, lightly score 
the meat in a criss-cross fashion.  
3. Mix all the rub ingredients together, 
season well with salt and pepper, and 
massage into the pork.
4. Tightly roll up the meat as you 
would a swiss roll and secure by 
tying it with pieces of kitchen string 
at 2cm intervals. Slice the roll in half 
(this reduces cooking time).
5. Place in a roasting pan (one that 
can fit into your fridge) and rub  
a generous amount of salt into the 

ROASTED PORK 
BELLY PORCHETTA
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make sure it doesn’t catch. Add the 
remaining ingredients and simmer 
for 2 minutes.
4. Add the pork medallions to the 
sauce, cover the skillet or pan with  
a tight-fitting lid and simmer for  
a further 10-15 minutes until the 
pork is just cooked through.
5. To serve: Serve on a generous 
dollop of mash, drizzled with the 
sauce and topped with chives.

SUCCULENT BUTTER-
BATHED PORK CHOPS 
SERVED WITH A WARM 
WINTER SALAD
Serves: 4-6
PREP TIME: 20 minutes,  
plus cooking time

Resting the pork in the  
melted butter after cooking 
makes it incredibly tender, 
tasty and succulent.

• 4 large thick-cut pork loin chops 
• salt and milled black pepper
• olive oil for rubbing
• 150g butter
• 1 garlic clove, bruised
• 5 sprigs thyme
• 5 sage leaves
• 2 bay leaves

For the winter salad
• 1 tbsp (15ml) olive oil
• 2 carrots, julienned
• 3 spring onions, finely sliced  

on the diagonal
• 1 baby red cabbage, shredded
• 200g broccoli florets, blanched
• 1 bunch swiss chard (we used 

the ‘bright lights’ variety)
• 2 tbsp (30ml) sesame seeds, 

toasted
• salt and milled black pepper
• extra virgin olive oil and white 

balsamic vinegar for drizzling

1. Season the chops and rub with 
olive oil.
2. Heat a heavy-based pan and fry 
the chops for about 8 minutes on 
each side until golden brown.
3. Reduce the heat and add the but-
ter, garlic and herbs. Cook the pork, 

basting with the butter for a further 
8-10 minutes until the chops are 
cooked through. Remove from the 
heat and set aside to rest, keeping 
the meat warm.
4. For the salad: While the pork 
rests, heat the oil in a frying pan,  
add the carrot and spring onion,  
and fry for 2-3 minutes.
5. Add the remaining ingredients 
except the olive oil and balsamic 
vinegar, toss to combine and heat 
through slightly.
6. To serve: Heat the pork. Dress 
the salad with olive oil and balsamic. 
Drizzle the butter sauce over the 
pork chops and serve with the salad.

SWEET-AND-SOUR 
PORK 
Serves 4
PREP TIME: 45 minutes,  
plus cooking time

This Chinese classic is sure to 
become a family favourite.

For the marinade
• 2 garlic cloves, crushed
• 2cm piece ginger, peeled; grated
• 2 tbsp (30ml) white wine vinegar
• 3 tbsp (45ml) light soy sauce

• 500g pork neck steaks cut into 
2cm cubes

For the coating
• 1 (250ml) cup flour
• himalayan salt and milled pepper 
• 2 eggs, beaten
• vegetable oil for frying

For the sauce
• 1 yellow pepper, sliced into  

1.5cm chunks
• 1 red pepper, sliced into  

1.5cm chunks
• 1 large onion, sliced
• 2 carrots, sliced
• 1 cup fresh pineapple
• 3 tbsp tomato paste
• 3-4 tbsp (45-60ml) vinegar
• 1 tbsp (15ml) sugar
• 2 tsp (10ml) cornflour mixed  

with 2 tsp (10ml) water
• salt and milled black pepper

For serving
• rice, cooked according to packet 

instructions
• fresh coriander for garnishing 

1. Mix all the marinade ingredients 
together, toss the pork in the mari-
nade and set aside for 20 minutes.
2. Tip the flour into a shallow bowl 
and season well. Remove the pork 
from the marinade, making sure to 
drain the excess liquid. Dip into the 
egg, then into the flour to coat well. 
Set aside.
3. Heat 2cm of oil in a deep sauce-
pan and fry the pork in batches for 
about 5 minutes until golden and 
cooked through. Place on kitchen 
paper to drain, and set aside.
4. For the sauce: Heat a little 
vegetable oil in a pan and fry the 
peppers, onion, carrot and pineapple  
for 1 minute. Add the rest of the 
sauce ingredients, bring to a boil  
and turn down to a simmer to cook 
until thickened.
5. Add the pork to the sauce and 
simmer for 5 minutes to heat 
through. 
6. To serve: Serve warm on sticky 
rice and garnish with fresh coriander 
leaves. ✤

SWEET-AND-SOUR 
PORK WITH 
STICKY RICE

Heart-warming
FO

O
D

 A
S

S
IS

TA
N

T:
 M

O
N

IC
IA

 H
O

R
N

E



106 Fairlady/June 2016

PERFECT PORK
Try our divine vindaloo for an easy weeknight 
supper or impress guests with this pork 
wellington at your next dinner party. With  
very little effort, you will be able to create  
these tasty dishes in your home kitchen.

ork is a fabulously  
versatile meat. The  
variety of cuts available 
means that it can be 
prepared in a host of 

different ways, whether for a lean 
midweek meal of pork chops  
and veg or a Sunday roast of pork 
belly with golden crispy crackling 
and all the trimmings. And the 
cherry on top? It’s a pretty cost- 
effective meat too.

P

PORK WELLINGTON
• Prepare the duxelle and season the 
mince the day before to save on 
prep time.
• Juices may leak from the wellington 
while cooking. No worries – simply 
discard them when transferring the 
wellington to your serving plate.

PORK VINDALOO
• For dinner parties, make a day in 
advance so the flavours can develop.
• Pork neck steaks work equally well  
in this recipe.
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PORK WELLINGTON
SERVES 4-6 
 
This is a real winter winner: 
a gorgeous pork fillet with 
a mushroom duxelle and 
seasoned pork mince – all 
wrapped in golden pastry. 
 
For the mushroom duxelle
• 15ml (1 tbsp) olive oil
• 1 onion, finely chopped
• 250g punnet button mushrooms, 

finely blitzed
• 2 cloves garlic, crushed
• 2 tsp fresh thyme leaves

For the pork mince
• 400g pork mince
• salt and milled pepper
• a few thyme leaves

• 1x400g roll ready-prepared  
puff pastry

• 1 large pork fillet
• 1 egg, beaten

1. Preheat the oven to 200ºC. Line a 
baking tray with foil and set aside.
2. For the mushroom duxelle: 
Heat the oil in a frying pan and 
fry the onions until golden. Add 
the mushrooms and cook until all 
the liquid has evaporated. Add 
the garlic and thyme and cook for 
another minute. Remove from heat;  
set aside to cool.
3. Season the mince well with salt, 
pepper and a few thyme leaves. 
4. Unroll the pastry on a lightly 
floured surface and evenly spread 
the mince over the pastry, leaving a 
1cm seam around the edges. Spread 
the cooled duxelle over the mince 
and place the pork fillet in the  
middle of the pastry. 
5. Brush the edges with egg wash 
and carefully roll the pastry to  
enclose the fillet.
6. Tuck the pastry in on the sides to 
completely enclose the filling, then 
brush all over with beaten egg. Care-
fully transfer the wellington to the 
tray and decorate with extra pastry 

or lightly score the pastry. 
7. Bake for 35 minutes, then 
reduce the heat to 180ºC and 
bake for a further 25-30 min-
utes until the pastry is crisp 
and cooked through. 
8. To serve: Slice thickly,  
and serve with seasonal  
vegetables.

PORK VINDALOO 
SERVES 4-6

This traditional Indian 
recipe was really created 
by Portuguese settlers 
in Goa, Western India, in 
the late 1800s, when pork 
was first flavoured with 
a blend of the region’s 
spices and Portuguese 
ingredients to create a 
rich, aromatic curry. You 
could say it’s the first 
recorded instance of 
Fusion cuisine! Here’s 
our take on it. 

For the marinade
• 1 tsp (5ml) ground cumin 
• 1-2 dried red chillies
• 1 tsp (5ml) ground black pepper
• 3 cardamon pods, crushed 
• ½ tsp (3ml) ground cinnamon
• 1½ tsp mustard seeds
• ¼ cup (60ml) red wine vinegar
• 1 tsp (5ml) brown sugar 

• 3 tbsp (45ml) vegetable oil
• 800g pork shoulder, trimmed 

and cut into 2.5cm cubes

For the sauce 
• 1 large onion, peeled, finely   
 sliced
• 1½ cups (375ml) vegetable stock
• 3cm knob of fresh ginger, grated
• 9 cloves garlic, crushed
• 2 tbsp (30ml) ground coriander
• 1 tsp (5ml) turmeric
• 1 x 400g can tomato purée

1. For the marinade: Combine all 
the ingredients in a bowl, add the 
pork, toss and leave to marinate for 
at least half and hour.
2. Heat the oil in a saucepan and fry 
the pork in batches until browned on 
all sides. Add the leftover marinade 
to pan, return all the pork to pan and 
cook for 5 more minutes. Set aside.
3. Pulse the sauce ingredients  
in a blender until finely chopped but 
retaining some texture. Add to pork, 
then stir through the tomato purée 
and simmer for 1 hour or until the 
meat is tender.
4. To serve:  
Garnish with  
fresh coriander  
and serve with  
basmati rice. ✤  

PERFECT PORK
Advertorial
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THE ULTIMATE 
CHOCOLATE CAKE 
WITH NUTELLA 
ICING RECIPE 
ON PAGE 113

Oh



Sweet thingsHeavenly chocolate

THE ULTIMATE 
SELF-SAUCING 
CHOCOLATE PUDDING
RECIPE ON PAGE 113
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CHOCOLATE MOUSSE 
Makes 1L
PREP TIME: 25 minutes
plus chilling time

Soft, moist, airy and light …  
a chocolate cloud of delight

• 2 cups (500ml) cream
• 300g good quality dark 

chocolate, roughly chopped (we 
used 70% dark Lindt)

• 3 eggs, separated
• 3-4 tbsp (45-60ml) icing sugar
• pinch of salt 
• cocoa powder for dusting
• lightly whipped cream for 

serving.

1. Bring 1 cup of cream to the boil in 
a saucepan, remove from the heat, 
add the chocolate and stir until melt-
ed. Whisk in egg yolks and set aside.
2. In a bowl, whip the remaining 
cream to soft peaks. Set aside.
3. In a dry, clean bowl, whip up  
the egg whites, icing sugar and salt 
until stiff peaks form. Fold the cream 
and egg white mixture through  
the chocolate mixture until well 
combined, pour into a serving dish 
and refrigerate for 5 hours until  
set, or overnight.

• pinch of salt
• baby marshmallows to serve

1. Place the cocoa, cornflour, sugar 
and vanilla in a small saucepan. 
Whisk in the milk a little at a time to 
prevent any lumps forming. Add the 
salt and, stirring continuously, bring 
the mixture to a boil over a medium 
heat. Keep stirring until it thickens.
2. To serve: Pour into serving cups, 
top with baby marshmallows and 
serve immediately.

CHOCOLATE CHUNK 
COOKIE ICE CREAM 
SANDWICHES 
Makes about 36 cookies 
PREP TIME: 30 minutes plus 
chilling and baking time

Chewy yet somehow crunchy 
too… we’re in love.

• 2 large eggs
• ½ cup (110g) castor sugar
• ¾ cup (180g) dark brown sugar
• 1 tbsp (15ml) vanilla extract  
• 150g butter, melted and cooled
• 2 cups (300g) cake wheat flour
• 1 scant tsp (not quite a whole 

teaspoon) baking powder

4. To serve: Dust with cocoa and 
serve with a dollop of cream.

DELUXE HOT 
CHOCOLATE
Serves 4 
PREP TIME: 15 minutes

You might actually die from 
pleasure. Toss in a couple of 
marshmallows to make it even 
more luxurious.

• 1/3 cup (40g) cocoa powder
• 1 tbsp (15ml) cornflour
• ¼ cup (50g) brown sugar or to 

taste
• 1 tbsp (15ml) vanilla essence
• 800ml full cream milk 

• For dinner parties, set these in 
individual glasses and dust with 
cocoa just before serving.
• For adults, you can add a table- 
spoon or two of your favourite 
liqueur to the chocolate mixture 
before folding through the cream 
and egg whites. 

CHOCOLATE CHUNK 
COOKIE ICE CREAM 
SANDWICHES

DELUXE HOT 
CHOCOLATE

CHOCOLATE 
MOUSSE

Heavenly chocolate
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Make your breakfast with a twist

Stand a chance to win your share of
R30 000 in shopping vouchers!

MAKE | SHARE | WIN!

Visit www.shakeupyourwakeup.co.za to
submit your recipe

ADVERTORIAL
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• 5ml (1 tsp) salt
• 200g dark chocolate, roughly 

chopped into chips
• ice cream for serving

1. Using a handheld electric beater, 
whisk the eggs and castor sugar 
together until thick, pale and creamy 
(about 6 minutes). Add the brown 
sugar, vanilla and butter and beat for 
1 minute until well combined.
2. Add the flour, baking powder, salt 
and chocolate and mix with a wood-
en spoon until the mixture forms  
a soft dough.
3. Shape into a ball and roll into 
a 5cm x 35cm log. Wrap tightly in 
clingwrap and refrigerate for at least 
1 hour (preferably overnight).
4. Preheat the oven to 160ºC and line 
a baking tray with baking paper.
Remove clingfilm, cut dough into 
1cm cookies, and arrange 2cm apart 
on the baking tray. Bake until golden 
brown (15 minutes). Leave to cool. 
5. To serve: Sandwich one scoop of  
ice cream between two cookies.  
Serve immediately.

THE ULTIMATE 
SELF-SAUCING 
CHOCOLATE PUDDING
Serves 6
PREP TIME: 20 minutes plus 
baking time

Warm, gooey and decadent, 
this magical pudding is the 
perfect antidote to winter chills.

For the sponge
• 1½ cups (225g) cake wheat flour 
• 1 tbsp (15ml) baking powder
• 1½ cups (330g) castor sugar
• ½ cup (60g) cocoa powder

• 50g butter, melted
• 1 cup (250ml) milk

For the sauce
• ½ cup (120g) dark brown sugar
• ¼ cup (30g) cocoa powder
• 1½ cups (375ml) boiling water

• vanilla ice cream to serve

1. Preheat the 
oven to 170ºC 
and grease a 
25cm rectan-
gular oven-
proof baking 
dish.
2. In a bowl, 
mix together 
all sponge 
ingredients to 
form a thick batter. Spread evenly 
into the prepared dish.
3. For the sauce: Sprinkle the 
brown sugar and cocoa over the top 
of the sponge batter, then pour over 
the boiling water. 
4. Pop the pudding into the oven; 
bake for 40-45 minutes until the top 
is risen and just firm to the touch.
5. Serve immediately, with vanilla 
ice cream. 

THE ULTIMATE 
CHOCOLATE CAKE 
WITH NUTELLA ICING
Makes a 21cm, 2-tier cake
PREP TIME: 45 minutes, 
plus baking and cooling time

Really. This would make  
Willy Wonka weep with envy.

• 2½ cups (375g) cake wheat flour
• 1½ cups (330g) castor sugar
• ¾ cup (90g) cocoa powder
• 1 tbsp (15ml) baking powder
• 1 tsp (5ml) salt
• 1 cup (250ml) buttermilk
• ¾ cup (185ml) strong espresso 

coffee, cooled
• ¾ cup (185ml) oil 
• 3 extra-large eggs
• 1 tbsp (15ml) vanilla extract 

For the icing
• ½ cup (125ml) milk
• ½ cup (125ml) Nutella
• 200g milk chocolate, melted
• 2 cups (220g) icing sugar
• hazelnuts, roasted and peeled 

for decoration

1. Preheat the oven to 180ºC.  
Grease 2 x 21cm round cake tins 
with oil or butter, then line them 
with baking paper.
2. To make the cake: Whisk all the 
ingredients together for 3 minutes 
in a stand mixer. If you’re using a 
a handheld electric mixer, whisk 
until just combined to form a thick, 
smooth batter.
3. Divide the batter between the 
cake tins. Bake for 40-45 minutes  
or until firm to the touch. 
4. Leave to cool in the tin for 2 min-
utes, then turn out onto a cooling 
rack to cool completely.
5. Meanwhile, make the icing:  
Place all the ingredients in a large 
bowl and beat until creamy. 
6. To decorate: Place one of the  
cakes on a serving plate, drop  
a generous dollop of icing on top 
and spread over the top using  
a palette knife. Top with the other 
cake, then spread the rest of the  
icing over the top 
and sides so the 
whole cake is  
covered in icing.  
Finally, decorate 
with a handful of 
hazelnuts strewn 
over the top of the 
cake. Slice into 
wedges and serve 
with tea or coffee. ✤

• You could substitute the choco-
late with Smarties, M&M’s, regular 
chocolate chips or a mixture of 
chopped nuts and chocolate.

• This batter can also be used for  
cupcakes – simply fill 18 cupcake 
cases ¾ of the way full and bake 
for 20 minutes.
• Regular butter icing would be 
delicious on this cake too.

Heavenly chocolate
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Masterclass

HONEY,  
ALMOND, CHOCOLATE 

AND CRANBERRY  

NougatJUNIOR FOOD EDITOR PIA-ALEXA DUARTE 
PHOTOGRAPHS LIZA VAN DEVENTER
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Masterclass

HONEY, ALMOND, 
CHOCOLATE  
AND CRANBERRY 
NOUGAT
Makes about 20 bars
PREP TIME: 35 minutes,
plus cooling time

YOU WILL NEED:
• 2 sheets of rice paper (find at 

major supermarkets and  
baking stores); you’ll need to 
cut out two 22cm squares 

• icing sugar for dusting
• the whites of 2 jumbo eggs
• 1 tsp (5ml) white vinegar or 

lemon juice
•  ½ tsp (3ml) salt
• 2½ cups (550g) castor sugar 
• 1½ cups (375ml) honey 
• 1 cup (250ml) glucose syrup 

(aka corn syrup; find at most 
pharmacies and baking 
stores)

• ¼ cup (60ml) water
• 200g whole blanched  

almonds, lightly roasted
• 50g dark chocolate, chopped
• 100g dried cranberries

Step 1: Lightly grease  
a 22cm square baking tin 
with butter and dust with 
icing sugar. Press a square 
of rice paper neatly into  
the bottom of the tin. Set 
aside while you crack  
on with Step 2.

Step 2: Using your mixer 
or electric beater, whisk  
the egg whites, vinegar 
and salt together until soft 
peaks form, then gradually 
add ½ cup of castor sugar  
bit by bit, beating continu-
ously until stiff peaks form. 
Set aside.

Step 3: Put the remaining 
sugar, honey, glucose and 
water in a medium sauce-
pan, stir just to combine, 
then gently bring to a boil 
– do not stir at this point. 
Insert a candy thermometer, 
cook to 140ºC (20 minutes), 
then remove from heat.

Step 4: Start whisking the egg white mixture again,  
beating continuously while carefully adding the hot  
sugar mixture in a slow, steady stream. When it’s  
all been added, beat for about 3–4 minutes more until the  
mixture becomes very thick. (If you’re using a handheld  
beater you may need someone to help add the hot sugar.) 
Quickly stir through the remaining ingredients and 
spread the nougat evenly in the prepared tin. 

Step 5: Lightly smooth the 
remaining square of rice  
paper on top and set aside  
to cool for 2 hours before 
slicing. Slice into 4x5cm  
bars, wrap in wax paper  
and store in an airtight  
container. ✤

This is super-impressive and so delicious it will  
blow your own socks off, let alone everyone else’s! 
Pretend you’re making it for Father’s Day, but 
remember to sneak a couple of bars for yourself.  

SPECIAL 
EQUIPMENT
Stand-up electric mixer with 
whisk attachment, or an electric 
beater (but you may need 
someone to help you with the 
beating) and a candy or sugar 
thermometer (readily available 
from Clicks stores and most 
baking outlets).
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Sound bites

3
PIRI-PIRI PREGO
Marinate four 150g cuts of rump steak in  
1 cup red wine, 2 cloves crushed garlic, 1 
bay leaf, 1 sliced chilli and 3 tbsp olive oil for 
30 min. Remove steaks from marinade (re-
serving the latter) and fry in 1 tbsp olive oil in 
a hot non-stick pan for 2 min on each side –  
or to your liking. Set aside, then add reserved 
marinade to the pan. Cook for 10 min until 
reduced, season, then return steaks to pan 
to heat through. Serve on buttered Prego rolls. 

QUICK STROGANOFF 
Slice 400g rump steak into thin strips. Melt  
a knob of butter in a pan and fry the strips 
until golden. Remove from pan and set aside. 
Add 200g sliced mushrooms, 100g sliced 
green pepper and 200ml white wine. Cook 
for 5 min until the liquid is almost completely 
evaporated. Return the steak to the pan, plop 
in 1 cup sour cream and simmer for 15 min. 
Stir through 1 tsp paprika, season and serve.

ESPETADA
Trim excess sinew from 400g rump steak 
and slice steak into 2cm cubes. Toss with  
2 tbsp olive oil, 2 cloves crushed garlic and  
2 torn bay leaves. Leave to marinate for  
30 min. Thread onto metal skewers with 
wedges of red onion and season well.  
Chargrill until golden brown and cooked  
to your liking. Serve with savoury rice.

If the men in your life love espresso 
(and you’re feeling rich), spoil them 
with a Nespresso Inissia 
automatic espresso maker 
(WARNING: This may 
make them feel like 
George Clooney, which 
is slightly weird if it’s 
your dad – much better  
if it’s your partner!). 
From R1 650 at 
yuppiechef.com.

For wine lovers: a month’s supply 
from The Wine of the Month Club. 
Simply select the number of bottles 
and the varietals you’d like, and  
a selection of expertly tasted and  
rated wines will be delivered on the 
day. For more information and prices, 
visit www.wineofthemonth.co.za.

Have a deluxe biltong hamper 
delivered to his door. Order online at 
www.biltongsa.com. 

Father’s 
Day finds

FOODIE APP-INESS:
Zomato is a brilliant app that  
makes choosing a restaurant as  
easy as, well, pie. Simply down-
load, login, let it detect your 
location, then tailor your search 
(to the smallest detail) and it will provide a selection of eateries 
that fit the bill, along with reviews, menus and contact details.
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delicious 

weekly meals!

DIETS DON’T WORK, 
LIFESTYLES DO!

AND THIS LIFESTYLE

LTL: THE LOW CARB, REAL FOOD SOLUTION!
Sign up at www.loseit.co.za

For more info, email us at info@loseit.co.za

HAS THE MOST SCRUMPTIOUS FOOD
MEAL PLANS? 

RECIPES? 
SUPPORT?

LADIES THAT LCHF (LTL) has it covered! 
6 weeks of everything you need for only R600, 
plus a PREP and BONUS week FREE

Sign up to LTL NOW and change your life forever!

• Say goodbye to naggy extra kilos
• Say goodbye to hunger and hello to glowing skin
• Say goodbye to sleepless nights, hello to boundless energy
• Say hello to the new YOU!

R600!FOR ONLY
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BY SUZY BROKENSHA

Boekenhoutskloof  
The Chocolate Block  
2014 (R175)
Neil Ellis Vineyard 
Selection Rodanos 
2011 (R300)

Glenelly Lady May 
Cabernet Sauvignon 
2011 (R275)
Credo Shiraz 2012 (R210)
Constantia Glen Five 
2011 (R300)

L’Avenir Single Block 
Pinotage 2013 (R320)
Robertson Winery 
Constitution Road Shiraz 
2012 (R180)
Shannon Vineyards 
Mount Bullet 2012 (R285)

Cheers!

8 REDS WE’RE LOVING...

Wine o’clock
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interested 
in the so-
called ‘Blue 

Zones’: the various pockets in the 
world where people seem to live 
longer – and more healthily – than 
they do elsewhere. There are about 
five, I think, among them Sardinia 
and Acciaroli in Italy, Icaria in Greece 
and the Nicoya Peninsula in Costa 
Rica. What’s fascinating is what they 
all have in common. The people live 
in small, engaged communities with 
very strong social ties, they walk every 
day, they value family life, they eat a 
lot of fish and plants and, most crucially 
for our purposes here, they tend to 
drink alcohol. Moderately (probably 
an important qualifier), but regularly. 
Mostly wine, and mostly red wine.

What is it, other than the obvious 
conviviality and sheer joie of it, that 
makes red wine a health drink? Well, 
antioxidants, for one thing, which 
help prevent heart disease by increas-
ing your HDL cholesterol – the good 
kind. HDL protects your arteries from 
being damaged by the bad cholesterol 
(LDL), and this is an excellent thing 
to do. Resveratrol, the best-known 
antioxidant, is found in the skin of 
all grapes. ‘Aha,’ I hear all you white 
wine lovers thinking: ‘White grapes 
have skins too.’ Which they do – but 
red wine is fermented with the skins 

for longer than white, so the effect 
is greater (there are even different 
concentrations of antioxidants in dif-
ferent varietals: Cabernet Sauvignon 
has the most, just FYI, followed by 
Shiraz and Pinot Noir).

What else? It’s good for your gut 
bacteria, the health focus du jour, and 
– as long as you don’t overdo it – red 
wine can also apparently alleviate 
depression.

Naturally, here at FAIRLADY, 
we have your best interests at heart. 
Your health is top of mind. That’s 
why there’s not a moment to lose: 

this very evening – preferably after 
a stroll around the block (or at least 
around the room) to settle your fish 
supper – you need to crack open a 
stonking bottle of Vitamin W in front 
of the fire, with people you love.

 
Don’t know about you, but we feel 
better already… the wines below may 
be partly why. Some are quite pricey 
– but compared to your average doc-
tor’s consultation (or the prices we’d 
pay for such excellent wine anywhere 
else in the world) they’re a bargain. 
Here’s to your good health! ✤

What do Blue Zones around  
the world have in common?  
A little red, of course!
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Home truths

Home 101
Some of our 
best ideas are 
hatched while 
relaxing in a 
hot bath. Here 
are some tips 
to keep your 
sanctuary 
pristine and 
germ-free.

BY LIESL ROBERTSON
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Showerhead soak 
Your showerhead could be playing 
host to some serious germs! Give it a 
good clean with this trick: fill a plastic 
bag with white spirit vinegar and 
secure it over the nozzle, making sure 
the showerhead is submerged. Leave 
overnight, then remove (watch your 
own head!) and run the water for  
a few minutes in the morning.

Go with the flow
Keep mildew at bay by wiping down 
condensation and leaving windows 
open for at least an hour a day. 

Down the drain
A monthly drain purge will help flush 
away clogging culprits like grease, 
oil and hair. Pour half a cup of bicarb 
down the drain, followed by half a 
cup of (you guessed it!) white spirit 
vinegar. Leave the foamy mixture to 
bubble for a few minutes to dissolve 
the fats, then follow it with boiling 
water to wash away residue. 

1 Washing new towels? Add half  
a cup of white spirit vinegar to the 
wash to keep colours from fading. 

2 Opt for bars instead of hooks for 
hanging your towels. The folds of  
a damp towel are an ideal breeding 

place for mildew and bacteria. Bath 
mats should also be hung out to dry.

3 Do a towels-only load to prevent 
pilling. Also, keep the load light – 
overloading strains the machine 

and doesn’t allow enough room to rinse 
out all the dirt and detergent.

4 Wash your towels on a slightly 
warmer setting than your clothes 
to kill off germs and clean out 

soap. (Check the tags first, though!) 

5 Skip the softener, or water it down 
– it can inhibit the absorbency  
of the towels.

6 Odds are you’re not washing 
your towels enough: experts 
recommend that you wash them  

every three or four days and have 
at least four sets to alternate, so  
each set is only used about every  
other week.

7 Towels feeling stiff and crunchy? 
It might be a sign you’re using 
too much washing powder, and 

that they’ve started to build up a soapy 
residue. Every six weeks or so, add  
a cup of white spirit vinegar to the 
wash instead of detergent, let it run 
through a normal cycle, then wash 
again as usual.

8 Steer clear of the tumble dryer,  
if possible – the heat can damage 
the fibres. Air-dry towels if you 

can, and ensure they’re 100% dry before 
you put them away to prevent that 
damp, musty smell.

9 Avoid contact with household 
cleaners or beauty products 
containing ingredients that might 

weaken fibres or cause stains, like face 
washes containing benzoyl peroxide. 

9

 Decluttering is easy when  
you have storage solutions 
you don’t mind showing off.

Mid-grey Halten basket 
(R549) Country Road

Storage boxes 
(R399 for set of 

3) Present Time 
@ Superbalist

Large felt storage 
basket (R299) H&M

Soft bucket (medium: 
R225) Skinny Laminx

Habitat 
side table 
with lid 
(R1710) 
Esque

Lombok square 
basket (from 
R495) Coricraft
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Every window is an opportunity
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Every window is an opportunity

– Sandra, Fourways

How can window décor make a 
statement in my kitchen?

Make window decor a feature in any kitchen 
by using contrast. The simple clean lines of the 

venetian blind together with the strong Onyx 
colour, stand out against the rough terracotta 

facebrick wall creating a bold statement.

Magnolia

Silver

Grey

Brushed Brown

Cut-to-measure 
25mm Aluminium 

Venetian Blind (Fawn)

R227.00
600mm width x 590mm length.

Other sizes available.

Custom-made 50mm 
Aluminium Venetian 

Blind (Onxy Star)

R643.00
590mm width x 600mm length.

Other sizes available.

Ready-made 50mm 
Basswood Venetian Blind 

(Mahogany)

R499.00
600mm width x 1000mm length.

Other sizes available.
DON’T 

FORGET
Bring your 

measurements 
in store when 

ordering.
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CuttingsGreen fingers

Gardens

loves...

COMPILED BY JANA WESSELS
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Winter is a good time to give your 
garden a rest and some well-deserved 
maintenance, but it’s also a good time 
to do your summer planning. Bulbs 
will reward you with a wonderful 
kaleidoscope of colour come summer. 

According to Hadeco, lily bulbs 
(Lilium Asiflorum) prefer cooler temp-
eratures so they’re ideal for winter 
planting. Plant 10cm deep and spaced 
20cm apart in a semi-sunny spot and 
cover with a layer of compost. As 
they grow they’ll become vulnerable 
to frost, so tuck them in during cold 
nights. Keep the soil moist but don’t 
drown the bulbs. Lilies flourish when 
left in soil for five years or longer, 
but if they become overcrowded, dig 
them up during autumn and winter, 
separate them and replant. Once the 
stems have turned yellow in autumn, 
cut them off just above the soil. 

LILY LOVE

1. Use as a seed starter: Layer 
the trays with enriched soil, add 
the seeds, then another layer of 
enriched soil. Water accordingly 
and soon you’ll have your own 
seedling tray. And the best thing is 
that you can plant it as is!
2. Reuse and recycle: Tear the 
trays into small pieces and add 
them to your compost heap. The 
carton material thickens the com-
post and helps to retain moisture.
3. Propagate: Succulents are 
easy to propagate, but there often 
isn’t enough space to do so. Fill 
the carton cups with soil, add 
water and place the succulent leaf 
on top. Then put the carton on  
a sunny windowsill and – voila!
4. Mulch away: Flatten the  
egg cartons and layer them with 
other organic material to create  
a thick, nurturing layer of mulch 
for your beds.

4WAYS
WITH

egg cartons
Not quite sure what  
to do with those empty 
egg cartons but feel bad 
about tossing them?  
Here are four great ideas 
for reusing and recycling 
them in your garden.

Crocs RainFloe 
Boot in red, 
R999,95

Bright idea! Treat yourself to 
a pair of bright and beautiful 
wellies for pottering around 
your winter garden.

Your June 
to-do list
• Most deciduous fruit trees 
will have lost their leaves, so 
now is the time to spray them 
with mineral oils to kill scale 
insects, mites and aphids. 
• Fertilise your citrus trees. 
Apply additional foliar feed 
– a water-soluble fertiliser 

sprayed directly on leaves 
– to young lemon  

trees and those 
growing in pots. 
• Don’t trim plants 
that have been 
burnt by the 

first frost, as the 
damaged bits act as 
protection. Pruning 

can encourage new 
growth if the weather 

suddenly turns mild, but if it 
freezes up again your plants 
will really battle.
For more tips, go to  
lifeisagarden.co.za  

Winter is coming ... If you’re not huddled 
inside watching Game of Thrones, 
this is what you should be doing in your       
                                garden right now:
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They 
look 
tasty, but 
don’t be 
tempted! 
Regal 
has 

created the anti-itch Skin Care 
Biscuit. It contains three natural 
remedies – Chamomilla recutita 
(chamomile), Fucus vesiculosus 
(a form of kelp) and rooibos 
extract – all known for treating 
acute and chronic coat condi-
tions, from flea bites to hotspots. 
Your pups won’t suspect the 
treatment but will acknowledge 
the treat. The biscuits aren’t suit-
able for cats, puppies younger 
than six months or pregnant or 
lactating dogs. From R114,99; 
available at supermarkets, pet 
stores, vets and Vetshops).

Pets Treats, treatments, 
sticks and secrets. 
It’s all happening  
this month…

COMPILED BY JANINE NORTJÉ pets@fairlady.com
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VETGOLD ear cleaner for cats and dogs – no more irritated  
or itchy ears or shaking of the head and scratching. Oil-based,  
steroid-free and enriched with minerals from the Dead Sea, this  
soothing formula helps to remove dirt, dissolve waxy build-up  
and nourish the skin, keeping your pets’ ears clean and healthy.  
From R140; available at selected vets and pet stores.

CRUMBS!

Eye 
spy...
Did you know  
that horses  
have the largest 
eyes of all land  
mammals?  
We think  
they’re blinking  
marvellous!

loves...

Heavy petting

Finally, Fido’s own stick  
collection! Meet the DOOG Stick 
Family, comprising six members: 
Willow, Elwood, Uncle Chuck, 
Woody, Twiggy and baby Barkley. 
They’re great for floating in water 
and easy to throw, but aren’t 
designed for a lengthy chew. 
Made from recycled rubber, 
they’re ideal for play and safer 
than a real stick. From R199; at 
www.shingavet.co.za.



126 Fairlady/June 2016

Home truths

Test house
this month we test

SMART 
PHONES
Don’t know your 
Android from your 
iPhone? Read on…

TEST HOUSE EDITOR TASNEEM LARNEY
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BUYER’S GUIDE
• The screen is the most fragile but 
most integral element. Make sure it’s 
responsive to touch and large enough 
without being difficult to hold. 
• The thinner the bezel (sides), the more 
comfortable the hold and grip. 
• Android vs iOS: Switching between 
the two can be tricky – Apple’s software 
interacts only with iTunes; it has less file 
sharing/exchange and file type support. 
• Android: The processor is key, as is 
RAM. More RAM means faster/better 
app switching and multitasking without 
slowing down or screen freeze. 
• Know what you want most from your 
phone, and focus on its next iteration (ie. 
better camera vs better graphics) 
• If you want a killer camera, the phone 
needs good on-board storage or the option 
of an SD card for expandable memory. 
You’ll need this for 4k resolution.
• Extra processors aren’t always better. 
Fewer processor ‘cores’ at a higher speed 
work for a faster phone, especially for 
graphics processing. 
• High megapixels don’t mean better 
photos. Consider image quality, aperture, 
speed, lens quality, performance in low 

Good to know!
The operating system is the 
software that powers your 
phone. It dictates what the phone 
menu looks like, which apps 
are compatible and ease of use. 
There are three main players: IOS, 
Android and Windows. 

IOS: All iPhones use IOS, which is 
accessible and easy to use. It provides 
access to the Apple app store (where 
apps are safe to use). But it’s pricey.

ANDROID: Designed by Google, it 
provides access to a variety of apps, 
games and entertainment from the 
Google Play Store. The phones are 
cheaper, but network providers can be 
slow on upgrades. 

WINDOWS: Not as popular, but 
more affordable. App options are 
limited. Popular ones like Facebook and 
Google Maps are available. 

WHAT IS 4G?
It aims to offer faster, more reliable 
mobile broadband internet for devices. 

What to expect: Services like video 
streaming, downloading and surfing 
social networking sites are quicker. 
But more capacity is demanded, which 
drains the battery faster. 

light and autofocusing and processing.
• Battery: If it isn’t sizeable, ensure it has 
fast charging (some devices without this 
feature take up to four hours to charge).  
A larger screen means shorter battery life.
• Size: A large screen is great for 
watching films and web browsing, but the 
phone is more awkward to operate. For 
portability, choose a smaller screen size. 
• Display quality: Assess resolution, 
colour quality and viewing angles. A 
bright panel helps with reading outdoors 
or in direct sunlight. 
• Storage: Lots is needed for gaming and 
downloading. For more storage, choose  
a phone with a micro SD-card slot.

LG G5

APPLE 
iPHONE  
6S PLUS

SAMSUNG 
S6 EDGE+

SONY  
XPERIA  
Z5

HUAWEI 
MATE S

BLACK-
BERRY 
PRIV

Which one is best for you? 
Subscribe to our free  

Test house newsletter at  
fairlady.com to find out.
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Competition
One lucky reader could win  
a 21cm-deep queen-sized  
mattress, two pillows and a  
Forever base, worth R50000!
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et a good night’s 
sleep, thanks to  
TEMPUR technology. 
The support you 
enjoy on a TEMPUR 

mattress is always tailored to you. 
Our sleep scientists and engi-
neers have spent years perfecting 
TEMPUR – a high-performance 
material made from a complex 
network of interconnected 
viscoelastic cells. When you lie 
on the mattress, the weight and 

warmth of your body causes  
the viscoelastic material to  
soften and you will feel it gently 
adapting to your shape. When 
you move or get up, the material 
firms up again, expanding to its 
original form. The response is so 
light and gentle that once you 
lie down, you feel like you’re 
floating on air – it’s easy to  
forget there’s anything there  
at all. TEMPUR:  All you feel is…  
weightless. 

G ✽

Q: What type of  
interconnected cells  
is TEMPUR made of?

• A queen-sized mattress, two pillows 
and a Forever base valued at R50000! 

HOW TO ENTER: SMS the keyword 
TEMPUR along with the answer, your full name, 
physical or postal address, and email address 
to 37174. SMSes cost R1,50 each (Free SMSes 
don’t apply). Or visit www.fairlady.com to  
enter online.
CLOSING DATE: 30 June 2016.  
For rules for the competition, see page 137.



A STRANGENESS 
IN MY MIND  
BY ORHAN PAMUK 
(Jonathan Ball Publishers)

The story starts 
in 1982 when, 
with his father, 
the 12-year-old 
Mevlut starts 
working as  
a street seller in 
Istanbul. Through 
his eyes we see 

his beloved city changing over 
the 40 years he walks the streets. 
Though simply told, this is not  
a simple story. The chapter 
headings are deeply philosophical, 
and subheadings tie them to 
Mevlut’s everyday struggles.  
For example: ‘A Child is a Sacred 
Thing (Maybe you would be 
happier if I would just die and 
you could marry Samiha).’ An 
underlying melancholy for a way 
of life that is no more pervades the 
pages, but Mevlut’s naive optimism 
also brings a sense of hope. Istanbul 
is one of the world’s most beautiful 
places, and this love letter to the 
city is beautifully written. 
Erla Rabie

THE HIGH MOUNTAINS 
OF PORTUGAL  
BY YANN MARTEL
(Penguin Random House)
This is a travel story of sorts, but 
with one of those twists we’ve 
come to expect from Martel. Tomás 
is searching for a lost artefact he 
read about in a journal he stole 

while working 
as an assistant 
curator at  
a museum. His 
search takes 
him to the high 
mountains of 
Portugal. Thirty-
five years later, a 
pathologist in Bragança, Portugal, 
stumbles upon a mystery that 
cannot be rationally explained. It 
is the mystery of the human heart. 
Finally, we meet Peter, a Canadian 
senator mourning the death of his 
wife. He decides to move back 
to the small Portuguese town 
his family came from – with an 
unlikely companion in tow. This 
novel is layered with symbolism 
and subtext, but is still an easy  
and delightful read. If you enjoy  
a bit of philosophy with a pinch  
of humour, this one’s for you.
Jana Wessels

LITTLE SUNS  
BY ZAKES MDA (Umuzi)

In 1880,  
a magistrate 
named Hamilton 
Hope was 
assassinated 
while trying 
to bring the 
kingdoms of 
the Eastern 

Cape under British control on the 
orders of King Mhlontlo of the 
amaMpondomise. In retaliatory 
attacks, the members of this clan 
were scattered and some fled to 

128 Fairlady/June 2016

Book club

Books
GLOWFLY DANCE  
BY JADE GIBSON 

(Umuzi)

This month 

LOVES!

COMPILED BY JANA WESSELS

There is real 
candour 
that comes 
through when 
a tale is told 
from the 
perspective 
of a child. 
This is 
certainly the 
case in this 
heartbreaking 

tale of innocence destroyed. Young 
Mai is older sister to Amy, and 
they’re happy despite the fact that 
they never see their respective fathers. 
Then Rashid comes to live with them, 
and with him comes the silence of 
oppression and fear. Matti and Babs 
are born, and with each birth the 
noose of power wielded by Rashid 
is tightened. They try to escape, 
but he is too clever. Mai tells her 
beautiful but tragic story, set in three 
vastly different countries. Without 
embellishment or excessive emotion, 
her voice succinctly expresses the 
horror the family endures and the 
impact of so many broken promises. 
This is one of those books I wish  
had never ended.
Ricky Woods
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DELICIOUSLY ELLA EVERY DAY 
BY ELLA WOODWARD (Yellow Kite)

Book club

Q. You have a master’s degree  
in art history. Why a food blog?
A. It was a way of teaching myself 
how to cook delicious, healthy food, 
as I had no idea what to eat to be 
healthy. It was meant just for me. No 
one else was really meant to read it, 
which seems so funny now!
Q. Your food is accessible and 
fresh. Has your philosophy 
about eating changed since you 
started blogging?
A. It’s not really that different. I’m 
still all about promoting healthy 
living. My aim is to show that 
healthy eating is so much more 
delicious, satisfying and varied than 
people expect it to be! It isn’t about 
dieting or deprivation – it’s about 

feeling good and finding a balance 
that suits you. 
Q. Which pantry ingredients do 
you use most?
A. Simple, accessible ingredients like 
oats, brown rice, tinned tomatoes, 
chickpeas, lentils, nuts and spices. 
I also have almond butter, tahini, 
tamari, quinoa, rye bread and coco-
nut milk, which are less conventional 
but still pretty easy to find.
Q. What’s winter without com-
fort food? What’s a girl to eat?
A. I’m loving the chickpea, quinoa 
and turmeric curry from my second 
book. Each bite bursts with flavour. 
It’s filling and packed with goodness. 
I make a big batch and freeze the 
leftovers for a quick, healthy meal. ✤ 

Basutoland, now Lesotho. Zakes 
Mda sets a fictional love story that 
spans more than 20 years against 
this background. Mda uses poetic 
language, vivid imagery, humour and 
irony to evoke the setting and portray 
the various characters. There’s  
a mythical, folktale-like quality to 
the story, which starts with a frail 
Malangana searching for the woman 
he fell in love with while he was  
a groom to King Mhlontlo’s favoured 
horse. It’s a sweet love story, but 
also a fascinating account of a revolt 
against the British, and offers details 
about tribal traditions you wouldn’t 
have learnt in a history class.
Kay-Ann van Rooyen

GENUINE LIES 
BY NORA ROBERTS
(Little, Brown)

Sixty-seven-year-
old Eve Benedict 
is a Hollywood 
screen legend with 
two Oscars, four 
ex-husbands and  
a string of lovers 
to her name. She 
decides to enlist the 

help of ghostwriter Julia Summers to 
write her tell-all memoir. Julia leaves 
her quiet Connecticut lifestyle behind 
and moves to Eve’s estate in Holly-
wood. She soon realises the lengths 
that Eve’s past lovers and detractors 
will go to to stop the book from being 
published. Genuine Lies reads like a 
soap opera, and at times it’s hard to 
keep track of all the subplots. Luckily, 
those moments are interspersed with 
lots of humour, romance and a few 
sexy scenes to keep you enthralled. 
This was my first Nora Roberts novel 
and, all things considered, it’s a great 
read if you find yourself with some 
free time on your hands.
Melanie Fortuin-Durr

Healthy eating blogger  
Ella Woodward’s second  
recipe book, Deliciously  
Ella Every Day, is the foodie 
launch of the year. Food ed 
Pia-Alexa Duarte asked Ella 
how she went from a master’s 
in art history to a successful 
food blog based on her  
principles of clean eating.
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Brain food

ACROSS
1.  Soccer ball   
 handler
6.  Hid (supplies)
10.  Erroneous
15.  Wearing shoes
18.  Filters
19.  Observed
20.  Wine
22.  Compassionate
23.  Nautical  
 command (5,2)
24.  Charters
25.  Printed guide
26.  Stage
28.  Trunk
30.  Practicality
31.  Demonstrate
32.  Pin-up boy
33.  Single combat
34.  Wallow
35.  You
37.  That lot
39.  Otherwise titled  
 (1,1,1)
40.  Dutch levee   
 bank
42.  Assignment
45.  Plenteous
48.  Press (clothes)
49.  Cattle flesh
50.  Speak to
53.  Famous  
 ballpoint
54.  Diving gear
56.  Hearth flakes
59.  Graze (leather)
61.  U-boat
62.  Colorado’s   
 neighbour
63.  Off-colour,   
 below ...
64.  Crude dwelling
65.  Hence
66.  Liqueur, ...   
 Maria

68.  Corpse  
 stiffness (5,6)
69.  Rock concert
70.  Bravest
71. Glasses- 
 makers
72.  Noncom (1,1,1)
73.  Motive
74.  Spa, hot ...
76.  Ship’s cubic  
 capacity
78.  Slips by
80.  Total
81.  English steel city
84.  Radiates
85.  Redirect
87.  Is in terror of
89.  Light beams
92.  Reaped
94.  Old
96.  Lawyer’s business
97.  Chattered
98.  Shortly, ... soon
100.  Matches for life
101.  Clumsy people
104.  Had fun
105.  Tended (fire)
107.  Ninjutsu fighter
108.  Early advantage  
 (4,5)
112.  Antelope
113.  Actress, ...  
 Redgrave
115.  Computer  
 intruders
117.  Type of body scan  
 (1,1,1)
118.  Bathing suits
120.  Mayday (1,1,1)
121.  Tennessee’s  
 capital
123.  Rash
125.  Fix (election)
126.  Unable to be  
 remedied
127.  Animal pouch
129.  Pat (of butter)

130.  Lump of turf
131.  Laugh out loud
133.  Paper quantity
134.  Video recorder  
 (1,1,1)
136.  Tropical vine
137.  Elegance
140.  Oscillate
141.  Baseballer, ...   
 DiMaggio
142.  Audit
146.  Home stereo (2-2)
147.  Horse’s father
148.  Auburn-haired   
 person
152.  Minute
154.  ... & now
155.  Child’s bed
156.  Ku Klux ...
157.  Swerve
159.  Islam centre
160.  Display stand
162.  Contemplate
164.  Photo holder
165.  Small bite
167.  Hopes fervently
169.  Delve
171.  GPS direction- 
 finder, sat ...
173.  Deadly
174.  Atonement
175.  VIP
177.  Raw metals
178.  Drink chiller (3,4)
179.  Arctic deer
180.  Uncomplicated
181.  Fascinates
182.  Striped cub’s   
 mother
183.  Bribes

DOWN
1.  Golly!
2.  Fragrance
3.  Abates (5,3)
4.  Balcony walls
5.  Yoghurt sauce

6.  Quietened
7.  Attackers
8.  Trustworthy
9. Indicate
10.  Lay to rest
11.  Tied down
12.  Medicine, ... oil  
 (3-5)
13.  Out of place
14.  Greek love god
16.  Expression of   
 scorn
17.  Natty (man)
20.  Leaps over
21.  Requirements
27.  Likenesses
29.  Dated (3-9)
35.  Tasty morsel
36.  Narrative poem
38.  Upset (3,2)
41.  Defunct
43.  Requests
44.  Canvas carrier
46.  Blocked
47.  Steadfast
51. Shields
52.  Monocles
55.  Saloons
56.  Disciple of Jesus
57.  Muscular guys  
 (2-3)
58.  Menial
60.  Zodiac crossover
67.  Contrite  
 declaration
69.  Skimpy underwear  
 (1-6)
72.  Fresher
75.  Founded
77.  Passenger jets
79.  High-wire
82.  Frenzied
83.  Quick-cook  
 (noodles)
86.  Clergyman
88.  Know-all, smart ...
90.  I am, they ...

91.  Enemy agent
92.  Dress edge
93.  Deejays (1,2)
94.  Commotion
95.  Fairy
98.  Spider poison
99.  Tearing
102.  Accumulates
103.  Flanks
104.  Luxuriance
106.  Contemptible
108.  Ribbons & buttons  
 shop
109.  Showy flowers
110.  Arithmetic mean
111.  Daredevil (6-6)
114.  Sailor’s colour (4,4)
116.  Magnified
119.  Hefty
122.  Large seal, sea ...
124.  Mew
125.  Uprising
128.  Bright
130.  Lightly fry
132.  Scales astrology  
 sign
135. Bridle strap
138.  Solidifying
139.  Eleventh-hour (4-6)
141.  Shade of green
143.  Sprites
144.  Weird
145.  Book sections
149.  Enervate
150.  Strike with skull  
 (4-4)
151.  Retaliate for
153.  Inside
158.  Singer, ... Presley
161.  Feature
163.  Dots
166.  Agenda topics
168.  Borders on
170.  Giant monsters
172.  Astir
173.  Rich soil
176.  Fitness clubs

DI HELEN 
GRACE 05: 
LITTLE BOY 
BLUE BY  
MJ ARLIDGE 
Helen’s most 

personal case yet as she 
investigates the shocking 
murder of a close friend 
found cocooned in plastic.  
It looks like it might have 
been  a sex game gone 
wrong. The investigation 
soon threatens to lift the lid 
on Helen’s private life…

ONE WITH 
YOU BY  
SYLVIA DAY 
Seductive and 
heartbreakingly 
poignant,  

One with You  is the breath-
lessly awaited finale to the  
Crossfire series – Gideon and 
Eva’s searing love story that 
has captivated millions of 
readers worldwide.

The senders of the 
first four correct 
MegaXword entries 
drawn will each 
win a hamper from 
Penguin Random 
House South Africa 
worth R730 each!

MAKING 
IT UP AS I 
GO ALONG 
BY MARIAN 
KEYES 
A hilarious 

collection of Marian’s obser-
vations on modern life, love 
and much else, like her guide 
to breaking up with your 
hairdresser. Or the very best 
lies to tell if you find yourself 
on an Arctic cruise… You’ll 
be wincing in recognition 
and laughing out loud.

TURN TO PAGE 
136 FOR ENTRY 
DETAILS

☞

CLOSING DATE: 30 JUNE 2016
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CLOSING DATE: 
30 JUNE 2016

The original ‘trinket with 
meaning’ and brainchild of Cape 
Town-based jewellery designer 
Caera O’Shaughnessy-Blom, 
Angelheart jewellery is the 
perfect gift for a special occasion.
Each piece is displayed on a story 
card, with inspiring phrases 

and quotes included on the 
card. The variety of ranges – 
Kids, Charmed, Earth and Spirit 
(Chakra, Karma, Zodiac and 
African Adinkra symbols) – 
means there’s a piece to resonate 
with every person, regardless of 
where they are on their life path.  

ANGELHEART JEWELLERY IS HANDMADE WITH LOVE. 

132 Fairlady/June 2016

Win one of  
three Angelheart  
jewellery packages 
worth R1 000 each!
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Brain food
ACROSS
1.  Cocktail, pina ...
4.  Serviceable
7.  Calgary is there
10.  Counterbalance
13.  Pirate (literary work)
15.  Wantonly destroys
17.  Treats (cow hide)
19.  Bawls
21.  She has, I ...
23.  Capital of Finland
25.  Endures (5,3)
28.  Calculate
29.  Plunder
30.  The States (1,1,1)
32.  Leaving in the lurch
36.  Israel’s ... Aviv
37.  Accrue
38.  Unpaid drudge
40.  Forceful
42.  Citrus tree
44.  World fair
45.  Lull
46.  Pimply condition
47.  ... & buts
49.  Balances, ... up
51.  Proportion
53.  Study, ... up on
54.  Delivered unreturnable serve
55.  Plant, ... vera
56.  Brush & ...
57.  Excite
60.  Nourishment
65.  Gambling venue
66.  Hoards
68.  One, numero ...
69.  Wall St middleman
71.  Dorky youth
72.  Raised (livestock)
73.  Stern
76.  Wheat spike
78.  Photocopy
83.  Truly!
85.  Walking sounds
88.  Tributes
90.  Slightly open
91.  Perjurer
92.  Portent
93.  Wound crust
96.  Hollywood icon, ... Garbo
97.  Hurriedness
98.  Due time (1,1,1)
99.  Debtor’s notes (1,1,2)
100.  Actress, ... Griffith
101. Spoken test
102. New Mexico’s ... Fe Trail
103. Satirical sketch
105. Without ... or reason
107. Ethiopia’s Addis ...
108. Catch glimpse of
110. Maidens
114. Insecticide (1,1,1)
116. Butted
117. Eyeball membrane
119. Impaired
122. Askew
125. Grecian vases
127. Jewish minister

130. Highly curious
131. Ethical
132. Publicised
133. Dilly-dally
134. Monotonous routine
135. Burrow (under)
136. Put on

DOWN
1. Easy jog
2.  Snowy peaks
3.  Arouses
4.  Components
5.  Smock
6.  Happily ... after
7.  Protected bay
8.  Singer, Paula ...
9.  Wheel spindles
10.  Vague
11.  Marine creature
12.  Purloin
14.  Space (film) (3-2)
16.  Drained of colour
18.  Tangy stone fruits
20.  Is not (3’1)
22.  Bedside buzzer (5,5)
23.  Residences
24.  Tiny amount
26.  Unable to hear
27.  Loftier
31.  Feature
32.  Sweaters
33.  Pasta dish
34.  Frostiest
35.  Small cucumber
36.  Powerful businessman
37.  Bedouin
39.  Boyfriends
41.  Suit-maker
43.  Limited (of days)
48.  Cat
50.  Proofread
52.  ... chi (1’2)
54.  Oak kernel
58.  Adversary
59.  Gem side
61.  Steal (power)
62.  Beef cut
63.  Pick-me-up
64.  Tendency
65.  Waterfalls
67.  Inflict pain
69.  Beach Boys singer, ...  

Wilson
70.  Strangest
74.  Principal actors (7,3)
75.  Rough
77.  Mortified
79.  Concentrated flavour
80.  Bacon slices
81.  Noncoms (1,1,2)
82.  Tribal drum (3-3)
84.  Intensifying (of war)
85.  Physique
86.  Mineral rock
87.  Insignia
89.  Grinned suggestively
94.  Second Greek letter

95.  Blinkered (view)
98.  Exhilarated
104. Action word
106. Nucleus of egg
109. Imposing structure
111. Waltz virtuoso, ... Rieu
112. Social insult
113. Clear-headed
115. Dolled up, ... to the nines
116. Utterly defeated

118. Quarrelled
120. Royal racecourse
121. Bounded along
123. Dirt-free
124. Rave about
126. Potato
128. Biblical first man
129. Rat poison
130. Yemeni port
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Brain food

Fill in the grid so that every row, 
every column, and every 3x3 box 
contains the digits 1 to 9. You  
can’t change the digits provided 
in the grid. Each puzzle has one 
correct solution. 

☞TURN TO PAGE 136 FOR SOLUTIONS
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Your horoscope

by Linda Shaw

Are you gorgeous, or are you 
extremely gorgeous? The 
planet of love and beauty 
thinks so, as she wafts in with 
romance and magic. Half the 
planets are moving in reverse, 
which slows things down. 
But what’s the hurry? You’re 
having a good time – you’ll be 
happy to linger. The planet of 
courage is on a break, leaving 
you (temporarily) to explore 
those deep dark fears. But 
you’ll tune into your instincts 
as you develop your intuitive 
gifts. A month to relish. 

Gemini
21 May – 20 June

Cancer
21 June – 22 July

What does it mean to 
become a better person?  
All this effort is about 
impressing someone else 
rather than transforming 
yourself into the powerhouse 
you need to be. Go ahead, 
squeeze yourself into 
someone else’s fantasy – but 
don’t expect the resulting 
miracle to last longer than a 
week. Then it’s back to fixing 
your finances, expanding your 
career and following your 
instincts. Admit it, you know 
what you need to do. 

Leo
23 July – 22 Aug

You may be determined to 
see the best in everyone but 
that doesn’t mean they feel 
the same about you. Not that 
it matters. The full moon on 
the 20th revives your social 
life, bringing different people 
into your orbit and helping 
you forget the disappoint-
ments delivered by the last 
bunch. Truth is, you’re 
overreacting as usual: friends 
aren’t as obedient as you’d 
like them to be. Patience is 
required. And those fights 
with the bosses? Bad idea. 

The romantic haze is fading, 
leaving you with a new appre-
ciation of your own company. 
You’re no longer willing to 
sacrifice your dreams just to 
have someone in your life. 
From the 20th, there are new 
rules. Anyone who wants you 
had better make contributions 
of their own. Besides, your 
career is throwing new op-
tions at you every day. Enjoy 
the feeling of running your 
own life for once. Remember, 
every decision is the right 
one. It’s a universal law. 

The key is balance – some-
thing you’re not particularly 
good at. Try standing on one 
leg for a while, as this helps 
to reconnect the midline, 
teaching you to be less 
extreme. You’ll need flexibility 
to cope with the madness of 
unexpected plans that turn 
your diary on its head. Career 
and emotional breakthroughs 
are getting your attention. By 
the 20th you’ll be comfortable 
with the madness of a full 
moon that tests love, friend-
ship and minor health issues. 

There’s passion. There’s 
romance. There’s personal 
transformation. And there’s 
loads and loads of fun to  
be had. Rediscovering 
yourself means redefining 
your needs. You’ve finally 
given yourself permission to 
toss out the old in favour of 
the new. And sure, there are 
moments of insecurity. But 
they’re nothing compared to 
the magic of a new career 
focus, a revamped love life 
and a quiet adoration of your 
fabulous self. Excellent. 

22 Nov – 21 Dec

Your spiritual side emerges  
as you close the door to all  
invitations, using those hours 
to make friends with your 
inner self, which is unlike you. 
Though, truth be told, Sagitta- 
rian energy is about spiritual 
discovery and only partly about 
adventure. You’re unavailable 
to friends and lovers, most of 
whom are wondering what’s 
going on. Try communicating. 
Love is dangerous now, but 
will balance itself in mid-July. 
The career is tedious, but 
necessary. 

22 Dec – 19 Jan

Capricorn
23 Oct – 21 Nov

Your career is about to take 
on even greater significance. 
So enjoy the days before 
the 20th, when you may get 
to occasionally relax. Your 
ambitions are important, and 
success is virtually guaran-
teed once you’ve chosen 
your direction. Your problem 
is that you want everything 
at once when, like the rest of 
us, you have to deal with the 
usual 24-hour day. You’ll need 
to postpone (or transform) a 
few dreams. Love is tested. 
Action, or passion, is needed. 

20 Jan – 18 Feb

Ever thought about making 
happiness your goal? Not 
easy for a purpose-driven 
person like you, but a fasci-
nating idea, nevertheless. Be-
sides, the process is still the 
same. This month’s search for 
inner peace is about finding 
joy in the smaller things. Not 
that there aren’t big things 
to keep you amused: an old 
lover wanders back; health 
improves; money comes 
through risk; and the libido 
catches you by surprise. You 
certainly won’t be bored. 

19 Feb – 20 March

Your money planet slows 
down while you consolidate. 
Expect delays and minor 
irritations all month, after 
which you can toss yourself 
back into abundance. Love, 
on the other hand, recovers 
lost enthusiasm after the 
18th. You may not think 
you’re ready for commitment, 
but that doesn’t mean you’re 
not. One of the great lessons 
of spiritual growth is to trust 
someone you have no reason 
to trust. Try it – you’ll be 
happily amazed. 

Your spiritual side is pounding 
on the door while your earthly 
self is pretending it can’t hear 
a thing. Your life doesn’t have 
to be about one thing or the 
other. In fact, life-changing 
romantic moments are an  
essential part of this new deal. 
Travel, learning and teaching 
are also on offer, but only if 
you’re confident enough to 
ask for them. Spirituality is 
about, among other things, 
believing you’re worth the 
best. Start with that and see 
how you go. It might be fun. 

Taurus
20 April – 20 May

Sudden, dramatic changes 
occur this month. Don’t resist. 
You’re secretly longing for 
adventures that drag you out 
of your carefully nurtured rut, 
shoving you into a new state 
of being. After all, don’t you 
long for new thoughts? Your 
world forms itself around 
your thinking – change your 
thoughts and you change 
your life. Use this month to 
take leave of old patterns 
and see yourself differently. 
Self-esteem is the key. Believe 
you’re worth it. ✤ 

21 March – 10 April

Aries

23 Sept – 22 Oct

Libra Sagittarius

Aquarius Pisces
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Virgo

Scorpio



Little black book

DIFFICULT

MEDIUM

Nine West (021) 418 7164
Nivea available at selected retail stores 
and pharmacies
Optiphi available from selected spas  
and salons or call (012) 667 6244  
www.optiphi.com
Pick n Pay 0800 11 22 88  
www.picknpay.co.za
Reader’s Warehouse (021) 705 6812 
www.readerswarehouse.co.za
Regal regalpethealth.com
Shinga www.shingavet.co.za
Skinny Laminx http://skinnylaminx.com/
Smashbox available at selected 
Woolworths stores
Spitz (011) 707 7300
Spree www.spree.co.za
Superbalist Superbalist.com
Tiger of Sweden (011) 784 0561
Tom Ford exclusive to Stuttafords Sandton
Viktor & Rolf available at Edgars, Red 
Square, Stuttafords and Foschini stores
Woolworths 0860 02 20 02  
www.woolworths.co.za
Yuppiechef www.yuppiechef.com 
Zara (021) 446 8700

Accessorize (021) 529 3156
Aldo 0861 19 26 36
Amanda Laird Cherry (031) 312 2575 
Armani available at selected Stuttafords, 
Edgars, Red Square, Truworths, Foschini 
and Woolworths stores 
Avon 0860 10 23 45 www.avonjustine.co.za
Azzaro available at selected department 
stores
Benefit available at selected Edgars, Red 
Square stores and Red Square online,  
www.redsquare.co.za
Bentley available at Foschini, Stuttafords 
and Truworths stores
Bio-Oil available at all major retailers
Bvlgari available at selected retailers 
nationwide or call (021) 442 7700
Cartier fragrances available at Ascot, 
Hero and selected Stuttafords and Edgars 
stores nationwide
Charles & Keith (021) 552 4912
Chanel (021) 442 7700
Checkers www.checkers.co.za
CJR (011) 257 6000
Clarins available at selected Woolworths, 
Edgars, Red Square, Foschini and 
Truworths stores 
Colette by Colette Hayman  
(021) 937 5465
Coricraft (011) 611 8700; (021) 508 5200 
www.coricraft.co.za
Country Road 0860 02 20 02
Dermalogica (011) 268 0018  
www.dermalogica.co.za
Dior available at selected Edgars and 
Stuttafords stores or call (021) 514 4420 
Dolce & Gabbana exclusive to selected 
Edgars stores
Donna Claire 0860 10 47 64
Dune London (021) 529 1970
Edgars 0860 69 22 74
Elemis available at selected department 
stores or call (021) 442 7700 for stockist 
details
Elie Saab available at Woolworths, Edgars, 
Red Square, Foschini, Truworths and 
Stuttafords stores
Elizabeth Arden available at selected 
Edgars, Red Square, Foschini, Truworths 
and Woolworths stores and selected 
pharmacies
Esque www.esque.co.za
Estée Lauder available at selected 
department stores
Eucerin available at selected retail stores, 
pharmacies and doctors, or call  
0860 10 20 91
Footwork (011) 345 8000
Foschini 0860 10 47 64
Green Cross (021) 507 9707
Gucci available at Edgars, Foschini, Red 

Square and Dis-Chem pharmacies
H&M (021) 826 7451 www.hm.com/sa
Habits (021) 671 7330 www.habits.co.za
Issey Miyake available at selected 
department stores or call (021) 442 7700 for 
stockist details
Jigsaw (021) 418 1399  
Joico (021) 876 4113
Karen Millen (011) 784 2937
Klûk CGDT 083 377 7760
La Mer (011) 516 3038 available at selected 
Edgars and Stuttafords stores
Lancôme 0860 10 24 91
L’Oréal Professionnel available at 
selected spas and salons or call  
0861 11 39 11
Lovisa 0800 55 53 13
Lulu Belle (011) 784 0407, (021) 671 5728
Maison Mara (021) 418 1600
Mango (011) 783 7907
Maybelline available at selected 
department stores 
Miladys 0800 31 02 90
Nimue Skin Technology  
www.nimueskin.com

Send your completed crossword, with your name, postal or 
physical and email address and phone number, to FAIRLADY 
MegaXword No 120 or Brainteaser No 119, Box 7183, 
Roggebaai 8012 to reach us by 30 June 2016. The editor’s 
decision is final and no correspondence will be entered into.  
Prizes may not be converted to cash. Staff members of the 
respective sponsors and Media24, as well as their advertisers, 
PR and digital agencies and their immediate family members, 
may not enter. Photocopies are not allowed. CLOSING DATE: 
30 June 2016. For standard rules, see page 137.

HOW TO ENTER MEGAXWORD & BRAINTEASER
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TERMS AND 
CONDITIONS  
FOR WOMEN  
OF THE FUTURE 
1. The closing date for all 
entries is 17 June 2016 and 
no late entries will be 
accepted. 2. The judges’ 
decision is final and no 
correspondence will be 
entered into. 3. Entries on 
www.womenofthefuture.co.za 
only. 4. The FAIRLADY WOMEN 
OF THE FUTURE competition  
is open to South African 
residents aged 25 years and 
older whose business is older 
than 1001 days. THE FAIRLADY 
RISING STAR AWARD is open 
to South African residents 
between the ages of 16 and 
25 whose business is older 
than six (6) months.  
5. Entrepreneurs who have 
already been featured in the 
monthly FAIRLADY 
‘Entrepreneurs’ articles are 
eligible to enter. 6. Staff of 
Media24, the sponsors and 
their immediate family 
members may not enter.  
7. Entries and photographs 
become the property of 
FAIRLADY magazine and may 
be published online and in the 
magazine. 8. For detailed 
terms and conditions, visit 
www.womenofthefuture.co.za.



STANDARD TERMS AND CONDITIONS 
1. The competitions and giveaways are open to South African Residents over  
18 years old. 2. The judges’ decision is final and no correspondence will be 
entered into. 3. Prizes are not transferable and may not be converted into  
cash. 4. Please supply your residential address if possible. 5. Staff members  
of Media24, the sponsors and their immediate family members may not enter.  
6. The competition is open to readers in South Africa only. 7. Any incidental costs 
are not included in the prize. 8. The closing date is 30 June 2016 and no late 
entries will be accepted. 9. By completing any details or providing these details 
you give us permission to communicate with you via these channels.  
10. Delivery of prizes takes 6 weeks after notification.

SUBSCRIPTION TERMS AND CONDITIONS: 
1. This limited offer is valid until 20 June 2016. 2. This offer applies only to 
annual digital subscriptions by South African residents. 3.  No correspondence 
will be entered into. 4. Prizes are not transferable and may not be converted into 
cash. Employees of Media 24, sponsors, media partners and their immediate 
families and advertising agencies may not enter. 5. No late subscriptions will be 
accepted. 6. Delivery of prizes takes 6 weeks after notification.
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Y Barnard, 
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M Meyer, 
Krugersdorp 
G de Lange, 
Mossel Bay 
P Doman, 
Polokwane 
I Reid, Durban 
L Platt, Pretoria 
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St Lucia 
M Dickson, 
Sandton 
I Thomson, Menlo 
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P Marsh 
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J Kukard 
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H Wellman 
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L Deacon 
N de Villiers 

DBN
B Moore 
J Cooper 
J van der Walt 
F Wethered 
L Ngcobo 
S Peebles 
C Horner
B Mbomvu 
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Food for thought

knew little about Terry Waite before  
 I interviewed him. But after doing  

my research, I was blown away.
Many of you will know he was  

a hostage negotiator in the 1980s.  
An aide to the Archbishop of  
Canterbury, he was taken hostage 
himself in Beirut for  
1 763 days. Almost 

five years. He spent most of it in  
isolation, chained, blindfolded,  
with no stimulation – not even  
natural light.

There is a video of him on the tarmac 
at Heathrow after he was released in 
1991. He’s telling jokes. Laughing about 
how he was freed without shoes, so had 
to ask the RAF, which had transported 
him, for some size 14s. ‘They called the 
navy and got two barges!’ he cackles.

Waite’s attitude during his captivity, 
and since, is: ‘No regrets, no self-pity,  
no sentimentality.’ I love the way 
he maintained his sense of humour, 
self-control and understanding, even 
during his darkest moments. It made 
me think how rare those qualities have become.

Now we live in a different era, one that instead of 
fostering a culture of survival seems to celebrate victim-
hood – in which people are encouraged to cling to every 
perceived injustice, keen to claim that they are oppressed.

Sometimes it feels like a race to the bottom, in which 
oversensitivity and intolerance cause people to celebrate 
adversity, even seek it. So every gender disparity is ‘sexism’. 
Every social mishap is harassment. Every disagreement 
is hate speech or a ‘phobia’. And everywhere that isn’t a 
‘safe space’, a potential threat.

You can claim to be a victim of almost anything now: 
your gender, your class, your race, your choices, beauty 
norms, heteronormativity. Charlotte Proudman, the bar-
rister complimented by a male solicitor on LinkedIn for 

Everyone’s a victim of something these days  
– it’s time we toughened up.

her looks, became a ‘victim’ of being called good-looking.
It’s interesting what happens when someone tries to 

resist this narrative. Chrissie Hynde, for example, was  
accused of ‘victim blaming’ after she told the UK’s The 
Sunday Times magazine that a sex attack she endured at 
21 was partly her fault.

No wonder victim status is coveted by so many, when 
it confers so many benefits. The pity 
game has become profitable: some people 
land book deals out of it. They gain  
status and respect, like Rachel Dolezal, 
who lied about being a target of racial 
abuse and raised her profile.

Showing yourself to be a sufferer  
attracts sympathy and immunity – you 
can never be wrong. Or even questioned, 
it seems – because that would be ‘victim 
blaming’. Which is why last year,  
Rolling Stone magazine failed to properly 
question a girl who, it turned out, had 
been lying about being raped on a  
US campus.

There are problems with this culture 
of victimhood, not least that it infantilizes 
us. When you see yourself only  
as prey, you don’t take responsibility  

for your actions. A culture of victimhood sets up  
a false dichotomy between victim and bully (see the 
current gender war) that’s hard to resolve. And risks 
encouraging people to amplify their victim status rather 
than their courage.

Perhaps victim culture swells from a genuine desire 
for equality, but if we don’t move forward, we risk  
being defined by our problems. The real problem  
with highlighting every nano-aggression is that,  
ultimately, you minimise real harm. Crying wolf leaves 
people apathetic to serious victims.

What I admire most about Waite is how he took  
control of a situation in which he had none. Why cele-
brate being a victim? I’d rather celebrate our capacity  
to overcome. ✤ 

By Katie Glass
♥
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Now we live in  
a different era, 

one that instead 
of fostering  
a culture of  

survival seems  
to celebrate  
victimhood.  
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