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Fill Mother’s Day with colour. Visit your nearest Le Creuset Boutique Store and make Mom’s day. 
Shop online at www.lecreuset.co.za or call our customer help line on 086 177 3321 for more 
information. Free delivery on all online orders.

Somewhere over the rainbow.
Mother’s Day 8 May.

CAVENDISH SQUARE .  TYGER VALLEY CENTRE .  SOMERSET MALL .  GARDENS CENTRE .  THE CONSTANTIA V ILLAGE .  K ILLARNEY MALL .  BEDFORD CENTRE .  HYDE PARK CORNER .  CLEARWATER MALL 

BROOKLYN MALL .  WOODLANDS BOULEVARD .  LA LUCIA MALL .  THE PAVIL ION .  WATERFALL MALL RUSTENBURG .  SANDTON CITY .  V&A WATERFRONT .  N ICOLWAY BRYANSTON .  CANAL WALK

WALMER PARK .  FRANSCHHOEK .  WATERSTONE V ILLAGE .  CRESTA SHOPPING CENTRE .  GROVE MALL NAM I B IA  .  BAYW E ST .  WATE R C R E ST .  MALL O F TH E S O UTH .  C E NTU R I O N MALL .  MALL O F AF R I CA

Download the Le Creuset Recipe App!LeCreusetSA 

6659 LE CREUSET Rainbow Mother's Day DPS - Black Model.indd   All Pages 2016/03/15   3:29 PM
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Rosie  
Project
Don Tillman, 
a professor 
of genetics, is 
some where on 
the Asperger’s 
spectrum. The  
un senti mental 

way he sees the world makes it  
difficult for him to find a wife, so he 
creates an application form… which 
Rosie fails on every count. You know 
how it ends, but it’s a sweet and often 
very funny journey.

8 Fairlady/May 2016

Why your mother  
has your number
A new study shows you’re more  
like your mom (and your daughter) 
than like anyone else. According 
to an article in The Journal of 
Neuroscience, scientists researching 
why mothers and daughters appear 
to share moods (and mood disorders) 
discovered that we actually do 
share the structure of the brain that 
regulates emotions. ‘This association 
was significantly greater than 
mother–son, father–daughter, and 
father–son associations,’ they say. 
The study was based on MRI scans  
of all members of 35 families – the 
first time such scans of parents and 
their kids were compared. 

So, when your mom seems to see 
right through you, or when you can 
see where your daughter’s really 
coming from, you know why…  
and you’re probably both right. 

Happy Mother’s Day!

Clarins 
Crème  
Mains  
Multi-
Intensive
Let me count the 
ways… rich without 
being oily, super 
effective, and perfect 
for winter chills and chapping.  
I love it. 

Ugly 
food
A March 
2016 
 National 
 Geographic article points out how, if 
we all opened our minds to eating 
‘ugly’ food (ie, sacrificing symmetry, 
not taste or nutritional value) we 
could start solving the dual problems 
of food waste and starvation. What 
I love about WeFood, a supermarket 
in Copenhagen that sells surplus 
groceries and produce past the sell-
by date for up to 50% less, is that 
it’s not just targeting low-income 
shoppers but ‘anyone who is 
concerned about the amount of food 
waste produced’. It’s a movement 
whose time has come… Tesco in 
the UK also sells wonky carrots and 
oddly-shaped potatoes, and France 
has recently banned supermarkets 
from throwing away unsold food. 
Bon appetit!
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Unlike some reward programmes, at Sanlam Reality, we ensure that what 
you see is what you get. Which is why we don’t place unfair limitations on 
what you earn. And we reward you in cash. Not points. 

They off er limitations. 
We off er cash to 

spend as you please.

Sanlam Reality. Because taking care of your money 
should be rewarding. For more information, visit 
sanlamreality.co.za/money-saver-card

T&C’s apply. Administered by Cape Consumers a registered Financial Services Provider, NCRCP501.



10 Fairlady/May 2016

jealousy behind her. She inferred 
her husband grew up in an abusive 
home. Our early years of marriage 
raising our family were normal and 
happy, as is evident in the way my 
children have grown up. His father 
was a strict disciplinarian, but never 
abused his children. He died in Cape 
Town six years ago with his ‘abused 
children’ at his bedside. The situation 
she finds herself in is her own fault.
Jean Wright
Ed: ‘Suddenly single’ was a reader’s 
story: these are always entirely personal 
and from the reader’s perspective alone.

You’re my inspiration!
I’ve been 
following your 
magazine 
since I started 
university, 
and there 
has never 
been a dull 
moment. I am 
currently 

doing my second degree in law. 
It took me five years to pluck up the 
courage to do it after being bullied 
at work and deprived of my salary 
for six months. I took my life back 
and pursued my dream profession. 
The inspiring article on Arianna 
Huffington keeps me motivated. 
Ntebo Lauretta Morudu
Ed: You go, Ntebo! Arianna Huffington 
is a huge inspiration to us too – we love 
her emphasis on the need for balance  
and (of course) MORE SLEEP!

A tonic
Working long hours as a midwife, 
having my own baby clinic and 
doing ante- and postnatal classes 
don’t leave me with much chance to 
relax. But with FAIRLADY, a Radox 
bubble bath and a good chocolate… 
oh my, I feel recharged.

Michelle van der Westhuizen
Ed: You must be exhausted! We can’t 
imagine a better way to relax. Except… 
the addition of a glass of wine?!

THIS MONTH’S 
FABULOUS PRIZE...

FOR HIM Creating a winning fragrance is no accident – it’s the result of skilful 
perfumery. And that’s certainly true of BOSS Bottled. Just like perfect tailoring, 
the scent balances wearability with personality. 
FOR HER BOSS Ma Vie Pour Femme was inspired by an element of the 
BOSS woman’s life: the pleasure she feels when she takes a step out of 
her day-to-day routine, slows down and simply enjoys a moment to herself. 
The prize includes BOSS Ma Vie Pour Femme (75ml) and BOSS Bottled (100ml).

2 HUGO BOSS fragrances, worth R2680!

Your say

✽
Your February article 
‘Why Banting is here 
to stay’ struck a chord. 
After a medical check-
up, my husband, 
custodian of the bread 
bin, revealed he had 
to lose weight and 
planned to follow 
the Banting diet. His 
Christmas treat of 
biltong for the pets made him very 
popular and had them panting for 
Banting. The Aunts, however, were 
dismayed when he announced he 
was dieting, as this put paid to gifts 
of chocolate and Turkish Delight. 
And I was annoyed when I thought 
of the pastries and mince pies in 
the fridge. As January wore on, the 
refrigerator transformed itself into 
a greengrocers and I too started 
to munch on butter-soaked stalky 
greens and crunchy cauliflower. 
Meat dishes with olives, tomatoes 
and brinjals; spinach-stuffed chicken 
breasts; sardine salads topped 
with yoghurt and cream cheese… 
I insisted, nevertheless, on eating 
fruit. And, as a bonus, wine tastes 
like nectar on a savoury palate.

WINNING 
LETTER

I find that 
shopping is 
suprisingly simple 
and quick. Half 
the supermarket 
is consigned to 
forbidden starch 
or sugar, and I can 

head for café crème in record time. 
On the way, I window-shop for new 
clothes. For some reason my skirts 
are hanging on my hips. The elastic 
must have stretched in the wash!
Judy Rosewall
Ed: Your letter really made us laugh. 
You’re an inspiration!

Poor Jane?
As the mother-in-law of the writer of 
the article ‘Suddenly single’ [January 
2016], I feel the need to right some of 
the wrongs published here. It would 
lead your readers to believe that her 
husband is a monster; he is in fact 
one of the nicest men you could wish 
to meet. She was not blindsided. She 
told me herself the marriage had 
been in trouble for more than a year. 
The sad thing is, she could have 
salvaged it, if she had acknowledged 
her faults and put her unfounded 

LEFT Pets and aunts 
were affected when 
a husband announced 
he was planning to follow 
the Banting diet…

50   Fairlady|February 2016

ost of us  
know her as 
the woman 
behind Pulitzer 
Prize-winning 
news site The 

Huffington Post, but founder Arianna 
Huffington was by no means an over-
night success. Over the years, she 
has worn many caps, always with the 
same wholehearted conviction: she 
has been an academic, a socialite,  
a right-wing political wife, a self-
help author, a public speaker, a po-
litical candidate, an environmentalist 

and (most recently) a blogger and 
media mogul. 

Born in 1950, Ariadne-Anna 
Stasinopoúlou grew up in a one-
bedroom apartment in Athens, 
Greece, with her sister, Agapi, and 
her mom, Elli. As an autodidact 
who spoke four languages, Elli was 
passionate about education, taking on 
extra work, selling her possessions 
and even borrowing money to give 
her daughters the best possible 
opportunities to learn. ‘Your dowry  
is your education,’ she used to say  
to them.

After seeing a picture of 
Cambridge in a magazine, Arianna 
set her sights on attending the 
renowned English university, and 
won a scholarship to do just that. 

thrive
how
TO

It took an extreme 
wake-up call for 

media mogul 
Arianna Huffington 

to realise there was 
more to being 

successful than 
slaving away 

until all hours. In 
her book Thrive, 
she talks about 

redefining success, 
and her new regime 

of early nights, 
technology bans 
and meditation. 

M
    Life is a dance between making 
it happen and letting it happen.‘ ’



Fedhealth and Sanlam Reality have 
joined forces and now, for the first time, 

you can enjoy the added benefits of 
Sanlam Reality AND unlock the value of 

one of the best medical aids 
in the business. 

Don’t settle for any medical aid just to enjoy life’s 
little extras. Switch to Fedhealth and discover what 
it means when we say family takes care of family. 

Scheme rules apply
Sanlam Reality Ts&Cs apply

Call 0860 732 524, 
SMS ‘FAMILY’ to 32199 
or visit fedhealth.co.za

• Save as much as 80%  
 on gym fees
• Save as much as 30%  
 on Mango flights 
• Save as much as 75%  
 on Nu Metro movie  
 tickets
• As much as 25% off on  
 Uber airport transfers

And much, much more… 

Join Fedhealth and 
Sanlam Reality before 

31 May 2016 and pay no 
joining fee at 

Planet Fitness. 
That’s a saving of R850!

Unique benefits paid from Risk,
not your Savings:

Unique benefit #1
Post-hospitalisation treatment for up to 30 days

Unique benefit #2
7 days of take-home medication upon discharge 
from hospital 

Unique benefit #3
Specialised radiology like MRI and CT scans 

Unique benefit #4
Trauma treatment at a casualty ward 

Unique benefit #5
Certain female contraceptives are covered on 
all options

Unique benefit #6
Screenings for women’s, children’s, cardiac and 
general health

Unlimited FP (Family Practitioner) visits to 
Network FPs on all comprehensive options. 

What makes 
Fedhealth different?

Family 
takes care 
of family.

FEDH3038FL The Cheese Has Moved

It’s family 
that turns 

a house into 
a home. 
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• facebook.com/fairladymag
• twitter.com/fairladymag
• instagram.com/fairlady_magazine/
• pinterest.com/fairladymag
• letters@fairlady.com
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No stigma!
I was thrilled to see that you 
included children suffering from 
schizophrenia and bipolar disorder 
in your article ‘Mothers changing the 
world’ in the February issue. I was 
surprised, because there is so much 
stigma, fear and ignorance surround
ing psychiatric illness that this sector 
of society is often overlooked and 
avoided. It is a challenge to sufferer 
and family alike, and these people 
are seen as ‘funny’ in some way. But 
they are human beings with feelings 
and aspirations just like ‘normal’ 
people. An open mind can go a long 
way to make the challenges these 
people face less formidable. Seeing 
them included in your magazine 
lifted my heart and filled me with 
hope for their future.
Theresa Keay
Ed: Every single one of those mothers is 
a force for change and good. What has 
stuck with me is how they determined to 
help all children, not only their own. 

Taking issue
I still can’t understand why free 
education should be provided to 
convicts while students struggle 
financially to further their studies. 
Those kids are the future of this 
country and are rough diamonds 
that only need to be polished to 
bring the economy of our beloved 
country to life.
Letladi wa Ga-Mphahlele
Ed: An excellent point! Maybe now that 
Zuma is paying back the money…

Tipping me over 
I have never written to a magazine 
before, but your article ‘To tip 
or not to tip’ rattled me. We pay 
an exorbitant amount of money at 
hairdressers, beauty salons, nail 
bars and dog parlours, and for 
them to expect a tip over and above 
the amount due is, in my opinion, 
wrong. You pay for a service and 
thank the person giving you this 
service, and that should be that. 
If employers are not paying their 
employees correctly it is certainly not 
the client’s job to boost their salaries. 
Name withheld
Ed: As a person who waitressed my 
way through varsity and as the mother 
of a teen who worked as a waitron for 
10 hours on her first day and earned 
R70, I would have to disagree. I do think 
everyone should be paid a decent wage, 
but all service is not equal, and excellent 
service should be rewarded.

Money honey
Every 
now and 
again my 
husband 
works 
late and 
I crawl 
into bed 
with your 
magazine. 
Last night 
I finally 

made it to page 66, ‘Is saving for 
your child’s education better than 
pay as you go?’ I loved the concise 
twopage spread, and left the 
magazine open at the article on my 
husband’s pillow for when he got 
home. We’re expecting our first 
baby in May and, among all the 
showers and scans, you hardly 
think of the necessity of starting 
to put money away for your 
child’s education. Thank you for 
a brilliant read that my husband 

Love and marriage
I have just finished reading the 
article ‘How to stay in love forever’, 
and I so enjoyed it! Some really great 
advice from people who are making 
marriage work in a time when it is 
so easy to throw in the towel. I am 
38 and have not yet been married.  
(I was too busy doing other things!)  
I do, however, see the value of 
marriage through my mom and 
stepdad’s relationship – 31 years and 
going strong! I am open to finding 
my marriage partner at this stage in 
my life, and I’ll remember this article 
in years to come when the inevitable 
bumps appear in the road. Thanks, 
FAIRLADY, for an insightful and 
inspiring read!
Cindy Prodgers
Ed: We’re happy to listen to professional 
advice from people with successful 
careers, so we thought we’d ask 
relationship ‘experts’ for theirs! 

Fairlady|February 2016   1918   Fairlady|February 2016

Jerry: If you’re not willing to for-
give, then don’t fall in love.  
Forgiveness is the inseparable shad-
ow of love. Marriages that are still 
standing today have two forgiving 
and forgiven partners. 

To be completely honest, we had 
an episode in our marriage when 
we contemplated divorce. And if we 

gave you all the 
facts, you would 
have agreed with the divorce. 

But I remember driving on the 
freeway and breaking down in tears. 
As soon as I stopped crying, I called 
our mentor for counselling. I waited 
until she was free – at nine that 
evening. 

She took me through a process 
of tough but unavoidable exercises. 
She called both of us in and lanced 
the boil. It was painful. We cried. We 

relationships
COMPILED BY CHRIS DE BEER

HOW 
TO 
STAY

lovein
FOREVER
Five South African couples tell us their 
secrets to a long and happy marriage.

Des and 
Dawn Lindberg 

Dawn: We’ve been married for 
50 years and we’re still singing 
together! Something of a record for  
a showbiz couple. I think our career 
is what’s cemented us together.
Des: To sing and play on stage 
somehow always fixes things  
– it concentrates the mind, and  
as the audience connects and 
applauds, we shed our differences, 
however passionately they might  
be felt. 
Dawn: Another secret in a long part-
nership is to be joined at the hip. And 
remember, passion is essential! 

Des: Dawn knows I’m always there 
when she needs me. She just needs  
to SMS.
Dawn: Seriously though, we share 
important values such as our feelings 
about religion and politics, and we 
really enjoy doing things together, 
such as going to the theatre and  
the bush.
Des: And swimming naked in  
the Mediterranean where, unlike 
Sandy Bay, no one on the beach 
recognises us.
Dawn: It’s also essential to keep 
close and bonded to family. Our 
sons, Josh and Adam, daughter-in-
law, Zuraida, and our grandchildren, 
Zaria and Shia, are paramount in  
our lives. 
Dawn: Oh, and if you don’t yet have 
a sense of humour in your relation-
ship, work on getting one fast.
Des: When it comes to embracing 
the Dawn of my day, I have to  
press my sense-of-humour button  
… or else!
Dawn: If we can’t laugh together, 
we’ll never learn to live, love and 
stay together.
Des: I’m on it, Dawnie. It’s only 
been 50 years. What are you doing 
tonight?!

Jerry and 
Theatre producers and  
entertainers

Actor-producer Jerry and 
wife Claudine, a lecturer and 
relationship expert

   When it comes to 
embracing the Dawn of 
my day, I have to press 
my sense-of-humour 
button ... or else! 

‘

’

LEFT: AT THEIR SON ADAM’S 
WEDDING IN 2003 – THE ONLY 
OTHER TIME BESIDES THEIR OWN 
WEDDING (ABOVE) THAT DES 
EVER SHAVED OFF HIS BEARD!

JERRY AND 
CLAUDINE BELIEVE 
DEDICATION AND 
FORGIVENESS MAKE 
FOR A 
STRONG 
MARRIAGE

DES AND 
DAWN IN 1965 
WHEN THEY 
FIRST STARTED 
PERFORMING 
TOGETHER

MARRIED 
FOR 50 
YEARS

MARRIED 
FOR 36 
YEARS

Claudine Mofokeng
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ow can you make 
sure you can afford 
to see your children 
through primary and 
secondary school – 
and beyond? If you 

save for it, where should you put your 
money? An education policy?

The argument for saving 
If the question is whether to save for 
your child’s education, the answer is 
that it is a good idea – but start early. 
‘Education inflation outstrips most 
salary increases, so school fees will 
take a bigger chunk of your salary,’ 
says Jéan Minnaar, head of retail 
savings solutions at Old Mutual 
emerging markets. At Old Mutual, 
they’ve crunched the numbers: you’ll 

pay R29000–R114000, depending 
on the stage (primary school, high 
school, university) and type (private, 
public) for your child’s education 
this year. And if you jump five years 
ahead, to 2021, you’ll be looking at 
R45000–R176000 for the year. 

They worked out that if your child 
is starting Grade R at a public school 
this year, you’ll end up spending  
R1 057 000 by the time she has 
completed a three-year degree at 
varsity. (If you go the private school 
route, make that R2406000).

And the later you start saving, the 
more you’ll need to save per month,’ 
says Minnaar. If your child was born 
last year, working on 10% growth 
before fees, you need to save about 
R530 a month for university tuition 

(excluding accommodation, books 
and travelling costs). But if your 
child is 10, you’ll need to save  
R1050. And this doesn’t take 
education inflation into account. 

H

#Feesmustfall saw the 
government agree to a 
0% increase at tertiary 

institutions this year. But 
education at every level 
is still expensive – how 
can you best afford it? 

PAYING AS 
YOU GO? 

Is saving
for your

child’s education
better 

than

our experts
Jéan Minnaar  
head of retail savings 
solutions at Old Mutual 
emerging markets. 

Fatima Vawda 
managing director 
of 27four Investment 
Managers

Danelle van 
Heerde head of 
advice processes 
at Sanlam personal 
finance.
Debbie Netto- 
Jonker CFP® 
founder of Netto 
Invest 

BELOW Gabi 
Lowe, who 
founded the 
Jenna Lowe 
Trust in honour 
of her daughter.

and I could benefit from! Keep up 
the amazing work!
Rochelle Fourie
Ed: Thank you for the lovely feedback … 
and good luck with your special day  
this month. Your baby is lucky to have 
such thoughtful parents.

Your say
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Sweet things

belonged
mom...

rowing up, my mom was a 
phenomenal ballet dancer. 
She was planning to go 
professional – she had 

been accepted into the ballet school in 
Cape Town and everything – but then 
at the last minute she decided that 
she should rather go into teaching. 
It is still one of the big regrets of her 
life. She opened a dance school in 
the, um, cosmopolitan city of Bloem-
fontein, which was very successful, 
and taught modern dance, tap and 
ballet. I, as her daughter, obviously 

had to do all these classes. She had 
high hopes that I would be the next 
prima ballerina. I obviously think I 
am a phenomenal dancer, but no one 
else seems to agree with me. (Espe-
cially not anyone who’s ever seen me 
dancing.) I think I probably got more 
of my dad’s grace and poise, not hers. 

When she retired, she gave me  
her old ballet shoes ‘for when I give  
it another go’. It’s a bit of a running 
joke in the family that I didn’t exactly 
follow in her pirouettes, as it were. 

When I told her I was showing off 
her shoes for this shoot, she laughed 
and said, ‘Well, now the world will 
know that you have failed me.’ We’re 
very different, but she really makes 
me laugh.”

Anne Hirsch
My mom’s ballet shoes

By Liesl Robertson

G

♥

COMEDIENNE AND PRESENTER OF 
THE GREAT SOUTH AFRICAN BAKE OFF

Heirlooms come in all shapes and forms 
– we asked some of our favourite women 
to tell us about the keepsake that was 
passed down to them from their mom.

“
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“I obviously think 
I am a phenomenal 
dancer, but no one 
else seems to agree 

with me.” 

Mom  & me
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Sweet things

her youth, my mother 
spent a year doing 
a cooking course in 
Europe, and she stayed 

with these very swanky old friends of my 
grandparents in Switzerland. When she and 
my dad got married 40-whatever years ago, 
they sent her a wedding gift – but they had 
obviously put insufficient postage on it, so 
she had to pay to get it through customs. 
(Because they had been so good to her, she 
didn’t want to be rude and send it back!) It 
ended up costing her a lot – she said it was 
basically her entire salary – and when they 
opened up the package, it was this very 
kitsch, pewter, fish-legged shell ashtray.  
It’s got three legs that look like mermaids, 
and a great big open clam shell sitting on 
top. It was obviously very European and  
de rigueur at the time, but my mother was 
horrified that this was what she had to 
show for all the money she’d spent. And  
to top it all off, my father absolutely  
hates smoking!

For the past 40 years, this ashtray has 
been a point of hilarity in the family, and 
a fond memory of when my parents were 
newly married. I’ve always loved it, and 
two years ago, my mom gave it to me. (It 
didn’t take much convincing at all!) She 
couldn’t believe that I wanted it, but she 
was thrilled to know that this thing that 
had caused her so much consternation had 
found a loving home and she loves that I 
use it. It has pride of place in our kitchen 
now, and its function tends to morph!”

Kirsten Goss
My mom’s ashtray

JEWELLERY DESIGNER

“For the past 40 years, 
this ashtray has been a 
point of hilarity in the 

family, and a fond memory 
of when my parents were 

newly married.”

IN“



his silk scarf is at least 
20 years old – it’s been 
in my life for as long  
as I can remember. It 

actually reminds me of my mom 
and my grandmother. My grand-
mother used to wear it to church 
– she’d wrap her hair in it when 
she didn’t feel like doing it up – 
so I always thought it belonged 
to her, but at one point my mom 
reclaimed it – it was actually hers. I 
remember her wearing it to work, 
with a shirt and a skirt, and she’d 
tie it around her neck. 

When I left home 12 years ago, 
my mom gave the scarf to me. I 
was going off to start my music 
career so I moved to Joburg to be 
closer to the action. I have a lot 
of items that were gifts from my 
mom, but besides a pair of shoes, 
this is the only thing I own that 
actually used to be hers. 

I literally use this scarf every 
day of my life. When I sleep I 
wrap my head in it so my hair 
doesn’t catch on the cotton  
pillowcase. I always take it with 
me whenever I travel – a few 
weeks ago I thought I’d left it at a 
hotel in Phalaborwa where I was 
performing, and I was completely 
distraught. Luckily I found it, 
tucked away in a corner of my 
suitcase. It’s actually got a hole in 
it, because my helper burnt a nice 
big fat hole through it when she 
was ironing, but I still use it – I 
just make sure to hide the hole! 
Because of the connection to my 
grandmother and my mom, I’m 
very attached to it.”

T

Mom  & me

Lira

My mom’s scarf

SINGER, THE VOICE  
SA JUDGE, FACE OF  
BOBBI BROWN

“My grandmother 
used to wear it to 

church – she would 
wrap her hair in it 
when she didn’t feel 

like doing it up.”

“

May 2016/Fairlady 17
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his whole outfit belonged 
to my mom: the top, the 
skirt, the jacket and even 
the earrings. We came to 

South Africa in the early ‘90s for my 
dad’s work: he was the Tanzanian  
ambassador. As the ambassador’s wife, 
my mom had to dress the part, but it 
came naturally to her: her style is very 
feminine. She’s always been particular 
about her appearance: to this day she 
won’t leave the house without makeup; 
she also believes that you must always 
smell good and wear earrings, and she 
has huge lash extensions that she has 
done every third week – she looks like 
she’s about to perform, like, all the time. 

Because we were the diplomat’s kids, 
we were also forced to be presentable at 
all times – when we were little we did 
the whole high socks, Mary Jane shoes 
deal – and we had to be soft spoken and 
well behaved. As a teenager, I rebelled 
against my mom’s dress code: I refused 
to wear makeup, and at one point I wore 
only T-shirts and jeans. She hated it.

Over the years, I must say, my style 
has changed. I’ve come to realise 
the value of looking polished, and the 
feminine part of me has emerged a bit 
more. Often I catch myself doing some-
thing and I can’t help but laugh and 
think, ‘Mama would do this’. 

This outfit is the kind of thing she 
often wore when she was my age – give 
or take five years. My mom has always 
loved shoulderpads. I hated them; I felt 
they were very Dynasty and old school. 
And now I love them. But I think the 
biggest thing for me – that I’ve only just 
realised – is that I got my love of prints 
from her. I use a lot of brights and  
prints in my designs and, as you can 
see, that was also something that she 
gravitated towards.”

Anisa Mpungwe
My mom’s outfit

FASHION DESIGNER, LOIN CLOTH & ASHES

T

“I got my love  
of prints from  

my mother.  
I use a lot of 
brights and 

prints in my  
designs.” 

“
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Mom  & me

Jane Raphaely
My mom’s ‘witch ball’

FOUNDER AND FIRST EDITOR OF FAIRLADY

and told to be on our best behaviour. The witch ball and 
everything that went with it were hidden away and the 
waiting room became their bedroom.

By the time the new sons-in-law were let in on our 
guilty secret, it had became part of the family mythology. 
I had also grown up enough to understand the implica-
tions: my grandmother was not just a woman who could 
put on a good act with a witch ball. She could also laugh 
in the face of disaster and charge on regardless. I hope I 
have inherited some of that, along with the witch ball.” ✤

here weren’t many heirlooms in our 
family, but our grandmother’s ‘witch ball’ 
was the one that all her daughters wanted. 
Although it was my mother who gave it to 

me, I think about my grandmother whenever I pick it up.
It came into our lives at a time when she had to turn 

a cloakroom in the rather grand house they were renting 
(in a small English town called Dudley) into a fortune 
teller’s consulting room. She threw a red shawl over its 
solitary light to create a witchy atmosphere, and put the 
word out that the fortune teller was ‘in’.  

Our grandmother did not talk or joke about this part 
of her life. We knew it had something to do with her 
anger toward our beloved grandfather, who was not the 
rich man she had dreamed of marrying. He was a self-
taught photographer, and a member of The Magic Circle, 
an association of qualified conjurors in Britain.

Her clients poured out their hearts, and she used her 
knowledge of human nature to give them the answers 
they wanted – a role she hated playing.

I was about eight when my two youngest aunts 
turned the family fortunes and granny’s hopes around 
by bringing home two Jewish suitors they’d met in the 
army and who came from much better backgrounds than 
ours. We were all summoned to Dudley to meet them 

T

“She threw a red 
shawl over its 

solitary light to 
create a witchy 

atmosphere, and 
put the word out 
that the fortune 
teller was ‘in’.”  

“
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Profile

By Anna Rich
♥

you haven’t yet seen Room, do it 
now – even though it’s the sort of 
film you might think twice before 
seeing. Based on a bestselling novel 
by Emma Donoghue, Room is about 
a young woman raising her son 
in the shed where they are held 

captive. Jack (played by Jacob Tremblay) was fathered by 
her kidnapper. But beyond the backdrop of this horror, it 
is about the love between a mother and child. 

‘You can think, “This is going to be a tough film to get 
to audiences,” because once people hear where some of it 
takes place, they think “Do I want to go there?”’ director 
Lenny Abrahamson told The Independent. ‘But we always 
felt the film would be life-affirming, and that instinct is 
vindicated by the response of audiences.’ 

To a large degree, the success of the film is down to 
what actress Brie Larson brings to the role of Ma. The 
lengths she went to to get into the character are extra-
ordinary. It’s not as if being held captive is an everyday 
experience that she could research. ‘You can’t just google 
“What does it feel like to be trapped in a room for seven 
years?”’ says Brie. So she spoke extensively to a  trauma 
specialist on the psychological effects it would have. 
She didn’t speak to any woman who had been through 
similar experiences, though. ‘I didn’t feel like it was my 

Brie Larson

ROOM

IF
And the 
Oscar goes 
to… Brie Larson, 
for Room. She 
actually has so many 
awards that keeping 
them all polished 
will be a job in 
itself. So why 
are we only 
noticing her 
now?

20 Fairlady/May 2016
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She thought it 
would be a doddle, 
because she loves 
being alone and 
prefers being at 

home to being out 
in the world. ‘But 
it kind of broke 

me in half.’
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Profile

place to invade their space,’ she 
explains. But she had been given 
videos of the rare occasions that 
such women had done interviews, 
which ‘just broke my heart and 
made me angry’. This fuelled the 
interview scene at the end of the 
film. ‘I wanted to expose the way 
we exploit someone else’s  tragedy 
and pain, and the way we feel 
entitled to know more.’

Brie isolated herself for a month 
– no internet, nothing – ‘to get to 
the emptiness’ that her character 
would have experienced. She 
thought it would be a doddle, 
because she loves being alone and 
prefers being at home to being 
out in the world. ‘But it kind 
of broke me in half,’ she says. 
‘I hit this  moment of just feeling 
so depressed. And I cried a lot. 
There was 24 hours where I just 
couldn’t stop crying. I felt like I was 
mourning the death of something.’ 

Brie turned to mythology, as she 
does whenever she’s feeling low, to 
be reminded that death and rebirth 
are cyclical. She was waiting for 
the sense of rebirth. 

And she interpreted a chance 
meeting with her trainer and his 
wife at her doctor’s rooms, where 
she got to see the sonogram of their 
baby, as the rebirth she was looking 
for. For Brie, this mirrored the 
situation in the book and film: the 
young woman stops crying when 
she finds that she is pregnant, 
because she has something to live for. 

he reason Brie was at the doctor for 
blood tests related to another facet of her 
prep – to make sure she wasn’t tipping 
into deficiency as a result of her severely 
restrictive diet. To match the experience 
of her character, she ate nothing sweet or 
starchy. It must have been particularly 

difficult for her, given that her Instagram feed reveals  
a great love of carbs – specially ‘fonuts’ (donuts baked  
or steamed, never fried).

She also kept out of the sun to achieve the pallor of 
someone who is never outdoors.

Beyond this, Brie brought elements of her own life 
to bear on the role. During the emptiness of isolation, 
she says, she ‘started seeing all of these parallels in my 

own life. And maybe some of the 
reasons I’d signed on to the project 
in the first place.’

One of the memories that 
came to her was living in a studio 
apartment in Los Angeles with 
her mom and sister when she was 
about seven. The apartment was 
‘a little bit bigger than Room’. The 
family didn’t have much money or 
stuff: ‘I had two pairs of jeans and 
maybe two shirts and a pair  
of shoes and a headband. My sister, 
the same, and my mom probably 
as well. And we each had a couple 
of toys. Every meal was Top 
Ramen [instant noodles].’ But, says 
Brie, she had the time of her life. 
Through the filter of her mother’s 
imagination, everything was 
interesting, everything was fun. 

That speaks to the incredible 
fortitude her mother showed in 
protecting them from the fact that 
their parents were going through 
a divorce. ‘We all slept in the same 
bed, a bed that fell out from the 
wall. And I remembered one night 
waking up to my mom with her 
hands over her mouth, just sobbing 
uncontrollably.’ I didn’t realise 
at the time that my parents were 
going through a divorce. That 
informed so much of the movie 
for me.’ 

The extent of sexual abuse 
in society also fuelled Brie’s 
determination to do her best. ‘It 
doesn’t matter how hard I work, it 

doesn’t matter how deep or far I go, I’m not even coming 
close to touching these women’s experiences,’ she says. ‘I 
felt a deep responsibility to tell this story and to tell it as 
honestly as I knew how to.’

The long process of debriefing is an indication of how 
much she poured into the role of Ma. Who she was by 
the time the movie was over was so far away from who 
she had been when she started, she says. Also, ‘There 
were certain aspects of this movie that really shook 
me; once you see certain sides of humanity it’s hard to 
unsee them. So I needed some help.’ She started going 
to therapy, which she found she loved so much that she 
still goes twice a week.

At 26, it might seem as though Brie is an overnight 
success. But she’d dreamt of acting since she was a child, 
and has actually been doing it for quite a while. When 
she was six, she started at The American Conservatory 

‘We all slept in the 
same bed, a bed that 

fell out from the wall. 
And I remembered 
one night waking 

up to my mom with 
her hands over her 

mouth, just sobbing 
uncontrollably.’

“

”
T
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Real name: Brianne Sidonie 
Desaulniers. As her surname 
is so difficult to pronounce, 
she chose Larson as her 
stage name. In one magazine 
interview, she said it’s her 
great-granny’s maiden name, 
but on The Tonight Show 
Starring Jimmy Fallon she 
said it was from Kirsten 
Larson, an American Girl doll 
she had as a child. 
 
French origins? Yes, and 
French is her first language.

Born in Sacramento, 
California. Her parents 
are variously described as 
homeopathic doctors or 
chiropractors. 

Her boyfriend, Alex 
Greenwald, is lead singer of 

Phases, an American indie 
pop/rock band that recently 
performed at Coachella Valley 
Music and Arts Festival. ‘He’s 
the other half of the equation 
– how can you explain 
support?’ she said after the 
SAGs (where she picked up 
Outstanding Performance by 
a Female Actor in a Leading 
Role). ‘I mean, it goes beyond 
anything. He’s just my person; 
he’s my best friend.’ 

She released one album 
as a teen. She had her own 
website, which she used to 
promote her songs. This led to 
a signing with a major record 
label, but Finally Out of P.E. 
sold only 3500 copies in the 
US. She made another album, 
but it was never released. 
There’s plenty online showing 

Brie’s singing incarnation, 
including a YouTube video of 
her singing ‘Black Sheep’ in 
Scott Pilgrim vs. the World.

First job? As a child, 
a couple of sketches for The 
Tonight Show with Jay Leno.

Favourite movies? 
Swedish films I Am Curious 
(Yellow) and I Am Curious 
(Blue), French film A Woman 
is a Woman, Japanese film 
Rashômon (widely considered 
one of the greatest films 
ever made), and Scenes 
From a Marriage, a Swedish 
television series directed by 
Ingmar Bergman.

Top three tracks on 
her Apple playlist (all 
very indie): ‘Multi-Love’ by 

Unknown Mortal Orchestra, 
‘Butterfly’ by Grimes and 
‘Track03’ by… boyfriend 
Alex Greenwald.

Amy Schumer says: ‘Brie 
is as advertised – the most 
genuine, kind person one 
could hope to meet.’ 

Next mov(i)e? This year, 
we’ll see her in Basmati Blues, 
a musical romcom; and, along 
with our very own Sharlto 
Copley, in the British crime 
drama Free Fire. She’s busy 
filming Kong: Skull Island 
with Samuel L Jackson and 
Tom Hiddleston in Australia, 
Hawaii and Vietnam.

And she’s set for the lead 
in… The Glass Castle, based 
on Jeannette Walls’s memoir.

Theater in San Francisco – their youngest student ever. 
The reason Brie’s mom took her to LA in the first place 
was to see if she could really make a go of it. 

Brie’s career began in TV, with an episode here and 
there in various shows – but her breakout role, before 
she’d even finished middle school, was in Raising Dad, 
in which a widower tries to bring up his two daughters. 
The next big series was United States of Tara, a comedy-
drama series starring Toni Collette as a mother with 
dissociative identity disorder, which ran till 2011. Brie’s 
role as sarky, rebellious Kate, one of Tara’s daughters, 
was well received. 

She’d also appeared in about 26 films before Room, 
the best known of which are probably 21 Jump Street, 
Scott Pilgrim vs. the World and last year’s Trainwreck with 
Amy Schumer. 

ven so, she never quite made it. ‘I wasn’t 
pretty enough to play the popular girl, 
I wasn’t mousy enough to be the mousy 
girl, so I never fit in,’ she explains. Brie 
gave up on her acting career several times. 
‘It was too hard. So I went to college 
a couple of times to be a photographer 

and then an interior designer, and then, at the real depths 
of it, to be an animal trainer.’

That sense of not fitting in as an actress is reflected 
in Brie’s experience of life. She always felt different, 
she says, and social interaction and eye contact were 
hard for her. ‘I always just wanted to be alone. I chose 
to be home-schooled. I really just wanted to watch 
movies and write and think and play music.’ But when 
she watched American movies, she felt ‘this sense of 
sadness’, because she didn’t relate to the women. ‘They 
were just so beautiful, so together … and even when they 
weren’t together, it was perfect.’ In her Screen Actors 
Guild acceptance speech she alluded to that feeling of 
dissociation: ‘I was home-schooled; I didn’t really feel 
like I was part of any group. So this is a really big one for 
me. I feel like I was born questioning everything about 
reality, feeling lost and alone and always afraid that I was 
deeply unloveable. And watching your movies… made 
me feel less alone.’

But what actually inspired her to go back to acting 
was The Criterion Collection on Netflix. Brie watched 
everything in it. ‘It was when I was finally able to see 
complexity’, she says. ‘And honesty. And that there were 
these women that were beautiful, and thought-provoking, 
and also very complicated – at times unlikeable. I started 
to relate very much to that and I went: “Oh, that’s what 
I want to do. That’s what I’m interested in bringing back 
to American cinema.”’ And now she has. ✤

E

Profile
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Balancing act

By Marli Meyer

he last time someone asked how 
you were, what was your answer? 
‘Crazy-busy’? Or maybe ‘Totally 
swamped!’ or ‘Hectic!’? You’re not 
alone – and our relationships are 
suffering as a result. We’re all busy. 
All. The. Time. Busy with a deadline, 

busy taking care of a newborn, busy organising things, 
busy fixing things. It’s not to say we don’t have a lot to 
do, but none of us is so busy that we can’t make friends 
and family relationships a priority – because prioritising 
is what it’s really about. 

How rethinking the idea 
of ‘busyness’ can help 
you move away from 
letting it ruin your life to 
being empowered about 
your time and focusing 
on what matters.

busyness
destroying
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Balancing act

In our obsession with being productive, somehow being 
busy became the most important metric of success. 
If you’re busy all the time it means you’re totally 
indispensable, right? 

Wrong. Most of the time, everything will be fine, even 
if you aren’t working 24/7. But when you aren’t busy 
and everyone else is, you start to feel guilty and worried. 

A recent marketing study, conducted in 28 countries, 
revealed that most people exaggerate their own 
busyness and feel compelled to lie about how busy they 
really are. Another interesting finding was that up to 
65% of participants, across generations, thought that 
other people were 
exaggerating their 
busyness. What it boils 
down to is that we’re all 
having a busy-off here.

But busy is not a 
badge – it’s a complaint 
masked as an achieve-
ment. It’s a sign of 
importance. Have you 
ever found yourself in 
a conversation like this?

‘I never take a lunch 
break. I’m far too busy 
and if I leave the office 
they’ll almost definitely call for some kind of emergency.’

‘Oh, I haven’t taken lunch in years! Plus, I’m so busy 
I don’t even think about food at work.’

‘Well, I haven’t eaten a thing today – it’s 8pm and this 
salad is the first thing I’m having!’

‘I wish food was my biggest worry. Try four hours of 
sleep a night.’

As if we’re so lucky we’re busy that we’re neglecting 
our health, relationships and, ultimately, our happiness.

In Daring Greatly, Brené Brown writes: ‘One of the 
most universal numbing strategies is what I call “crazy-
busy”. I often say that when they start having 12-step 
meetings for busy-aholics, they’ll need to rent out football 
stadiums. We are a culture of people who’ve bought into 
the idea that if we stay busy enough, the truth of our lives 
won’t catch up with us.’ 

Maybe we’re filling our time with tasks so we won’t 
have time to think about things like a failing marriage? 
Or that we don’t like being alone? Or that we’ve 
neglected a sibling or friend? Modern life is demanding, 
but we need to make a mind switch to where making 
memories with loved ones trumps errands, meetings 
and office work. And here’s the good news: there’s 
a pretty simple solution to this busy-bragging culture 
we’ve developed.

You might be thinking, ‘Yes, but I can’t afford to work 
any less!’ Whereas some people have the luxury of 
spending less time on work than others, this is not the 
issue here. If success means the kind of good income that 
can support holidays, lunch dates and leisure time – but 
you have no time to do these things – are we not missing 
the point? It’s time to stop thinking that being the one 
with the most to do at the office, or being the mom that 
has the most driving to do, or being the friend who can 
never make it to book club equals success or worth. 

We need to reconfigure our idea of true success in life to 
be thriving relationships with those we care about, having 
a job that helps give us purpose, travelling, making time 
for others and, most importantly, balance. When we 
recognise that a frenetic life is a life half-lived and aim for 
flow instead, we thrive – and so do our relationships. 

Flow is a concept coined by Hungarian psychologist 
Mihaly Csikszentmihalyi. In his research, he shows 
that flow enables the exquisite creativity, excellent 
work and intense rewarding experiences that humans 
associate with happiness. It can only occur when you are 
completely ‘in the zone’ – present in what you are doing 
– for chunks of time in the day. Busy people don’t get that 
feeling, because they’re always aware that they have to 
rush on to the next thing. 

Instead of aiming to get everything done, aim for flow 
in work and play. If we stop believing that busyness 
is something to brag about and that balance is what is 
actually worth boasting about, we’re halfway there. 

People generally have more leisure time than ever before. 
So why do we still feel so busy? Well, it’s a mixture 
of things. The first is obvious: in an economic climate 
in which jobs are becoming fewer and the skill sets at 
most jobs are fast-expanding and ever-changing, we’re 
racing to make sure we keep up. And even if we aren’t 
racing at work, our minds are racing. The second thing 
is our choice of words. Research from the University of 
Warsaw on the psychological aspects of language shows 
that our words affect us more than we realise. By telling 
someone you’re busy, you’re letting them know you’re 
preoccupied and have no time to speak to them. Plus 
‘busy’ is so overused it’s lost its meaning. What emotions 
are connected to your busyness? Are you anxious and 
tired? Are you feeling inspired and in a rush to execute 
your latest idea? Give an honest assessment rather than 
using the ‘busy’ excuse – people relate to honesty a lot 
better and you’ll interact genuinely in that moment. 

THE GLORIFICATION 
OF BUSY

REDEFINE YOUR IDEA 
OF SUCCESS

WE HAVE A BAD CASE 
OF ‘BUSY’ BRAIN

Modern life is 
demanding, but 
we need to make 
a mind switch to 
where making 
memories with 
loved ones trumps 
errands, meetings 
and office work.
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Balancing act
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Thirdly, the technological era means we’re exposed 
to a lot more ‘noise’ every day. And that we’re almost 
always contactable. The fluid nature of work and leisure 
time means we watch funny videos at work and send 
work emails in bed. 

Because we’re so used to thinking that all our time 
is already allocated to something productive, we feel 
anxious and as though we’ve run out of time. Our minds 
have become frenetic hubs where all we see is to-do lists, 
appointments, meetings, deadlines and the overtime 
we’ll need to actually do our work. So we’re really not 
even making ourselves available in the first place. When 
something is cancelled, we think of important things 
to do during this gap in our schedule rather than just 
leaving it free to think and breathe.

Having a challenging job or a full schedule is great, as long 
as you can keep a balance. Let’s stop being exasperated 
about our busyness and rethink our way of life:
• Accept defeat – your time is a finite resource; every 
day has only 24 hours. On the other hand, your job and 
responsibilities keep changing and growing. By trying to 
fit an infinite number of tasks into your day, you create 
a life where your to-do list never ends. Accept there will 
always be more to do and decide on a cut-off point. 
• Allocate blocks of time to various tasks. You’ll then feel 
in control of your time and get more done rather than 
perfecting a single task. 
• Eliminate ‘busy’ from your vocabulary – just using 
different words to describe your day will make you a lot 
more connected to your feelings and the people around 
you, and it will stop you from feeling busy 24/7. 

The internet and all its consequent inventions means we 
are connected with many more people than we used to 
be. The average Facebook user has 338 friends. And we’re 
all part of WhatsApp groups or email threads. It’s highly 
unlikely that all those connections are real friends, but we 
say ‘maybe’ to everyone to keep our options open and 
to stay connected. But this is actually disconnecting us 
further, writes essayist Tim Kreider in a New York Times 
article, ‘The busy trap’: ‘I recently wrote a friend to ask if 
he wanted to do something this week, and he answered 
that he didn’t have a lot of time but if something was 
going on to let him know and maybe he could ditch work 
for a few hours. I wanted to clarify that my question had 
not been a preliminary heads-up to some future invitation; 

this was the invitation. But his busyness was like some 
vast churning noise through which he was shouting out 
at me, and I gave up trying to shout back over it.’

Sadly, most of us can probably relate – messaging 
a friend on WhatsApp to make dinner plans for the next 
week often ends in them giving a ‘maybe’, depending 
what other options pop up for them. The problem is, 
saying ‘maybe’ to everything means we inevitably get 
into the sticky situation of feeling anxious or guilty 

about letting 
someone down at 
the last minute. 
Even while we’re 
saying ‘maybe’, we 
probably know all 
along that we won’t 
make breakfast on 
Saturday because 

we’re going to a function on Friday. Using busyness as 
an excuse means we have forgotten how to say no. And 
being afraid of saying no is leaving us feeling out of 
control of our time. As French writer Jules Renard said, 
‘The truly free man is the one who can turn down an 
invitation to dinner without giving an excuse.’

Modern technology hasn’t helped; we’ve started 
accepting last-minute cancellations or being late, as it’s so 
easy to send a message or call to say you’re running late. 
Our fear of missing out (FOMO) is making us flake out 
on our friends, but what we’re really missing out on is 
quality time away from work and housekeeping. 

Choose whom you really want to spend time with, and 
treat the commitments you make to those people as 
scheduled meetings. Your time is limited, so be selective. 
Also, as a parent, you choose what your child spends 
their time on. Creating a ‘busy’ home can happen all too 
easily. It’s important for children to have time to potter 
around and to be idle to consolidate the things they 
learn and to process their thoughts and experiences. 
Tim Kreider writes, ‘It’s almost always people whose 
lamented busyness is purely self-imposed: work and 
obligations they’ve taken on voluntarily, classes and 
activities they’ve “encouraged” their kids to participate 
in. They’re busy because of their own ambition or drive 
or anxiety, because they’re addicted to busyness and 
dread what they might have to face in its absence.’ 

Let’s stop being busy and start choosing our 
relationships. If we shift our priorities, we’ll be bragging 
about the time we spend with friends and family 
rather than who has clocked the most hours on work. 
Imagine that. ✤

REFRAME YOUR IDEA 
OF ‘BUSY’

WE SAY ‘MAYBE’ 
TO EVERYTHING 

      They’re addicted 
to busyness and 
dread what they 
might have to face 
in its absence. 

“

”

REALISE IT’S YOUR 
CHOICE, AND CHOOSE
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Cindy

supermodel
supermom

superhappy

mark her 50th birthday in 
February this year, Cindy 
Crawford released her book 
Becoming, a celebration of 
her life up to this point and 

an acknowledge ment of the lessons she’s learnt along 
the way.

And right there are two of the reasons we think Cindy 
is the most super of The Supers: firstly, she chose to 
celebrate her 50th birthday rather than ignore it and hope 
it would go away; and secondly, she wants to share her 
life lessons with other women (us!) rather than pretend 
she was just born perfect.

In the foreword, she puts it right out there: ‘I’ve been 
working a long time to get to the place where my interior 
self matches the exterior you see,’ she writes. ‘I too want 
to feel like the confident, strong, powerful woman I see 
on these pages, and I’m starting to feel more and more 
like her every day.’ 

As a girl from a small town, she wasn’t born with 
these qualities. Cindy had to teach herself to become the 
person other people saw her as with every job, taking 
advice from all the professionals she met along the way. 
The book is really beautiful – how could it not be, with 
essays on and photographs of her by icons such as Annie 
Leibovitz, Arthur Elgort, Helmut Newton, Herb Ritts 
and Irving Penn, among others? But it’s her personal 
anecdotes and the process of her journey that make it 
something special. 

Cindy has been happily married to businessman (and 
ex-model) Rande Gerber for 18 years, and together they 
have two unsurprisingly beautiful children: Presley (16) 
and Kaia (14). Kaia, in particular, looks uncannily like 
her mother, and they appeared together on the cover of 
Vogue Paris in April. 

Both Presley and Kaia made waves last year 
when they were photographed together by famed 
photographer Bruce Weber for Carine Roitfeld’s 
CR Fashion Book… It doesn’t actually get much cooler 

Glamorous and grounded, 
Cindy Crawford has always 

been a real class act. This year 
she turns 50, launches her book 
and welcomes her kids, Presley 
and Kaia, into the fashion biz.  

By Jana Wessels

Cover story
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I’ve been 
working a long 

time to get 
to the place 
where my 

interior self 
matches the 

exterior 
you see.

than that in the world of high fashion. 
Since then, the two have appeared in 
numerous fashion spreads and have 
signed with IMG Models. It must be 
a first for two generations to be this 
successful simultaneously in the world 
of fashion and modelling, because Cindy 
is clearly still regarded as one of the best 
in the biz. 

Back at home, though, it’s pretty 
much business as usual for this mother 
of teenagers: Kaia often pulls Cindy up 
for posting too many photos on social 
media and using one too many hashtags 
on Instagram. Sound familiar, anyone?! 
Cindy has also always insisted on living 

“

”

Kaia Gerber and mom 
Cindy appeared on the  
entertainment show Extra 
in November last year.
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as normal a life as possible, even though her family has 
been more or less continually in the limelight for the past 
20 years: she helps out with school plays and the four of 
them spend as much family time together as they can. 

All mothers find themselves juggling family and 
personal lives to some extent, and Cindy’s advice 
is simple and firm: say no – because you can’t do 
everything – and ask for help when you need it. Her 
small-town upbringing has held fast, despite the fact 
that she’s living a big life. 

And it really is a Big Life. 
Cindy and Rande are good 
friends with George and 
Amal Clooney 
(remember them 
being ferried to the 
A-listers’ exclusive 
wedding in Venice 
last year?). Rande 
and George, who 
have known each other for 
years, own a tequila brand, 
Casamigos, together. Rande 
even recounted the story of 
how Cindy and George once 
wound up in bed together to 
a reporter during an interview 
about Casamigos: He and 
George (this was pre-Amal) 
went out to have few drinks 
at one of his restaurants in 
Miami… perhaps a few too 
many, because George ended 
up sleeping over in the guest 
room of Rande and Cindy’s 
Malibu house, which is where 
Rande usually sleeps after 
a night out on the town. This 
time, because George was 
there, Rande had gone to 
sleep in one of the kids’ rooms. At about 3am, he says, 
he was woken by Cindy rushing in, going, ‘Oh my God, 
I just got into bed with George!’ She explained she had 
walked into the guest room and got into bed with who 
she thought was Rande – passed out, face down with his 
clothes on. ‘I got into bed and I’m like, “Hey babe, why 
don’t you get undressed?” and then George turned his 
head going, “Oh my God, I’m so sorry!”’ Later, they all 
had a good laugh about it. ‘George said, “This has to be 
our advert: Drink Casamigos and wake up with Cindy 
Crawford.”’ To which Cindy replied: ‘No, it should be 
“Drink Casamigos and wake up with George Clooney.”’ 
The episode inspired an actual Casamigos Tequila ad that 
you can find on YouTube here: http://bit.ly/1TkNBUk. 

Having her own professional life has always been 
extremely important to Cindy. After seeing her mother 

struggle financially after getting divorced, Cindy 
was absolutely determined always to be financially 
independent. Her parents’ divorce was brought on by 
the tragic death of her brother from leukaemia at the 
age of four. His loss was too much for the relationship 
to bear, and they separated – but it was a difficult 
separation, and Cindy’s father sometimes withheld 
child support if he wasn’t happy with her mother. There 
were some weeks that the family had no money for 

groceries. Even though Rande 
is a multimillionaire, Cindy 
has stuck to her resolution, 
despite the fact that it has 
occasionally led to some 
friction in their relationship 
– because he wants to take 
care of her: ‘There are other 
places in our relationship 
where I can let him get that 
feeling. I’ve learnt it’s okay to 
lean on someone and to back 
down a little bit. I have to 
remind myself to slow down 
and let him open the door 
for me, and that makes him 
feel good.’

Understanding when to 
push and when to hang back 
is an example of Cindy’s 
intelligent approach. She’s 
always epitomised the 
perfect combination of 
brains and beauty, finishing 
school with top honours and 
winning a full scholarship to 
Northwestern University to 
study chemical engineering. 
Because she never realised 
she was beautiful (she had 
a huge complex about her 

trademark beauty spot, for example), she wanted to 
pursue an academic career. But, for good or bad, the 
world couldn’t see past her extraordinary looks. It’s 
been a struggle, she says now, to constantly have to 
prove that she actually has a brain. 

Turning 50 has taught Cindy to relax and enjoy her 
life a little more. She’s joked that it’s now time to retire, 
but that clearly isn’t going to happen any time soon. Her 
appearance in Taylor Swift’s ‘Bad Blood’ video as the 
headmistress of the singer’s now infamous girl squad has 
been watched more than 800 million times, inspiring the 
#girlsquad hashtag and cementing her popularity with 
a new, younger group of women who regard her with 
admiration. Looking at Cindy’s career, her marriage, her 
family and her new-found self-acceptance, it’s easy to see 
why they would. ✤

“I too want to feel like the 
confident, strong, powerful 

woman I see on these pages, and 
I’m starting to feel more and 

more like her every day.”

Cindy and her husband 
Rande with their children, 

16-year-old Presley and 
14-year-old Kaia, on a family 
outing to the Grand Canyon.
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I’d been planning to do the 
Camino de Santiago for 
a while, but when the time 
drew near, the journey took  
on added significance.

♥
By Adelle Horler



Sweet things

It was the biggest fuchsia I’d ever seen,
framing the front door of the little stone house like a purple 
waterfall. I pulled out my camera – Mom’s got to see this! – 
and then stopped. Twelve days ago I’d been in Cape Town 
with a living, breathing mother. Now I was walking through 
a Spanish village whose name I didn’t know, and she was gone.

There had been a plan. To mark my 50th birthday, the grand 
transition into the second half of life, I’d arranged a big party 
followed by an adventure: three-and-a-half weeks walking the 
Camino de Santiago, the ancient pilgrimage route in northern 
Spain. Then the universe added an extra rite of passage.

Two weeks before my birthday, my mother woke up very 
short of breath. Just weeks from turning 91, Thora was still 
feisty and independent, proudly living on her own as she had 
for the two decades since our father died. She’d always been fit 
and active – she played a strong game of tennis right up to age 
87 – and cheerfulness was her default setting.

But her health was slowly failing and her independence was 
eroded a little more each day. And she’d had enough of that.

She was admitted to hospital with pneumonia, or ‘old 
man’s friend’, as she called it. Mom had had a few hospital 
stays over the previous year or so – two falls, a minor heart 
attack – and my sisters and brother accepted that this was part 
of our lives now; she’d increasingly have health scares. But 
for Mom this was intolerable. ‘I can’t be doing this,’ she said, 
and insisted we get her a living will, which specified that she 

ABOVE: No matter how small, every 
village has a church – and most have 
been welcoming pilgrims for centuries.
 
BELOW: The rhythm of each day is 
simple: just pack up your things and 
follow the Way.Thora and Frank 

Horler head off 
to London for 
their honeymoon, 
1 June 1946.

BELOW: Thora 
at 90 with her 
children, John, 
Vivien, Vanessa 
and Adelle.  

ABOVE: It’s a real 
thrill to drink from the 
ancient stone fountains 
that dot the route – as 
pilgrims have done for 
hundreds of years.

ABOVE: Adelle and 
her brother, John, at 
a monolith that honours 
St James, or Sant Iago.
BELOW: Some walk 
in groups – Adelle 
preferred the meditative 
peace of going solo.
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should not be resuscitated if she had a stroke or heart 
attack, for example.

I cancelled the party and postponed the Camino. 
As the days passed with little improvement, she grew 
adamant. ‘This is no life,’ she told us. ‘I want to go 
now and see your dad. If I could press a button, I’d do 
it myself.’

A week later she decided to stop all medication. She’d 
have palliative care to keep her comfortable, and her 
doctor explained that without medication it might take 
anything from a day to a week. She moved to a single 
ward so we could stay with her. 

She didn’t waver as we entered a surreal time. 
Although on oxygen, Mom was normal. Chatty and 
funny. Alive. We spoke of banal things as an unthinkable, 
terrible event barrelled towards us at high speed.

Different family 
members came to see 
her that afternoon 
and evening. Truth 
be told, we were all 
a bit hopeless, while 
she was positively 
cheerful.

‘Drive safely,’ she 
said to David, her 
oldest grandchild, 
as he left. ‘You 
too,’ he answered 
automatically.

‘I’m not driving anywhere,’ she quipped. ‘I’m getting 
my wings.’

She phoned Tom, her second grandchild, who lives 
in Australia, and John, her son who was already on 
the Camino – we’d planned to meet up in Santiago de 
Compostela, the destination of the pilgrimage route.

They were emotional calls for both men, but Mom was 
calm and matter of fact, completely at peace with what 
was about to unfold.

As she had done all her life, she affected the people 
around her during her days in hospital. Two patients 
from her previous ward shuffled over, wheeling their 
drip stands, to say hello and give her a prayer they’d 
written out. Her doctor came by late in the evening just 
before heading home. ‘Aunty Thora, if you want me to 
be with you in the night, tell the nurses and I will come.’

My sisters, Vivien and Vanessa, and I stayed with 
her all night and shared laughs and stories – the camel 
that tried to kiss her in Cairo, the time John blew up the 
stove. There was singing.

As she settled to go to sleep: ‘You’re all going to feel 
so silly in the morning when I wake up to have my tea.’

The next morning there was a solar eclipse. About 
an hour after the sun went out, Mom was gone.

The church was full at her funeral and we spoke about 

her with pride. There was a good bit of laughter. It was 
in a Methodist church, with a Baptist minister and an 
Anglican blessing, and she’d insisted on a Jewish coffin, 
one of the simple ones with rope handles. 

I turned 50 the next day.

                                          ‘                                       ‘What 
would you do instead – go to work and pretend 
everything’s normal?’

So four days later I was drinking a beer in a square 
in León, Spain, feeling like the new girl surrounded by 
seasoned pilgrims, and wondering whether spending the 
next three weeks alone inside my head was a good idea. 

The Camino de Santiago, or the Way of St James, goes 
back more than a thousand years. There are actually 
many pilgrimage routes from all over Europe – the one 
I was on traditionally starts in France and winds west 
across northern Spain – but they all end at the massive 
cathedral in Santiago de Compostela (St James of the Field 
of Stars), said to house the remains of the apostle. The first 
written account of a pilgrimage is dated 950 AD.

Still a bit shell-shocked, the next morning I shouldered 
my pack outside the cathedral in León and took the first 
step on a 400km journey to Santiago de Compostela and 
beyond to Finisterre (End of the Earth). 

‘Completo!’ said the hospitalero that evening as I arrived 
in Villar de Mazarife – hot, hungry, with chafed hips 
from my pack and in no mood to be told there was no 
more space. Then a Danish couple who’d passed me 
earlier stuck their heads around the door to say it’s okay, 
when they saw it was getting full, they’d booked me in. 

Many more acts of kindness from strangers would 
follow: a Brazilian waiting for me in a forest to make 
sure I didn’t miss a turn-off in the predawn dark; 
‘Buen Camino!’ called out countless times by locals 
and fellow pilgrims. A beautiful camaraderie grew along 
the route, with shifting friendships made and lost as you 
walk at different paces, only to reconnect a few days 
later over dinner in a random village. 

Many pilgrims I met were pressing pause on their 
lives, re-evaluating their priorities. Others, like me, were 
marking some transition or loss. And some were just 
having a cheap holiday and getting fit into the bargain. 

For me, the purposeful simplicity of each day – wake 
up, pick up your things and just start walking – brought 
a kind of joy. Villages are seldom more than 5km or so 
apart, so you simply follow the route and stop when 
you’ve had enough for the day. Such freedom from 
itineraries and bookings!

I loved to start early, leaving each shuttered and silent 
village with the dawn just lighting the rim of the world. 
I’d walk for six or seven hours, 20-odd kilometres, then 
find an albergue, shower, head out to explore and have 
supper. As life got less complicated, I also pared down 

‘Just go,’ my sister said.

Twelve days ago 
I’d been in Cape 
Town with a living, 
breathing mother. 
Now I was walking 
through a Spanish 
village whose name 
I didn’t know, and 
she was gone.
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‘Just go,’ my sister said.

ABOVE: Scallop shells 
were originally brought 
back home as proof that 
pilgrims had walked the 
route as far as the sea.
RIGHT: The grand church 
of El Salvador in Vilar de 
Donas was the seat of 
the Knights of Santiago.

LEFT: Adelle kept 
bumping into these 
three Scotsmen on 
the Camino – the 
day the Springboks 
beat the Scottish 
rugby team 
was a good one, 
she says.

RIGHT: John 
crosses one of the 
many medieval 
bridges on the 
Camino, this one 
entering Ribadiso, 
two days’s walk 
from Santiago.

The beautiful cloisters 
of the Monastery of 
St Maria Madalena 
in Sarria – parts date 
back to the 1200s.
 
RIGHT: Stone 
effigies of the Knights 
of Santiago, who 
protected pilgrims on 
the Way, are found 
in the church at Vilar 
de Donas. 

A stone beacon 
at Finisterre 
marks Kilometre 
Zero, the early 
pagan end to the 
Camino.

LEFT: Traditional 
symbols of the 
Camino: the 
wooden staff and 
the scallop shell.
RIGHT: It’s said 
Charlemagne 
drank from this 
fountain in the 
8th century.
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what I carried to the 
critical minimum – just 
two sets of clothes, one 
worn, one washed. 
That felt like freedom, 
too. No decisions – 
wear the clean one.

The ticker tape of 
grieving in the back of 
my mind continued, 
but it was softened by 
the meditative rhythm 
of my steps, hour after 
hour, through beautiful 
forests and farmlands. When the route joined a busy 
road or ugly town, I’d jam in the earphones and walk in 
a bubble of music. 

                                                                                 itself 
brought peace, too: the saint’s carvings on centuries-old 
fountains; the wonder of stone steps worn smooth by 
thousands of pilgrims. It seems every village, no matter 
how small, has a grand church filled with candles and 
saints’ statues, and there’d be a Pilgrim Blessing every 
night, with the priest wishing us well on the Way. (In 
tiny Rabanal, the old priest dispelled any parochial 
thoughts we may have had by urging us to do something 
about the refugees in Syria and support organisations 
like Greenpeace. ‘It’s what Jesus would have done.’) I’m 
not Catholic, nor especially religious, but I came to love 
a good mass. 

The entire Camino is marked with yellow arrows 
– painted on pavements, street poles, trees or stone 
beacons. At every fork in the path, I’d cast around for 
the arrow. Some were hard to find, but always there’d be 
one, reassuring you on the way like an old friend. I was 
also conscious of my mother’s energy supporting me – in 
one sense, quite literally. 

Her birthday present was a pair of super-light hiking 

poles that so often held me up when I stumbled and 
spurred me on when my pace flagged. There were 
many sudden sharp stabs of memory, but mostly I had 
a sense of her joy. No longer limited by her body, she was 
happy – and telling me not to waste life doing things 
I don’t love. 

My brother John and I finally met up and walked the 
last stretch into Santiago together. Standing before the 
cathedral, as myriads of pilgrims had done before, was 
bittersweet. All I wanted to do was phone Mom to say 
we’d made it. 

Writing this has brought back tears, and there’s still 
a sense that our family is 
incomplete. But a lovely 
change has happened with 
my brother and sisters. With 
Mom as our glue, we could 
be lazy with each other. 
Now we realise we are our 
family, and that’s made us 
closer than ever before. ✤

• The most popular Camino route, the French Way, is 
about 770km long and takes five to six weeks. For me, it 
was fine to start halfway. Many pilgrims do only the last 
100km, the minimum required if you want to get your 
Compostela – proof in Latin you’ve made the pilgrimage.
• Make sure you get a credencial, or pilgrim’s passport, 
either before you go (from the Confraternity of St James in 
South Africa – www.csjofsa.za.org) or once you arrive. You 
collect stamps in it along the way.
• You will be miserable and risk injury if your pack is too 
heavy. Aim for 7 to 9kg, max. 
• Take just two sets of clothing – one on your body, the 
other drying from yesterday. Seriously! 
• Most villages offer a courier service that takes your pack 
to the next major stop for between €5 and €10. Use this if 
you’re injured or if you want to be part of the Lycra-clad, 
sweat-free fakers with bouncing ponytails who trot past 
as you’re lumbering up a hill.
• There’s a variety of accommodation on offer: basic 
monasteries where you simply leave a donation, ‘official’ 
hostels with dormitories (€6 a night in 2015), albergues 
(€11 to €20 a night) and fancy guest houses and hotels. 
• Bed bugs are a reality – I got them once and they’re 
awful. Get your sleeping bag treated before you go.
• Many restaurants have a pilgrim menu – usually three 
courses and (often) a jug of wine for only €12 to €15.
• John Brierley has written an excellent series of Camino 
guides to the various routes that have daily maps and 
distances, recommended albergues and details on 
historical sites. Many pilgrims tear and discard pages as 
they go to save on weight. No kidding. 
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For me, the 
purposeful 
simplicity of 
each day – 
wake up, pick 
up your things 
and just start 
walking – 
brought a kind 
of joy.

MY CAMINO TIPS

The reverence of theWay

FAR LEFT: At land’s end, 
Finisterre, after a 400km 
life-changing Camino.
LEFT: The pilgrimage 
traditionally ends at the 
cathedral in Santiago 
de Compostela, which 
is currently undergoing 
restoration work.



Love being 
in your shoes

36
0D

/G
RE

EN
CR

O
SS

/FA
IR

LA
DY

00
9/

E

www.green-cross.com

We design our shoes to be stylish and comfortable so you will love wearing them.

00695 Fair Lady r1.indd   2 2016/03/03   10:51 AM



40 Fairlady/May 2016

By Liesl Robertson

Sum
When mathematician Mmabatho Mokiti 
started Mathemaniacs, her one-woman 
tutoring company, in 2009, she had no 
idea of the places it would take her.
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the age of seven, 
Mmabatho Mokiti 

knew she would 
one day run her own 

business. ‘I spent the 
first eight years of my life 

living in Diepkloof with 
my grand parents, and that had a huge influence on the 
person I am today,’ she says. ‘My grand father was an 
entrepreneur for most of his life – and we grew up around 
that. He did a few different things over the years: he did 
deliveries for people; at one point he also sold chickens 
and eggs, and cooldrinks. And because he worked for 
himself he could determine his own hours, which gave 
him the liberty to spend time with us.’ In the evenings, 
Mmabatho would help him to count the day’s takings 
and do the books. ‘He showed me how to calculate the 
profits. I’ve always found numbers 
interesting; I think that’s where my 
love of maths comes from.’

The tutoring business that 
Mmabatho started soon after 
getting a BSc in mathematics 
and chemistry has since gone 
from strength to strength. 

She credits her family with 
giving her a drive to succeed and 
the education to do it. ‘I was raised 
by a single mom, and I’ve been 
blessed with a supportive family of 
grandparents, aunts, uncles and cousins. I was privileged 
in that although I lived in the township, I went to school 
in the suburbs. As a kid, you don’t know much, and you 
think that’s what life is like for everyone. I had a very 
happy childhood; I really come from a great family.’ 

Her mom, in particular, was adamant that she get 
a good education. ‘My mom is one of the hardest-
working women I know, and she has always told me that 
the one thing she wanted for me more than anything was 
the best possible education, because with that you can 
open any door. It’s the key to a better future.’

After school, Mmabatho decided to study chemical 
engineering at the University of Johannesburg, then 
still called RAU. ‘I was convinced that I wanted to be 
a chemical engineer, but after the first year I realised it 
just wasn’t me. I love fashion – I think my clothes are 
an expression of who I am – and I hated covering up 
all my fabulous clothes with a lab coat every day! I was 
loving the maths part of the course, so I switched to 
majors in maths and chemistry. To this day, people don’t 
believe I’m a mathematician, because I love to dress up!’

To fund her social life, Mmabatho started tutoring 
after hours. ‘My mom said to me: “I’ll give you money 
for going to school Monday to Friday, but you need 
to pay for whatever you do on weekends.” It was also 
a way for me to learn some responsibility.’ 

Mmabatho soon realised she loved working with 
kids – particularly teenagers – ‘but I didn’t want to be 
a teacher or a lecturer. The wheels started turning: how 
could I create a business out of my love for education?’

Through her work as a tutor, Mmabatho realised there 
was a glaring gap in the market. ‘I worked for a tutoring 
company where kids came to a centre. So I thought, 
wouldn’t it be easier if the tutors went to the kids? Often 
the kids would miss lessons because they came back too 
late from sport or there was something going on and 
their parents couldn’t bring them.’

After finishing her degree, Mmabatho took the plunge 
and started her own tutoring 
business: Mathemaniacs. Her 
mom, she says, wasn’t too pleased 
with her plan at first. ‘My mom is 
old school. I think she wanted me 
to get out of university, get into 
a good job with benefits, and then 
get married and have the white 
picket fence – all that. But I went 
a different route and I actually got 
to change her mind about it.’ 

Mmabatho’s uncle, whom she 
describes as one of her best friends 

in the world, helped her mom come around. ‘He said: 
“Let her do her own thing. Otherwise, in 20 years’ time, 
she’ll wake up one day and think, ‘I hate my job’, and 
then it will be too late.”’

Mmabatho took her final tutoring pay cheque, R500, 
and used it to register the business and buy textbooks. 
‘I printed flyers and asked my cousin to help me hand 
them out in a school parking lot.’ She started off with 
three students, but word soon spread and before long 
she had to start employing other tutors to deal with the 
growing workload.

2011, Mmabatho entered a business 
plan competition for young 
entrepreneurs at the last minute and 
was named the runner-up. As part of 

the prize, she received 12 private mentoring sessions with 
a business expert. ‘It really impacted my business in a big 
way,’ she says. She realised that in order to up her profits 
she needed to have hundreds of students, and to train and 
employ more tutors. ‘That would have made the business 

Local profile

To this day, people 
don’t believe I’m 

a mathematician, 
because I love 
to dress up!

“

”
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Local profile
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very admin-heavy, which I didn’t 
want. I also realised my business was 
only helping kids who went to private 
schools, whose parents could afford 
extra lessons. I wanted to help the kids 
in the rural schools as well. Everyone 
deserves a quality education – it is the 
one tool that can break the cycle of 
poverty. If you could just get one child 
educated in a poor family, they could 
then help educate the next sibling.’

In 2013, Mmabatho decided to 
take her business in a new direction. 
‘I started thinking about designing and implementing 
corporate social investment (CSI) programmes for big 
businesses. With this new approach, I could make a lasting 
impact. Instead of just coming in, painting the school and 
thinking that a bright classroom would influence a child’s 
education, we could tackle larger projects, like building 
a science lab and getting tutors in to train the educators.’ 

Now, instead of having individuals as clients, 
Mathemaniacs has big corporations as clients. ‘We’re 
still focused on education, but now it’s aimed at 
disadvantaged and rural schools,’ she says. Mmabatho 
admits that the shift hasn’t always been easy. ‘For me, 
one of the biggest challenges, especially in the beginning, 
was being young and in business. Even though your 
ideas may be good, corporates are wary of trusting 
young people with large amounts of money. For me, 
that has only made me work harder to prove myself. It’s 
become better over the years, though – now I just try to 
let my work speak for itself.’

Mmabatho’s main aim is to instil a love of maths and 
science in the children they work with. ‘People think of 
maths as something they can’t relate to. Once they realise 
it is in everything we do, from switching on a light or the 
TV to the apps on our phones, it becomes more real for 
them. It makes it interesting, because you see that you 
can’t live without it.’

She also dreams of creating an African curriculum. 
‘The textbooks I had were so European-based; I just 
couldn’t relate. I think that’s one of the reasons South 
African learners don’t take an interest in mathematics 
and don’t want to go into the industry – because none 
of the examples are relevant to them. I’m passionate 
about my country and the continent, and one of the 
things I dream of doing is creating a curriculum within 
an African context that brings it all closer to home. 
I think that’s the only way in which we can bring about 
an interest in the subject.’

The best part of the job, says Mmabatho, is seeing 
tangible results. ‘We’ve seen rural schools with a pass 
rate of less than 30% go up to 75% with our help. Those 
kids walk out of that school with distinctions, and they 
can go to university. That just makes me smile. That’s 
when I know I’m fulfilling my purpose in life.’

Although she describes herself as 
an impact entrepreneur, Mmabatho 
still runs Mathemaniacs as a business 
– and that means turning a profit. 
‘People can be suspicious of your 
motives if you make a profit out of 
a social cause, but if your business 
is not sustainable, you’re not going 
to have a business next year or in 
10 years’ time, and what good is that? 
The more money I make, the more 
kids I can reach.’

esides Mathemaniacs, Mmabatho is also 
involved with two other non-profit founda-
tions. She is the director of the Dad Fund, 
which focuses on youth mentorship  

and entrepreneurship programmes, and she runs the 
DreamGirls outreach and mentoring programme for 
young girls in disadvantaged and rural schools and 
communities. ‘We approach girls in grade 11 and 12 from 
disadvantaged schools and communities and we pair 
them with mentors: women between 25 and 40 who are 
doing well in their careers and want to give back. They 
come in for workshops on careers and entrepreneurship, 
technology, financial literacy and wellness. And we help 
them to apply to universities and for bursaries. One of 
the main objectives of DreamGirls is to make sure every 
girl that comes to our programme studies further after 
high school. They are usually the first ones in their 
families to pass matric, and they will be the first to 
graduate from varsity.’

‘We’re funding a couple of girls to study through the 
Dad Fund and we get individuals who help them fund 
their studies. DreamGirls is one of the big loves of my 
life. It brings such fulfilment, knowing our programme 
can have such a huge impact on these girls’ lives.’

Mmabatho’s talents and her work have not gone 
unnoticed. She was selected for the Mandela Washington 
Fellowship for Young African Leaders, an initiative of 
President Obama, which gave her the opportunity to 
attend lectures in the US. 

And she caught the eye of Michelle Obama. ‘The  
First Lady chose me as one of about 10 fellows to attend 
a conference she was hosting. I sat next to her at the 
table, and at one point she got up and introduced me 
to everyone around the table and told them about the 
good work I was doing. I just sat there, thinking, “Oh my 
word. Michelle Obama is talking about me?!” Every time 
I think about it, I get chills. 

‘It was such a surreal moment, and it made me realise 
that even though you think you’re just this one person 
in this small country on the tip of the continent, you 
really can make a difference. It doesn’t matter whether 
you impact one, three or ten people, or even a thousand 
people; if you do good work, other people will see it.’ ✤

“

”

I just sat there, 
thinking,  

‘Oh my word. 
Michelle Obama 

is talking  
about me?! 
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The unimaginable

By Marli Meyer

Teen

    ou feel guilty when you have 
a good day; or if you go out 
to supper with friends and 

you enjoy it, it’s almost like 
you don’t deserve to,’ says Liesl 

Göttert, speaking about the months 
since her 14-year-old daughter Klara 

jumped to her death from the roof of 
Northgate Shopping Centre in Johannesburg on 11 August 
2015. ‘Sometimes you have a really good week and then this 
grief hits you so hard that you’re in a dark place for three 
days or more. I talked to a woman who also had a child who 
committed suicide and she said she feels like she got a big F 
on her report card as a mother. It’s inevitable to feel like that 
as a mom, but that’s probably why so many parents don’t 
talk about it. It’s one big secret. 

‘People are too scared to raise the issue. Even people 
who know and work with me are too scared to say a word 
because everyone feels awkward; and while we’re keeping 
quiet, more kids are taking their lives.’

Klara’s story
‘Klara was the youngest of three, and getting through your 
teens is not easy.’ Liesl fights back tears as she reflects on 
what might have affected Klara’s state of mind. 

‘So there were obviously issues, but I wouldn’t say more 
than with any other normal teenager. Sometimes you have 
squabbles and sometimes you have screaming matches – no 
home is without these things. And Klara had her moments, 
but she was more inclined to be quiet. She was very 
intelligent; she thought about issues. I think she experienced 
things more intensely than other children her age do. She 
was wise beyond her years.’

suicide
Statistics from state 
hospitals show that 
the suicide rate for 
children aged 10 to 
14 has more than 
doubled over the 
past 10 years. Why 
do so many South 
African teens take 
– or attempt to take – 
their own lives?

“
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Sweet things

Liesl Göttert’s 
14-year-old 
daughter Klara 
jumped to her 
death from the 
roof of Northgate 
Shopping Centre 
in Johannesburg 
on 11 August 2015. 

    We have to stop pretending it’s not a problem. It’s something that creeps into 
your house, no matter who you are, no matter how much money you have or 
how important you think you are. It’s a faraway problem until it’s your child.“ ”
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Klara was very athletic and excelled at martial arts 
and parkour. She was better than a lot of the boys her 
age at these typical boys’ sports. But a month before her 
death, there was a misunderstanding with her parkour 
coach and Klara was out one night without Liesl knowing 
her whereabouts. ‘I told her we should look into finding 
a parkour club closer to home because it was far to 
drive and it was from 5 to 7pm in the evenings. In the 
meantime she wasn’t allowed to go, because I couldn’t 
risk something like that happening again: I’d thought 
she was missing when she was actually at McDonald’s 
planning a parkour video. But she didn’t have my 
permission, and I was worried sick. She was upset and 
angry, but even if I could turn the clock back, I wouldn’t 

have handled it any other way, because as a parent my 
child’s safety is my biggest priority.’

So what happened on that fateful day that it all 
became too much for Klara? 

‘I think she just became emotionally overwhelmed. 
She never planned on taking her life that day. She packed 
a runaway bag – you don’t pack 10 panties and 20 fruits 
if you’re planning to kill yourself. But her plan went all 
wrong: she’d phoned some friends that she’d met at the 
ice-skating rink and she either got rejected by them or 
they didn’t answer their phones and then she lost her 
cellphone somehow. She was alone at night, in trouble; it 
was dark at 8 o’clock; she didn’t have transport or money; 
and when the plan she had didn’t pan out she did not 
have a plan B. I think those issues, combined with her 
general state of mind, pushed her over the edge.’ 

She’s not the only one
Klara’s case is one of many that made the headlines in 
the past few years. In 2013, 19-year-old Stellenbosch 
University student Lané den Boer shot herself at 
her home in Pretoria. In 2014, a matric learner from 
St Theresa’s High School in Joburg committed suicide 
on the first day of the academic year. In May 2015, 
a 16-year-old boy was found hanging from a tree near 
St Stithians College – he was a student at a neighbouring 
school. In June, Charlie Brown, a grade 11 learner at 
Welkom Technical High School, hanged himself in his 
parents’ garage. In July, 12-year-old Anneke Mostert shot 
herself in Randburg. In the same month that Klara died, 
a teen in Bloemfontein killed herself and left a note to 
her mom professing that she was lesbian and wanted to 
be accepted for who she was. In September, 18-year-old 
Charneil Wilson hanged herself in a classroom at Petunia 
Secondary School in Bloemfontein. 

These are just the cases reported by the major news-
papers. The most recent statistics echo the anecdotal 
evidence. In 2011, the South African Depression 
and Anxiety Group (SADAG) found that, based on 
research involving grade 8 to 11 learners, 17,6% of teens 
have considered suicide, and one in four teens have 
experienced feelings of hopelessness. 

In South Africa, suicide accounts for 17% of all 
deaths (not only among teens), Dr Marc de la Ray said 
in a radio interview with Cape Talk in February this 
year. Prof Lourens Schlebusch, emeritus professor of 
behavioural medicine 
at the University of 
KwaZulu-Natal, has 

noted that 10% of teen 
deaths are suicides, 
and up to one-third 
of suicide attempts 
involve children and adolescents. 

Dr Helen Clark, Head of Child Psychiatry at Chris 
Hani Baragwanath Hospital, concurs. ‘We’re definitely 
spending more time treating patients who have attempted 
suicide than, say, 10 years ago. Girls are more likely to 
attempt suicide, and boys are more likely to succeed.’

Out of the blue
Klara Göttert wasn’t overtly depressed; she hadn’t 
shown signs of being suicidal. She was simply behaving 
like a teenager. But as Dr Clark explains, this is not 
an uncommon feature of adolescent suicides – they’re 
often impulsive and out of the blue. 

Although in some cases a history of anxiety or 
depression is known, when it comes to adolescents it’s 
often a sudden, drastic move in a moment of distress. 
‘The majority of the suicides we see in teenagers,’ says 
Dr Clark, ‘are not so much “I’ve been thinking about 
this for ages.” It’s more impulsive: “I’m not coping and 
I don’t know how to deal with it or make it better.” And 
then one little thing breaks the camel’s back.’ 

In adolescents, irrational, impulsive behaviour is 
a physiological thing too, making it even more important 
to keep them safe by ensuring they know where to turn 
and how to cope with difficult situations. In The Teenage 
Brain: A Neuroscientist’s Survival Guide to Raising Adolescents 
and Young Adults (HarperCollins 2015), written with Amy 
Ellis Nutt, Frances E Jensen offers a parenting guide 
backed by the latest MRI studies. The teenage brain is 
still building links between its different regions, she 
explains. The frontal lobes are responsible for our 

“Girls are more likely to attempt suicide, 
and boys are more likely to succeed.”
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executive function (planning, self-awareness and 
judgement) and the frontal lobes are one of the last 
regions to get connected. ‘[Parents] need to be their teens’ 
frontal lobes until their brains are fully wired,’ she writes. 
Which brings us to the next crucial point: the ‘frontal 
lobe’ systems of society are failing our teens at all levels.

Where is the support?
‘The family systems that offer the primary protection 
for children and teens are disintegrating,’ says Dr Clark. 
‘One of the problems that come up over and over again 
is that parents are at work for extended periods, or they 
meet their children’s needs in a material way, and they 
don’t know what their children are feeling. 

‘We are seeing significant numbers of children – in 
both the public and the private sector – being neglected. 
Sometimes it’s just because parents don’t know when 
their children are depressed or anxious because there is 
no communication at the level of feelings and emotions. 
Children aren’t taught within the family context to 
communicate their feelings.’ 

Moreover, there is a dearth of mental health resources. 
‘There are very few child psychiatrists in this country, 
and the average teen does not have access to a mental 
health practitioner, never mind a specialist. We’re not 
reaching our kids.’ 

Dr Clark also says that the work cannot be done by 
specialists alone – we need a collective effort. ‘All the 
touch points – therapists, GPs, nurses – need to learn the 
skills to deal with these types of cases. There is so much 
pressure on the few specialists available that the waiting 
periods for an appointment are far too long.’

What can we do?
‘We have to start by talking specifically about feelings 
and emotions,’ says Dr Clark. ‘Spend time with your 
children, listen to them and encourage them to express 
how they feel. Because if you create that space, they are 
more likely to tell you when they are facing a crisis.’ 

Also look out for the subtle signs of a troubled 
psyche – according to SADAG, 75% of all suicidal people 
give some warning of their intention to their family or 
friends. Less obvious signs are irritability and sleeping 
too much or too little. More obvious signs are changes in 
appetite or weight; drug and/or alcohol use; increased 
nightmares or bad dreams; moving with unusual speed 
or slowness; and feelings of desperation, worthlessness, 
self-reproach or guilt. 

If your child has suffered a head injury, even if the 
initials scans and checks are clear, monitor him or her for 
long-term effects on their mental health, as it often has 
a spin-off effect of anxiety and depression.

Secondly, institutions and corporations can put mental 
health and suicide initiatives on their list of CSI projects 
by contributing to initiatives like the SADAG crisis line. 
SADAG and a few other organisations are working to 

raise awareness and break down the stigma associated 
with suicide, but they are underfunded. 

Thirdly, schools need to recognise this problem and 
take action. One way is to incorporate more information 
skills and destigmatisation of suicide and mental illness 
in the subject of life orientation (LO). 

‘Teachers are very important influencers,’ says 
Dr Clark. ‘Chances are, if you tell anyone, you’ll tell 
your teacher. LO is the perfect opportunity to talk about 
suicide in a safe, predictable space and make teens aware 
that, yes, quite a lot of people think about dying. Teach 
them why it happens. How do you deal with it? What do 
you do? What if a friend tells you they’re suicidal? It’s 
something we can treat and change!’ 

Another issue that schools should actively deal with is 
bullying. Children who are chronically bullied often deal 
with immense anxiety. 

Our teens need us now more than ever: we need to 
make them safe, stop the secrecy and stigma and, most 
importantly, speak, listen and appreciate their inner worlds. 

‘We have to stop pretending it’s not a problem,’ says 
Liesl Göttert. ‘It’s something that creeps into your house, 
no matter who you are, no matter how much money you 
have or how important you think you are. It’s a faraway 
problem until it’s your child.’ ✤

1. Listen to what they have to say, because it’s important 
that they trust you with this secret.
2. Notify their primary caregiver or guardian. 
3. Assess the degree of risk. Do they have a plan? Are they 
seeing themselves in the future at all? 
4. Put them in contact with a health practitioner. Even 
if they can’t see a psychologist immediately, they can be 
helped by a counsellor or doctor in the meantime. If they 
are at serious risk and have a plan, take them to the 
emergency room of a state or private hospital; this can be 
treated as a psychiatric emergency to keep them safe.
5. Don’t underestimate a threat. Even if it seems like 
attention-seeking behaviour, all suicide threats should be 
taken seriously. 
6. Do a safety edit of your household. If your child has 
expressed suicidal feelings, lock away firearms, household 
toxins and all medication – a medicine overdose is the 
most common method of suicide attempt. 
7. Call the SADAG suicide crisis line. Call 0800 567 567 or 
SMS 31393 for immediate guidance and advice in a crisis.

WHAT TO DO WHEN 
A CRISIS STRIKES…
Child and Adolescent Psychiatrist Dr Helen 
Clark advises the following steps if a teenager 
shares their suicidal thoughts with you.
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FITKEY GAINS  
MOMENTUM…
If your excuse for not exercising is 
the boredom factor, FitKey might 
be just what you need. Here’s how 
it works: subscribe to FitKey (R495 
per month; R250 for a trial run) 
to access more than 80 exercise 
studios in Cape Town, Joburg and 
Pretoria – could be yoga one day, 
boot camp the next. Just book your 
class through the FitKey website 
or mobile app. And if you’re on 
Momentum’s reward programme 
Multiply, you get 25% off your 
FitKey membership.  

LOVELY LENTILS
They’re nutritious, a good source 
of fibre… and cheap! They’re 
low-GI, which means there’s less 
of an effect on your insulin and 
blood sugar levels. They have high 
levels of slowly digested starch 
(a good thing), and even higher 
levels of resistant starch that isn’t 
digested at all, which feeds your gut 
bacteria and might help to reduce 

the risk of type 2 diabetes. Lentils 
are also a good source of protein, 
iron, phosphorus and folate. Raw 
sprouted lentils give 21% of your 
RDA of vitamin C, and 14% of your 
iron per serving (cup).

So what’s the best way to eat 
them: raw or sprouted? Well, they’re 
fairly high in phytic acid, which binds 
to minerals in the digestive tract so 
they aren’t absorbed. But this is 
sorted by giving them a good soaking 
before cooking or by sprouting them.

How to sprout lentils: Rinse 
dried lentils (any kind, just as long 
as they aren’t split) in a sieve. Put 
them in a large jar filled with water. 
Cover the opening with a dishcloth 
and secure this with string or an elastic 
band. No lid – they need to breathe. 
Leave to soak overnight. Pour off the 
water (through the cloth, so they don’t 
escape), rinse and put them back into 
the jar. Don’t add water again, but 
rinse them twice a day for the next 
three days until they’ve sprouted. Add 
the sprouts to stir-fries and salads.

BY ANNA RICH
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GOOD 
FORTUNES
If you’re a Discovery 
Vitality member, you’re no 
doubt clocking up points 
to meet your activity goals 
for a weekly reward of 
a smoothie or discounts 
on things like flights and 
gym fees. It’s win-win 
all round: Discovery gets 
healthier members who claim 
less often, and you enjoy 
a healthier lifestyle, over and 
above the rewards. It’s been 
so successful that Discovery 
made Fortune’s first Change 
the World list of 51 companies 
that have had ‘a sizeable 
impact on major global social 
or environmental problems’.
Back to you: Discovery 
has found that exercise has 
a domino effect on other 
aspects of your health: you’re 
more likely to buy healthier 
food, go for screenings and all 
that other good stuff!

Wellbeing
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Q: I think I might have polycystic ovary syndrome  
– my periods are irregular, I put on weight easily, my 
skin is a bit oily and my face is quite hairy. But I’m not 
planning to fall pregnant any time soon. Do I still need 
to see a doctor? What can she do for me anyway?  

A: Now that you’ve made the most likely diagnosis with 
Dr Google, you most definitely need to see your real 
doctor, who can perform an examination and guide you to 
the most appropriate holistic management based on your 
clinical, ultrasound and endocrine blood examinations.

With regard to your ‘What can she do for me 
anyway?’, your doctor can’t change your genetic 
makeup, or do your exercise, or control your 
carbohydrate intake or organise your regular cleansing 
facials or waxing sessions, because that falls within the 
‘What can I do for myself’ category. But she can help 
with some medication and, hopefully, help keep you 
sane in your long-term relationship with PCOS.

There is a spectrum of PCOS – from the thin ovulating 
woman to the bigger non-ovulating woman. The full-
blown untreated patient, however, is at risk of obesity 
and its effects: heart disease, diabetes, struggling to fall 
pregnant, endometrial (uterine) cancer and osteoporosis.

Although it sounds counter-intuitive, and because 
pregnancy is not on your current agenda, the most 
appropriate treatment would be a testosterone-lowering 
combined oral contraceptive, although all Pills regulate 
periods, improve acne, decrease hairiness, suppress 
ovarian cysts, decrease the risk of uterine and ovarian 
cancer by 60–70% and protect against osteoporosis. 

Specialist  
obstetrician and 
gynaecologist  
Dr Carol Thomas 
answers your 
questions. 

If you have insulin resistance, Metformin may be 
added. Cyproterone acetate, a progestogen with anti-
testosterone action, may be taken in addition to any 
contraceptive (even intrauterine devices, patches,  
vaginal rings and implants). Spironolactone, a diuretic, 
may also be suggested as an adjunct – to control  
hairiness, especially.

Q: I don’t usually get sick, but we’re encouraged to 
go for a flu jab as we head into winter. Is it really 
necessary?

A: I offer free flu jabs to my staff at theWomanSpace, but 
every year ‘to jab or not’ is discussed as if I am attacking 
their fundamental right to join the ranks of those affected 
during the flu season.

Most people go to work while sick (martyrs!) and 
infect other workers. Handshaking, sneezing and 
coughing all contribute to viruses being passed from 
person to person. You do not get flu from getting an anti-
flu shot, but the timing of the shot is critical, as we need 
to build up sufficient immunity before the first person 
around us goes down with flu. The vaccines are made to 
combat the flu viruses that have most commonly been 
identified as being the strains of the year, and sometimes 
one may get flu due to another strain, adding to the 
perception that the flu vaccine does not protect you.

For most well people, getting flu may be a minor 
inconvenience, but for pregnant women, young children, 
older, frail and immunocompromised people (steroid 
users, those infected by HIV, diabetics), flu can have 
severe consequences. If not for yourself, get vaccinated  
to protect those who may be more vulnerable than you.

Q: Some evenings I notice that my ankles and feet are 
swollen. I’m not pregnant – I’m in my early forties and 
I’m carrying a bit of extra weight. Should I be worried? 

A: The valves in our veins have to remain closed to 
prevent backflow of blood and, by the end of the day, 
especially if we have been on our feet for most of the 
day, the competence of our veins is sorely tested. Add 
the pressure from increased weight and age, and the 
stage is set for a reason to order a glass of wine from 
your household while you elevate your legs and watch 
the series channel. If you have heart disease, high blood 
pressure or any other health 
condition, the swelling of 
your feet might be a sign 
that you should visit  
your doctor. ✤ 

BY DR CAROL THOMAS

Send your questions  
to letters@fairlady.com

May 2016/Fairlady 49

Great advice



Sweet things

some love
Your liver does a lot of essential work. 
Here’s how you can help it help you.
By Anna Rich



Wellbeing

you actually know 
where your liver is? 
It’s a big organ – up to 
22cm across its widest 
point in a man – yet 
most of us can’t quite 

place it. (FYI, it’s on your right side, tucked just under the 
ribs.) It’s well protected by the ribcage, of necessity, as it’s 
far more important than it is generally given credit for. 

When we do spare a thought for the liver, it’s usually 
in the context of boozy excesses. This organ is definitely 
not having a party when we are; instead, it’s saddled 
with the task of cleaning up after us – removing the toxic 
alcohol and any other poisons from the blood. On top 
of this, the liver fulfils about 500 other functions. These 
are just a few of them: Digested food from the intestines 
is carried to the liver in the blood so useful nutrients 
can be separated from the rest. The liver then sees to it 
that the energy sourced from that food is supplied to 
every part of the body. It regulates blood sugar and 
cholesterol levels. Special cells in the liver digest 
bacteria, which helps the fight against infection. 
It produces immune agents for this purpose too. 
It produces bile, which helps absorb fat and 
fat-soluble vitamins. It produces hormones and 
synthesises plasma proteins. The list goes on… 

The thing about your liver is that it suffers in 
silence. You can go a long time without obvious 
signs it’s in trouble. Perhaps you have a dull ache 
at the bottom right of your ribs – you’d probably just 
ignore it or pop a painkiller (not great for your liver, by 
the way, especially if it’s already compromised) and hope 
it goes away. Perhaps you’ve lost weight without trying. 
(And who would quibble with that?!) Perhaps you feel 
weak. Perhaps you’re extremely tired. But who isn’t? 
Nothing there that would cause you any alarm. So unless 
you happen to have blood tests for another reason, which 
then uncover a fatty liver, you’d be completely oblivious 
to the fact that your liver is struggling. 

The most common liver malfunctions are non-alcoholic 
fatty liver disease (NAFLD) and its close relative, 
alcohol-related liver disease (ARLD), which is down to 
excessive alcohol consumption. A healthy liver doesn’t 
have fatty deposits. When fat does build up there, it can 
cause inflammation (and this scenario is more likely if 
you are overweight and don’t exercise). Your liver tries to 
repair the damage caused and, in the process, scar tissue 
forms, replacing normal, healthy tissue. When this keeps 
happening, the scarring blocks the blood flow through the 
organ, preventing it from performing all those essential 
functions. When the level of scarring is high, it’s termed 
cirrhosis, and that’s a point of no return. Cirrhosis is one 
of the leading causes of death by disease in South Africa. 

• Eat your fruit; don’t drink it. 
• Stop your soft drink habit! 
Soft drinks are bad, bad news 
for your liver. A study published 
in the Journal of Hepatology 
showed that 80% of patients with 
non-alcoholic fatty liver disease 
(NAFLD) had excessive intake (more 
than half a litre) of soft drink beverages 
per day compared with 17% of the control 

group. The most common soft drinks 
were Coke (regular: 32%; diet: 21%) 

followed by fruit juices (47%). 
• Enjoy your morning cuppa: 
coffee drinkers with NAFLD had 
less liver damage than those 
who didn’t drink it. Experts 
don’t know how this works or 

how much coffee is good, so 
don’t overdo it.

• Keep diabetes and high cholesterol 
under control.

• Get vaccinated against hepatitis A and B – it 
will protect you from viruses that could further 
damage your liver. 
• No pill-popping! Stick to the recommended 
dosage for any medications you take, whether 
over-the-counter or prescribed. 
More is definitely not better – 
dosages are carefully determined 
to minimise risk.
• Eat well. 
• Keep your weight down.
• Get in at least 30 minutes of 
exercise every day. Just a brisk 
walk is enough – and that can be 
broken up into 10-minute spurts. 
(And this will help with far more 
than your liver.)

9 WAYS TO  
BE KIND TO  
YOUR LIVER
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So you don’t drink… or you don’t drink much. This 
doesn’t necessarily mean all’s well with your liver. You 
could have a fatty liver – in this case, it’s termed non-
alcoholic fatty liver disease (NAFLD). No symptoms, 
and if you’re lucky, no complications. But if enough 
fat accumulates and enough resultant scarring occurs, 
you’re at risk of the more serious form of NAFLD, non-
alcoholic steatohepatitis (NASH), which can progress 
to liver failure. High levels of fat are associated with 
a greater risk of diabetes, heart attacks and stroke.

When to check for fatty liver
Have a check-up if you’re carrying a lot of weight 
(especially if you’re an apple shape, with your fat 
concentrated around your middle), if you’re diabetic, 
if you’re over 50 years old, if you smoke or if you’ve 
had a gastric bypass. If you know you have high blood 
pressure, high cholesterol, high triglycerides, polycystic 
ovary syndrome, sleep apnoea, or an underactive thyroid 
or pituitary gland, it’s also worth checking on the state of 
your liver through a liver function test.

In Western countries, NAFLD is the most common 
liver disease, with an estimated prevalence in the US of 
between 17 and 33%. We don’t know whether there’s 
a similar pattern in South Africa, but a Western Cape 
study (the first of its kind in South Africa) suggests it’s 
a significant issue here too: of 233 overweight or obese 
people screened for fatty liver, 87% showed signs. Of 
these study subjects, 182 agreed to a liver biopsy, which 
found that 87% of this group did have NAFLD. Worse 
yet, 36% of them had the more severe non-alcoholic 
steatohepatitis (NASH). (The US figures for NASH are 
6 to 17%, so you see the problem here.) Your chances of 
developing cirrhosis from NASH are about one in five 
over 10 years. And with cirrhosis, as we know, your 
prognosis isn’t good. Another finding from this study 
that’s worth noting: the patients in this group were all 
insulin-resistant or diabetic. 

Alcohol is poison to your liver. If you drink too much, 
fat builds up in your liver. The fat, along with the toxic 
effects of the alcohol, causes inflammation, and the 
repeated scarring that happens when your liver tries to 
repair the damage means it slowly loses function. If you 
stop drinking before the damage is too extensive, you 
should still be able to live a long, healthy life. 

How much is too much?
The minute you’re tipp(l)ing over your two units of 
alcohol per day, you’re putting strain on your liver. 

The standard recommendation is that you shouldn’t 
exceed 14 units a week – and that should be spread over 
at least three days.

A unit? Maybe it’s time to get savvy. That beer or that 
glass of wine is not necessarily a unit, as the proportion 
of alcohol varies from one type of drink to another. The 
alcohol content of white wine, for example, is usually 
lower than that of red. Say you’ve taken a small glass – 
125ml. If the alcohol by volume is 11%, then that glass 
takes you to 1,4 units. If the alcohol by volume is 14%, 
the same glass contains 1,8 units – and you’re pretty 
much done for the day. So scrutinise the labels and try 
to choose drinks that are lower in alcohol. As for those 
trendy bowl-sized glasses that feel so generous… Well, 
filling one to the brim isn’t doing your liver any favours. 

Drinking is a difficult habit to shake, as there’s such 
a strong element of ritual to it. If a cold, crisp drink 
signals the end of a stressful day, you’re going to want 
that, at all costs. You could try to savour your drinks 
more. Buy better quality wine, just less of it. Sip slowly 
to enjoy the flavour profile. Perhaps declare a couple of 
days a week drink-free, and try for a complete break over 
a week or a month every so often. Make a note to sign up 
for the AlcoFreeFeb campaign in February next year.

To keep to your resolve to drink less, think of the 
immediate benefits: improved sleep quality, feeling less 
tired generally, lower susceptibility to whatever bug is 
going around, better skin, better mood (heavy drinking 
is strongly linked to depression) and, if you tend to get 
argumentative, you’ll get into fewer fights! 

Finally, a great incentive: unless you’re far down 
the road (thin as a result of excessive drinking), cutting 
down or quitting drinking could help you lose weight 
or at least stop you gaining weight. In short, drinking 
less means you’ll feel good, look better – and, most 
importantly – your liver will love you for it. ✤

• Don’t let someone else 
keep topping you up before 
you’ve emptied your glass.
• Keep a drinks log.
• Don’t use alcohol to 
quench your thirst; water 
does a better job.
• Have a glass of water 
alongside your boozy 
drink.
• If you go out, decide on 

a fixed amount to spend on your drinks.
• Stick to the legal limit for driving.

6 WAYS TO 
KEEP TO THE LIMITS
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A view of Manhattan from Central Park

Travel

‘One belongs to New York instantly, 
one belongs to it as much in five minutes 
as in five years.’ – Thomas Wolfe



Travel

By Suzy Brokensha

New  
City

 on the
cheap(ish)

A family holiday 
in New York City 
sounds crazy (and 
crazy-expensive), 
but it really doesn’t 
have to be. 

ou must take your kids to 
Istanbul,’ said my friend Tracy, 
who had just spent a holiday 
there with her family and was 
looking all glowing and golden 
and cultured. ‘They’re the 
perfect age… and the tickets are 
really cheap at the moment.’

We had never travelled 
overseas with our kids. Sixteen had been on a school trip to 
Italy for two weeks when he was Fourteen, but other than that, 
because traveling overseas is so damn expensive, we had just 
never considered it. And, to be honest – because their father 
is a hillbilly and I am a hillbilly convert – our holidays are 
mainly spent camping, with the odd night in the Central Hotel 
of a dorpie between Niemandweetwaarfontein and Niksville.

But… Istanbul? I loved Istanbul when I was doing the 
whole backpacking thing. So I logged on. And the tickets were 
R10000 each. Bloody hell, I thought, is that really what flights 
cost these days? A ticket to New York must be an absolute 
bomb. So I typed it in, just out of curiosity. And it was R10000 
return, from Cape Town to JFK. R10000 return? To New York? 
It felt like a total bargain. I tried to sit on my hands to stop 
myself pressing ‘Buy’, but it was hopeless: while I wasn’t 
looking I somehow bought four return tickets on a maxed-out 
credit card.

And then we panicked. 

Y“

‘One belongs to New York instantly, 
one belongs to it as much in five minutes 
as in five years.’ – Thomas Wolfe

York
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The good bit was, because we bought the tickets in 
2014 and went in July 2015, we had nearly a year to save 
(it was still R13 or thereabouts to the dollar, unlike the 
R16 it is now, which obviously makes a huge difference). 
The even better bit was, we had all that time not only to 
look forward to the holiday but also to enjoy excellent 
leverage over the teens: ‘Really? You think getting that 
mark for science / your nose pierced / not tidying your 
room means you’re going to New York? I don’t think so.’ 
It was a lot of fun. And it tied into the bigger motive that 
we retrospectively invented, which was to show Sixteen 
and Fifteen what an exciting, stimulating, gorgeous world 
there is out there, and that if they wanted to have access 
to that world in future they’d have to get a good enough 
job to be able to afford it. And getting As for maths and 
science might be a good place to start. Jusssst saying.

In the end, our trip was even better – and more 
affordable – than we’d imagined it would be. We were 
away for three weeks, although not all of that was spent 
in NYC: we also went south to Washington (in my case, 

to weep in the National Air and Space Museum at the 
thought that people are brave – or stupid – enough to 
hurtle into space in those rickety little rockets), and north 
to Newport (the lovely seaside town where the bankers 
retired after they stole the world’s money. It’s also where 
Jacqueline Bouvier Kennedy grew up… Believe me, 
when that girl married JFK, she was marrying down). 
But all that’s another story, because this is about NYC, 
and there probably aren’t enough pages in the world to 
do it justice.

I love the sheer scale of New York – the height and 
the length and the breadth of it. I love that you can walk 
for miles and miles and never reach the end. I love the 
fact that it’s a city on the sea – there’s water everywhere. 
I love the distinct districts – Little Italy, Little Brazil, 
China town, Korea town, the Theatre District – that spill 
over into one another. And I love the fact that everyone 
walks really, really fast. These are people with places to 
go and people to see… It’s infectious.

1. Buying tickets a year in advance
… and then putting money aside every month to spend 
over there (although it was no fun watching the rand 
tank in that time). The big thing was not to be hit by 
any huge bills when we got back. We were pretty much 
covered by the time we left. Keep an eye on Travelstart or 
FareCompare for cheap flights and special offers.

2. Staying in an Airbnb apartment 
(not in Manhattan)
Manhattan is super crowded, which is what I loved about 
it in my 20s. But now? Not so much: I need to get out of 

RIGHT: A grafitti version of 
the iconic Alfred Eisenstaedt 
photograph on the High Line. 
BELOW LEFT TO RIGHT:  
Strolling the moneyed streets 
of Newport; Fifteen and Sixteen 
in front of the portrait of Eloise 
in The Plaza Hotel; Radio City 
in Manhattan.

things that made 
a difference in terms 
of both price and fun5
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the city city. We stayed in a beautiful two-bedroomed 
apartment on the third floor of a private house in Park 
Slope, Brooklyn: close to good restaurants, transport, great 
shopping and Prospect Park (with free summer concerts!) 
and 15 minutes on the subway from Manhattan. I will 
never stay anywhere else in NYC: it was absolutely 
perfect – affordable and gorgeous, and it’s on Airbnb.

3. Eating in
The apartment had a kitchenette, so sometimes we had 
breakfast (and some other meals) at home. Not only did 
it save us loads of money, because supermarkets really 
aren’t that much more expensive there than here, but  
I also love shopping for food in other countries. It’s the 
best way to get a feel for what day-to-day life there  
is like. I still dream about the full-cream yoghurt. Also, 
when the average tip in most restaurants is 20%(!), eating 
out is pricier than it looks, and it looks pretty damn pricey 
in any case.

4. Planning the perfect day
Before we left, each of us chose how we wanted to 
spend one day in New York, and worked out how to 
do it in terms of how to get there, what it would cost, 
etc. My husband wanted to go to a New York Mets 
baseball game. The Mets lost – but it was an amazing 
experience to be in that stadium. Plus, the ‘snacks’ were 
extraordinary, ranging from hotdogs to deep-fried pizza 
dough and deep-fried Oreos, and the drinks were the 
biggest we’ve ever seen. I was very charmed to be asked 
for proof of my age when buying a beer, until I realised 
it’s completely mandatory. 

Sixteen wanted to spend a day wandering through 
Chinatown (including eating in a restaurant where 
we couldn’t understand the menu), and it was really 
brilliant – from the elderly Chinese people doing t’ai chi 
in the park to the seafood market where the food was so 
fresh the crabs kept trying to make a run for it across the 
road – and finally to the restaurant where we ordered 

ABOVE LEFT: A flag 
seen from the High Line 
promotes an exhibition 
by artist Kate Daudy, 
titled Everything happens 
for the first time. 

ABOVE: The pedestrian 
pathway across  
Brooklyn Bridge.
BELOW: Audrey 
Hepburn immortalised in 
street art in Manhattan.

Sixteen standing in 
an outdoor art installation in 
DUMBO, or Down Under the 
Manhattan Bridge Overpass. 

A bedroom in the  
Brooklyn apartment  
we found on Airbnb.
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something that turned out to be dumplings with the  
soup inside them, which might possibly be one of the  
most delicious things I have ever eaten. 

Fifteen wanted to trawl the hipster hotspots of 
Williamsburg for vintage clothes. We found gorgeous 
vintage clothes for about $5 apiece – very affordable, 
even for us Saffers – and wandered through some 
spectacular junk shops before landing up in a hipster 
pub listening to fabulous live music played by people 
with beards. 

I wanted to drag them all off to The Book of Mormon on 
Broadway. I tried to buy tickets before we left, but after 
I found out it would cost about R12000(!), we settled on 
Matilda The Musical. And it was absolutely fantastic.

5. Going in July
We chose to go in summer for a few reasons: we could 
travel light because it’s so hot then, we could walk 
everywhere we needed to go and, because everyone is 
on holiday, the city would be less crowded so it would 
be easier to get into places. All of those things were 
true – and, even better, there are loads of free concerts 
in NYC over the summer, so it worked out even more 
affordably. There was a different free concert every 
night in Brooklyn’s Prospect Park and there were loads 
of other free things on the go too: Independence Day 
fireworks and parties, outdoor markets, Shakespeare in 
Central Park, canoeing down the Hudson River, walking 
the High Line, Nathan’s famous hotdog-eating contest in 
Coney Island… July is a fabulous time to be in NYC.

1. Visit the Museum of Modern Art
We spent a day at MOMA, but not together: we got four 
tickets and made a plan to meet up for coffee every two 
hours or so to compare notes. It meant we were all free 
to explore our own interests. We could choose exactly 
what we wanted to see and for how long, without having 
someone sighing boredly over our shoulder. And we all 
focused on different things, which was really interesting.

2. Walk the High Line
The High Line is a walk of about 2,5km down a disused 
elevated railway line that runs from the Meatpacking 
District to the Lower West Side. It’s been planted up with 
indigenous meadow plants and is a really interesting 
way to see the city, not least because of the excellent 
outdoor art. Also have a drink in the rooftop bar of the 
Standard Hotel and go to architect Renzo Piano’s new 
Whitney Museum of American Art in Gansevoort Street.

3. See the Blue Man Group
It’s impossible to explain what being at a Blue Man 
Group performance is like: it’s funny, bizarre, surreal 
– and very much a New York experience. It’s a great way 
to start your holiday in NYC, because it shifts your mind 
slightly … a bit like a rite of passage.

4. Cross the Brooklyn Bridge 
Walk across Brooklyn Bridge towards Manhattan as the 
sun sets. The bridge is beautiful anyway, but at sunset, 
when the lights come on in Manhattan, it becomes quite 
magical. You could always end up eating soup dumplings 
at Shanghai Joe’s in Chinatown on the other side.

5. Walk in Central Park
Central Park is like an oasis when you most need it, 
right at the end of 5th Avenue. Just when you’re tired 
of being bumped into by the rivers of people streaming 
through the streets, you find yourself in a huge, leafy, 
green, relatively quiet park. Town planning at its best.

6. Go to Fanelli’s 
This gastro pub in Prince Street is totally unpretentious, 
the food is good and the décor is beautiful. It feels like 
a Mafioso is about to come reeling out of the toilet with 
a gunshot wound to the chest, but in reality there are 
families sitting around eating lasagne.

7. Drop in at the Apple Store on 
5th Avenue
Only go when you’re jetlagged and everyone else is 
sleeping – like at 3am. It’s open 24/7, and during the day 
it’s heaving with people and very unpleasant, so take 
advantage of your untimely wakefulness.

8. Have tea at The Plaza with the 
portrait of Eloise
I have always adored Eloise, and obviously forced my 
children to read the books too. The Plaza really is one of 
the most beautiful buildings in New York, and there is 
a lovely portrait of Eloise hanging in its very flash lobby. 
It made me really happy to see it.

9. Browse around a department store
Go to at least one of the department stores New York 
is famous for – Bergdorf Goodman, Saks Fifth Avenue, 
Barneys New York, Macy’s – if only to see the truly 
spectacular shop window displays.

10. Ride the subway
Take the subway to Coney Island and hop on and off. 
You’ll find yourself in another country – areas where the 
signage isn’t in English and the food is unrecognisable. 
It’s a real insight into the melting pot that is NYC. The 
shabby, down-at-heel Coney Island amusement park 
is a nostalgic experience even the first time you visit it, 
because it’s part of so many movies you’ve seen. ✤

10 other things you 
HAVE to do
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Yellow taxis, lights, 
glass, action…  
NYC distilled into 
a single frame. 
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Entrepreneurs

Though street food is  
still something of a foreign 
concept in this country, 
these entrepreneurs are  
determined to bring the  
international trend to SA.

By Marli Meyer

The
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hat do you get when 
you put a hungry 
innovations engineer 

and a starving attorney 
together at a market 

where all the food is sold 
out by 1pm? The burger – 

redefined! Well, it’s not quite 
that simple – but that’s what got the ball rolling for the 
siblings behind the Balkan Burger food truck.

‘My brother Bojan and I were both in corporate. But in 
2011, we went to the Neighbourgoods Market in Joburg 
and left hungry and unhappy. So we decided that people 
should be exposed to what we think is the best food in 
the world: Serbian cuisine,’ says Lidija Ivanovic. ‘It was 
just for fun, something to do on the weekends. We kept 
our full-time jobs. A year later we decided to expand into 
a food truck. It was trending in Cape Town at the time. 
We wanted to be the first in Joburg – and we were!’ 

Their bold red branding has a heritage too: ‘The inspi-
ration for the look of the truck was a cult movie in Serbia, 
Who’s Singin’ Over There? The movie revolved around 
a red bus, which we wanted to model our truck on. We 
looked everywhere! From newspapers, the internet, to 
everyone we spoke to… It’s the only one in the country. 

Owners: Bojan and Lidija Ivanovic
Start-up costs: About R20 000 

for the market, and R200 000–R400 000 
for the unique red truck. 

Profit: ‘Turnover averaged at R25 000  
per month in the first year, R35 000 in the 
second and R45 000 in the third. It’s our 

fifth year in business and we’re still 
reinvesting in the project.’

Balkan Burger

W

We were also drawn to 
this because a mobile unit 
allows you to go where the 
crowd is, which keeps your 
overheads down. Our burger 
costs between R50 and R60; 
at a burger restaurant you’ll 
pay R80 to R100.’ 

Being in business with 
family is interesting and 
challenging because the 
lines are blurred, says 
Lidija. ‘Your older brother is 
always your older brother, 
but I’m in charge of certain 
aspects of the business. It’s challenging; even if you have 
a fight, you still have to work together. But we have a 
very strong bond.’ Splitting responsibilities according to 
their strengths really helps, too. ‘With my background as 
an attorney and his as an innovation engineer, we com-
plement each other really well. He’s inventive, always 
coming up with proposals, while I get things done and 
keep strict controls on accounts, bookings and decisions.’

Lidija’s best advice to aspiring food truck entrepre-
neurs is to test the market properly and to start small 
– with a kombi, or even a trailer. ‘We’ve seen food trucks 
that had massive capital investment but where the 
product hadn’t been tested. Many of the successful ones 
started off at markets, so they were able to see which of 
their products worked before taking the next step.’

The siblings started off with traditional Serbian 
cuisine; about 16 different products, which their mom 
cooked. ‘We ate it for two weeks after our first run – we 
made zero money! Then we saw, okay, these five sold 
best, these three… We finally narrowed it down to one.’ 

That burger is a family recipe that’s been passed down 
through the generations, but it was redefined as a flat-
tened, fold-over patty with stuffings like prosciutto, Brie 
and figs. The sauce and bread are typically Serbian, too. 
‘People love it, and you can eat it with one hand.’ 

Burgers didn’t originate in the USA, says Lidija. ‘The 
massive mincemeat culture in Eastern Europe dates back 
to the Turks and the Ottoman Empire. Pljeskavica (the 
traditional Balkan burger) has been around for much 

“When we’re 
driving down the 
road, people are 
like, “Is it a fire 
engine? Is it 
an ambulance?” 
They wave and 
cheer; we hoot 
and wave back. 
That presence is 
special!”
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her return from London, 
Danielle Bensimon (aka Didi) 

couldn’t find a decent burrito in Cape 
Town. She’d tasted burritos at a market 

stall in the English capital and was in-
spired to introduce them to local palates. 
‘The idea was simmering for about three 

years before we actually started our 
food truck. Originally we’d wanted to do gourmet street-
style food, but I love the energy and vibrancy around 
Mexican food. I have a film background, so I put the idea 
on the back burner. But one day, I arrived at my office 
and found a card on my desk that said “Cape Town Food 
Trucks.” That got the ball rolling again. I resigned, we 
bought a van in George and it all started from there.’

Quitting an established career to start a venture from 
scratch is no mean feat, but in just a year they’d made 
back their start-up investment. ‘With food, your margins 

longer than the American hamburger. 
In Eastern Europe, mincemeat is the 
street food of choice.’

The business took about three 
years to turn a profit. That’s when 
Lidija and Bojan quit their full-
time jobs to dedicate their time to 
Balkan Burger. The truck had been 
expensive: ‘It’s difficult to gauge the 
exact amount as my brother did a 
lot of the work on it himself; friends 
helped with the steelwork and Bojan 
even started welding. Profitability 
is dependent on the quality of food, 
popularity, brand recognition, service, 
placement and location, so it differs 
from truck to truck. We had a stall at 
two of the busiest markets in Joburg 
(Braamfontein and Fourways), which 
helped a lot in terms of recognition. 
But we’re constantly reinvesting the 
profits to stay ahead of the curve.’

The siblings have a baby truck in 
the pipeline and possibly, a shop! 
‘There’ve been many highlights; 
among them being voted the best 
burger in Joburg by the Sunday Times 
in 2014. It confirmed we were doing 
the right thing. Some of the reactions 
are also great. When we’re driving 
down the road, people are like, “Is 
it a fire engine? Is it an ambulance?” 
They wave and cheer; we hoot and 
wave back. That presence is special!’

• The Neighbourgoods Market 
every Saturday
• The Fourways Farmers Market
• Market on Main on certain 
Sundays 
• Follow them on Facebook,  
Twitter (@BalkanBurgerBUS and 
Instagram (@BalkanBurger) to 
check their events schedule.

Find the Balkan at ...

Didi’s Bitchin’ Burritos 

Owners: Danielle Bensimon and Jacques Strauss
Start-up costs: ‘We started with about R250 000, 
which included the truck.’
Profit: ‘In summer we make between R20 000 and 
R60 000 monthly, and we trade daily on Albert Road 
in Woodstock. In winter it’s about half of that.’

ON
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 per 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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are quite tricky. Our start-up costs were reasonable, and 
included the truck. I’m fortunate because my partner, 
Jacques Strauss, is a designer, so his work was pro bono. 
He branded the truck and created the look and feel.’ 
Being a daily truck makes a big difference, as most trucks 
are event-reliant, Didi says. 

It’s a big trend, says Didi. ‘People think it’s quite easy 
to go out there and make money. But the reality is quite 
different. In 2015, almost 100 new trucks came on board. 
Not necessarily all food trucks, though, but also trailers 
and other mobile units. The industry has gone from very 
small to over-populated. 
Many people are doing it 
because it’s more accessible 
than becoming Bill Gates or 
something.’ 

The challenges aren’t just 
within the business: most 
trucks are independently 
run and operated. Though 
they function under the 

auspices of Cape Town Food 
Trucks, success or failure is 
largely up to them. ‘The City 
of Cape Town hasn’t really 
helped us out with trading 
permits so, ironically, it’s 
quite difficult for us to be 
available to the public. We 
rely on private events and 
festivals. It’s very different 
from the rest of the world, 
where they go out, set up 
and trade. That would 
change things radically.’

Didi says it’s a great in-
dustry. ‘A lot of great people 
are bringing their best and 
creating something new and 
interesting. I’d advise any-
one thinking of starting not 
to do the same as everyone 
else. Be innovative, and be 
ready to work really hard.’

The future seems bright: 
‘We’d like to get another 
truck. And we’re looking  
at a delivery system in our 
area.’ Mexican food deliv-
ery? Yes please!

‘The best part is you 
never get bored. Obviously 
there’s a lot of stress, but I’ve 
been able to pour all my  
passions into one thing, 
which is rare.’ ✤

• Salt Circle Arcade, 37A Albert Road, Woodstock 
11am–3pm daily
• The Vineyard Oval Market on Wednesdays 4–9pm
• Follow them on Facebook on Twitter @DidisBurritos 
to catch them at events.

Find Didi’s Bitchin Burritos at…

JHB

Tutto Food Co – seafood 
paella and flatbreads filled with 
chicken, baba ghanoush and 
pomegranate molasses at Market 
on Main, The Neighbourgoods 
Market and at special events
strEAT Cuisine – seasonal, lo-
cal eats and organic coffee in the 
business hubs of Joburg during 
the week, and at special events
Mother Truckers – for infor-
mation on when to find each 
truck, follow them on Facebook  
(Mother Truckers) or Twitter  
@JHBfoodtrucks to source  
a truck for an event

Pretoria
Taco Kombi – fresh Mexican 
food at the Hazel Food Market 
every Saturday and dotting 
around SA for cool events
Pink Waffle Cabin – Belgian 
Waffles at the Hazel Food Market 
every Saturday and dotting 
around Gauteng on Sundays and 
special events

Durban

Easy Eating – African cuisine 
with a modern twist; follow their 
movements on social media
Out To Lunch – vegan food at 
special events and from Ronan 
Road on weekdays, 8am–5pm, 
Saturdays 8am–2pm.

OTHER FOOD 
TRUCKS TO 
FOLLOW… 

“ The City of 
Cape Town 
hasn’t really 
helped us out 
with trading 
permits, so it’s 
quite difficult to 
be available to 
the public.”
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Profile

Step aside, EL James and 
Anastasia Steele; there’s a new 
voice for female sexuality – and 
she’s not afraid to be heard. 

By Jana Wessels



May 2016/Fairlady 65

rom the moment its publication 
was announced last year, Maestra 
has been making headlines. What’s 
more, the film rights have been 
picked up by Columbia Pictures, 
with Amy Pascal as producer. (Yes, 
she of the Sony hacking scandal.) 
And the writer, LS Hilton, has been 
dubbed the new EL James – the 

first instalment of her trilogy has been compared to Fifty 
Shades. But don’t be fooled: Judith Rashleigh, Maestra’s 
morally complex anti-heroine, is nothing like Anastasia 
Steele. She’d be better likened to Stieg Larsson’s Lisbeth 
Salander or Gillian Flynn’s Amy Dunne.

Lisa Hilton knows a thing or two about powerful 
women. Before breathing life into 
this year’s most noteworthy sexual 
thriller, Lisa worked as a historian, 
journalist and broadcaster, 
penning the lives of medieval 
queens and Renaissance leaders. 
Her writings include a biography 
on Catherine de Valois, whose 
secret marriage to Owen Tudor 
marked the start of the Tudor 
period. Lisa read for a degree in 
English at Oxford University, after 
which she studied art history in 
Florence and Paris. After eight 
years in New York, Paris and 
Milan, she returned to London.

As a 40-year-old mother of one, 
her life seems rather ordinary on 
the surface. But Lisa is no stranger to raised eyebrows. 
She was divorced twice by the age of 25 – something 
of a departure from her fairly conservative upbringing 
in North West England, where her father worked as 
a lecturer and her mother as a teacher. But it’s her take 
on monogamy that has caused the most fuss. In 2003, 
she wrote a piece for The Evening Standard on why she’d 
rather be a mistress than a wife. A few years on, this time 
for The Guardian, she wrote about her infidelity: ‘I cheated, 
because I believe pleasurable sex between consenting 
adults is no big deal – but often the men I loved didn’t 
see it that way.’ She maintained ‘monogamy is for ugly 
people’, a virtue made of necessity by those who simply 
don’t get many offers. ‘Infidelity is a matter of opportunity, 
not morality. When the world is full of potential lovers, 
why restrict yourself to just one?’ she asked. 

With time, Lisa has tempered her feelings to some 
extent. ‘I’m not anti-monogamy, not at all,’ she told me in 
our recent interview. ‘I just think that placing monogamy 

at the centre of our sexual relationships produces more 
misery than happiness.’ Lisa’s third marriage – her 
longest – was to an Italian classical conductor, with whom 
she has a daughter, Ottavia. The couple are now amicably 
divorced, and Lisa is currently linked to a Danish tech 
entrepreneur, one of the founders of Skype. She doesn’t 
feel the urge to marry again. ‘But I’d never say never!’

Perhaps because literary biographies are not 
particularly lucrative, Lisa turned to her former agent 
for advice, who suggested she take a stab at erotica – and 
then promptly rejected everything she sent! Convinced 
things were just not going to happen for her, Lisa applied 
for a post at a university, teaching creative writing. But 
that didn’t work out either, so she took a job as a sub-
editor at a tabloid to pay the bills. In desperation, she 

turned to a manuscript she’d 
written in her 20s that was 
gathering dust in a drawer. It was 
not her best work, but she liked 
the protagonist and the storyline, 
which centred on a stolen painting 
by George Stubbs. Lisa spent 
two months merging her dusty 
manuscript with the rejected 
erotica, all the while channeling 
her teenage affection for Shirley 
Conran’s Lace. But still no interest 
from her agent. 

Months of further rejections 
followed before she gave in and 
bought herself ‘this depressing 
volume: How to Publish Your Own 
eBook’. That evening she went out 

with a restaurateur friend, who offered to show the 
manuscript to a distinguished publisher who was due to 
come in for dinner. The following morning, when Lisa’s 
friend opened up, the publisher was waiting outside. 
He couldn’t publish the book, but he knew someone 
who would.

Lisa was subbing ‘a dreadful piece, something to do 
with Prince Charles and Weetbix’, when Mark Smith 
(who had published Stieg Larsson’s Millennium Trilogy) 
called to say the book had been sold to a US publisher for 
a seven-figure sum. ‘When I finally worked out what he 
was telling me I went to the loo, threw up, brushed my 
teeth and carried on typing.’ She did treat herself to a cab 
home at the end of the day, though. ‘Six weeks later, I was 
on the plane to Hollywood.’ 

The media coverage of Maestra is fueling relentless 
comparison between Lisa and EL James. She is humble 
about the comparison: ‘I guess the real question is how 
EL James feels about being compared to me,’ she says. 

Profile

I cheated, because 
I believe pleasurable 

sex between 
consenting adults 
is no big deal – but 

often the men 
I loved didn’t see 

it that way.

“

”
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‘Her book is a love story, 
a romance featuring 
a virginal English student. It 
doesn’t feature a murderous 
psychopath who frequents 
sex parties. I think if I were 
EL James, I would feel pretty 
annoyed.’ But she does admit 
she’s a bit disappointed in 
the way the media has 
chosen to portray the book. 
‘Although there’s sex in the 
book, the sex scenes are not 
central to the story. In fact, 
they’re intervals in the plot.’ 

Lisa wrote a piece for 
The Guardian in which she 
berated the English media 

for their bourgeois line of questioning. Her family’s been 
harassed and interrogated because of her ‘scandalous’ 
writing. ‘One newspaper appears to think I am a threat 
to civilisation, which is clearly at risk of collapsing any 
minute into a giant vagina,’ she writes. 

Interestingly, Lisa experienced resistance to her book 
from the start. ‘A very distinguished American publisher 
said he liked the book and would be very interested in 
bidding for it, but I’d have to tone down the sex scenes, 
which were, he said, “filthy”.’ ‘I said to him, “Why is it 
you can do all sorts of things to women’s bodies in 
fiction?” I pointed out that his company had published 
American Psycho. You can flay a woman alive, but what 
you can’t do is show a girl who is cheerful about being 
buggered. That is seen as filthy.’ Touché.

bout those sex scenes – how much 
research did Lisa actually do? ‘I did 

think it was important to get my facts 
right,’ she says. ‘With a male friend, 

I visited an échangiste (swingers) 
club in Paris, but the characters 

and sex scenes are made up.’ 
She acknowledges there is 
one scene that is based on her 

relationship with her boyfriend, but says it’s up to readers 
to figure out which it is.

Maestra is written for women and men, though Lisa 
admits it does seem to frighten the latter, and confesses 
that she actually enjoys this. ‘In all honesty, though… it’s 
a thriller and it has an exciting plot, interesting locations, 
guns and boats. I really hope it’s a book that men will 
pick up and make their own minds up about.’ Of course, 
she could have published Maestra under a man’s name, 
and it would have been interesting to see the reception. 
‘It was an option, but not for that reason. We were 
concerned that publishing under my name would confuse 
the readers who bought my historical biographies and 

novels. So we chose the gender-neutral LS Hilton.’ 
Women are often asked to justify their choices and 

decisions where men wouldn’t be, and this has certainly 
been Lisa’s experience: ‘I have definitely felt the pressure 
in certain interviews to justify my work. In my opinion, 
these scenes don’t need any justification. My novel 
doesn’t set out to provoke, nor is it precisely a feminist 
polemic – I merely attempted to write about a modern 
female character who is unapologetic about desire and 
who feels no shame or conflict about its fulfilment. 
Yes, the scenes are explicit, but I never set out to write 
anything pornographic. I simply thought I’d write about 
the kind of sex that adults have, and talk about it in a 
way that adults do. Women shouldn’t feel pressured to 
define their sexuality. We’ve been doing that for aeons 
and, frankly, we need to stop.’ The French, Lisa explains, 
‘appear to have no difficulty accepting that a woman can 
write about sex without being reduced to it’.

Lisa’s admits she’s looking forward to going back 
to her old life – the one where she can sit around in 
a tracksuit, surrounded by dusty history books. But 
that may never happen, if she is awarded the mantle 
of representative for a redefined female sexuality. 

His stomach was gibbering against my 
back. I gave him time to fumble at his 
fly. God knows what he thought he’d 
find there. Then I bit his hand, as hard as 
I could, feeling the flesh give under my 
jaw. In the moment it took him to squeal 
and rear up, I’d grabbed my bag, found 

my phone and aimed it firmly at his crotch like a pistol.
‘You little—’
‘Bitch? Yes, you said that already. Problem with dogs 

is, they bite. Now. Get the fuck away from me.’
He was nursing his hand. I hadn’t drawn blood, but 

I spat at him just in case.
‘I’m going to call Rupert immediately!’
‘I don’t think so. You see, videos are a bit behind 

the times, Colonel Morris. We’ve gone digital. Like my 
phone. Which can film this and automatically email it 
to all my friends. Though there’s no magnifying glass if 
you’re planning to pull out whatever you’re hiding in 
your trousers. Have you heard of YouTube?’

I waited, keeping my eyes on his face, feeling my 
vertebrae tense inside my shirt. There was still no way 
I could get past him in that cramped space unless he was 
prepared to let me. I inhaled and exhaled very slowly. 
This was a very important client.

‘Thank you so much for your time, then, Colonel. 

Book extract
MAESTRA by LS Hilton (Zaffre)
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Weakening effect 
from the age of 40: 
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Did you know that 
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the fact that from the age of for-
ty the female bodily constitution 
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 visible and the hairline recedes.

Plantur 39 shampoo is formulated 
with a Phyto-Caffeine ingredient 
that travels along all the way into 
the hair.  
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nourishes the hair and helps to 
prevent hair loss* after the age of 
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I won’t take up any more of it. I’ll have someone from the 
warehouse come to pack the drawings this afternoon.’

I had another brief moment of panic at the front door, 
but it was unlatched, closing quietly behind me with 
a heavy click. I kept my back straight as far as Abbey 
Road. I breathed in for four, held for four, out for four. 
Then I cleaned my face with a wipe from my bag, tidied 
my hair and called the department.

‘Rupert? It’s Judith. We can send someone for the 
Whistlers this afternoon.’

‘Er, Judith. Did everything, er, go alright?’ 
‘Why shouldn’t it have done?’
‘No, er, trouble with the Colonel?’
He knew. Sweaty fucking 

Rupes knew. I kept my tone 
smooth.

‘No trouble at all. It was quite… 
manageable.’ 

‘Good girl.’
‘Thank you, Rupert. I’ll be back 

at the office soon.’
Of course he knew. That’s 

why he’d sent the pretty one 
instead of doing such a significant 
valuation himself. Why are you 
such a mug, Judith? Why did you 
believe that he might have sent the 
departmental nobody on a major 
call unless the client expected 
a little extra? He was clear in his 
own mind, wasn’t he, about what I was good for?

Then, just for a few seconds, I leaned against a wall 
and hid my face in my arms, letting the adrenaline surge 
through me. I was shaking. I felt coated in the stink 
of Colonel fucking Morris and I was so furious I felt 
winded, like something had punched out my heart. 
I made a fist of my face in the effort to keep the sobs back. 
I could cry, I thought. I could press my face to the grainy 
London brick and weep for all the things I didn’t have, 
and the unfairness, and how bloody tired it made me. 
I could cry like the chippy little loser a part of me still 
was, because I just had to take this shit. But then if I cried 
I might not stop. Couldn’t have that. This was nothing, 
nothing. I caught myself thinking that Rupert might 
actually be grateful to me, because I hadn’t done the 
obvious thing, screamed harassment and insisted on the 
police, but I squashed that down along with my waver 
of self-pity. It was a waste of time to expect praise, just 
as it was a waste of time to be bitter about it. I might not 
have the right name, or have gone to school or on fucking 
shooting weekends with the right people, but I didn’t 
resent the Ruperts of the world, and I wasn’t insecure 
enough to despise them. Hate is better. Hate keeps you 
cold, keeps you moving fast, keeps you lonely. If you 
need to make yourself into someone else, loneliness is 
a good place to start.

When I’d gone for the interview at Prince Street, 
Rupert had boredly shown me a few postcards to identify; 
elementary stuff – a Velàzquez, a Cranach. I wondered 
then if he’d bothered to read my CV and, later, when 
I mentioned something about my Master’s, realised from 
his expression of perturbed surprise that he hadn’t. The 
last postcard, which he pushed slyly across the table, 
showed a slim half-nude girl wound in gauzy draperies.

‘Artemisia Gentileschi, Allegoria dell’Inclinazione,’ 
I had answered without hesitation. For one tiny 
moment, Rupert actually allowed himself to look 
impressed. I’d had that postcard on my wall ever since 
my trip to Florence at 16. Artemisia was the daughter of 

a painter, the most brilliant of 
his apprentices, one of whom 
raped her while they worked on 
a commission in Rome. She took 
him to court and, after being 
tortured with thumbscrews to 
prove she was telling the truth, 
she won her case. Her hands 
were her future, and she risked 
them being twisted beyond 
recovery, so blazingly did she 
demand justice. Many of her 
paintings were famously violent, 
so much so that critics had a hard 
time believing a woman had 
painted them, but I had chosen 
this one because Artemisia had 

used her own face as her model.
She was 21 when she made the picture, unwillingly 

married off to a third-rate court painter who sponged 
off her talent, but she showed herself, I thought, as 
she wanted to be, unashamed, her rather plain face 
serene, holding a compass, the symbol of her own 
determination. I will choose, the picture said to me, I will 
choose. Like all teenagers when they fall in love, I’d been 
convinced that nobody understood Artemisia like I did. 
The object might have been unconventional, but the 
feeling was just the same. We were so alike, she and I. 
For sure, if she hadn’t died in the 17th century, we could 
have been Best Friends Forever.

It was Artemisia who got me the job. That interview 
was the only time that Rupert ever saw me, that is, saw 
a person rather than a negligible presence. But what 
he saw was a perfect, clever dogsbody who would do 
his grunt work and never complain. Now, leaning dry-
eyed against a suburban wall, I felt a little skein of love 
twisting back towards my 16-year-old self, standing there 
in the Casa Buonarroti with her earnest book bag and 
her terrible clothes, wishing I could appear like a ghost 
from the future and tell her that everything was going to 
be alright. Because it would. I wasn’t going to go to the 
police. Rupert would fire me as soon as they’d taken my 
statement. No. I could take this, I could make it alright. ✤

I could press my 
face to the grainy 
London brick and 

weep for all the 
things I didn’t have, 
and the unfairness, 

and how bloody 
tired it made me.

“

”

Book extract



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 are so proud of our win-
ners: 2015 Woman of the Future, 
Boitumelo Ntsoane from Afrilink 
HealthCare, and Amy de Castro 
from Bamboo Revolution – our 
Rising Star. You inspire us!

 
Every issue of FAIRLADY features 
new entrepreneurs who have taken 
that brave first step. We know our 
economy depends on entrepreneurs 
starting successful businesses that 
also create job opportunities for 
others. Plus, being empowered to 
work for ourselves means being 
totally in control of our own time, 
pace and creativity.

So we are very excited to open 
entries for the 2016 FAIRLADY 
Women of the Future Awards,  
in partnership with Santam, in 
which two remarkable female 
entrepreneurs who are changing 
the world one great idea at a time, 
will win amazing prizes.

Through research, Santam has 
learnt that the first 1000 days for 
any start-up are the most challeng-
ing: if you make it to day 1001, you 
have beaten the odds.

Santam is following two entrepre-
neurs on the journey to reach their 
1001 day milestones. They share 
tips and 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 such as key skills required, 
the value of mentorship, challenges, 
financial speed bumps, and the best 
ways to work with others.

 

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 will 
go to an entrepreneur still within 
her first 1001 days, but whose 
business our judges believe will sur-
vive and flourish way beyond them.  

We can’t wait to hear all      about your business!

WE
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SO WHAT DOES IT TAKE 
TO BE FAIRLADY’S 
WOMEN OF THE FUTURE? 



Enter now!

TERMS AND CONDITIONS: 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 AWARDS 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 members 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.

{

We can’t wait to hear all      about your business!

{
Last year’s 

winners

The Prize awarded to 
THE FAIRLADY WOMAN 
OF THE FUTURE 2016
• 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
• 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 
• An online course from GetSmarter 

worth R12 500

The Prize awarded to 
THE FAIRLADY RISING 
STAR 2016

WOMAN 
OF THE
FUTURE
2015

FAIRLADY

RISING
STAR

2015

FAIRLADY

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.

You are eligible for the FAIRLADY RISING STAR 
AWARD if: 
1. You are between the ages of 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

DON’T MISS OUR JUNE ISSUE,
(on sale 23 May 2016) where you’ll 
get to meet our judges.

Visit www.womenofthefuture.co.za 

Amy 
de 
Castro
BAMBOO 
REVOLUTION

Boitumelo 
Ntsoane
MANAGING 
DIRECTOR 
OF AFRILINK 
HEALTHCARE
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Money, honey!

Here’s how to make every cent count

ARE YOU IN 
THE 1%?
In January this year, Oxfam, 
a global aid and develop
ment charity, said that for 
the first time, the richest 1% 
of the world have as much 
wealth as the other 99%. 
They say inequality is bad 
for us all as it undermines 
growth and social cohesion. 
But who are these wealthy 
people? Investopedia says 
a US school teacher or nurse 
falls into this category – those 
who earn $32400 a year. So 
that might just include you… 

(Or it did, until the rand 
took a tumble.) Go to  
www.globalrichlist.com, 
type in your net annual 
income and your location 
(SA) to see where you fit in.

TAX 
FREEDOM DAY
That’s 25 May 2016, says 
the Free Market Foundation 
– the day the average 
Saffer starts working for 
themselves. Huh? Well, 
they’ve calculated that we 
spend one third of our year 
working to pay tax.

IS IT REALLY 
TIME TO BUY 
A NEW CAR?

Keep your old car. Then, instead of paying the 
bank an extra R2500 per month for a new one, 
invest that amount for five years, and leave it 
to grow for another five years to benefit from 
the effect of compounding. If you’d invested 
this amount in the Allan Gray Balanced Fund 
10 years ago, your total contributions would 
be R150 000, but your investment would have 
grown to R403 077, says Thandi.

Before you replace the one you have, 
think about this calculation from 
Thandi Ngwane, head of strategic 
markets at Allan Gray:

COMPILED BY ANNA RICH
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Money, honey!

GET SMARTER
If you’re not locked into an 
expensive contract, you’re 
probably making do with  
a phone that’s not quite as 
smart as you’d like. Listen 
up: ReWare offers pre-owned 
Apple or Samsung phones in 
their As-is range that are in 
perfect operating condition 
and are just a bit cheaper. 
Peace of mind is part of the 
package: the phones 
have gone through  
a rigorous testing 
process, there’s 
a 12-month warranty 
and after-sale support.
Find at 21 Edgars 
stores and CNA online. 
ReWare’s currently 
running a promotion 
(hurry – while stocks 
last) on the iPhone 4s 
16 GB: they’re down 
to R2199,90 from 
R2499,90. More info: 
reware.co.za.

BOOKMARK THIS ONE
The Best Pocket Guide Ever for Family 
Finances by Jillian Howard (Zebra Press) 
is a Very Useful little book. It takes you 
through merging your money when you 
marry to dealing with divorce, how to 
afford children (even when they linger 
longer before leaving home) or your 
parents running out of money – and much more. It’s easy 
to understand, it’s short and simple and it won’t dent 
your pocket too much: on takealot, it’s going for R96 (R56 
for the ebook version).

THE 
50/30/20 
RULE
IT’S A GUIDE TO 
ALLOCATING 
YOUR  
AFTER-TAX  
SALARY 
APPROPRIATELY.

50%

30%

20%

                    on what you need – 
housing, transport, utilities (electricity, 
rates, water) and groceries

                     on smart money 
moves – retirement, savings, risk 
cover and debt repayment

                    on what you want – 
travel and entertainment

And if your debts are high? Cut from the last one, obviously.

A chic notebook 
for every reader – 
perfect for slipping 
into your handbag!

In next 
month’s 
issue

DON’T 
MISS!

 JUNE ISSUE ON SALE 23 MAY 2016

CHOOSE 1 OF 3 COLOURS!
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    Reasons to 
subscribe digitally:
• No more queuing in stores – you get the 
magazine delivered to your tablet or desktop. 
• All subscribers are automatically entered 
into competitions and giveaways.

THE LIMITED OFFER IS VALID UNTIL 
22 MAY 2016. ONLY SUBSCRIBERS 
RESIDING IN SOUTH AFRICA ARE 
ELIGIBLE FOR THE PRIZES. MONTHLY 
DEBIT ORDERS ARE AVAILABLE FROM 
R25. FOR TERMS AND CONDITIONS, 
TURN TO PAGE 129.

Three ways to subscribe 
to the digital magazine:
•  Call 0861 697 827 during office hours from 

Monday to Friday between 08:00 and 17:00
• Email support@mysubs.co.za
•  Visit www.mysubs.co.za, register and select 

FAIRLADY magazine 

✽

Offer

Subscribe to 12 print issues of 
FAIRLADY for R369,60 (includes VAT 
and postage). Call 087 740 1028 or email 
Fairlady_subs@media24.com. This offer 
is valid until 22 May 2016.
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Give your skin a real boost with RVB 
laboratories’ 28-day lifting program. 
This new cellular treatment is based 
on advanced stem cell protection, 
giving you the most effective  
solution against the signs of ageing: 
wrinkles, sagging and dullness. 

Plant stem cells have the ability to 
protect adult skin cells from UV 

radiation, oxidative stress and free radicals, and can 
help repair damage to the DNA of cutaneous cells. 
They can also help delay the ageing process by 
forming a protective ‘screen’ around adult stem cells, 
allowing them to function at optimal level. Truly 
regenerating and effective, The Oro Nero formula is 
designed to give you a softer, smoother complexion.

Get 12 digital issues  
for only R25 per month  
and you could win one of  
9 RVB skincare hampers  
valued at R2995 each!

FAIRLADY
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WHAT MY 
MOTHER 
GAVE ME

NEW 
YORK 
CITY

RSA R31,00 (VAT INCLUDED) 
NAMIBIA N$33,50  
OTHER COUNTRIES R33,50

MAY 2016

SUPERMODEL, 
SUPERMOM… 

& GEORGE 
CLOONEY’S 

BESTIE!

• ANNE HIRSCH
• KIRSTEN GOSS
• LIRA
• JANE RAPHAELY
• ANISA MPUNGWE

the winter edit
TEEN SUICIDE
SA’S SILENT 
EPIDEMIC

ON THE 
CHEAP(ISH)

9
7
7
0
0
1
4
6
9
2
0
0
3

0
5
9
5
2

COULD YOU 
BE OUR NEXT 

WOMAN OF 
THE FUTURE?

BEAUTIFUL
BAKES!
Crème caramel 
Frangelico 
doughnuts 
Golden custard 
squares

HOW TO 
STOP 

BUSYNESS
FROM 

CONSUMING 
YOUR LIFE
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take inspiration 
All the latest Winter 
Fashion & Beauty trends, 
whatever your style…
The chilly season is almost upon us, so  
have a look at our pick of the fashion &  
beauty trends of the season. There’s some-
thing for everyone: whether you’re into ‘70s 
boho, Gothic romance or classic elegance, 
we’ll show you how to rock your style and 
polish the look with makeup to match.P
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Trending

We’ve rounded up the season’s 
must-haves. This winter there’s 

no one rule; survive the cold 
by mixing and layering these 

fashion essentials and making 
them your own.

FASHION EDITOR CARA-LEE RUDITZKY

1. Colour burst 
Colour blocking brings a burst of 
freshness to winter’s grey days. 
Be bold and bright, and dare to 
go head-to-toe in one vivid tone!

DIANE VON 
FÜRSTENBERG 

A/W 15/16
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Inspired by the US Navy, 
this coat is double-

breasted and big-buttoned.

Mismatched patches 
reminiscent of the ’70s
add a folksy touch. 

2. Reefer jacket

4. Patchwork 5. Sneaker season

The bigger 
     the better!

This winter, 
it’s all about 
adding to 
your existing 
wardrobe.

You can be comfortable 
and be on trend.

7. The soft trench

9. Heeled 
ankle boots

No matter what you pair your  
ankle boots with, these will be  

your most-worn boots this season.

COUNTRY ROAD, 
WOOLWORTHS 
(R2799)

TRENERY,  
WOOLWORTHS
(R2799)

Give winter some 
sex appeal by 

showing off your 
collarbones!

LOVISA (R180)

TIGER OF 
SWEDEN 
(R3999)

RIVER ISLAND  
(R2199)

ADIDAS (R1299)

JIGSAW (R2499)

EDGARS 
(R399,95)

The leg-
optimising 

silhouette skims 
and slims!

MIMCO, 
WOOLWORTHS 

(R699)

DAY BIRGER  
ET MIKKELSEN

(R3199)

QUEUE (R1499)

DUNE 
LONDON 
(R2449,95)

MR PRICE 
(R239,99)

RIVER ISLAND
(R559)
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Trending

HUNTER  
(R3000)

There’s one brand 
that reigns supreme. 

JIGSAW (R3999)

DUNE LONDON 
(R2449,95) 

A new essential, the jersey 
is reimagined as a dress 
that goes with everything.

12. High-leg boots

Editor’schoice

EDGARS
(R599,95)

THE FIX
(R399,95)

ZARA
(R1099)

This season, 
animal prints 
are subtle: 
a single 
accessory 
like a bag, 
belt or pair 
of shoes.

MANGO @ SPREE (R899)

11. AnimalprintWe love this touchable  
texture; just be sure it’s  
the fake kind!

EXACT 
(R340)

13. Jersey dress

TRENERY,  
WOOLWORTHS  
(R1299)

EXACT 
(R530)

Luxurious and fluid,  
add one piece or  
even just a trimming. ZARA 

(R1799)

FOSCHINI
(R399)



Luxurious and fluid,  
add one piece or  
even just a trimming.

Channel your inner 
rock chick in black 

leather. It doesn’t have 
to be real to give you 
the right look. Go for 

classic silhouettes.

SPORTMAX 
A/W 15/16
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It’s worth 
investing in 
good-quality 
pieces that 
will last you 
more than one 
season. You can 
justify the hefty 
price tags.

Trending

Think tailoring, button-
up shirts and brogues, 
but keep it feminine with 
a touch of sparkle.

Belted and 
cinched for 
that perfect 
hourglass 

shape! 

20. Wide  
waistbelts 

WITCHERY,  
WOOLWORTHS (R499)

EXACT  
(R280)

Invest in polonecks, 
ponchos and wraps to 
layer underneath your 
coats. These items will 
be your go-to staples 
for winter weekend 
dressing.

21. Transparency
Sheer, transparent,  

see-through… whatever 
you call it, just be sure to 

wear a beautiful bra or 
a sexy slip underneath.

PRADA, LUXOTTICA (R2975)

ROTARY, 
LUXCO 
(R7950)

DAY BIRGER ET 
MIKKELSEN

(R2599)

EDGARS 
(R699,95)

ZARA (R759)

WOLFORD (R4110) CLARK’S 
(R2990)

REPLAY 
(R4900)

POETRY (R1199)

TRENERY, 
WOOLWORTHS  
(R2799)

Elegant feminine glamour 
has never been this dark. 
Romantic black lace, 
rich faux furs and gold 
finishes combine to bring 
out your inner vamp.

18. Gothic romance

DRESS (R879) 
RIVER ISLAND; 
FAUX FUR GILLET 
(R999) WITCHERY, 
WOOLWORTHS; 
HAIR PIECE (R230) 
LOVISA; EARRINGS 
(R420) LULU 
BELLE



22. Knitwear
We love a cosy cardi. Keep  

it from looking frumpy  
by pairing it with sophisticated 

pieces to smarten up an 
oversized aesthetic.

AIGNER
A/W 15/16
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This is minimalism with a purpose: every item is  
what it is. Opt for neutrals that are interchangeable.

24. Minimalism

Revamp your wardrobe this 
winter by shopping all the 
must-wear trends in-store. 
From ’70s retro style to classic, 
versatile  basics, you’ll find it all 
at Miladys.

ONE LUCKY READER WILL 
WIN AN R8000 MILADYS 
SHOPPING VOUCHER.

HOW TO ENTER: SMS the keyword 
MILADYS, your full name, physical or 
postal address and email address to 
37174. SMSes cost R1,50 each (free 
SMSes don’t apply). 
CLOSING DATE: 31 May 2016. 
For rules for the competition, turn to 

page 129.

Go head-to-toe in suede, 
florals, tassels, fringing  
and billowing fabric for  

a carefree boho look 
reminiscent of the ’70s.

Editor’schoice

It’s all about pieces that look like one-offs. Pair dark florals, 
faux fur and patchwork for a romantic, thrift-shop feel. 

ZARA 
(R559) 

MR PRICE 
(R129,99) 

MILADYS 
(R379) 

MR PRICE 
(R229,99) 

WOOLWORTHS 
(R180)

Trending

CHARLES AND KEITH 
(R1199)

TOZONI, SPITZ  
(R1395)

GIANNI 
CHIARINI, 
SPITZ 
(R1295)

FREDERIQUE  
CONSTANT, PICOT  
& MOSS (R8995)

JIGSAW 
(R4899)

TRENERY, 
WOOLWORTHS 
(R799)

WITCHERY, 
WOOLWORTHS 
(R2999)

MAXI DRESS (R429) 
AND BLOUSE (R229) 

BOTH MILADY’S; 
SLING BAG (R999) 

NINE WEST;  
TASSEL BAG CHARM 

(R249) ZARA; BOOTS 
(R2299) ALDO
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26. Big bags 
The easiest way to update 
your wardrobe this season is 
with accessories, and bags are 
the most affordable option. 
Go for faux animal skins and 
metallic touches.

AIGNER
A/W 15/16
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Competition

Stand a chance of winning  
one of 20 Titan watches,  
worth R57900!

• 20 Titan watches from the  
Purple Collection are up for 
grabs, 10 of which are worth 
R2 995 each and 10 worth 
R2 795 each. 

HOW TO ENTER: SMS the  
keyword PURPLE 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: 31 May 2016.  
For rules of the competition, see page 129.

Q: Name the crystals 
adorning Titan Purple 
Collection watches.
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itan combines quality 
with creativity to add 
a touch of flair to your 
look. This multi-function 
watch is crafted out of 

stainless steel with rose gold PVD 
plating and perfectly finished 
with Swarovski crystals. Pretty 
and practical, just like you!

✽

For stockist enquiries, call (011) 448 2210 or visit www.luxco.co.za

T



Lipidol is a range of six new oils for daily skincare. Featured product: Lipidol Overnight Face Oil 50ml. Supplements the skin’s natural 
oily layer stripped away by daily exposure to the elements. Available at selected Clicks stores at the recommended retail price of 
R79.95. lipidol.com
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BEAUTY EDITOR KELLI CLIFTON

This season, we’re sporting 
luscious blackcurrant lips, 
keeping foundation bright 
and luminous and making 
waves with our voluminous 
lashes. How ’bout you? Skin

Sh’zen Lip 
Protector, 
R159

We love...
Kelli Clifton

Trend to try:  
Bright complexion
What it’s all about: You don’t have 
to switch to heavy, matte foundation 
in winter. This season, try lightweight, 
illuminating foundations that give the 
skin a hydrated, translucent look. 

Kelli suggests:
• Kiehl’s Actively Correcting & Beautifying  
BB Cream in Light, R545  
• Gosh Velvet Touch Matte Lipstick in 001  
Baby Lips, R125
• Catrice Chocolate Nudes Eyeshadow  
Palette in 010 Choc’Let It Be, R89,95 

Matte textures and pale complexions are the norm 
when it comes to winter skin. To be honest, I’m not 
the biggest fan of either. Just because the weather’s 
miserable it doesn’t mean your skin has to be! 
Think a glowing complexion and beautifully flushed 
cheeks. Refrain from your everyday full-coverage 
foundations and concealers that hide your natural 
skin tone or freckles, and experiment with lighter 
formulas to enhance your natural look. It’s essential 
for skin to look like skin.

Trend to try:  
No-makeup makeup

What it’s all about: Think natural lips, 
neutral eyes and a smooth, evened-out 
complexion. Less is more!
Why you’ll love it: If you dislike wearing 
a lot of makeup, this is your trend. Embrace 
your freckles instead of covering them up. 
Pair it with… A moisturising lipgloss 
with high shine quality if a matte-textured 
lipstick isn’t your thing. 

Apply a few 
coats of brown 
mascara to 
add subtle 
definition  
to this very  
natural 
makeup look. 

Beauty trends

May 2016/Fairlady 87

Makeup 
forecast



Why you’ll love it: Bright 
foundations hide any signs of fatigue 
and give you a radiant glow, even on 
those dark and dreary winter days 
when you need it most.

Kelli suggests:
• The Body Shop Fresh Nude  
Foundation in Sahara Light 030, R295 
• Clarins True Radiance Perfect Skin 
Foundation SPF 15 in 114 Cappuccino, 
R415 
• Lancôme Teint Miracle Bare skin 
Foundation SPF 15 in Beige Ideal, 
R550 
• Sisley Phyto Teint Expert All-day 
Long Flawless Skincare Foundation 
in Sand, R1528
• Avon ColorTrend Fresh Face 
Foundation SPF 15 in Sun Beige, 
R84,90

Trend to try: The 
post-European 
vaycay glow
What it’s all about: A sweep of blush  
applied to the cheeks (and across the nose) 
to fake a sun-kissed complexion.
Why you’ll love it: You might not be 
able to afford a holiday in Europe, but that 
doesn’t mean you can’t look like you’ve 
been lying on a yacht somewhere! 

• Dolce & Gabbana Blush in Apricot 27, 
R775 
• Justine Luxe Temptation Powder Blush  
in Couture Rose, R285
• Avon Ideal Luminous Blush in Warm 
Flush, R129,90 
• Catrice Multi Matt Blush in 010 Love, 
Rosie!, R69,95

Trend to try:  
Blackcurrant lips
What it’s all about: Think shades of 
deep plum, dark cherry, black (honestly) 
and Bordeaux… in textures ranging 
from lipglosses and sheer-finish lipsticks 
to seriously vampy matte lips.
Why you’ll love it: Winter’s the 
perfect excuse to channel your inner 
vixen and wear the darkest possible 
shades without being mistaken for 
a member of the Addams family. 

Lips

To give your dark lippy 
staying power, apply 
a matching lipliner only 
after applying lipstick. 
Applying dark lipliner 
first can look harsh 
and take away from 
the actual lip colour. 

Kelli suggests:
• Dolce & Gabbana 
Dolce Matte Lipstick 
in Dolce Magnetic, 
R710
• Gosh Velvet Touch 
Matte Lipstick in 008 
Plum, R125 
• The Body Shop 
Lip & Cheek Stain 

in Deep Berry 029, 
R150 
• Yardley Supermoist 
Lipstick SPF 15 in 
Dark Cherry, R99,95
• Catrice Ultimate 
Stay in 070 Plum & 
Base, R150 

Dolce & 
Gabbana 
Blush in 
Apricot 27, 
R775

We love...

Sisley Phyto 
Teint Expert 
All-day Long 
Flawless 
Skincare 
Foundation, 
R1528 

We love...
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Eyes
Trend to try: Sunset eyes
What it’s all about: Shimmery shades of coral, apricot 
and mandarin eyeshadow applied to the eyelids.
Why you’ll love it: This delicate shade of orange will 
make any eye colour pop. Pair it with your illuminating 
foundation and you’ll look like a proper goddess. Apply 
a good eyeshadow primer to make the shadow last longer. 
Most eyeshadow formulas are buildable, allowing you to 
control how intense you want the colour to be. 

Kelli suggests:
• The Body Shop Colour Crush Eyeshadow in 260  
Golden Cinnamon, R145
• Black Opal Eyeshadow Duos in Bordeaux Bliss, R150  
• Chanel Stylo Eyeshadow in Rose Petale, R790
• Inglot Freedom System Palette, R258 for two shades

To avoid brows looking like 
they’ve been painted on, create 

a multi-tonal effect. Fill in sparse spots 
with a brow pencil and then layer with 
a slightly darker brow gel to achieve this. 

Trend to try: Strong brows
What it’s all about: Step away from the tweezers… It’s 
time to let your eyebrows grow out and to stock up on brow 
gels, liners and pencils to fill in gaps. Make sure you choose 
the correct shade: don’t choose an exact match for your hair 

colour; go two shades lighter. 
    Why you’ll love it: This trend allows you  

  to experiment with different brow-
enhancing products for those picture-
perfect Cara Delevingne arches.

Kelli suggests:
• Inglot AMC Brow Liner Gel, R199 
• Chanel Brow Powder Duo in 50 Brun, 
R915
• L’Oréal Paris Super Liner Brow Artist 
Eyebrow Pencil + Fix & Finish Wax in 
04 Dark Brunette, R149,95 
• Tom Ford Brow Sculpting Kit in 
02 Medium, R595 

Pair it with… a bold red lip to stop 
people in their tracks. 

Trend to try: Graphic eyes
What it’s all about: Pair black liquid liner with layer 
upon layer of black volumising mascara for that false-
lashes look. 
Why you’ll love it: It gives the eyes definition and is 
perfectly suitable for everyday wear – just make sure you 
get an effective eye makeup remover. 

Eyeliners
• CK One Eyeliner Marker, R235 
• Essence Liquid Ink High Shine 
Eyeliner in 01 Black, R44,50 
• Dolce & Gabbana The Glam Liner 
Liquid Eyeliner in Black, R620 
• NYX Super Skinny Eye Marker in 
Carbon Black, R144,95

Pair it with… a bold red (for night) 
or a nude lip (during the day) to 
make a statement. 

• Ice Box Colors 15ml in Black Nights, 
R110 
• Sally Hansen Complete Salon 
Manicure in 641 Belle of the Ball, R99,95 
• IBD Nail Lacquer in All That Glitters, 
R120 
• Essie Nail Lacquer in Leggy Legend, 
R124,95 
• Essence The Gel Nail Polish in 
53 Rock My World, R24,95 

Sally Hansen 
Complete 
Salon 
Manicure 
in 641 Belle 
of the Ball, 
R99,95

We love...

Beauty trends

Mascaras
• Revlon Dramatic Definition 
Mascara in 201 Blackest Black, R149 
• Inglot False Lash Effect Mascara 
in Black, R229 
• L’Oréal Paris False Lash Superstar 
Mascara in Red Carpet Black, 
R189,95 
• Gosh Boombastic XXL Swirl 
Volume Mascara in 001 Black, R145 
• Bobbi Brown Eye Opening 
Mascara in Black, R360

Nails
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BEAUTY EDITOR 
KELLI CLIFTON

Some gorgeous  
gift ideas for 
Mother’s Day,  
and a few spoils  
for you, too!

Your mom won’t 
be able to resist the 
soft, pretty scent of 
The Body Shop’s 
British Rose  
Instant Glow Body 
Butter (R170). It’s 
intensely hydrating 
and smells like a 
rose garden in late 
summer – what’s  
not to love?

Matis Radiant 
Cleansing Water 

(R430) gently 
cleanses, removes 

makeup and has 
an exfoliating  
effect, giving  

you an all-round 
healthy glow. 

MoroccanOil 
Glimmer 
Shine Finish 

Spray (R330)  
is jam-packed 

with beneficial 
vitamins, antioxi-

dants and argan  
oil. All good – plus  

it gives your hair  
a really gorgeous 

gloss. Fabuloso. 

Give your lashes 
extra drama and 
definition with just 
three coats of 
Elizabeth Arden 
Grand Entrance 
Mascara in  
Stunning Black 
01 (R275).

Redolent of tropical 
holidays, Bvlgari’s 
Omnia Paraiba 
65ml EDT (R1300) 
opens with bitter or-
ange and Maracuja 
passion fruit, segues 
into passion flower 
and settles on a  
vetiver and cocoa 
base note. 

Azzaro Pour 
Elle Extreme 
75ml EDP (R820) 
opens with 
fragrant saffron, 
cardamom  
and pink bubbly, 
deepens into 
peach, rose  
essence and 
royal lily and 
closes on  
rich oud, 
cashmere, 
wood and 
encens. 

The ghd Marine Allure 
Styler (R2299) is just as 
sleek, sexy and incredibly 

stylish as your hair will be 
after using it. Hurry, 

it’s a limited 
edition! 

Avon Soft 
Musk 50ml 
EDT Spray 
(R200) 
combines 
floral notes 
of jasmine, 
ylang-ylang 
and romantic 
rose. The warm, 
musky tones 
make it a really 
great choice 
for your winter 
fragrance. And 
it’s affordable, 
too… 
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Beauty buzz

BEAUTY EDITOR KELLI CLIFTON

AGEING 
PERFECTLY

L’Oréal Paris Age 
Perfect Cell Renew is 
an advanced radiance 
regenerating skincare 
range for mature skin: 
Age Perfect Cell Renew 
Restoring Day Cream 
SPF15 stimulates 
surface skin renewal; 
Age Perfect Cell Renew 
Restoring Night Cream 
replenishes and restores 
and Age Perfect Cell 
Renew Golden Serum 
smooths and refreshes, 
adding greater radiance 
day by day.

5 LUCKY READERS  
COULD WIN THESE  
THREE PRODUCTS! 

HOW TO ENTER: SMS the 
keyword LOREAL, along with your full 
name, physical or postal address and 
email address to 37174. SMSes cost 
R1,50 each. Free SMSes don’t apply. 
CLOSING DATE: 31 May 2016. 
For competition rules, turn to page 129.

ATTENTION, 
ALL MAKEUP 
JUNKIES!
Yes, the rumours are true: cult cosmetics 
brand Urban Decay is finally launching in 
South Africa. A standalone store will open 
in Sandton, Johannesburg, in late May 
and it’ll also be available from Foschini 
in Eastgate Shopping Centre come July. 
We already know and love the iconic, 
award-winning Naked Eyeshadow 
Palettes, Eyeshadow Primer Potion and 
the All Nighter Makeup Setting Spray, 
and now we’ll be able to get them here!

Beauty editor 
Kelli Clifton

Having your roots touched 
up every few weeks is 
costly, which is why 
we’re so grateful for Color 
Wow Root Cover Up. It 
camouflages grey roots 
or dark regrowth in light 
hair – without peroxide. 
Match your hair colour to 
the correct powder shade 
and apply to the root area 
– it’ll last until your next 
shampoo. Genius. R595.

1. Smashbox Photo  
Finish Primer Oil, R450 
2. Sh’zen Flawless  
Finish Primer, R259
3. Dermalogica Hydrablur 
Primer, R850

The number one secret to 
long-lasting makeup is a good 
primer. Apply a pea-sized 
amount to freshly cleansed 
skin before you apply your 
foundation – it softens crow’s 
feet, reduces the appearance of 
enlarged pores and absorbs oil.

1

2

3
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R130 per month

A lawyer on call
from only

 ■ 24 Hour Services 
We have a network of qualifi ed attorneys and legal 

advisors ready to assist you 24 hours a day.

 ■ 24 Hour Bail Assist
Should you be arrested and need bail, we will go to the 

police station and pay your bail up to R3,000.

 ■ Affordable Cover
Our plans start from only R130 per month. You can 

choose plans for you, your family and extended family.

 ■ Convenient and Reliable Service
Where possible we make it convenient for you, so you 

don’t have to spend hours in a lawyer’s offi ce. Simply 

email or phone your lawyer.

POLICY NUMBER

B Other

825 406 719

24 Hour Professional Legal Services

Get the card, 
get the benefi ts

 is a title of Media24. Rights24 is a trademark of Media24. Media24 is a Juristic Representative of Clientèle General 
Insurance Limited, an authorised fi nancial services provider and registered insurer, FSP 34655. Rights24 Legal Plans are 
underwritten and administered by Clientèle General. Terms and conditions apply.

sms to 44962 and we’ll call you back
Standard rates apply
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take inspiration 
Things to buy, stuff to 
try and loads of fab tips!
The cooler weather is settling in, and 
we can’t imagine a better way to keep 
warm than hunkering down in the 
kitchen. Turn to Home 101 for a few 
nifty tricks, like how to stop pasta water 
from boiling over or prevent your blouse 
from slipping off the hanger, then sink 
into our supremely mouthwatering 
custard desserts. How much do we 
love winter? A lot!P
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JUNIOR FOOD EDITOR PIA-ALEXA DUARTE
PHOTOGRAPHS LIZA VAN DEVENTER

Who doesn’t love seafood, whether it’s a simple 
midweek linefish grill or an exotic celebratory feast of 
lobster bisque, piri-piri prawns and paella? With a little 
help from the SASSI list, we show you how to enjoy 
the fruits of the sea – sustainably.

hookedonseafood

Gone fishing



Gone fishing

• If you like your 
piri-piri prawns 
extra spicy, don’t 
discard all the 
chilli seeds.

PIRI-PIRI PRAWNS
RECIPE ON PAGE 98
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• Fresh prawns 
are best, but if 
you can’t find 
some, buy frozen; 
they’re quick 
to defrost.

PIRI-PIRI PRAWNS
Serves 4
Prep time: 20 minutes, 
plus cooking time

Ethically farmed prawns are 
a sustainable option but their 
high carbon footprint puts them 
on the orange list, so best enjoy 
them as an occasional treat.

• 800g sustainably caught or 
farmed prawns, deveined 

For the piri-piri sauce
•  4 red chillies, deseeded and 

finely chopped
• 3 cloves garlic, crushed
• 1 tsp sea salt flakes
• 2 tbsp paprika
• juice of 1 large lemon
• 2 tsp dried oregano
• ¾ cup good quality olive oil
• 2 bay leaves
• pinch of sugar
• sea salt and black pepper 

To serve 
• fresh oregano and matchstick 

potato frites

To help you 
make the  
eco-friendly 
choice, visit  
wwfsassi.co.za 

Gone fishing



BUTTER-ROASTED 
HAKE WITH CELERIAC  

AND LEEK GRATIN 
RECIPE ON PAGE 102

Gone fishing
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1. Preheat the oven to 180ºC. Place 
the prawns on a roasting tray and 
set aside.
2. Place all the sauce ingredients in 
a small saucepan. Bring to a simmer 
on medium heat and leave to bubble 
gently for 3–4 minutes. Season well.
3. Pour the sauce over the prawns, 
toss to coat and pop them into the 
oven to roast for 10 minutes.
4. To serve: Pour the hot prawns 
and any leftover sauce into a serving 
dish, scatter over fresh oregano and 
serve immediately with matchstick 
potato frites.

MUSSELS IN 
A CREAMY 
SAFFRON SAUCE
Serves 4
Prep time: 15 minutes, plus 
cooking time

Mussels are sustainably farmed 
locally, making them a great 
option when you’re in the 
mood for a seafood feast. 

• 15g butter
• 1 onion, finely chopped
• 2 cloves garlic, crushed
• 1½ cups white wine
• 1 cup fish stock
• ½ cup cream

• 4–5 big pinches of saffron
• 1kg black mussels
• salt and milled black pepper
• 2 tomatoes, deseeded and diced
• flatleaf parsley, chopped
 
1. In a large saucepan with a lid, 
melt butter, add onion and sauté 
until golden brown.
2. Toss in the garlic and cook for 
1 minute, then add the wine, stock, 
cream and saffron. Bring to a boil 
and add the mussels.
3. Cover with a tight-fitting lid, 
reduce to a simmer and cook for 
8–10 minutes or until the mussels  
are opened (discard any that have 
not opened). Season to taste.
4. To serve: Serve hot, in the sauce, 
topped with tomato and parsley. 

AROMATIC 
YELLOWTAIL CURRY 
Serves 4
Prep time: 35 minutes, plus 
cooking time

This delicate curry is even 
better served a few hours 
after cooking, as it allows the 
flavours to marry. 

• 2 tbsp olive oil
• 1 onion, roughly chopped
• 4 cloves garlic
• 3cm knob ginger, grated
• 3 tbsp garam masala
• 1 tsp ground turmeric
• 4 tsp ground cumin
• 2 tbsp chopped fresh coriander 

leaves, plus extra to garnish

MUSSELS IN A CREAMY 
SAFFRON SAUCE
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YELLOWTAIL CURRY

Gone fishing



102 Fairlady/May 2016

Gone fishing

• 1 red chilli, deseeded and sliced, 
plus extra for garnish 

• 400g coconut milk
• 1 cup fish stock
• 500g pumpkin, peeled and diced
• juice of 1 lime, plus extra to serve
• 800g yellowtail fillets, deboned, 

skinned and cut into 2cm cubes
• salt and milled black pepper

To serve
• cauliflower or regular rice, 

cooked to packet instructions 

1. Heat the oil in a large saucepan, 
add the onion and sauté for 
5 minutes or until golden. 
2. Toss in the garlic, ginger and 
spices. Cook for 2 minutes before 
adding the remaining ingredients 
except the fish. Simmer for 
20 minutes or until the pumpkin 
is tender. 
3. Add the fish and leave to simmer 
for a further 15 minutes. Season.
4. To serve: Garnish with coriander 
and chilli, and serve with rice. 

PAN-FRIED QUEEN 
OR KING MACKEREL 
FILLETS AND  
RUBY COLESLAW 
Serves 4
Prep time: 35 minutes, plus 
cooking time

These green-listed fish are high 
in omega-3 fatty acids, making 
them deliciously good for you! 

For the mackerel
• juice of 1 large orange
• 1 tbsp harissa paste
• 3 tbsp olive oil, plus extra 

for frying
• 4 mackerel fillets (skin on;  

we used lightly smoked 
mackerel fillets from Woolworths)

• salt and milled black pepper

For the coleslaw
•  1 baby white cabbage, finely 

shredded
•  1 baby red cabbage, finely 

shredded
• 2 carrots, grated
• ½ cup good quality mayonnaise
• ½ cup raisins
• 1 tbsp white vinegar
•  1 tbsp mustard powder mixed 

with 2 tbsp milk to form a paste
• salt and milled black pepper
• flatleaf parsley to garnish

1. Whisk together the orange juice, 
harissa and oil; pour over mackerel. 
Season, set aside to marinate.
2. For the coleslaw: In a bowl,  
toss together the ingredients and  
set aside.
3. Heat 1 tbsp olive oil in a non-stick 
frying pan and fry the mackerel 

fillets for 3–4 minutes on each side 
or until cooked through.
4. To serve: Place fillets on a bed of 
coleslaw and garnish with parsley.

BUTTER-ROASTED 
HAKE WITH CELERIAC 
AND LEEK GRATIN
Serves 4
Prep time: 30 minutes, 
plus cooking time

This makes a fab meal for  
low-carb dieters!

For the gratin
• 2 heads of celeriac, thinly sliced 
• 4 leeks, washed and sliced
• 3 cloves garlic, crushed
• 1 cup fish stock
• 1 cup fresh cream

PAN-FRIED QUEEN 
OR KING MACKEREL 
FILLETS AND 
RUBY COLESLAW



Gone fishing
RAINBOW TROUT AND  
SWEET POTATO CROQUETTES
RECIPE ON PAGE 104



Gone fishing

• 100g ground almonds
• 50g parmesan, grated

For the hake
•  4 x 200g portions sustainably 

caught hake 
• 2 tbsp fresh thyme, chopped
• 100g butter, diced
• 1–2 tsp dried chilli flakes
• 3 tbsp olive oil; extra for drizzling
• salt and milled black pepper

1. Preheat the oven to 180ºC.
2. For the gratin: Arrange the 
celeriac and leek in layers in an 
ovenproof dish. Add the garlic and 
stock to the cream, stir to combine, 
then pour gently over the vegetables. 
Combine the almonds and parmesan 
and sprinkle over the top. Add a 
drizzle of olive oil and bake for 
40 minutes or until golden and 
bubbling. Set aside and keep warm.
3. For the hake: Arrange the fish 
on a foil-lined baking tray. Top with 
thyme, butter, chilli flakes and olive 
oil. Season to taste.
4. Roast for 20 minutes, basting with 
the buttery juices every 5 minutes.
5. To serve: Place fish on a serving 
platter, drizzle over pan juices and 
serve immediately with the celeriac 
and leek gratin. 

RAINBOW TROUT 
AND SWEET POTATO 
CROQUETTES 
Serves 4
Prep time: 40 minutes, plus 
cooking time

These are basically fish 
cakes… with a twist.

For the croquettes
•  400g sweet potato, peeled  

and diced
• 2 tbsp olive oil
• 500g rainbow trout fillets
• 3 cloves garlic, crushed
• 5 spring onions, finely chopped 
• 1 tbsp chopped fresh 

coriander leaves
• 1 chilli, deseeded and finely 

chopped (optional)
• zest and juice of ½ lemon
• salt and milled black pepper

To coat the croquettes
• 1 cup cake flour
• 3 eggs, beaten
• 2 cups panko breadcrumbs
• vegetable oil for frying

To serve:
• veggie crisps
• mayonnaise 

1. Preheat the oven to 190ºC.
2. To make the croquettes: Toss 
sweet potato in 1 tbsp olive oil and 
roast for 20 minutes or until soft. 
Add the trout and remaining oil to 
the tray and roast for 20 minutes or 
until the fish is cooked. 
3. Flake the fish and mash the sweet 
potato. Combine with the remaining 
ingredients and season to taste.
4. Divide the mixture into 8 balls 
and shape into oblong sausages. 
Refrigerate for 30 minutes. 
5. To coat the croquettes: Dip the 
chilled croquettes into flour, then egg 
and then breadcrumbs. 
6. Heat 2cm of vegetable oil in 
a saucepan set over medium heat 
and fry the croquettes two at a time, 
turning occasionally, for about 
5 minutes or until golden brown. 
7. To serve: Serve warm with 
veggie crisps and mayonnaise 
for dipping. ✤

SASSI’s traffic light system helps you make 
the ethical choice when buying fresh fish or 
ordering from a menu. On the GREEN list 
are fish and other seafood with sustainable 
stocks that don’t have a negative impact on 
the environment. Those on the ORANGE 
list are best avoided, as they either have 
vulnerable populations or processing and 
exporting them has a negative impact 
on the environment. On the RED list 
are endangered species that are illegal to 
catch, sell or buy. Visit wwfsassi.co.za to 
download the app and pocket card. If in 
doubt about the status of any fish, SMS 
the name to 079 499 8795 and you’ll get 
a reply within minutes.

Green
Anchovies
Angelfish
Cape yellowtail
Gurnard
Hake
King mackerel
Monkfish
Mussels
Oysters
Queen mackerel
Rainbow trout
Sardines
Snoek
Squid
Yellowtail (if 
caught in South 
African waters)

Orange
Cape horse mackerel
Dorado
East Coast sole
Harders
Kingklip
Langoustines
Norwegian salmon
Prawns
Red roman
Rock lobster / Crayfish
Sword fish
Yellowfin tuna

Red
Abalone/Perlemoen 
Biscuit skate
Black mussel cracker
Bluefin tuna
Jacopever
King fish
Panga
Red steenbras
Red stumpnose
Saw fish
Scotsman
Silver kob
Skipjack tuna
Squaretail kob
West Coast steenbras
White musselcracker
White steenbras

SASSI List

• These croquettes 
can be made in 
advance and kept in 
the fridge overnight, 
or frozen for up to 
six months.
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JUNIOR FOOD EDITOR 
PIA-ALEXA DUARTE
PHOTOGRAPHS 
LIZA VAN DEVENTER

Masterclass

FAMILY-SIZED 
CHEESE SOUFFLÉ
Serves 4
PREP TIME: 40 min
COOKING TIME: 40 min

YOU WILL NEED:
• 70g butter, plus extra for  

greasing the dish
• 80g parmesan cheese, finely 

grated 
• 60g cake flour
• 1½ cups milk
• 2 pinches of nutmeg 
• 1 tsp mustard powder (optional)
• salt and milled black pepper
• 8 extra-large eggs, separated
• 100g mature cheddar cheese, 

grated
• 100g spinach, cooked, 

squeezed dry and chopped
• 1 tsp white vinegar or lemon 

juice
• pinch of salt

To serve:
• green salad

Step 1: Preheat the oven to 200ºC. 
Grease the inside of a 21cm round 
soufflé dish with butter and coat 
with half the parmesan. 

Step 2: Melt the butter in a medi-
um saucepan over a medium heat. 
Add the flour and stir to form a 
smooth paste. Remove from the heat 
and gradually beat in the milk in 
small additions. Return to the heat 
and cook, stirring continuously for 
2–3 min or until thick and smooth. 
Add nutmeg and mustard, season 
to taste and set aside.

Step 3: Beat the egg yolks and stir 
into the warm white sauce, followed 
by the remaining parmesan, the 
cheddar and the spinach.

Step 4: In a clean bowl, whisk egg 
whites with the vinegar/lemon juice 
and salt to soft-peak stage. Gently 
fold this into the white sauce, then 
pour the mixture into the soufflé dish. 
Bake for 20 min, turn the oven down 
to 170ºC and cook for a further 
20 min or until puffed and golden.
To serve: Serve fresh from the oven 
with a crisp green salad. ✤

HOW TO MAKE A...

cheese soufflé
family-sized



Sweet things

This classic combination  
of eggs, sugar and milk  
(or cream), is the basis  
of many divine desserts.

JUNIOR FOOD EDITOR PIA-ALEXA DUARTE
PHOTOGRAPHS LIZA VAN DEVENTER

CRÈME CARAMEL
RECIPE 
ON PAGE 110
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FRANGELICO LIQUEUR 
CUSTARD DOUGHNUTS
RECIPE ON PAGE 111

Sweet things

“You eat, in dreams, the custard of the day.” 
Alexander Pope
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Sweet things

1. Never cook custard over a high 
heat or let the mixture boil; this  
will make the eggs scramble or 
your custard will curdle.
2. Continuous stirring keeps the 
mixture from sticking to the bottom 
of the pan, preventing lumps.
3. To know when basic, flourless 
custards are ready, stir with a 
wooden spoon and run your finger 
over the back of the spoon – it 
should leave a clear line. If not, 
cook a few minutes longer. 

Custard may seem 
tricky to make, but 

stick to a few golden 
rules and you should 

be making perfect 
desserts in no time.

4. When cooking a custard in 
a saucepan and not over a bain-
marie, take extra care to keep the 
heat constant and low, as direct 
heat can cause the mixture to split 
before it has thickened sufficiently. 
5. When you’re cooling or storing 
custard, place a sheet of clingfilm 
directly onto the surface of the 
custard; this will prevent a thick 
‘skin’ from forming, which, when 
stirred into the custard, will  
create lumps.

Custard dos and dont’s ...

GOLDEN CUSTARD SQUARES 
RECIPE ON PAGE 111
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GROWN-UP JELLIES 
WITH VANILLA CUSTARD 
RECIPE ON PAGE 111
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CLASSIC CUSTARD 
TART
Serves 8–10 
Prep time: 45 minutes, plus 
extra for baking
 
To shorten the preparation time 
for this recipe, use shop-bought 
shortcrust pastry.
 
For the shortcrust pastry
• 400g cake flour
• 50g icing sugar
•  200g chilled butter,  

chopped
• 2 egg yolks
• 3–4 tbsp chilled water

For the custard filling
• 500ml cream
• 350ml full-cream milk
•  1 vanilla pod, split, seeds 

removed and set aside
• 6 extra-large eggs
• 200g castor sugar
• whole nutmeg and ground 

cinnamon for dusting on top

1. To make the pastry: Place flour, 
icing sugar and butter in a bowl 
and rub together with your fingertips 
until the mixture resembles fine 
breadcrumbs. 
2. Make a well in the centre, pour 
egg yolks and 3 tbsp of the water 
into the well and slowly bring the 
mixture together to form a firm (but 
not tight) dough. Add a little more 
water if it seems too dry.
3. Preheat the oven to 200ºC. Roll 
out the pastry to a 5mm-thick disc 
and place into a 21cm greased, loose-
bottomed tart pan. Trim the pastry 
around the edges and bake blind 
for 25 minutes, then remove beans 
and baking paper and bake a further 
20 minutes or until golden. Reduce 
the oven temperature to 160ºC. 
4. To make the custard filling: 
Pour the cream and milk into a small 
saucepan, add the vanilla seeds and 
bring to a boil. Remove from the 
heat and set aside to cool.
5. Beat the eggs and sugar in a bowl 
until well combined. Slowly add 

the warm cream mixture a little at 
a time, stirring continuously until 
well combined.
6. Strain the mixture through a sieve 
to get rid of any lumps and pour it 
into the tart shell. Grate nutmeg and 
dust ground cinnamon over the top.
7. Bake for 70–80 minutes or until 
the custard is set in the middle.
8. To serve: Leave to cool before 
slicing, and serve with tea.

CRÈME CARAMEL 
Serves 6–8
Prep time: 40 minutes, 
excluding cooking time

A classic dessert best made  
the day before serving.

For the caramel
• 150g castor sugar

For the custard
• 250ml milk
• 250ml cream
• 6 extra-large eggs
• 60g castor sugar
• 2tsp vanilla extract
 
1. Preheat the oven to 160ºC. Grease 
a 1L loaf tin and place it in a roasting 
tray filled with 2cm warm water.
2. For the caramel: Sprinkle the 
sugar in an even layer in a clean, 
dry pan and place over a low heat. 
Allow the sugar to melt from the 
outer edges to the middle, swirling 
the pan to dissolve any unmelted 
sugar. Cook for 2 minutes or until 
the caramel is a deep golden brown. 
Pour the hot caramel into the 
prepared tin and set aside. 
3. For the custard: In a saucepan 
bring milk and cream to a simmer. 
4. Whisk together the eggs and 
remaining ingredients. 
5. Slowly pour the warm milk into 
the egg mixture, whisking well to 
combine. Pour the custard into the 
loaf tin, onto the set caramel.
6. Bake for about 1 hour or until the 
custard is firm. Leave to cool.

CLASSIC CUSTARD TART
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Sweet things

7. To serve: Run a knife around 
the rim of the tin and invert the 
crème caramel onto a serving plate.

FRANGELICO LIQUEUR 
CUSTARD DOUGHNUTS 
Makes about 10 doughnuts
Prep time: 1 hour, plus 
frying time

Omit the Frangelico or 
substitute with caramel 
essence if you prefer.

• 400g cake flour, plus extra 
for dusting

• 40g castor sugar
• 5g salt
• 1 x 10g sachet instant dry yeast
• 2 extra-large eggs 
• 60g butter, melted 
• ½ cup milk
• ¼ cup water
• 1 tbsp caramel essence or 

vanilla essence
• vegetable oil for frying  

For the custard
• 1½ cups milk
• 6 egg yolks
• 90g castor sugar
• 60g cake flour
• 3–4 tbsp Frangelico liqueur  

1. For the doughnuts: Place all 
dry ingredients into a bowl. Whisk 
wet ingredients together until well 
combined; add to the dry. 
2. Stir to form a soft dough, then 
turn out onto a lightly floured surface 
and knead a few times until smooth. 
3. Divide dough into about 12 balls, 
placing them onto a baking tray 5cm 
apart. Cover with a damp tea towel 
and proof until doubled in size. 
4. To make the custard: In a small 
saucepan whisk together ingredients 
and stir continuously over a medium 
heat until thickened. Remove from 
the heat and set aside.
5. In a large sauce pan, heat about 
3cm oil over medium heat and fry 
2–3 doughnuts at a time for about 

8 minutes, turning every 2 minutes, 
until they’re an even golden brown. 
Drain on paper towel and lightly roll 
in castor sugar while warm.
6. To serve: Make a hole in each 
doughnut, pipe the custard filling 
into it and serve immediately. 

GOLDEN CUSTARD 
SQUARES
Makes 12 slices
Prep time: 1 hour, plus extra 
for chilling

• 1 roll (400g) puff pastry
• flour for dusting 

For the custard crème filling 
• 2 cups milk
• 1 vanilla pod, split
• 6 egg yolks
• 150g castor sugar
• 80g cake flour
• 150g butter, softened

For decoration
• edible gold leaf (optional)
 
1. Preheat the oven to 200ºC.
2. Lightly roll out the pastry to a long 
rectangle and slice in half to form 
2 squares. 
3. Place the squares on a baking tray 
and dock them well with a fork. 
Sprinkle with a little castor sugar 
and bake for 25 minutes or until the 
pastry is golden and crisp. Set aside.
4. For the custard crème: 
Pour milk into a saucepan, add 
vanilla pod and seeds, and bring 
to a simmer over medium heat. 
Remove from the heat and set aside 
to cool slightly. 
5. Beat egg yolks and sugar until 
pale. Add flour and mix well. Slowly 
pour the milk over the egg mixture, 
whisking continuously. Pour the 
mixture into the saucepan and stir 
over medium heat for 10 minutes or 
until thickened. Pour into a bowl 
and chill.
6. Once chilled, beat the crème 
using a handheld electric mixer and 

add the butter in bit by bit until the 
mixture is light and creamy.
7. Dollop the mixture onto one sheet 
of pastry and top with the other sheet. 
Refrigerate for 2 hours or until set.
8. To serve: Slice the pastry into 
12 equal squares. Place gold leaf 
gently on top of each square and 
smooth it down with a pastry brush. 
Serve with tea or coffee. 

GROWN-UP JELLIES 
WITH VANILLA 
CUSTARD
Makes 6 jellies
Prep time: 45 minutes plus 
extra time to set

An easy yet elegant dessert for 
any dinner party.

• 2 tbsp powdered gelatine
• ¼ cup water
•  750ml sweet sparkling wine (or 

grape juice) at room temperature
•  1–2 tbsp icing sugar (optional)
• 100g fresh blueberries, plus 

extra to garnish

For the custard
• 4 extra-large eggs 
• 1½ cups milk
• 1 tsp vanilla extract
• 100g castor sugar 

1. Sprinkle the gelatine over the 
water, leave to sponge for 1 minute, 
then melt gently for a few seconds in 
the microwave or in a bain-marie. 
2. Whisk the melted gelatine and 
sugar into the wine and pour into 
6 champagne flutes or other pretty 
glasses. Divide the blueberries and 
add them. Refrigerate to set.
3. For the custard: Place all 
ingredients in a saucepan and stir 
over medium heat until the custard 
has thickened enough to coat the 
back of a spoon. Strain through 
a sieve to remove lumps.
4. To serve: Garnish jellies with 
blueberries and serve with a generous 
helping of custard. ✤



Foodies
We go in search of great Mother’s Day 
gifts and party up a storm with  
cream cheese. 
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Best ever cream cheese icing
Cream ½ cup (115g) butter and 2 
cups (280g) icing sugar until pale. 
Add the zest and juice of 1 lemon 

plus 1 tub (230g) cream cheese; beat 
until smooth, creamy and thick. Spread 
onto cakes or cupcakes (it’s particularly 
delish on carrot cake).

3

Cookies and cream mini 
cheese cakes.
 Whisk together 2 tubs (460g) 
cream cheese, ½ cup (125ml) 

cream, ¼ cup (35g) icing sugar and 2 
extra-large eggs until smooth. Line a 
muffin tray with 12 cupcake cases, place 
an Oreo in the bottom and spoon in the 
cream cheese mixture. Bake at 180ºC for 
30 min. Cool completely before serving.

Savoury chive and almond mini 
cheese bites
In a bowl, combine 1 tub (230g)  
cream cheese with 2 tbsp finely 

chopped chives, the zest of 1 lemon and  
a generous pinch of crushed black pepper.  
Beat until smooth, then chill until firm. Roll  
balls of the cream cheese mixture in ½ cup 
(50g) finely chopped roasted almonds. Serve 
with drinks.

TOP EATERY
If you’re craving Italian while your friends are de-
bating Japanese or Thai versus burgers and chips, no 
worries – Balducci at the V&A Waterfront has a menu 
to satisfy most palates, whether you’re in the mood 
for something hearty, like a soup or pasta, or delicate, 
such as sushi or seafood. www.balduccis.co.za. 
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Sound bites

It’s  
Mother’s 

Day!  
Scrambling 
for gifts? 

1. Pylones thermos flask; R499,95 at www.py-
lones.co.za 2. Square tea canister; R299 at se-
lected Woolworths 3. Wedgewood Handmade 
Milk Chocolate & Almond Soft Honey Nougat; 
R249 for 140g at major supermarkets 4. Copper 
Effect plunger; R299 at selected Woolworths 5. 
Maxwell & Williams cup & saucer; R169 each 
at Yuppiechef.com

1

2

4

5

3



BY SUZY BROKENSHA

ell, a light (and lightly 
chilled) red, of course. 
And here’s why you 
can do that without 

looking like a total yobbo:
There is only one rule, and it is 
this: drink what you like, how 
you like it. I am tempted to add 

‘when you like’, but wine for break-
fast hasn’t really caught on yet.

We live in Africa, where the 
ambient temperature is a lot 
higher than in Europe. So wine 

‘at  room temperature’ is a very 
different proposition for us.

When it comes to putting the chill 
on reds, there are a few guidelines: 
chilling emphasises some flavours 
and sacrifices others, which makes 
the wine taste crisper. It’s lovely at 
this in-between time of year, but you 
might lose a few of the deep notes. 

It’s better to stick to the lighter, 
fruitier reds as opposed to those 
stonking great single varietals made 
for drinking from a soup bowl 
around a fire in the dead of winter. 
Pinot Noir is obviously perfect for 
chilling, as are Gamay and the lighter 
blends. Most organic wines are fit 
for purpose too, because somehow 
they are purer and less complicated. 
But apparently to chill Cabernet 
Sauvignon, Malbec, Shiraz and 
Merlot is a bit frowned upon. I say 
‘apparently’, because I’ve drunk 
them all chilled and loved them, 

Autumn… not quite cold enough for a 
robust winter red but a little too chilly 
for an icy white. What’s a girl to drink?

but occasionally one 
must defer to the experts. 

Cold emphasises the 
crispness and acidity, so 
it’s a good idea to choose 
wines with lower tannin levels – 
colder temperatures will tighten the 
taste of the tannins and can make 
them taste too harsh. 

So, how chilled is chilled? A fair 
question, and one that is much on the 
mind of anyone who’s ever parented 
a teen: where does ‘chilled’ end and 
catatonic begin? In wine terms, the 
answer is: anything between 15 and 
20ºC. So put your wine in the fridge 

for about 20 minutes, or in an ice 
bucket with a little water and salt 
for a few minutes. Or – sacrilege, 
I know, but I really like it – you can 
add a couple of ice cubes to your 
glass. I love the lightness of that 
and, crucially, you’re managing 
to rehydrate while dehydrating, 
which in my view is a total win-win. 
People may frown, but let them: your 
taste buds will love it and your head 
will thank you in the morning. ✤

Grande Provence 
Pinot Noir 2014, R105 
Waterkloof Seriously 
Cool Cinsault 2015, R120
Durbanville Hills 
Pinotage 2013, about R60
Jason’s Hill Private 
Cellar Izak Reserve 

2013, about R190
Shannon Vineyards 
Rockview Ridge 
Pinot Noir 2014, R250
Neil Ellis Grenache 
Cinsaut 2013, R110
Groote Post Kapokberg 
Pinot Noir 2014, R175

Reyneke Organic Red 
2014, about R64
Thierry & Guy 
Fat Bastard Pinot Noir 
2013, R100
Nederburg Heritage 
Heroes The Motorcycle 
Marvel 2013, R176

Cheers!

10 REDS WE’VE PUT THE CHILL ON

Wine o’clock
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Home 101
This month, 
we’re sorting out 
household tasks 
and shopping for 
accent pieces.

Ripe and ready
Avos still rock-hard? Pop them in 
a paper bag with a ripe banana or two 
and leave in a sunny spot for a day. 
The paper bag traps the ethylene 
that’s released by the bananas, which 
speeds up the avo’s ripening process. 
On the other hand, if you’re trying 
to prevent bananas from ripening too 
quickly, take the bunch apart. You 
can also stop potatoes from sprouting 
by adding an apple to the bag – you 
know, an apple a day…

BY LIESL ROBERTSON

top 5 
nifty uses for 
rubber bands
1. Struggling to open a bottle of nail 
polish? Secure a rubber band around 
the cap and another one around the 
bottle for a better grip.
2. Put rubber bands around the ends of 
your clothing hangers to stop blouses 
and dresses from slipping off.
3. Stretch a strong rubber band 
vertically around a paint tin so it is 
stretched across the middle of the 
opening. Use it to wipe excess paint 
off the brush before you apply – that 
way, there’s no dripping and the edges 
of the tin stay clean, making it easy to 
close once you’re done. 
4. Remove a stripped screw by placing 
a wide rubber band between the head 
of the screw and the screwdriver. Twist 
to remove.  
5. Wrap rubber bands around 
both ends of a cutting board to stop it 
from slipping off the kitchen counter.

Breakable baubles
Store your delicate Christmas 
baubles in egg boxes to prevent 
them from breaking.

Whisk-y connoisseur
If you’re using an electric whisk, use 
a paper plate to prevent splattering. 
Just stab the top of the whisks 
through the paper plate and push 
it down so the top of the bowl is 
covered while you whisk. 

Bubble, bubble…
Keep your pot of pasta from boiling 
over the moment you turn your back 
with this nifty trick: place a wooden 
spoon over the top of the pot so it 
lies across the middle. It won’t keep 
it from boiling over indefinitely, 
though, so keep an eye on it. 
PS: A metal spoon won’t work!

Buzz off
Instead of poisoning pesky insects 
(and yourself, in the process) with 
chemicals, try a natural insect 
repellent. Spices with strong smells 
like powdered pepper, bay leaves, 
rosemary, cloves and peppermint 
will keep away ants. Or make your 
own bug spray: mix an essential oil 
like citronella, clove, eucalyptus, tea 
tree, lemongrass, rosemary, lavender 
or mint with water and pour it into a 
spray bottle. Oil of lemon eucalyptus 
has been found to be particularly 
effective at repelling mosquitoes. 

Home truths
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1. Raindrop scatter cushion in 
Grey (R300 – R350) Mono 
2. Tealight holder (R79) H&M
3. Medium burnt copper bowl 
(R245) Weylandts
4. Minerals Indigo espresso cups 
(R470 for set of 2) and small brass 
spoons (R35 each) Love Milo
5. Birds Copper on Charcoal 
cushion cover (R520) Prestwich 
Collection
6. Art glass vase in Indigo (R795) 
Weylandts
7. Barolo rug (R7999) Hertex 
Fabrics @ Superbalist
8. Artisan hand-thrown vase 
(R350) Woolworths
9. Patterned curtain (R249 per 
length) H&M
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Painterly prints, 
natural textures 

and freeform  
patterns give  

everyday décor  
accents a bespoke,  

artisanal look. 
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CuttingsGreen fingers

Gardens

loves...

COMPILED BY JANA WESSELS

Moss balls, raised beds and the allure of aloes.
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Q: Why do you think kokedama 
is so popular?
A: It works well with current design 
trends and is perfect for small urban 
spaces because you don’t need a pot. 
Q: What do you have to keep in 
mind when buying and taking 
care of your hanging plant? 
A: A good quality kokedama has 
a ‘ball’ twice the size of the root 
system. Follow the care instructions on 
watering and lighting conditions for 
each specific plant. Kokedama is low-
maintenance; it needs watering every 
one to two weeks only.  
Q: What are your tips for styling 
kokedama outdoors?
A: Most kokedama plants are for 
indoor use, but if you want to put 
one outside, choose a shaded area. 
For an area that gets full sun, choose 
a succulent or aloe kokedama. Display 
them in a cluster or hang them at 
varying heights above a table or in 
front of an empty wall.

ON 
TREND
Kokedama
AKA the poor man’s bonsai, 
kokedama, meaning ‘moss 
ball’, originated in Japan. 
We spoke to floral designer 
Marissa Pretorius, owner of 
Opus Studio, who’s mastered 
the art and is known for her 
hanging creations. 

The demand for aloes is huge 
right now – and this is down to 
the aesthetically pleasing prickly 
leaves, bright flowers, year-round 
greenery and, in these times of 
drought, the fact that they need 
so little water. There are many 
species, cultivars and hybrids – 
page through Garden Aloes, an 
in-depth guide to growing aloes, 
by Gideon F Smith and Estrela 
Figueiredo (Jacana), to pick the 
right one for you. 

Raised beds create height 
and give some structure to 
your garden. And they’re 
the way to go if you want to 
grow an edible garden, says 
Tracey Cole, landscape artist 

and owner of 
Village Garden. 
‘It’s the easiest 
way to enrich 
your soil,’ she 
says. Tracey 
advises clients to 
go with seasonal 
veg and herbs. 
Before you plant, 

think about the position of 
the raised bed. ‘It depends 
on what you want to grow. 
Think about the amount 
of sun the spot gets during 
winter and summer, and 
avoid having it on a slope, as 
this can cause waterlogging.’

20kg Aloe 
ferox R995, 
Weylandts

Garden 
Aloes by 
Gideon F 
Smith and 
Estrela 
Figueiredo
R295, 
www.loot.
co.za

Hoya 
kokedama 

R320, 
Opus Studio

Raise 
that bed

Tracey Cole

116 Fairlady/May 2016
☞TURN TO PAGE 128 FOR STOCKISTS



May 2016/Fairlady 117

Pets

loves...

This month we 
chew, chirp, cook 
– and never forget  
to play, of course!

TOOTHY FACTS

COMPILED BY JANINE NORTJÉ pets@fairlady.com
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Heavy petting

This tote bag is just the  
thing for a Crazy Cat Lady. 
(Yes, we know you’re out 
there!) It’s 100% cotton  
and is hand-screenprinted. 
Great for shopping, taking 
your lunch to work or a  
trip to the beach. R230,  
www.zanaproducts.co.za

Quinoa (pronounced ‘keen-
wah’) is nutritionally perfect 
for parrots. There’s a long 
list of good stuff: it’s high in 
complete proteins and fibre 
and low in salt, it has higher 
levels of iron than many other 
grains do, it has high levels 
of potassium, riboflavin and 
magnesium, and it has all 
eight essential aminoacids. It’s 
gluten-free and contains almost 
double the amount of calcium 
compared with other grains.  
More good news: it takes 
about 15 minutes to cook, 
pretty much the way 
you’d cook rice. Add 
a bit of quinoa to your 
parrot’s food or to some 
chopped veggies (check 
the list of what parrots 
may and may not eat). 

If brushing your dog’s teeth isn’t their 
favourite part of the day, try using coconut 
oil. They’ll love the taste, and as coconut 
oil is a known antibacterial, it helps to kill 
harmful bacteria that can cause health 
problems ranging from gum disease to 

stomach ulcers. As a bonus, it will freshen 
your dog’s breath. Definitely something  

to wag about! 

Quinoa

FAR-FETCHED

BUMI TOY
From R225, 
at selected 
Vetshops 
and pet 
shops

The Zogoflex Bumi toy is 
made for tug of war and fetch 
but is also up for a good old 
chew. It is flexible and gentle 

on the jaws. We love that it floats and 
flies – so it’s easy to retrieve if it lands 

on water – and that it’s 
dishwasher-safe 

and 100% 
recyclable.



Test house
this month we test

TOASTERS
Can’t do without 
them, but it’s hard 
to know which one 
is best for you.

TEST HOUSE EDITOR 
TASNEEM LARNEY
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For the full review, visit  
testhouse.fairlady.com

DELONGHI SCULTURA 
(CT24003) About R2199;  
yuppiechef.com
The DeLonghhi delivers on both looks 
and performance. Evenness of brown-
ing and consistency were good, but 
we found with single slices, browning 
was patchy. Toasting was not as fast 
as with some of the others. The slots 
fit most bread sizes and the intuitive 
controls operate independently. The 
exterior is easy to clean. 
Verdict: The vintage look, superior 
performance and reasonable price tag 
make this a great buy. 

✽ ✽ ✽ ✽ ✽

BEST BUY

KITCHENAID ARTISAN
About R8490;  
info@kitchenaidafrica.com
This retro-style toaster was one of the 
best on test for even toasting, though 
we found a bit of variation when 
toasting whole-wheat bread: even on 
the highest setting, one side hardly 
changed colour. It’s also among the 
fastest. The LED countdown timer is 
handy. It is well-built, but very heavy. 
Verdict: A versatile classic with many 
great features, but not budget-friendly.

MORPHY RICHARDS PRISM 
(248101) About R2499; 
takealot.com; Hirsch’s
This distinctive toaster was not the 
fastest in our tests, but was consistent 
in timing. The slots fit most slice sizes, 
and toasting was mostly an even 
brown, though the edges were 
noticeably less toasted. The two pairs 
of slots operate independently. The 
markings around the dial are pale and 
thin, making them a bit tricky to read. 
Verdict: Very good performance – 
it’s worth splashing out for this one.

PHILIPS (HD2648/20)
About R950; selected  
Boardmans stores
The heat range of this toaster was 
good and, generally, the toast was 
evenly browned, except the edges, 
which hardly changed colour. One 
side was darker than the other. 
The deep, wide slots accommodate 
different-sized breads, and the toaster 
is big and robust enough to cope with 
a large batch within a reasonable time. 
Verdict: Good value for money. 

RUSSELL HOBBS SATIN 
(13974) About R999; 
Boardmans, Game
This toaster has various settings to 
produce a good range of browning. It 
was among the slower models on test. 
The browning control dial was a bit 
awkward to turn and the crumb tray 
required some force to remove. 
Verdict: Trendy, good overall 
performance, and affordable. ✤

✽ ✽ ✽ ✽ ✽

✽ ✽ ✽ ✽

✽ ✽ ✽ ✽

✽ ✽ ✽

GREAT INVESTMENT

GOOD ALL-ROUNDER

RELIABLE CHOICE

PRACTICAL
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Home truths



THERE’S
STYLISH
LIVING...
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NOW
HERE’S
INNOVATIVE
STYLE
Introducing                         , a premium 
range of home appliances that 
seamlessly combine exquisite design 
and usability with state-of-the-art 
German technology. For 70 years, 
GRUNDIG has delivered cutting-edge 
innovation to the world by synthesising 
the greatest of yesterday with the best 
of tomorrow. Now in South Africa, 
GRUNDIG places stylish modern 
living in a class of its own.

southafrica.grundig.com
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Book club

Books
THE NARROW ROAD TO 

THE DEEP NORTH 
BY RICHARD FLANAGAN 

(Chato & Windus)

This month 

LOVES!
THE PECULIARS 
BY JEN THORPE
(Penguin Random House)

This charming 
debut novel is set 
in Cape Town. 
Ruby works at 
the Centre for 
Improved Living 
(CIL), which aims 
to help patients 
lead a normal life 

without fear – but it’s under threat 
of losing its funding. Ruby knows 
from personal experience how 
debilitating an anxiety disorder can 
be. Sam is a handsome man who’s 
developed a fear of being robbed. 
Nazma’s fears have forced her to 
live with her parents rather than 
follow her dream of becoming a 
pastry chef. It sounds heavy, but 
this is a fun read that will also 
prompt some introspection. 
Jana Wessels

KIT 
BY MARINA FIORATO 
(Hodder & Stoughton)

From the author 
of The Glassblower 
of Murano comes 
the true tale of 
adventurous 
Irish redhead 
Kit Kavanagh. 
Fiorato takes 
us from an 

alehouse in Dublin to the glorious 
landscape and glittering palaces of 
northern Italy. On a personal quest 
to find her husband, Kit enlists 

and, disguised as a man, serves 
with distinction under the Duke of 
Marlborough in the ongoing wars 
of alliance and supremacy in the 
Europe of the 1700s. 

Fiorato pays close attention to 
historical accuracy while sweeping 
the reader along on Kit’s adventures 
as soldier and spy – from personal 
sacrifice and bravery in action to 
her commendation for astonishing 
service to the English Crown, and 
her ultimate happiness. Beautifully 
imagined and hard to put down. 
Evelyn Kelsey

SEE ME  
BY NICHOLAS SPARKS 
(Little, Brown)

Colin and Maria 
cross paths one 
rainy night and 
this meeting 
turns both of 
their structured 
lives upside 
down. Colin has 
a destructive 

past but is now focused on getting 
his teaching degree. Maria, a 
lawyer, is questioning her work, 
life, happiness and future. Just as 
they start to get to know each other 
better and look forward to a future 
together, something from Maria’s 
past threatens their happiness  
as well as their lives. 

Part love story, part thriller-
mystery, this is Nicholas Sparks at 
his best. I wouldn’t be surprised if 
it, too, were made into a movie.
Crystal Matthews

COMPILED BY JANA WESSELS

At the 
centre of this 
story is an 
Australian 
named 
Dorrigo 
Evans, who 
grows up in 
Tasmania, 
falls in love 
with his 
uncle’s wife 

and goes off to fight in World War II, 
where he ends up being captured and 
taken to a POW camp. 

Trained as a surgeon, he finds 
himself among the POWs working 
to construct the infamous Japanese 
Death Railway between Thailand 
and Burma, and does his best to 
save his fellow prisoners from dying 
of cholera, beatings and starvation 
– with limited medical equipment. 
The prisoners’ bravery is juxtaposed 
with the brutality of the Japanese 
commander, whose sense of duty to 
the emperor takes him beyond all 
reason. The story is about the duality 
of life and love, forgiveness and 
understanding, and about the many 
people who change our lives forever. 
It’s brilliant – I couldn’t put it down. 
Liza van Deventer
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Get out your crochet needle!
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THE FATAL FLAME 
BY LYNDSAY FAYE 
(Headline Review)

An arsonist is at 
work in the slums 
of Gotham, and the 
target seems to be 
the sweatshops of 
Alderman Robert 
Symmes, a corrupt 
politician despised 
by NYPD star cop 

Timothy Wilde and his brother Val, 
a (secretly) bisexual, conflicted, 
charismatic and loveable reprobate. 
To add to Tim’s sense of impending 
doom (he has an abject fear of fire), 
Val decides to go up against Symmes 
in the upcoming local elections. 

It took me a while to get into the 
story, but when it got going there 
were twists and turns and thrills 
aplenty. Fatal Flame is the last in the 
series that kicked off with The Gods 
of Gotham. Pity – the memorable 
characters were, as the author had 
predicted, worth getting to know. 
Sameena Amien

THE HUNTER OF THE DARK  
BY DONATO CARRISI 
(Penguin Random House)

The brutal murder 
of a young couple 
brings Rome to 
a standstill. The 
city has deployed 
its best task force, 
but what they 
don’t know is that 
the Vatican also 

has someone on the case. With no real 
clues to follow, the investigators find 
themselves in the dark. This murder 
is the first in a series of gruesome 
homicides in which the victims are 
subjected to strange rituals. 

Carrisi is a master of the intelligent 
thriller; the story kept me on the edge 
of my seat until the very last page. 
And it’s made me want to book a 
flight to Rome! 
Jana Wessels

Emma’s designs will inspire you to start working on modern projects 
that will bring warmth and charm to your home. We love her playful 
combinations of colour and pattern, and the Scandinavian simplicity 
that gives her retro designs a modern twist. Crochet Home contains 
20 complete designs, with clear instructions and charts. If you’re 
a beginner, you’ll appreciate that she demonstrates basic techniques with 
step-by-step instructions 
and colour photographs. 

CROCHET HOME BY UK CROCHET 
DESIGNER EMMA LAMB (Struik Lifestyle)

Available from all good 
bookstores (R260) 

Book club
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Compiled by Christine Lovatt
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Brain food

ACROSS
1. Greedy eater
6. Lipstick, blusher
11. Doorbell alter-  
 native
15. Fill with joy
16. Flare (out)
17. Forefather
18. Reserved for   
 future use (4,5)
21. Crossly
22. Ready at short  
 notice (2,4)
23. Promo
24. Soundest of   
 mind
28. Aquatic  
 mammal
30. Reside
32. Muffle
35.  Edit
37.  Stage  
 backdrop
38. Tolerate
40. French resort   
 area
43. Gave authority  
 to
45. Snow sports-  
 man
47. Creep
48. Gargling liquid
52. Garden tool
53. Do several jobs  
 at once
56. Unnecessarily
58. Extra perfor-  
 mance
60. Gigantic
61.  In accord (2,3)
62.  Lauds
64.  Judo level
65. Video player   
 (1,1,1)
67.  Died
69.  Document,   
 Magna ...
72. Baptise
75.  One-on-one   
 fight

77.  Told whoppers
78.  Notion
79.  Cain’s brother
81.  Crisps contain- 
 ers
83.  New Mexico   
 capital, ... Fe
84.  Ancestry
86.  Departure
87.  America’s ...   
 Island
90.  Desexes
92.  Fluent &  
 insincere
93.  Term of  
 office
95.  Pharmacist
96.  ... & dime
98.  Cow calls
99.  Jetties
100.  Heave
101.  Enter (phone   
 number)
102.  Red-skinned   
 cheese
103.  Old school, ...   
 mater
104.  Link
106.  Happen  
 repeatedly
110.  Conceals
113.  Act of  
 derring-do
115.  N African   
 desert
116.  Lie back
117.  Knight’s  
 protection
118.  Voucher
119.  Opinions
122.  Fiend
125.  Trial showing
126.  Caused  
 feelings of   
 misgiving
127.  Repels, ... off
129.  Straighten   
 again
130.  Trademark
131.  In the same vein  

 as, ... to
132.  Byway
133.  Exclusive  
 English college
134.  Jumpiest
137.  Carouse
138.  Came to  
 understand
142.  Ceylon, ...   
 Lanka
143.  Meat & three ...
145.  Proof
146.  Starry-eyed
149.  Intrude
151.  Sledge
152.  1984 writer,   
 George ...
154.  Muscle toning   
 therapists
156.  CD brand   
 (1,1,1)
157.  24 hours ago
159.  Jeans material
161.  Neglected to   
 (4’1)
163.  Lack (of)
168.  Decorative   
 mattress cover
171.  Normal
172.  Crests
176.  Outdo
177.  Disquiet
180.  Medicine  
 portion
181.  Female title
183.  Convey (4,2)
187.  Modern  
 Jewish state
188.  Cowgirl,  
 Annie ...
190.  Diabetes   
 preparation
191.  Joan Baez’s   
 repertoire (4,5)
192.  Cyberspace   
 personas
193.  Cranny
194.  Eventually   
 become (3,2)
195.  Tapers

196.  Returned to   
 former state
197.  Accelerated, ...  
 up

DOWN
1.  Presents
2.  About-face  
 (1-4)
3.  Sea rhythms
4.  Cruel Roman   
 emperor
5.  Robbery
6.  Prisoners’   
 rooms
7.  Unit of study
8.  Wrestle  
 vigorously
9.  Scandinavian
10.  Verb modifiers
11.  Make with wool
12.  Speak in public
13.  Jabbed with   
 leg
14.  Cellulose fabric
19.  Beers
20.  Alamo hero, ...  
 Crockett
25.  Boxing legend,  
 Muhammad ...
26.  Eject from   
 home
27.  Coal by- 
 product
29.  Land measure
31.  Golf club
32.  Wild beast’s lair
33.  Monastery   
 head
34.  Ram’s mate
36.  Pasta tubes
39.  Ricochets
40.  Frolic
41.  Ran away
42.  Gulag (6,4)
44.  Highest ranking  
 peer
46.  Notting Hill   
 actor, ... Ifans
47.  Sighted
49.  Ashes jars

50.  Crowd
51.  Secret (4-4)
53.  Scantily
54.  Vacuous
55.  Slugs
57.  Cavalry spears
59.  Utah’s  
 neighbour
63.  Halfway   
 through period
66.  Rename
67.  Dishes
68.  Scrape  
 together   
 (leaves) (4,2)
70.  Proverbs
71.  Morsel
73.  Ditch
74.  Scolded  
 persistently
76.  Personifying
80.  Hostile
82.  Elm or yew
85.  Is not (3’1)
88.  Witness
89.  Choux pastries
90.  Pursued   
 stealthily
91.  President ...   
 Lincoln
94.  Large stream
97. Chillier
104.  Joking
105.  Country
106.  Parks official
107.  Grotto
108.  Petrol rating
109.  Set fire to
111.  Dog, Great ...
112.  Grins
113.  Falsified  
 (figures)
114.  Defeat soundly
120.  Indolence
121.  At all
123.  Firs
124.  Lavishly
127.  Sending  
 telegram
128.  Silver tray
135.  Comedian, ...   

 Murphy
136.  Disappears
139.  Keen
140.  Summon up   
 (memories)
141.  Designer, ...   
 Saint Laurent
144.  Skim swiftly
147.  Interrupting   
 cough
148.  Null & ...
150.  Harry Potter   
 actress, ...   
 Watson
153.  Rubber wheel
155.  Prolonged   
 assault
158.  Thunders
160.  Lender’s  
 receipts (1,1,2)
162.  Minuscule   
 amount
164.  Luxury lover, ...  
 vivant
165.  Carve
166.  Irish patron   
 saint
167.  Detonate
169.  Matterhorn or   
 Mont Blanc
170.  Corporate boss  
 (1,1,1)
172.  Alone
173.  More timid
174.  Twerps
175.  Polluted air
177. British flag, ...   
 Jack
178. Vertical part of   
 stair
179. Barrage
180. Postpone
182. Carefully  
 manoeuvred
184. Lessen in   
 severity
185. Pottery  
 fragment
186. Snooped
187. Motels
189. Yelps

FOOL ME 
ONCE BY 
HARLAN  
COBEN 
If your husband 
was murdered, 

and you were a witness,  
how do you explain his 
appearance on your nanny 
cam? You thought you trusted 
him. Now you can’t even 
trust yourself. Dark secrets 
and a terrifying hunt for  
the truth lie at the heart  
of this gripping new  
psychothriller.

MY CAPE  
MALAY  
KITCHEN  
BY CARIEMA  
ISAACS 

This  book is Cariema’s  
poignant account of her 
relationship with her father 
and how that was reflected 
in their shared passion for 
cooking. From richly spiced 
curries to indulgent cakes 
and decadent desserts,  
she showcases Cape Malay 
vintage recipes as well as 
modern dishes.

Win one of four 
hampers from 
Penguin Random 
House South Africa 
worth R795 each!

CROCHET 
HOME BY 
EMMA LAMB 
With a collection 
of charming 

designs, Emma invites the 
crafter to make something 
beautiful using playful com-
binations of colour, pattern 
and texture in both retro and 
Scandi styles. Each design in-
cludes clear instructions and 
charts, as well as tips. Basic 
techniques are accompanied 
by step-by-step instructions 
and colour photographs.

TURN TO PAGE 
128 FOR ENTRY 
DETAILS

☞

CLOSING DATE:  
31 MAY 2016
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Win one of six book 
hampers from NB 
worth R428 each!

CLOSING DATE: 31 MAY 2016

ONLY IN SOUTH  
AFRICA BY DAILY 
MAVERICK 
These 50 stories, written by 
the highly acclaimed and 
much-loved Daily Maverick 

team, tell of the South Africanisms that 
make us laugh at ourselves – if they 
don’t make us cry.

CHE GUEVARA 
TALKS TO YOUNG 
PEOPLE BY  
CHE GUEVARA 
Between 1959 and 1964, 
Che Guevara delivered sev-

eral speeches to educate students about 
the revolution. This collection is sure to 
be as inspiring today as it was back then.
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Brain food
ACROSS
1. Shine faintly
4. Strike
8. Stopcock
11. Appeared
16. Infuriated
18. Renovation
19. Mottled-brown pattern
21. Immobile
23. Stuffed toy (5,4)
26. Foot soldiers
28. Buries
30. Neglect
32. Stale
34. Spearheaded
36. A trio
38. Harry Potter And The  

Goblet Of Fire actor, ... Grint
39. Sheriff’s search party
42. Suez country
45. Immensely
47. Alternative to chocolate
49. Gambling stake
50. Lease again
53. Tangle up
55. Slumbering
56. News journals
57. Biblical strongman
59. Floppy (handshake)
60. Smear
61. Plaid
63. Striped jungle animals
66. Archfiend
68. Cheque recipients
70. Belonging to that fellow
71. Adjust (piano)
72. Shoo!
73. US university
76. Regret
77. Cold-shoulder
78. Furry fabric
79. Meadow
81. Word
83. Business books review
85. Reform, turn over a new ...
86. Violinist’s equipment
88. Allows inside
90. Gibe
91. Submerged sandbanks
92. Humanitarian, Mother ...
93. Scraped (out a living)
95. Simple trumpet
96. Aplenty
97. Unfasten (brooch)
100. Make a choice
102. Be present at
103. Unmentionable (subject)
105. Titles
106. Assisted
108. Have an impact on
110. Bra part
112. Converses
114. Red or green legume
117. Neither these nor ...
119. Request, ... for
121. Source
124. Pokes
127. Figured (out) intuitively

129. Company heads
130. Ornate
131. Reproduce (2-6)
132. Seance holders
134. Domesticating (5-8)
135. Graceland owner
136. Angry
137. Wimp
138. Man of fashion
139. Maltreated

DOWN
1. Promotional device
2. Warm autumns (6,7)
3. Of shipping
5. Undergo change
6. Throngs
7. Relatives
8. Critically examine
9. Thought the world of
10. Ballot-casters
12. Puts into bondage
13. Loud portable radio (6,7)
14. Deferred
15. Upward climb
17. Final coating
20. Ancient harp
22. Long narrow view
24. Periods
25. Well ventilated
27. Courage
29. Misprints
31. Absolute
33. Roguish child
34. Bound high
35. Bottomless
37. Devours (4,2)
40. Perform favour for
41. Vows
43. Inventor, Alexander ... Bell
44. Finance in advance
46. Fangs
48. Bliss
51. Psychedelic drug (1,1,1)
52. Spice, star ...
54. Massacre
58. Lull
62. Intended
64. Lifeless
65. Army pathfinder
66. Hindu garments
67. Bellybutton
69. EU currency units
71. Rum measure
74. Restrained
75. Sprite
79. Jumbo
80. Increase in sound
82. Team pet
83. Heart pain
84. Beat (wheat)
85. Cowboy’s noose
86. Inheritors
87. Magicians’ rods
89. Quickly draw
92. Buys & sells (stock)
94. Confer knighthood on
98. Snooped

99. Father
100. Card set
101. Spine segments
104. Do penance (for)
107. Avoid (capture)
109. Infinite time
111. Cotton spool
113. Border upon
115. Close call (4,4)
116. Cypriot capital

118. Ice-cream dessert
120. Blizzard flakes
122. Oxygenate (water)
123. Excavated (mud)
125. Twins zodiac sign
126. Fries lightly
127. Indian snack
128. Detected
133. Devious
134. Camouflaged

☞
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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 128 FOR SOLUTIONS
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Your horoscope

by Linda Shaw

The energies of mystery and 
darkness distract you from 
your life as you pursue those 
fascinating spiritual discover-
ies. You’re looking for resur-
rection and renewal. So sure, 
go ahead and get that plastic 
surgery, or change your hair. 
This is just the beginning  
of an internal transformation 
that’s unearthing qualities you 
didn’t know you had. The 
result, of course, is that both 
career and love choices are 
being tested. That’s the price 
of growth. Don’t stop now. 

Taurus
20 April – 20 May

Gemini
21 May – 20 June

Commitment is on your mind 
as your soulmate makes con-
tact. Those already connected 
bring romance and music into 
the bedroom. Those falling 
apart will probably go the 
whole way – making space 
for the fabulous. An adventure 
is guaranteed. Your job is 
changing, as offers take you 
by surprise and plans shift 
overnight. Throughout the  
turmoil, money triumphs. 
Meanwhile, keep on truckin’. 
The universe requires action 
as a catalyst to change. 

Cancer
21 June – 22 July

There’s so much happening. 
All the most dynamic planets 
are perched on your doorstep, 
waiting to see what you’ll do 
next. Start with some travel 
before opening your inbox  
to examine new offers. You 
are in pursuit of freedom, and 
that means making yourself 
dispensable. So don’t be 
disturbed if someone else 
seems as capable as you  
are. The energies are giving 
you the shove you need to 
change your patterns. And 
your life. It’s time. 

Leo
23 July – 22 Aug

There’s an air of excitement 
that’s unnerving you. Whoever 
told you success comes with 
stability? Here’s your chance 
to toss out any part of your 
life that no longer works and 
make space for something 
completely different. Use the 
time before the 22nd to dump 
old baggage. Then prepare 
yourself for wild risks, mad 
speculations and the occa-
sional sensible chat with your 
lawyers. Here’s the success 
you’ve been waiting for. Your 
job is to reach out and grab it. 

The famed Virgo health is  
on the fritz until the 22nd–  
attacking your legs, ankles 
and feet. Drive even more 
carefully until the energy shifts. 
Better news is that your social 
life is on a wild upswing. Say 
‘yes’ to everything. You never 
know who’ll be sitting at the 
tea table. Money’s still totter- 
ing, but shunts forward on the 
28th. And your poor heart? 
There’s too much emotional 
vulnerability for real trust. Work 
on healing yourself first. Love 
is never far away. 

Just because you’re half 
dead doesn’t mean you won’t 
have a good time. Even so, 
find some space for the odd 
vitamin shot and massage. 
Not that you’ll feel down for 
very long. After the 22nd your 
energy soars as your diary fills 
up. If your love life is strug-
gling, you’ll have to decide 
– commitment or exploration? 
Remember, compromise 
sometimes gives you more 
of what you want than you 
expected. Weigh your options 
carefully. Put yourself first. 

23 Oct – 21 Nov

Money is your problem:  
arguing about it, or getting  
it. Try to restrain yourself until 
the 22nd, after which there’ll 
be fabulous new offers to 
distract you. But back to the 
love life – or should that be 
war life? Why not share what 
you have, and move on? 
Remember the cosmic law 
– what you give out comes 
back tenfold. So it’s in your 
interests to keep the energies 
upbeat. Aside from that, have 
fun. The cosmos wants joy  
for you. Take some. 

22 Nov – 21 Dec

Sagittarius
23 Sept – 22 Oct

Libra
Excellent. Your planet 
moves forward on the 9th 
after months of languishing – 
bringing better health, loads 
more energy and a range of 
new opportunities at work. 
Time to celebrate. Of course, 
the planet of morality and 
squeaky-clean behaviour still 
has its beady eye on you –  
so none of those deranged 
plots you’re so fond of. 
Passion returns to your life 
after the 22nd as the love-at-
first-sight arrow pierces your 
heart. Try to behave. Or not. 

22 Dec – 19 Jan

The family makes demands 
while the career teeters on its 
axis. Nothing wrong with that. 
After all, not even you can 
cope with too much drama 
at once. So here’s the deal: 
save weekends for family (just 
until the 22nd) and write a list 
of career plans. Read them 
out loud – expecting them to 
arrive. Meanwhile, love wan-
ders in and out after the 28th. 
If you’re taken, try for extra 
romance. If you’re looking, 
sample the goods. There’ll be 
plenty to choose from.

20 Jan – 18 Feb

Career demands keep you 
chained to your desk as you 
yearn for an adventure. Sol-
dier on until the 28th, when 
new opportunities bring the 
spark you long for. Financial 
freedom is close by – if you 
have the courage to take new 
steps. Love is moving at its 
own pace. Write down a list 
of love needs and put it away. 
Now, back to a fantastic career 
that’s shifting your dreams. 
Watch the health, though. You 
don’t want to be feeling too 
feeble to enjoy the moment. 

Love is making demands 
– and you’re wondering 
where to turn. As someone 
said, there’s nothing more 
terrifying than getting what 
you want. So open yourself 
to an adventure. There’ll be 
strange travel opportunities to 
unusual places – and plenty 
of interesting people. Before 
the 22nd, take none of it too 
seriously. After that, get ready 
to review your love life, make 
new friends and accept some 
good fortune. That won’t be 
too hard, will it?

Aries
21 March – 10 April

Finances are giving you  
a headache as your moral 
conscience argues with the 
guys in charge. Stick to your 
principles. The career is going 
in a new direction, and you’ll 
need to know how tough 
you can be under pressure. 
By the 28th you’ll be flying – 
convinced you understand 
your purpose at last. Love 
and parties lighten the mood 
after the 22nd. Play as hard 
as you work. A willingness to 
change is all you need. That, 
and a little thing called trust. ✤

19 Feb – 20 March

Pisces

23 Aug – 22 Sept

Virgo Scorpio

Capricorn Aquarius
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Queue (021) 531 5450;  
www.queueshoes.co.za
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Sisley 083 3878 
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The last hurrah

have decided not to drink,  
my friend James and I – but we 
are not as strong about smoking. 

We are sitting on the doorstep, 
hiding from our children, and 

talking about the books we have loved in the past year. 
James loved Stoner – ‘I had no idea I could cry that 

much just from reading words’ – and I am becoming  
tedious about how much I loved Moby-Dick: ‘I’ve spent 
20 years thinking it was some Hemingwayesque  
bore-athon about angling – but it’s explosive homoerotic 
whale porn! Why don’t they tell you these things?’ 

Laurence Sterne, Lottie Moore, Eimear McBride – this 
is our real gossip: talking about authors we’ve long heard 
about but only just got around to reading.

And then we move on to the only sensitive 
topic we have. 

‘So… your kids reading much?’ 
Pause. ‘No.’ 
Pause. ‘Mine neither. Just the ones that  

are made into movies. The Hunger Games.’ 
Sigh. ‘What have we done wrong?’ 
We are liberal parents. The things other  

parents fear – their children being gay,  
marrying someone of a different race, choosing  
a ‘risky’ career – aren’t even worthy of a shrug. 
But we’ve discovered, now, with our teenage 
children, that there is only one thing we truly 
fear: our children not reading. Reading being  
a thing you have to remind them to do – or 
even coerce them into. 

In November, after years of literary  
truculence, I found myself desperately offering my 
daughter £2 if she read Adrian Mole, or Alice’s Adventures 
in Wonderland. She eyed them balefully. ‘I don’t really 
want £2,’ she said. ‘I want to watch Zoella on YouTube.’ 

Why does this agonise me? Because I need us to have 
shared literary references – ‘You are sleepy, like the 
Dormouse’ – in order for us to feel like a proper family, 
bound together by ‘our’ books. Because every book you 
read as a child becomes a room in your head – and I want 
them to live in a mansion of people, universes, centuries…

 There’s an air about someone who’s gallivanted 
joyously through a library in their early years that I 

For my husband and me, the answer is an unequivocal yes.  
But the kids do seem all right, even without books.

revere – far more than I revere someone who’s travelled 
the world, been born beautiful or wears a fur coat. Because 
– this is the key thing – I worry they will not manage with-
out it. That they’ll suffer without books. 

‘Because it made us who we are,’ James says. ‘Reading 
saved us. We’d be nothing without books.’ 

And that is true, because we were odd children – 
working class, a little bullied, a little lonely – and books 
were like a combination of map, weapon and ladder to 
climb out of our bad years and into the happy adults we 
became – a survival kit, but also our greatest joy. We had 
The Library. Endless books for free, stacked up around 
our beds like piles of money in a treasure house.  
Why do our children not need, or want, our carefully 

collated inheritances? 
‘What have we done wrong?’ James sighs. 
But it’s cold, so we put our cigarettes out 

and go in to see what our children are doing. 
They’ve been spending the evening  

recording a mockumentary of Made in Chelsea 
on their phones and editing it on the laptop 
– looking up how to do so on Google. Then 
they play Trivial Pursuit and watch Hairspray, 
becoming hysterical with laughter. 

I start thinking – why am I worrying about 
these children? These happy children? Why 
am I worried that they might be dumb – when 
they are answering quiz questions on maths 
and geography that leave the adults standing? 
Why am I worried they will be lesser people 
without literature – when their generation is 
unprecedentedly tolerant of different sexu-

alities and cultures, has a plummeting use of drink and 
drugs, and an ability to satirise itself and anything else 
in a way that makes teens of the ’90s look like earnest, 
credulous cavemen? They live in a world of black presi-
dents; lesbian prime ministers; the internet, with a billion 
people and a trillion facts at their fingertips. From their 
bedrooms! From the beach, or on a bus! 

When I was a teen, if I wanted to see outsiders triumph, 
I had to turn to those novels about Jo March or Aslan. 

Perhaps it’s just that their lives are better than books. 
Perhaps it is that. Perhaps you don’t need novels if your 
life is happy. Perhaps I am a monkey, pitying a man. ✤

By Caitlin Moran
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A season of programmes to celebrate the Queen’s 90th.

Pull up a throne, Fridays and Saturdays
Starts 29th April at 20:00
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