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ThE bIg holIDay 
IS oN ITS Way...

• ask the Principal 
Surviving the holiday 
with your children
• Not going anywhere? 
Visit the Oude Molen Eco Village

PEoPlE
• Monique huppertz  
Goldsmith inspired by nature
• Sivan Naidoo 
Executive chef and  
natural gardener 
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christmas markets 
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We have some great ideas for features, 
but we also invite you to send us your 
suggestions, or even contribute an 
article or news. Email us at muse@
pinelandsdirectory.co.za

We were genuinely surprised and delighted by the comments 
and contributions we received from readers of our first issue in 
October. Thank you to all of you who took the time to contact 
us and wish us well. Besides the emails, it was such a pleasant 

surprise to receive good old-fashioned, beautifully hand-written letters in the 
post, like Ellen Gouws' letter on the right.  
 
Thank you also for all your contributions and suggestions. Unfortunately, we 
don't have enough room to include them all now, but we have kept them 
and will use them in future editions. 
 
We also want to recognise the advertisers who support us. Printing a 
magazine is an expensive business and it would not be possible without 
them. Please support them and help us keep the magazine fresh and 
interesting for you.
 
The cover photo was taken in the garden of the Dobsons in Rhone. We 
thought poppies would be appropriate for November and Kevin has the 
most magnificent display in his (always) immaculate garden. 
 
Finally, a big thank you to our good friends Wendy & Dave Milne, Debbie 
Kelly and John Spence who helped us deliver our first edition on the streets 
of Pinelands. We personally hand delivered the issue to understand the ins 
and outs of the process. It was fascinating to walk the length and breadth of 
Pinelands and meet the people (and dogs) of our suburb. We could write a 
whole article on the subject of postboxes ... but that's another story.

Max Schutte

The response to 
our first edition 

was overwhelming! 
Thank you to all of 
you who took the 
time to contact us

All contributions, photographs and text, submitted to The Muse Magazine can be sent to 
muse@pinelandsdirectory.co.za. The Muse has the right to make alterations to submitted contributions.

WElcoME

lETTERS
Dear Mr Schutte.  
This is the first time I have received 
the Muse and I put pen to paper to 
compliment you on a beautifully 
presented and interesting magazine.

Daily, looking through my kitchen 
window, I miss the Towers. Family 
and friends arriving from overseas 
regarded this landmark as being close 
to home. The photo included in the 
Muse is being posted to friends in 
Germany.

I met Günther Komnick in 1967 in the 
German Club and have often seen him 
in the Howard Centre. He is extremely 
talented and knowledgeable. Our 
conversations invariably refer to 
people we know / knew and 'the good 
old days at the club.'

I must congratulate you on realising 
that in this modern life style not 
everyone has a computer / email / 
cell phone and have afforded the ‘old 
fashioned’ the opportunity to enter 
competitions by providing a postal 
address.

Hopefully I will continue receiving 
your magazine on a regular basis and 
already look forward to the next issue.

Sincerely
 Ellen Gouws
Wisteria Avenue 
 
Editors Note: Ellen very kindly 
allowed a hoard of photographers 
including the Pinelands Directory 
to invade her home to capture the 
demolition of the towers.

ABOVE: Claire Köhler of  St. 
Stephens Road sent us this colourful 
photo of Julianaveld in full bloom.
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Visit  Pinelands  Directory for more 
events in the area!

Cherry Picking 
in Ceres
TakE a PIcNIc aND 
MakE a Day of IT
Pack up the family and drive 
out to the Klondyke Cherry 
Farm for a day of cherry 
picking and fun! Cherry 
time is from the last week in 
November until the end of 
December
www.cherryfarm.co.za 

19 Nov-24 Dec
golDIlockS aND ThE 
ThREE bEaRS
This delightful children's 
classic at the Baxter Theatre 
follows the adventures of 
Goldilocks in the forest 
during Christmas time. 
www.baxter.co.za

4 Dec
bakgaT SoMER 
oPSkoP
Steve Hofmeyr, Arno Jordaan, 
Snotkop, DJ Ossewa, Emo 
Adams, Kurt Darren and 
others entertain the crowds 
at the GrandWest Grand 
Arena. Tickets range from 
R120 to R220.
www.computicket.com

3-18 Dec
DURbaNVIllE aRT  
aND cRafT MaRkET
Located under the age-old 
Oaks in the beautiful gardens 
on the Rust-en-Vrede Art 
Gallery grounds. Wander 
through 200 stalls displaying 
unique handmade articles 
such as pottery, needlework, 
decoupage, paintings and 
more. Night markets on 3 & 
17 December from 5pm to 
10pm and day markets on 4 
& 18 December from 8:30am 
to 2pm.
durbanvillecraftmarket.co.za

8-18 Dec
PINElaNDS cRafT  
aND gIfT faIR
Do all your Christmas 
shopping in one place, or 
spoil yourself with some of 
the creative and delicious 
items at the Pinelands Craft 
and Gift Fair. Pop in at the 
Pinelands High School 
between 10am and 8pm on 
weekdays and from 10am to 
5pm on Saturday and Sunday 
for this year’s gifts.  
For more information, call 
Pauline Davies on 021 531 8637.

coMMUNITy 
calENDaR

SEND uS yOuR EVENTS! 
Email muse@pinelandsdirectory.co.za.

EVENTS
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DaTES To look oUT foR:
11 December
Summer school holidays starts.
16 December
Day of Reconciliation
25 December
Christmas Day
26 December
Day of Goodwill
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local 
NEWS

ShARE yOuR NEwS wiTh uS!  Send us information about events happening in and 
around Pinelands that you know about! Email us at muse@pinelandsdirectory.co.za

DUckS IN a RoW
La Gratitude reports a wonderfully 
successful 2010 duck race, with 1931 ducks 
participating. There were many prizes – first 
prize for the winning "public" duck was a 
glider flight, going to Gerald Kriedemann. 
Other first prize winners were Kayla Ellis, for 
schoolchildren and Carmel Travel for the 
corporate prize. The funds raised will be 
used for various projects at the school, the 
Cameron Campaign, and the Tembaletu 
School in Guguletu. Rene Meissner, from 
La Gratitude would like to thank everyone, 
and invite you to look out for the "big one" 
in 2011. 

At the Annual General Meeting of the Pinelands 
Ratepayers and Residents Association held on 
Wednesday 13 October, the speaker was Dr 
Graham Noble who spoke about the greater 
cape Town civic alliance (GCTCA), which 
started in 2005 in response to the proposed 
Zoning Scheme, an attempt to rationalise 
27 different zones into uniformity. The 
Princess Vlei residents are opposing rezoning 
and development rights in such a unique 
ecologically sensitive area with a 500 year 
old social history.   `Dressing the Princess’ is a 
scheme by which local residents with the help 
of Kirstenbosch are cleaning and re-vegetating 
Princess Vlei which has the potential to be the 
Kirstenbosch of the Cape Flats.

The second major concern was the Rates 
Valuations, based not on the values obtained 
by sales in the neighbourhood but on flawed 
information fed into the computer.  Thus 27% 
of properties are over-valued (some of them 
up to 10 times) whereas 51% are under-valued, 
meaning that the minority subsidise the 
majority. 

The third problem was the Planning 
Department. Illegal decisions were extremely 
difficult to reverse, so although stop orders 
were granted to halt illegal structures, no 
demolition orders were issued. Graham Noble 
blamed over-worked, incompetent officials and 
the politicisation of many decisions. 

Sally Borchert gave a report-back on 
discussions with golden arrow which is 
prepared to increase its bus schedule to 

Pinelands for a 6-month trial period in order 
to accommodate UCT students and scholars. 
The new times and routes will be published in 
the local papers and posted in the library.  Sally 
appealed to Pinelanders to support Golden 
Arrow and help reduce the congestion on 
Forest Drive.

Alderman Brian Watkyns explained that 
Pinelands had been plagued by smells since 
1937.  Millions of rands had been spent in 2008 
to deal with a major odour problem.  The 
current stench was caused by an attempt 
to make sludge more dense (and hence 
more easily handled for sale as fertiliser). The 
temperature was turned up which killed the 
bacteria that normally destroy the smelly bits of 
sludge. This was now being rectified. 

Alderman Watkyns was however concerned 
by the fact that though the compacting 
plant had been enclosed, piles of rubbish for 
recycling were being stored outside.

Members present also expressed concern 
about the deterioration of both Clyde Pinelands 
and Pinelands Club, broken paving along the 
canal, the horse and cart men and unofficial 
orphanages in private houses.  

In reply to a request for a speed bump near 
the Red School, Brian Watkyns said that more 
than 1,400 speed bumps had been applied for, 
but the City simply did not have the money to 
construct them all.

The next General Meeting of the Pinelands 
Ratepayers and Residents Association will be 
held in February on a date to be decided. 

PINElaNDS RaTEPayERS aND RESIDENTS 
aSSocIaTIoN a.g.M.

Samantha Christians has been recognised by 
the Library and Information Services of Cape 
Town, with the Manager of the Year Award. 

Samantha has been a librarian for 17 
years and has her masters in Library and 
Information Services. She loves public 
librarianship, and acknowledges the social 
responsibility it carries, from reading at story 
time, to advising someone where to go for 
HIV counselling.  She believes that the library 
staff are her most important asset, and her 
passion is to develop library leaders, and 
instill pride and passion into all librarians.

Samantha is a very humble recipient of 
the award and recognizes the role played by 
her staff, the input from the Friends of the 
Library and the part played by the Pinelands 
directory, in marketing the Pinelands Library 
Services.  The strength of her leadership is 
reflected in her belief – “There is no failure, 
only delayed success.”

Congratulations Samantha!

PINElaNDS 
lIbRaRy aWaRD!
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coMMUNITy NEWS

The City of Cape Town appeals to 
residents to be especially cautious 
during the warmer months between 
October and March when Cape 

Town is at a high risk for uncontrolled and 
runaway vegetation fires. The combination 
of high temperatures and gale force South-
Easterly winds is a major contributing factor 
in the rapid spread of fires.

There are two main types of fire in Cape 
Town – vegetation and structural – and 
both can be prevented in most cases. 
Vegetation fires that occur in mountainous 
areas are particularly dangerous because 
of inaccessibility and limited water supply. 
The City’s Fire and Rescue Services teams 
deal with an average of 8600 vegetation 
fires every year, most of which occur in the 
summer months. Informal settlements are at 
a high-risk for the rapid spread of structural 
fires. The rate of spread is directly influenced 
by the materials used in construction of 
settlements and the distance between each 
structure. It is essential that the roadways 
around the structures are kept clear of 
obstructions to allow emergency vehicles to 
move around.

The vandalism of fire hydrants is another 
serious concern. Damaged hydrants hamper 
firefighters when additional water supply is 
required to assist in extinguishing fires. The 
City appeals to the public to please report 
any damaged fire hydrants to 0860 103 
089 so that they can be repaired as soon as 
possible.

Please remember the following tips – you 
could prevent a potential disaster:

bE fIRE SMaRT
Residents encouraged to practice fire safety this summer.

VEgETaTIoN fIRES
•  Report any fires to the Public Emergency 

Call Centre on 107 from a landline or 021 
480 7700 from a cell phone.

•  No fires are allowed on the mountain fringe 
areas except in specifically demarcated 
areas and pre-authorised areas. If you are 
unsure whether fires are allowed in an area, 
do not make a fire there.

•  Do not discard burning cigarettes from 
your vehicle. They are pollutants and one of 
the major causes of vegetation fires. Please 
dispose of cigarettes in the vehicle ashtray.

•  Ensure that fire hydrants remain 
unobstructed at all times, especially by 
parked vehicles. Tampering with hydrants 
can delay a firefighter’s response time.

•   Ensure your braai fire is completely 
extinguished before leaving areas where 
fires are allowed.

•  Keep ignition sources such as matches and 
lighters out of reach of children.

•  Comply with the legal requirements for 
burning vegetation off-cuts (Please see 
City of Cape Town Community Safety 
By-law and National Veld & Forest Act or 
refer to www.capetown.gov.za for more 
information.

STRUcTURal fIRES
•  Every home should have more than one 

exit to ensure escape if a fire breaks out.
•  Informal homes should be built at least 

three metres apart to stop fires from 
spreading.

•  Keep matches, lighters, paraffin and 
poisons out of reach of young children.

•  Use child-proof caps on flammable 
products such as paraffin.

•  Extinguish all candles and lamps before 
going to bed or leaving the house.

•  Avoid smoking in bed – it is dangerous.
•  Keep stoves on a flat surface away from 

drafts and flammable objects.
•  Never leave fires and cooking stoves 

unattended.
•  Switch off all electrical appliances when 

not in use.
•  Do not overload plug points.
•  Do not sleep with heaters switched on.

Issued by: Communication Department, City of 
Cape Town.
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coMMUNITy NEWS

Friday 15th October was a big day for all 
the scouts and scout parents gathered at 
the 3rd Pinelands scout hall to witness the 
presentation of two of the highest awards 
that scouts can earn.

Brandon Rijs received the Springbok 
Scout Award after seven years of dedicated 
effort that included two large community 
service projects. Brandon acknowledged 
that he could not have succeeded without 
his parent’s support and thanked his mother 
with a bunch of flowers. 

Campbell Rayburn received the highest 

award for cubs – the Leaping Wolf Badge. 
Quinn Trophy – 3rd Pinelands Scout Group 

was in the news again for winning the tug 
of war, at the competition in Wellington, for 
the 2nd year in a row, under the leadership 
of Nick Roelf. The mixed team had plenty of 
fun and hopes to be back next year to make 
it a hat trick.

The Third Pinelands Scout group caters 
for both boys and girls, between the ages 
of seven and 17, and meets at the corner 
of Stellenberg and Rustenberg Roads in 
Pinelands. Visit www.3rdPinelands.za.net 

ThIRD PINElaNDS ScoUT 
gRoUP MakES US PRoUD!

Brandon Rijs with his mom. Campbell Rayburn with his award. 

 
Visit  Pinelands  Directory for more news!

Merrypak staff held their Spring Queen 
pageant in October at the Pinelands North 
Primary School Hall.

ABOVE: Kevin Dobson of Rhone sent us this 
photo of the Elsies Kraal River in flood, taken 
from a similar position as the front cover 
photograph on our October magazine.

SPRINg PagEaNT

FROm lEFT TO RighT: 2nd 
Princess Bulelwa myoyo, Spring 
Queen Nishaat hendricks, 1st 
Princess Carol morris

SPREaD SoME joy 
ThIS chRISTMaS
Pinelands Lions are again selling their 
famous Christmas Cakes to raise funds for 
their community projects. They are priced 
at R55 each. With the purchase of each cake 
you stand to win a prize of up to R10 000. 
You can buy your cake at Babu's Footwear in 
the Howard Centre.

The Pinelands Club, situated in Lonsdale 
Way adjacent to Pinelands High School and 
Garden City Heights, was established in 
1956 to provide the residents of Pinelands 
with a club where they could meet their 
neighbours and socialise in a pleasant and 
family-friendly environment. 

After experiencing a decline in past years, 
the club is being steadily refurbished to its 
former glory and is looking to attract new 
members. 

The club offers a lounge area, hall, kitchen 
facilities, bar area, pool table, indoor and 
outdoor braai facilities, swimming pool, 
toddlers pool and plenty of on-site parking. 

The facilities are available for hire for 
private or business functions at reasonable 

rates and club members are offered 
discounted fees.

The club invites residents interested in 
becoming members to come and view 
the club on Tuesday 30 November 2010 
between 5:30pm and 6:30pm. The club 
committee will be on hand to welcome 
you, snacks will be served and the bar will 
have some drinks at special prices. You are 
welcome to bring your family along and 
invite your neighbours and friends. 

 The annual membership fee for 2011 is a 
very affordable R400 per family and, if you 
join and pay now, you will get the rest of 
2010 for free. 

For any queries, please contact the club 
manager Peter Lawrence on 021 531 6065.

joIN ThE clUb

the muse will be doing a review of sports clubs in Pinelands in our December / 
January edition.  we invite relevant clubs to contact us for inclusion in this feature.
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PINElaNDER

Crispy Duck is one of my favourite 
meals, but it is not on my menu 
very often, so when I heard that 
there was someone in Pinelands 

breeding Ducks – I thought mmmmmm.  
This week I spoke to Sivan Naidoo of 
Elizabeth Way about his ducks.

Sivan corrected me very quickly when I 
asked if he was breeding ducks for the table 
– “No ,no, no, Peking ducks are the ones 
used for meals. I breed Muskovy and Black 
Indian Runner ducks, and I consider them 
my pets." 

Sivan is well versed on many duck species 
and knows about cooking too, as he is the 
executive chef of the Cape Sun Hotel in Cape 
Town. Here you may be offered a duck egg 
for breakfast, and the pastries and cakes have 
that extra special taste due to the use of duck 
eggs. Sivan has always lived in Cape Town 
and has been in Pinelands for 10 years. 

Herb Gardens feature high on Sivan’s list 
of interests. He loves to design and plant 
herb and vegetable gardens and believes 
it would be healthier for us all to be able to 
grow our own produce and “know where it 
comes from”.   I commented that snails are 
a problem in my garden devastating any 

crop that I plant – and of course he has the 
answer – “Rent a duck”.  The black runner 
duck is an odd looking bird that has a very 
upright posture and appears to have to run 
rather than walk to keep its balance. They 
are used in vineyards to eat pests and are 
wonderful at clearing gardens of snails. Sivan 
tells me they are also expert flycatchers!

We had a look at some of Sivan’s ducklings.  
The eggs had been incubated by 2 bantam 
hens, which were astonished when their 
charges leapt into the water to swim.

If you are interested in free range duck or 
chicken eggs, or in renting a duck help you 
with a snail problem, then contact Sivan on 
084 491 0480

Sivan Naidoo, executive chef, wears more than one hat. 
Interview and photographs glynnis Schutte

a DUck TalE

Sivan's pair of Black indian 

Runner Ducks

Sivan next to his home pizza oven. 
“A pizza only takes 90 seconds to cook in 
a wood fired oven”
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PINElaNDER

DO yOu wANT uS TO iNTERViEw yOu, OR SOmEONE ThAT 
yOu KNOw iN PiNElANDS? Email us at muse@pinelandsdirectory.

Monique, how did you get into the jewellery trade? My father 
was a goldsmith, and although I toyed with the idea of becoming 
a vet, I eventually joined my father’s business for a four-year 
apprenticeship, and found I thoroughly enjoyed the design and 
manufacture of jewellery and fine art. My experience of 22 years 
covers all areas of the trade.
What materials do you enjoy working with? 90% of my materials 
are locally sourced and as natural as possible. I like to use rough 
uncut stone and wood, and I love finding the hidden potential 
in materials that many would overlook. I work with silver, pewter, 
copper, enamel, gemstones and precious stones. I love remodelling 
jewellery and am able to design and manufacture new pieces from 
collections of family heirlooms.
 What are your most popular pieces?
Many tourists look for something African to take home, and tigers 
eye is very popular. A collection of desert Namibian roses (fossilised 
Selenite) can make a lovely necklace, as can rough rock crystal. One 
thing that is very important is to make sure that a piece of jewellery 
matches the personality of a person.
Tell us about the classes that you run.
I love teaching and I started running classes about a year and a 
half ago. Each project takes about 4 weeks to complete, although 
everyone is given the chance to work at their own pace. The class 
is taken through the design and production using the equipment 
at my studio. Projects in pewter range from spoons, through small 
bowls that can be enamelled, to pendants. Silver is usually worked 
into more delicate jewellery. The classes are small, relaxed and social, 
and I run them during the week in the mornings and in the evenings. 
What happens on your Saturday workshops? The workshops 
run from 9:30 am to 4pm and we try to complete an artwork in one 
day. This is also a time when we invite outside artists to share their 
talents and teach for the day. We have had ceramics workshops, 
watercolour painting, charcoal and etching.

Monique is a flamboyant goldsmith who has 
been in Pinelands for 13 years. You can now 
try your hand at this craft, at the classes 
given by Monique. We visited her studio, 
and over delicious homemade banana 
muffins and tea, we spoke about her
unique home business. 
Interview and photographs glynnis Schutte

What are the attributes an aspiring goldsmith should have? 
Patience is very important as much of the work is intricate and 
detailed. Consider that an average ring will take 8 hours to make. I 
don’t think one has to have artistic talent, as the student can work 
from a picture, but it is important to be able to work with one’s 
hands. Going into jewellery design is a different matter. Then artistic 
talent is a must, and the ability to produce three-dimensional 
drawings can be important. Courses in fine art are offered at 
universities, technikons, and art schools such as Michaelis, or one can 
go directly into an apprenticeship with a goldsmith.
Where does the signature “untitled” come from?
My creations tell their own story and don’t need a name to describe 
them – therefore they are “untitled”. 

Monique is married with 2 children and is a keen 
supporter of the 3rd Pinelands 
Scout Group. She can 
also be found horse 
riding along the wetlands 
in the Two Rivers Urban 
Park.
More details on Monique 
Huppertz and lessons in her 
Pinelands studio at : 
www.moniquehuppertz.com

MoNIqUE 
hUPPERTz 
 “Untitled”

ABOVE: monique huppertz at her home in Pinelands.

monique also makes designer 

cutlery from pewter.



PINElaNDERS



DO yOu hAVE yOuR OwN SECRET PlACE iN PiNElANDS? 
TiP uS OFF ABOuT iT - wE’D lOVE TO hEAR! Email us at muse@pinelandsdirectory.co.za.

via heat exchangers and organic fertilizer 
for the vegetable gardens, supporting a 
vital recycling process. The gardens of the 
‘yellow house’ are also the site of the Talent 
Exchange days where you can get a job 
done and pay in kind rather than with cash. 
Visit www.ces.org.za.

acTIVITIES foR chIlDREN
horse riding: Oude Molen provides 
ample opportunity for a child to learn and 
experience nature at its best. Children and 
adults too can enjoy horse rides in the wide-
open spaces along the wetlands. Kendre 
cares for 30 horses at the centre. The foals 
born at Oude Molen are part of the petting 
farm where children can feed and learn 
about the horses. The stables are open seven 
days a week and tack is provided. If you are a 
keen gardener, this is the place to get some 
horse manure. Call Kendre on 073 199 7395.
Play shed: Discover the Playshed, beautifully 
decorated for children’s theme parties. They 

Wide open spaces, where nature is nurtured and the renewal 
of resources is prime. Can Pinelands preserve its green belt?
By glynnis and max Schutte

The concept of the eco village 
encompasses a philosophy of a 
self-sustaining lifestyle, that is kind 
to the environment, people, and 

animals. The businesses are varied at Oude 
Molen; and the people genuinely care for 
the natural beauty of the area. Pinelanders 
are called to support the eco village in it’s 
quest to preserve itself as a unique urban 
area for green entrepreneurs. 

faRMINg
The village has five organic farmers who 
supply fruit and vegetables within and 
outside Oude Molen. Gary’s nursery is 
next to the Millstone Café, and Margot 
and Dan run the ‘back area’ gardens. John 
and Helen invite you to pick your own 
during December when the crops are 
plentiful. They live in the yellow house 
near the Millstone Café, and are the 
proud owners of a home built biodigester 
that supplies gas for cooking, hot water 

mAiN PiCTuRE: The view from the  
riding paddocks. 
ClOCKwiSE FROm TOP: Entrance 
to the stables, Delicious goodies from 
millstone Café Deli, Theme room at The 
Play Shed, helen and John next to their 
biodigester.

hoW To gET ThERE
You will find the entrance to 
the village on Alexandra Road 
between Vincent Pallotti Hospital 
and Maitland Garden Village. 

     Oude Molen
Eco VIllagE
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oUT aND aboUT

also supply cakes and snacks. 
Call Madre at 074 196 2778.
gaia Waldorff School : 170 children are 
taught in the tradition of Waldorff that 
addresses the spiritual, scientific and artistic 
sides of their lives. We met Vienie and 
Melanie here who introduced us to a student 
who described her school as challenging, 
but "FUN". The school teaches a love and 
reverence for nature and the environment, 
and the Oude Molen Eco Village is an 
appropriate place for the school to be 
situated.  
Call 021 447 0546.

backPackERS aND caMPINg
lighthouse backpackers is in a lilac 
building on the west side of Oude Molen. It 
is run by John and Helen who are involved 
in a number of projects at Oude Molen. They 
are willing to answer any questions about 
the village.  
Call 021 447 9165. 
Riverlodge backpackers is recognizable 
from the zebra on their logo. PJ van der Walt, 
the manager has been there for 14 years and 
arranges tours as well as accommodation.
Call 021 448 0526.

hISToRy
 There is a long cultural history going 
back to the Khoi pastoralists in 1652, 
through farming, military use, and then 
as a medical site for psychiatric patients. 
The hospital on this site was closed in 
1990, and the buildings fell into a state 
of disrepair. Concerned professionals and 
environmentalists have worked very hard 
to restore some of the buildings and set up 
eco-friendly businesses, in an attempt to 
preserve the rich heritage of the area and its 
natural beauty for all to share.

SoMEThINg UNUSUal
A building full of old signs, cash registers, 
huge wall paintings, both modern and from 
bygone eras – this is PropArt, a business that 
supplies props to the film industry. Don’t be 
fooled by the '24 hour clinic sign' – it too is 
a prop.

MIllSToNE RESTaURaNT 
A delightful source of fresh baked breads 
and cookies, quiche, salads, freshly squeezed 
fruit juices and good coffee. Admire the view 
of the mountain as you rest after your walk 
along the Two Rivers Urban park Walkway. Sit 
in the leafy garden and let the children climb 

WhaT IS RobIN TRUST?
It is an  NGO that has been 
operating from Oude Molen since 
1993.  There are 3 major facets 
to the business, which is entirely 
self-funded. Training is offered for 
school-leavers to go into home care 
nursing and career path training 
to become registered nurses.  The 
Robin Trust also acts as a nursing 
agency, providing nurses to all areas 
of the community. Lastly, there is 
the provision of a 23-bed frail care 
centre on the grounds of Oude 
Molen called The Nest. The Robin 
Trust hopes to construct a step 
down facility in the near future. As 
they are community orientated, the 
Robin Trust runs public awareness 
drives such as the one held recently 
at Canal Walk Shopping Centre.

the tree house, or visit Milly May the resident 
pig who is currently looking after her piglets. 
Call Linda Malone at 082 407 8910. 

ThERE’S MoRE
There are many more enterprises that we 
did not manage to see – the Eco Theatre, 
Chameleon Custom Manufacturing, 
Maureen’s animal rescue centre, the 
photography studio, and the pottery 
and ceramics studio, and WOW (world of 
wonder) that recycles long playing records 
into clocks, and Adrian's mosaics which can 
be seen decorating many of the walls at 
Oude Molen.

Everyone is keen to preserve the area from 
becoming another concrete jungle. Hudson 
is a Social and Economic Development 
Consultant with a well designed draft 
proposal as to what could be done on the 
eco village site.
Call 083 448 1829.

Oude Molen has such potential and it 
would be a shame for its natural beauty to 
be lost to urban creep. Let's hope that a way 
will be found to renovate and uplift the area, 
preserving the rural feel and the community 
spirit.
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Mediterranean countries have a 
firm grip on my heart. A year 
ago it tugged. I let it, and started 
dreaming my holiday into reality. 

10 months later I found myself bubbling over 
with excitement as our party left the Leonardo 
da Vinci-Fiumicino Airport and headed for a 
beautiful self-catering farm house just outside 
the small town of Castiglione del Lago. Fonte 
Pecciano. This was my second stay there, and it 
gets better each time. On the way we stopped 
at the local supermarket – one of my favourite 
things to do in any country as you learn so 
much about the lifestyle of the people and the 
different way things work. 

The ferry to the island in lake Trasimeno. 
It was a public holiday weekend so it was crazy 
busy. We walked the island from top to bottom 
and saw some amazing olive trees – they 
split down the middle when they get old. We 
enjoyed a local lunch on the shore and headed 
home. That night we cooked our own dinner, 
sipping delicious Chianti while watching the 
warm Italian sun set in the distance. 

The Pailo horse race is run twice a year in 
July and August in the town square of Sienna. 
Dating back to the 16th century it is a story 
of family rivalry. Horses and riders are blessed 
by the Bishop at the cathedral. There are 
processions throughout the day, culminating 
in the city square with each Contrade (family) 
showing off their best flag throwers. The 
square is packed with locals supporting 
their own Contrades and tension often boils 
over into a fight or two. The horse race itself 
takes less than a minute, but the passion and 
madness really should not be missed if you 
have the opportunity to experience it. 

My father is in the wine industry and gave 

me some great historical places to visit, 
including Montapulciano – an historic and 
beautiful hill town, definitely on the tourist 
map, but well worth it. The 2nd instalment 
of the Twilight series was filmed here. You 
park outside the town and walk in, which is 
good because you see so much more than 
you would from a car and you walk off all of 
the delicious food you seem to constantly be 
eating. There’s a winery that has been in the 
same family for over 1000 years! Now that’s 
dedication to your art! Ambling our way back 
down the hill we enjoyed panoramic views 
across the Tuscan countryside. If photography 
is your thing, and especially landscapes, you 
cannot go wrong in Tuscany. Also highly 
recommended is Avignonesi winery, set on a 
hill with just the most amazing grounds. 

a local restaurant under the Tuscan 
stars. Tuscan towns come to life at night and 
there are always interesting shops to visit for 
a few mementos of your holiday. Mine always 
seem to involve food, with porcini mushrooms 
and truffles being a favourite. They also have 
the most amazing selection of hand-dried 
herbs.

By Katherine Davidson
Manager of the Flight Centre branch in Howard Centre

Katherine Davidson and three close friends recently spent a 
week in the cultural Tuscany region in Central Italy.

TRAVELLINGTuscany

The farmhouse in Tuscany
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coMMUNITy TRaVElERS

a new person. I would recommend Bagno 
Vignoni to anyone!

My parents had just flown over to start 
their holiday and joined us at the farmhouse. 
I ordered a specialty of Roast Cinghiale (wild 
boar) shanks from the local delicatessen and 
with this I cooked fresh porcini mushroom 
pasta. We ate, drank and laughed our last night 
on the farm away, sharing stories from the past 
week and just enjoyed spending time with 
family and loved ones.

Rome. You need to be well prepared for 
sightseeing in major cities. Good walking 
shoes and loads of patience are a must for the 
queues. In Rome all the waiting was definitely 
worth it. I think in all its glory the colosseum 
would be my favourite and I could imagine it 
in its day, buzzing with life. The magnificent 
Trevi fountain also captured my heart – I 
had to toss a coin in and make a wish. In Rome 
just about every single fountain, from big to 
small, has the clearest coldest water, and you 
can drink it from the taps at the fountain! 
We discovered a new leonardo da Vinci 
Exhibition at a small gallery right next to 
the Medici Palace which gives you the best 
panoramic view you will get of the city, even if 
you are not interested in the palace itself.  

fooD hIghlIghTS
•  Cinnamon flavoured, smooth 

and creamy Gelato - just the 
most amazing taste experience, 
especially after wine. With so 
many flavours of gelato, you have 
to be committed to try as many 
as you can to give an educated 
comparison.

•  Saffron and yellow pepper gnocchi 
in Montapulciano - never to be 
forgotten!

•  Sitting on the steps of a little 
town called Cortona, eating a 
freshly made ciabatta with Parma 
ham, pesto and the ripest tastiest 
tomatoes I have ever tasted.

goodbyes are always sad but also sweet 
with the promise of the next time you will 
see each other. I guess this is how I will reflect 
upon our amazing holiday for a long time 
to come. You might have guessed that my 
dreaming has already begun for our next 
adventure... and you would be right. 

Tuscany

The city of Todi, according to legend, was 
built by Hercules. The main sight is the Cathedral 
or Duomo. It is also a hill top town and the views 
are fantastic. We had a picnic here for lunch and 
just enjoyed watching the locals, tourists and 
the beauty that was all around. 

The small town of Deruta has been 
creating pottery since the early 1400’s and 
is still famous for its wares. After a 50 year 
decline, new young talent is now producing 
anything you can possibly imagine from the 
ornate to contemporary in design. On its 
winding roads are shops hidden everywhere 
for you to discover, and a few ancient kilns you 
can venture into. Budget for an extra purchase 
as they are not the cheapest mementos, but 
you will treasure them for a lifetime.

Rest Days. When planning a holiday, never 
aim to do too much! You don’t want to get 
home needing another holiday. My birthday 
was celebrated in true Italian style with a day 
at the traditional bagno Vignoni Roman 
thermal spa. There are quite a few of these 
spread around up in the hills. We chose one set 
on an historic site with an hotel and a lovely 
restaurant attached, hot and cool pools, a 
roman steam bath and water which still flows 
at 52 degrees. You truly walk away feeling like 
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SEND uS yOuR hEAlTh/SPORT TiPS AND NEwS! Email us at muse@pinelandsdirectory.co.za.

SUN PRoTEcTIoN TIPS
1.  The factor of a sunscreen refers to the 

length of time one will be able to tolerate 
the sun before burning. It cannot in any 
way tell us how well it will protect us 
against cancer. 

2.  Wearing a sun hat is vital – especially for 
children playing in the sun. Hats need to 
be wide rimmed to keep the sun off the 
face as well as the back of the neck – a vital 
area that is often forgotten. Hold the hat 
up to the sun early in the morning. If you 
can see the sun through it, the sun can see 
you! Invest in a hat with thicker material. 

3.  apply sunscreen at least 20 minutes 
before going outdoors to allow for 
proper absorption and re-apply regularly. 
Cover all exposed parts with sunscreen 
and keep children out of the sun where 
possible between 11am and 3pm when 

the sun is at its strongest. If children swim 
or sweat or towel off, re-apply sunscreen 
and re-apply often.

4.  There is a misconception that sunscreens 
are only necessary during the hot summer 
months. Even on a cloudy, overcast 
day or in winter, the UV rays from the sun 
can adversely affect one. It is essential to 
wear a sunscreen throughout the year. 
Dark skins are also susceptible to sunburn 
although they will not burn or show the 
damage so easily. 

5.  Don’t be fooled by reflection – the sun’s 
harmful rays reflect off water, sand, snow 
and concrete. Still apply sunscreen even 
when under a sun umbrella or in shade. 

6.  Check medication side effects. Certain 
drugs can increase sensitivity to sunlight, 
sometimes resulting in severe burns or 

skin reactions. Take protective steps if 
a medication you or your children are 
taking lists sun sensitivity as a side effect.

7.  Buy sunglasses that indicate the 
percentage of UV-R protection they 
provide. The more skin covered, the 
better, so look for large, wrap-around 
styles. Don’t forget  a hardy pair for your 
playful, active children as well.

8.  When you are outside and well protected 
against the sun, don’t forget to drink 
plenty of water. It is always important 
to keep yourself and your skin healthily 
hydrated throughout the day. 

For more information call Cheryl at Sublime 
Skin & Body on 021 531 4860.
You can also visit www.cansa.org.za for more 
information on skin cancer.

With summer just around 
the corner it is time again 
to throw out old sunscreen 
and stock up on some new 
products and sun protection.

ScaR
A tan is a 

hEalTh aND WEllNESS

By Cheryl Smulders 
From Sublime Skin & Body

M3h
PhS
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gREEN lIVINg 

aWaRENESS

M3V
URbaN SolaR

WaTER, WaTER EVERyWhERE – IS 
ThIS ThE SToRy of yoUR ShoWER?
I love having a shower, as I am sure many 
people do. It is refreshing and invigorating 
and it is natural to want to spend as much 
time as possible in its cosy warmth. This is 
one place though where we can all make a 
difference not only to our wallets, but to our 
precious planet. 

MEaSURE yoUR ShoWER oUTPUT
Try this – Place a bucket under your 
shower head and let the water run for 30 
seconds. Measure the volume of water. If 
you have seven to 10 litres, then you have a 
conventional shower head that is pumping 
out 15 to 18 litres per minute. You can reduce 
your water usage in a couple of ways. 
Spend less time in the shower from 
say eight minutes (144 litres approx) to 
4 minutes, a saving of 72 litres. Ask your 
teenager to stay in the shower only for as 
long as his/her favourite 4 minute song 
(Yeah right!)
Reduce the flow: Fit a shower head that 
reduces the volume of water travelling 
through it, down to nine or even six litres 
per minute. It still feels like a great shower, 
because .the water is either aerated, or forced 
into a number of smaller streams, known 
as laminar flow. It follows naturally, that the 
less water you use in the shower, the less 
electricity will be required to heat your water 
and consequently lower your electricity bill.
other tips to reduce water usage
•  Don't let the water run as you brush your 

teeth, or rinse dishes.
•  Use an on/off trigger on the end of the 

hose pipe. 
•  Collect rain water for the garden in a water 

tank. 
•  Recycle "grey water" for the garden. 
•  Use a pool cover.

ThE fUTURE of lIghTINg
In our quest to reduce our electricity bills 
and our carbon footprint, the world has 
progressed from using the incandescent 

bulbs to the CFL (compact fluorescent light) 
and now to the LED (Light Emitting Diode).
You will have seen them as the tiny light 
that indicates that equipment is on, or that 
the burglar alarm is on, or that the remote 
control is working. The technology has now 
progressed to offer very efficient bulbs to 
light your home or business.

aDVaNTagES of ThE lED
longevity: An LED can last up to 17 years 
when it is used for eight hours a day. They 
are robust and so they won’t break as easily 
as a conventional light bulb, and they don’t 
just “die”, they get dimmer as they age, 
which will give you a chance to plan for their 
replacement. 
less heat: They do not produce much 
heat because 90% of the energy supplied 
to them is converted into light, whereas a 
conventional light bulb uses most of the 
energy to produce heat. 
Safe disposal: The other great thing about 
them is that they can be easily disposed of as 
they do not contain mercury. 

They are expensive to buy, so to make the 
outlay easier to cope with, replace one bulb 
at a time. It will pay off in the long run.

a Roll-UP TElEVISIoN SET?
Apparently the future may see a high 
definition LED TV set that can be rolled up 
and taken with you wherever you go. This is 
not too far fetched as it is already possible 
to create a patterned LED wallpaper which 
lights up at the flick of a switch.

lIghT To gRoW by
Interestingly NASA is researching the use 
of LED's in plant technology. The LED 
can be used at a wavelength specific for 
photosynthesis. The light is directed at 
the plants without any ill effects as LED's 
produce so little heat. Their experiments 
show that lettuce can be grown with a much 
deeper colour, indicating more antioxidants. 
For more cool uses for LED's see 
www.thehottestgadgets.com

Energy & water
By glynnis Schutte
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Children get bored and get up to 
mischief when they have nothing 
to do. I think the first thing would 
be to chat to your children and 

ask them for 5 places that they would like 
to go to during the holidays. Suggest that 
only one outing can cost money so they 
will have to think. Suggestions that come to 
mind could be: the beach (here you could 
visit various ones such as Milnerton, Big Bay, 
Clifton Fourth Beach, Llandudno , Windmill 
Beach, Kirstenbosch Gardens, the walk from 
top of Constantia to Kirstenbosch, Rhodes 
Memorial, the block house, parks with 
children’s swings, a bicycle ride from the 
harbour to Tableview on the specially built 
cycle track, to name but a few.) Once you 
have your outings sorted, plan their days so 
that they are structured. 

You could purchase a craft book showing 
children how to make pictures from 
collected items such as pine nuts and pine 
cones – it will take them a while to collect all 
the items needed. 

Go to the library and let them choose a 
book that they will read. This will also be a 
good opportunity to read to them the good 
old classical stories that we were told as 
children. 

holIDay PlaNNINg

aSk ThE PRINcIPal
Words Carol Booth
Principal of Cannons Creek Independent School

Soon Christmas holidays will be upon us and I so often 
hear Mums ask what they can do for the whole 6 weeks!

Decide what time everybody needs to get 
out of bed before-hand. Let the breakfast 
table be set as if there were guests (cereals 
in lovely glass bowls, milk in a jug, fruit juice 
served in a smart glass) – the children will 
start each day on a positive note with you 
assisting them. As well as cereals, make 
something different each day e.g. french 
toast, pancakes, scrambled eggs etc. If they 
do not want to eat one of them, then they 
just miss that course. Then include clearing 
of the table as part of the day’s activities.

After breakfast one could do an activity 
with them – some will take a long time and 
be more fun e.g. blowing eggs – let them 
blow all the egg out once you have made a 
tiny hole (the egg can be used for cooking 
later) show them illustrations about the 
designs one can paint on the eggs and once 
they have completed the task and the paint 
has dried, you can make a mobile with them.

After tea, the children can have a quiet 
time. Thereafter, they can play with their 
Lego/toys on their own. 

Lunch will soon be upon you – make the 
sandwich creative – let them join in e.g. use 
cutters to cut shapes, use brown and white 
bread together and cut into fingers. Once 
they get the hang of it, they will come up 

with their own ideas.
The afternoon is spent taking them to 

their places of choice. Go prepared – e.g. 
buckets and spades for the beach - build  
a huge sand castle. Take your own drinks 
and eats – sometimes there is nowhere to 
purchase and if there is, it is expensive. 

Once you return home, they can play until 
dinner. Let them assist with the preparation 
of the meal and setting the table. 

Bath-times, if you have young children, 
can be made extra special as it is holidays – 
and they can have bubbles and fun stuff for 
the bath. I saw something at a show recently 
– some type of powder that you put into the 
bath and the water turns to a type of jelly – 
what fun! Special bath crayons are also more 
readily available.

After supper, the whole family can sit 
down and ‘Go to the movies’. Make your 
own popcorn and hand out bowls/boxes 
(this could be one of your craft activities) for 
each member of the family. 

And then it’s bedtime. Soon you will 
get into the flow of finding new exciting 
activities to do and new places to go. 

Enjoy the holidays and your children – 
soon they will be grown up and will want to 
do their own thing. 
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SEaSoNal cookINg

IN SEASON:  
ToMaToES

ABOVE: Central Building , 
Central Square.

Tomatoes are in season, as 
are courgettes. Try this light 
dish on warm summer days.
Recipe by Katelyn williams 
Pinelands resident and Food Editor  
of Top Billing Magazine
Photographs Christelle Botha 

MySTERy PIcTURE coMPETITIoN
Yes, a fondly remembered structure 
well known to many Pinelanders. It 
started life as a thatched roof building 
belonging to the estate office. In 1939 
it was transformed into the first cafe in 
Pinelands, called "Wattle House", where 
one could enjoy a leisurely cuppa and 

let the children buy sweets. 1946 saw 
the establishment become a co-op, the 
first in SA to offer self service. Before 
becoming the present day Kwik Spar it 
was known as "The Beehive" supermarket.  
Sometimes we still ask "need anything 
from the beehive?"

That was easy! Congratulations to our winner Peter Mackenzie

IN SEaSoN: NoVEMbER
fRUIT: Apricots, bananas, cherries, 
gooseberries, melons, nectarines, 
papino, peaches, plums, sour fig 
and strawberries.
VEgETablES: asparagus, 
cauliflower, carrots, cucumber, 
courgettes, garlic, green beans, 
leeks, lettuce, mangetout, peas, 
peppers, patty pans, potatoes, peas, 
spinach, sugar snaps and tomatoes.

coMPETITIoN – SEaSoNal 
STRaWbERRIES: In the festive 
season we usually spoil ourselves 
with extra strawberries whether in 
salads, smoothies or desserts. Send 
us your deliciously easy strawberry 
recipes and ideas. Our favourites will 
be published and the best recipe will 
win a shopping voucher worth R200. 

I got the idea for this recipe recently 
when I had a flashback to my days at chef 
school… One of the first canapés we 
made was cucumber 'spaghetti' topped 
with smoked salmon and a hollandaise 
sauce. A zester is the trick to making long, 
thin strands, but if you’d prefer tagliatelle 
then a vegetable peeler and a sharp knife 
should do the trick.

coURgETTE SPaghETTI  
WITh ToMaToES aND 
aRRabIaTa SaUcE
 (Serves 4)

1 onion, finely chopped
2 garlic cloves, crushed
3 small red chillies, deseeded and finely 
chopped
1T tomato paste
2 x 400g cans whole peeled tomatoes
2t white balsamic vinegar
4 large courgettes
Extra virgin olive oil

Salt and freshly ground black pepper
2T chopped black olives
1T caperberries
parmesan shavings
roasted vine tomatoes, for garnish

Sauté onion and garlic until soft. Add 
chillies and tomato paste. Cook for one 
minute. Add tomatoes. Cook, stirring often, 
for 15 minutes or until sauce thickens. Stir 
in vinegar. Make the courgette spaghetti 
by running a citrus zester along the 
length of the courgettes. Blanch briefly in 
boiling salted water and dress with olive 
oil, salt and black pepper. Top with the 
arrabiata sauce and garnish with the olives, 
caperberries, parmesan shavings and 
roasted vine tomatoes. 

SEND uS yOuR STRAwBERRy RECiPES! 
Email us at muse@pinelandsdirectory.co.za.



November 2010 | the muse  | 21www.pinelandsdirectory.co.za



22 | the muse  | November 2010 www.pinelandsdirectory.co.za


