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YUMCIOUS (Durbanville): Your mouth will love you at Jenny’s new restaurant

Sights and sounds from the 2018 Jazz Masters Series concerts at Artscape

An exciting new open-water timed 
swim will be launched on Saturday, 
October 13, when swimmers take to 
the Waterfront Canal for a mile and 
half-mile timed swim, with a day of 
family fun at the new Battery Park, 
in the V&A Waterfront’s Canal Dis-
trict.

Theodore Yach, well-known 
open water swimmer who has just 
completed his 108th Robben Island 
crossing, is one of the ambassadors 
supporting the swim. “The Water-
front Rotary Canal Swim is an event 
for the whole family in a beauti-
ful, unique, and safe environment,” 
says Yach.

This multiple family fun day 
event will see “waves of swimmers” 
take to the canal in the morning for 
a one mile timed accredited event, 
along with a half-mile swim. In the 
afternoon corporates from the V&A 
precinct will pit their creative de-
sign skills against strong competi-
tion, to participate in an “Anything 

that Floats” event. 
There will be adequate teams of 

water safety officials at the event.
Michelle Weber is passionate 

about open-water swimming. She 
competed in the 2016 Summer 
Olympics in the women’s marathon 
10km event. 

She is also supporting the Wa-
terfront Rotary Swim as an am-
bassador. “The Waterfront Rotary 
Canal Swim is a one-mile race held 
in the V&A Waterfront Canals. It’s 
the first time a race like this is be-
ing held. My favourite thing about 
open water events is that it’s such 
fun for families to come together 
and enjoy the racing, food vendors, 
and atmosphere,” she says.

“I’m excited about this event be-
cause Rotary is using the funds to 
uplift local communities. Also, the 
venue we will be swimming in is ex-
citing for open water swimming – 
there aren’t many like it and I can’t 
wait to experience it.”

The event will also be “making 
waves” to raise awareness of the in-
creasing impact of pollution in our 
oceans and on our beaches. The 
Rotary Club of Waterfront is part-
nering with the V&A Waterfront 
to launch this initiative during the 
Oceans Life Festival.

The event will place strong em-
phasis on the importance of educa-
tion and awareness of the state of 
our oceans (especially plastic) which 
will be driven through collaboration 
with the Two Oceans Aquarium. 
Schools will be encouraged to cre-
ate amazing designs in an “Art from 
Ocean trash” competition.

Added to this will be food, fun 
and entertainment with a strong 
family fun component that should 
bring life and laughter to this new 
event area.

Visit www.waterfrontrotary.org 
for more information.

Open-water timed swim for V&A’s Battery Park

Theodore Yach and Michelle Weber

80 year old John Ntshibilikwana (left) and his Brass En-
semble on stage at the Artscape as part of the Jazz Masters 
Series. Players are:  John Ntshibilikwana, Wellesley de Kock 
(cor), Renee Lucas and Bennett Alexander.

Lana Crowster (left) and Amanda Tiffin with their 
Lady Day Big Band, on stage at the Artscape as part 
of the Jazz Masters Series. Picture Jeffrey Abrahams

Cape Town legend Alvin Dyers (guitar) and guest 
Joe Schaffers on stage at the Artscape as part of 
the Jazz Masters Series.
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Beatlemania set to take Cape Town by storm this October

The Next 48hOURS • What’s Hot

Bringing to life on stage the major 
musical hits that made The Beatles 
one of the most successful and influ-
ential rock groups of all time, inter-
national hit tribute and stage show 
‘Beatlemania On Tour’ is set to take 
over The Mother City later this month 
for a stint at the Artscape Theatre.

Starting on Wednesday, October 
31, for a two-week run, ‘Beatlema-
nia On Tour’ will bring a full cast 
of three Australian singers and one 
Scottish vocalist for the shows’ first 
performing run in Cape Town. The 
successful international stage show 
runs at the Artscape Opera House 
until Sunday, November 11.

‘Beatlemania On Tour’, which 
made its South African début in 2010, 
enjoyed a successful run at Emperors 

Palace Casino in Johannesburg at the 
start of 2018, as well as a recent stint 
at Sibaya Casino and Entertainment 
World in Durban in April this year.

Cape Town audiences can ex-
pect a “fresh musical experience” 
with state-of-the-art updates to the 

show’s production and lighting. Re-
vamps to the show’s huge repertoire 
of replica Beatles costuming have 
also been made.

All of the Beatles’ biggest and 
most treasured hits from the 1960s 
rock era will be performed live on 

stage – in their original key and on 
replica Beatles instruments – with 
unseen attention to detail creating 
the sincerest Beatles sound around.

The cast includes singers Joe Kane 
(as Paul McCartney), Zac Coombs (as 
John Lennon), Brent McMullen (as 
George Harrison) and Ben Harper (as 
Ringo).

Audiences can expect to see clas-
sic Beatles hits such as ‘Can’t Buy Me 
Love’, ‘All My Loving’, ‘Please Please 
Me’, ‘I Wanna Hold Your Hand’, ‘She 
Loves You’, ‘Day Tripper’, ‘Nowhere 
Man’, ‘Help!’, ‘Yellow Submarine’, 
‘Sgt Pepper’s Lonely Hearts Club 
Band’ and Hey Jude’ performed 
throughout the two-hour spectacu-
lar.

“We have never been to Cape 

Town with the show before so we are 
all looking forward to experiencing 
Cape Town and its audiences. Fans 
can expect to see ten years of musi-
cal history from the finest pop band 
of all time condensed into two hours 
of high-octane, rock & roll fun,” says 
lead singer Joe Kane.

With previous sold-out shows 
across the US, Canada, Dubai, Hong 
Kong, Australia and New Zealand un-
der its belt, the production is looking 
to uphold its reputation as one of the 
world’s best Beatles tributes.

Tickets can be purchased via 
Computicket and are priced at 
R190 to R390 each.
For more details about the show, 
visit beatlemaniaontour.com.

By Bianca Coleman

In the introduction to Jenny Mor-
ris’s – aka The Giggling Gourmet 
– latest book, titled ‘Yumcious’, 
she writes about opening her 

first restaurant in the Cape Quarter in 
Green Point.

Birthing it was no easy task, but 
Jenny had her ideas and dreams 
which came to fruition with Yum-
cious the restaurant. Now, she has 
opened a second one in the northern 
suburbs.

While the website is still being 
updated with the relevant informa-
tion, you will find it in the De’Ville 
Centre, 36 Main Street, on the corner 
of Wellington Road. Apparently, lo-
cals have had no trouble locating it 
since it opened less than two months 
ago (like the other branch, they’ve 
flocked there in droves), but if you 
are coming from elsewhere and not 
familiar with the area (like me), select 
“Durbanville Centre, 11 Wellington 
Road” in Google Maps; that will get 
you there, and into the underground 
parking – which is free for three 
hours.

Once inside the centre, with Pick 
n Pay on your right, head left. The 
giant photograph of Jenny will tell 
you you’re in the right place. Inside, 
walls are painted the trademark pale 
green for a fresh and light look and 
adorned with a wonderful exhibition 
of art curated by Palette Fine Art Gal-
lery. Everything is for sale, of course. 
Shelves hold pretty crockery and cop-
ies of all Jenny’s books for you to 
add to your collection.

Yumcious is open daily for break-
fast and lunch, and like its counter-
part in Green Point, its main attrac-
tion is the KiloTable™, alongside a 
small menu of burgers, open sand-
wiches, ciabatta and “Yumazini”.

The KiloTable concept is one 
where you dish up your food and pay 
according to the weight of your plate. 
The offerings change all the time so 
there’s always an exciting new selec-
tion of salads to try, as well as hot 
dishes – meats and vegetables. One 
thing you can be sure of, however, is 
that the famous award-winning pork 
belly with crackling that crunches so 
loudly when you bite into it will un-
failingly be there. Load up with won-

derful, homely, tummy-comforting 
food that is unpretentious and true 
to Jenny’s style of cooking. As she al-
ways says, your mouth will love you.

I zeroed in on that pork belly, with 
a bit of roast beef in gravy, lemon 
chicken, and helpings of salads and 
vegetables like broccoli and slaw, 

creamed spinach, roast pumpkin and 
lots of avocado. This is the best thing 
about the KiloTable: you can load up 
on your favourites and no one will 
judge you.

Jenny happened to be there the 
day we had lunch, and she insist-
ed on ordering the salted caramel 
cheesecake for dessert. Like Oscar 
Wilde said, the only way to get rid of 
temptation is to yield to it. In which 
case, you should probably look (or 
not look) too at the spectacular red 
velvet cake covered in crushed scarlet 
macarons.

Feasts and festivals are also part 
of the offerings at Yumcious; last 
weekend was all Thai, all day. Keep 
an eye on Jenny’s Facebook pages so 
you don’t miss out. She’s also toying 
with the idea of opening for dinner 
on selected nights, so let her know 
what you think.

* Yumcious is open daily from 
8am till 5pm. De’Ville Centre, 36 
Main Street, Durbanville, 
telephone 065 827 7777.

YUMCIOUS (Durbanville): Your mouth will love you at Jenny’s new restaurant

mother city         fine dining

South Africans, 18 years and 
older, get a free Cableway ticket 
on their birthday. The special has 

been extended for use up to 7 
days after the visitor’s birthday. 

SA ID required.

KIDZ SEASON 
SPECIAL

Specifi cally for South African 
families, this promotion allows 
two children to travel free of 
charge when an adult return 

ticket is purchased. This special 
is available from 27 April to 24 

September. SA ID required.

SUNSET 
SPECIAL

Our popular Sunset Special 
runs from 1 November to 28 
February. Adults and children 

pay half price on return tickets 
from 6pm. Not valid from 20 

Dec 2018 – 2 Jan 2019. 
SA ID required.

SENIOR 
CITIZENS

 South African senior 
citizens 60 years and 

older pay a reduced rate 
at the Ticket Offi ce. 

SA ID is required.

STUDENT 
SPECIAL

On Fridays local and 
international students 

pay a reduced rate. Valid 
student card required.

CABLE CARD
For hikers, climbers and fans of 

Table Mountain, the Cable Card, 
the Cableway’s frequent user 

card, provides year-round access 
to the Cableway. 

Valid for one year.

BIRTHDAY 
SPECIAL

Locals pay 
50% or 
less, when 
taking 
advantage 
of the 
following 
specials
Terms and conditions apply

Cableway 

for the 

locals!!

Park your vehicle at the free parking area on the 
corner of Kloof Nek and Tafelberg Roads, and catch 
the FREE MYCITI Shuttle to the Lower Cable Station. 

FREE shuttle bus 

to Table Mountain 

Cableway
Table Mountain Cableway is 
sponsoring your bus ride, so there 
is no need for a myconnect card.

T: +27 21 424 8181  
E: info@tablemountain.net
Tickets are available at www.tablemountain.net

A homely and tummy-comforting plate dished up from the fa-
mous Yumcious pay as you weigh buffet

A scene from ‘Beatlemania On Tour’

Sights and sounds from the 2018 Jazz Masters Series concerts at Artscape
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Pulitzer prize-winning American 
playwright and actor Sam Shepard’s 
family drama, ‘Curse of the Starving 
Class’, directed by Sylvaine Strike and 
starring an impressive cast, will be 
showing at the Baxter Flipside stage 
for a limited season, from October 15 
to 27, at 7.30pm.

This collaboration between the 
Baxter Theatre Centre and the Uni-
versity of Stellenbosch Woordfees 
(US Woordfees), sees the return of 
the multi-award-winning director to 
the Baxter, following the sold-out 
success of ‘Endgame’ recently. She 
heads up a sterling cast led by Neil 
McCarthy, Leila Henriques, Rob van 
Vuuren, Anthony Coleman, Roberto 
Pombo, Inge Crafford-Lazarus and 
Damon Berry.

Johannesburg-based Strike has 
become widely respected as a leading 
director in South African theatre for 
her fine work that has won her many 
accolades. At the Baxter alone over 
the years she has directed ‘Endgame’, 
Moliere’s ‘Tartuffe’ and ‘The Miser’, 
‘Tobacco, and the Harmful Effects 
Thereof’, ‘The Travellers’ and ‘Black 

and Blue’.
“I have been burning to stage this 

play for the last decade,” says Strike. 
“The death of Sam Shepard last year 
made me reflect on the importance 
of his work. My vision for the staging 
of the play, a year after his death and 
40 years after he first penned it, was 
to keep it simple, to honour his story 
and therefore keep it set in America, 

with the wild, large, desolate and 
universal characters he created. Their 
demands to succeed, to transcend, to 
become better, dream bigger, leave 
and re-invent themselves elsewhere, 
is just as much our reality as it is any 
struggling American’s. Now, more 
than ever, it is starkly and frighten-
ingly relevant.”

She continues: “Shepard’s plays 

are almost always about identity, 
often suggesting that land defines 
where it is we come from and who 
we are. We are a product of our 
ancestors, ‘it’s in the blood’, if you 
like. Capitalist schemes – from small 
family loans, to dodgy investments – 
continue to fool the desperate. To-
day’s America is still acutely reflected 
in this piece, yet its themes contain 
a common human experience. How-
ever, and sadly so, it is no longer just 
the American dream that is shattered 
– it’s also the global dream that has 
been smashed.”

Regarded as one of America’s most 
celebrated dramatists, Shepard, who 
died in July last year aged 73, wrote 
nearly 50 plays with contemporary 
classics ‘Buried Child’, ‘Simpatico’, ‘A 
Lie of the Mind’ and ‘Cowboy Mouth’ 
just being some of them. He received 
ten OBIE Awards for his writing and 
directing, reportedly the most ever 
given to any writer or director.

‘Curse of the Starving Class’ is the 
first of Shepard’s family tragedies, 
balancing dark comedy and biting 
satire.

Set on an avocado and sheep farm 
in Southern California, the Tate fam-
ily is headed up by a drunken father, 
Weston (performed by McCarthy); 
a burnt-out mother, Ella (played by 
Henriques); a rebellious adolescent 
daughter, Emma (Crafford-Lazarus) 
and a broken, but idealistic son, 
Wesley (Roberto Pombo). Each is en-
trenched in their own futile search 
for freedom, security and ultimate 
meaning in their lives. They seem 
to have become victims of a patho-
logical carelessness, which permeates 
their DNA, their every move. They live 
their lives with a reckless abandon 
that is indicative of having nothing 
left to lose.

The outside world, in the form of 
a creepy lawyer, Taylor; a nightclub 
owner, Ellis; and 2 weird hit men 
(played by van Vuuren, Coleman and 
Berry) bleeds into the family home, 
through the broken door, but Wes-
ton as the head of the family, fails to 
protect his brood from conmen and 
predators.

Book at www.webtickets.co.za.

The Next 48hOURS •   Entertainment Guide

Live Nation Comedy in as-
sociation with Real Comedy 
have announced that Ameri-
can stand-up comedian and 

actor Dave Chappelle will be bring-
ing his brash brand of comedy to the 
continent for the first time with three 
shows in South Africa. In 2017, Chap-
pelle celebrated 30 years in comedy 
by releasing four highly anticipated 
stand-up specials on Netflix along 
with a companion double-feature vi-
nyl comedy album. He has since net-
ted two television Emmy Awards, a 
Grammy, and Pollstar’s Comedy Tour 
of The Year Award. Best known for 
his groundbreaking television sketch 
comedy program ‘Chappelle’s Show’, 
Chappelle has since established him-
self as arguably one of the most 
popular touring comics on the U.S. 
circuit -- selling out shows within 
minutes of the announcements. In 
October, he makes a remarkable ap-
pearance in the remake of the film ‘A 
Star Is Born’.

He will be performing in three 
cities:
• Cape Town on November 27 at the 
Grand Arena, GrandWest
• Durban on December 4 at the Dur-
ban ICC
• Johannesburg on December 5 at 
Teatro at Montecasino

Tickets go on sale Thursday, October 
4, at 9am from bigconcerts.co.za and 
Computicket.

Dave Chappelle is a stand-up co-
median and actor whose trademark 
wit and sharp irreverent social com-
mentary most often explores race, 
popular culture, sex, drugs, politics 
and fame. His career started at age 
14 when he began performing stand-
up comedy at nightclubs while stud-
ying Theater Arts in high school in 
Washington, DC.

In 1991, shortly after graduating 
from high school, he moved to New 
York where he was quickly heralded 

as the next big thing. At 19 years 
old, Chappelle made his film debut 
in ‘Robin Hood: Men in Tights’. Fol-
lowing a brief stint on the ABC TV 
series ‘Buddies’, Chappelle appeared 
in a series of breakthrough roles – 
‘The Nutty Professor’, ‘You’ve Got 

Mail’, ‘Undercover Brother’ and the 
cult flick ‘Half Baked’, which he co-
wrote with Neal Brennan. In 2000, 
the comedian recorded his first suc-
cessful hour-long HBO special, ‘Dave 
Chappelle: Killin’ Them Softly’, at 
the Warner Theater in Washington, 

DC. Chappelle was the mastermind 
behind the 2003 sketch comedy hit, 
‘The Chappelle Show’ (2003-2006) 
– one of the highest rated programs 
on Comedy Central. The show earned 
three Emmy nominations and went 
on to become the bestselling TV 
show in DVD history.

Chappelle returned to televi-
sion on November 2016 to host an 
episode of ‘Saturday Night Live’, for 
which he won an Emmy Award as 
outstanding guest actor in a comedy 
series. In March 2017 streaming gi-
ant Netflix released two highly an-
ticipated specials, ‘The Art of Spin’, 
and ‘Deep in the Heart of Texas’. He 
capped off the year by releasing two 
additional stand-up specials on Net-
flix: ‘Equanimity’ and ‘The Bird Rev-
elations’. He recently won an Emmy 
for ‘Equanimity’.

For more tour information visit 
www.livenation.co.za.

Dave Chappelle to perform in South Africa for the first time

Cape Town City Ballet revives Veronica Paeper’s ‘Cinderella’
Following the groundbreaking ‘Mo-
zart and Salieri’, Cape Town City Bal-
let (CTCB) will next present ‘Cinderel-
la’ at the Artscape Opera House from 
October 5 to 21. The production, ac-
companied by the Cape Town Phil-
harmonic at select performances, will 
incorporate new digital elements by 
design luminary Peter Cazalet, who 
returns to once again work alongside 
Veronica Paeper, a creative coup by 
Acting Executive Director Tracy Li.

Paeper, who will also directs this 
production, first choreographed ‘Cin-
derella’ for CAPAB Ballet in 1975 
and, like Cazalet, will re-work aspects 
of the charming, feel-good classic 
that has enchanted dance audiences 
around the world for decades. In a 
move that is sure to delight Capeto-
nian balletomanes, Paeper has cast 
former CAPAB and CTCB ballerina 
Janet Lindup into the deliciously 

over-the-top role of the Ugly Sister 
Daffodil opposite Johnny Bovang 
and Mervyn Williams as Violet. Both 
Ugly Sister roles are typically taken by 
males and Lindup’s humour promises 
to be a delightful addition to the 
stellar CTCB lineup.

International guest artist Maxi-
me Quiroga will return from France 
to dance the role of Prince Charm-
ing opposite Senior Principal balle-
rina Laura Bosenberg. Quiroga, seen 
most recently in the title role in Marc 
Goldberg’s ‘Mozart and Salieri’, will 
alternate with Daniel Szybkowski and 
Conrad Nusser while the role of Cin-
derella will be shared between Bosen-
berg, Kirstel Paterson and Mariette 
Opperman. The Fairy Godmother will 
be danced by Caitlin Smith, Leane 
Theunissen, Claire Spector and Han-
nah Ward. Buttons will be performed 
by Tusile Tenza, Craig Pedro and Ste-

phen Underwood, all three of whom, 
together with Jordan Roelfze, will 
also share the role of the Jester. Craig 
Pedro and Stephen Underwood will 
be seen as the Dancing Master.

‘Cinderella’ is presented in three 
acts and set to Prokofiev’s stirring 
score, with Brandon Phillips conduct-
ing the Cape Town Philharmonic at 
certain performances.

Performances are on Fridays at 
7.30pm, Saturdays at 2pm and 
7.30pm and Sundays at 3pm. Tick-
ets cost from R120 to R350, via 
Artscape Dial-a-Seat on 021 421 
7695, or at Computicket. A spe-
cial performance in aid of CTCB’s 
Outreach and Development pro-
gramme will take place on Friday, 
October 19, at 4pm with tickets at 
R100 each.

Dave Chappelle

Laura Bosenberg as Cinderella 
- Picture credit Pat Bromilow-Downing

Sylvaine Strike back at the Baxter helming a Sam Shepard play

Roberto Pombo, Rob van Vuuren, Neil McCarthy and Leila Henr-
iques in ‘Curse of the Starving Class’
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ON MY WAY
By Naushad Khan

Hang up your coats and dust 
off your dancing shoes as DJ 
Rene, “The Frenchman”, takes 
to the decks at The 41 in 
Camps Bay every Friday night 
from 6pm in October, on the 
5th, 12th, 19th and 26th. The 
summer warm-up sessions will 
offer a Sunset Tapas Platter for 
R99 to share which includes 
Smoked Red Pepper Hummus 
with flatbread, Potato & Par-
mesan Churros with Chipotle 
Mayo and Crispy Squid with 
Sriracha Aioli. Guests will also 
receive a complimentary Hen-

dricks Litchi Tonic welcoming 
drink.
Good music, good food and 
great vibes are all on offer this 
spring at The 41. Guests who 
booked their tables will also 
receive a complimentary cock-
tail drink.
Contact The 41 on 021 437 
0558; or send an email to 
info@the41.co.za for Dinner, 
Party table bookings (available 
from 10pm) & Guestlist.
The41 can be found on Victo-
ria Road in Camps Bay.

The popular world music 
production ‘Afrique mon dé-
sir’, performed by Laurinda 
Hofmeyr & the Afrique mon 
désir Ensemble and directed 
by David Kramer, blew audi-
ences away in Paris, Bordeaux, 
Poitiers and Angouleme and 
will return home for a three 
night only run at The Fugard 
Theatre on October 18, 19 
and 20 at 8pm, with a mati-
nee performance on Saturday 
October 20 at 4pm.
In ‘Afrique mon desir’, 
Hofmeyr – well known for set-
ting poetry to music – togeth-
er with her ensemble of mu-
sicians and singers from Cape 
Town and West Africa, com-
bine exhilarating rhythms with 
mesmerising Francophone po-
etry from as far as Madagascar 

to Mauritania and Cameroon 
to Cape Town. They explore 
haunting themes of displace-
ment and longing and find 
a deep connection with the 
continent of Africa. Artist Diek 
Grobler’s animations bring the 
music to life and makes this 
an audio-visual feast.
For director, David Kramer, 
‘Afrique mon ‘ has been a very 
exciting project. “I enjoyed 
working with a fusion of Afri-
kaans and French poetry, per-
formed by talented musicians 
from Cape Town and the DRC. 
Bringing Laurinda Hofmeyr’s 
music to the stage and intro-
ducing her to an international 
audience has been a most sat-
isfying experience.”
Visit www.thefugard.com.

Roosterkoek, craft beer, skaap-
stertjies, Wagyu burgers, wine 
and ice cream...all these deli-
cacies and more await visi-
tors to the “Groot Plaasproe” 
from Thursday to Saturday, 
October 11 to 13, on the farm 
Sandringham outside Stellen-
bosch. This farm festival was 
so popular last year that this 
year’s festival is scheduled for 
a full three days.
A ticket to the festival with 
more than 150 stalls offers a 
tasting experience of all things 
farm. Not only can one enjoy 
a variety of farm food; festi-
val goers can get up close with 
more than 300 farm animals 
and win prizes with their braai 
and dance skills.
Adventurous food lovers 
are challenged to try out 

“Bok&Bier”. This involves 
pairing boergoat meat, avail-
able exclusively at the festi-
val, with craft beer such as a 
cherry flavoured Sarie Marais. 
In celebration of International 
Pinotage Day, on Saturday, 
October 13, festival goers can 
enjoy a pairing of a variety of 
Pinotage wines with biltong, 
hosted by the Pinotage Asso-
ciation.
The “Groot Plaasproe” is 
searching for the best braai-
broodjie and steak braai in 
the Cape. Sign up for one 
or all three categories in the 
competition on the Saturday. 
Pre-entries at www.diegroot-
plaasproe.co.za give partici-
pants free admission to the 
festival.

Celebrate farm life at the
 “Groot Plaasproe”

DJ Rene on the decks at The 41 
for a Summer warm-up

‘Afrique mon désir’ at the Fugard

Take a trip around our city with me as I take
a gander at some of the most exciting events
currently on, as well as ones on the horizon. 
Get out there and enjoy what the 
Mother City is serving up.

Sylvaine Strike back at the Baxter helming a Sam Shepard play Principal Dancers from Ameri-
ca’s largest ballet companies, 
the New York City Ballet, and 
American Ballet Theatre will 

be dancing in a short season from 
November 15 to 18 at the Artscape 
Theatre Centre.

Ashley Bouder and Joaquin de 
Luz will perform Balanchine’s mag-
nificent ‘Tchaikovsky Pas de Deux’. 
They will also perform pas de deux 
from ‘Sleeping Beauty’, ‘Nutcracker’, 
and ‘Don Quixote’.

Daniel Ulbricht (NYCB) will per-
form the pas de deux from ‘Flames of 
Paris’ with Betsy McBride of Ameri-
can Ballet Theatre (ABT).

Kevin Durwael, a dynamic chore-
ographer who is the Director of the 
prestigious Royal Ballet School of 
Antwerp, has choreographed a pas 
de deux ‘Affection’ to a Chopin Noc-
turne in memory of Mignon Furman.

An exciting neo-classical piece 
‘Joy, also choreographed by Dur-
wael, will be performed by a group of 
dancers from ABT.

Dancers from Joburg Ballet will be 
performing neo-classical ballet. This 
is the first time that Joburg Ballet will 
be seen in Cape Town.

The Gala Evening is on Saturday, 
November 17. Gilbert Mayer, who 
was an “etoile” at the Paris Opera 
Ballet, and who has coached many 
famous dancers including Nureyev 

and Baryshnikov, will make a tribute 
to Mignon Furman.

Furman, a superb choreographer, 
teacher, and educationalist, was the 
Director of the UCT Ballet School, 
and founder of the American Acad-
emy of Ballet – one of the largest and 
most prestigious Summer Schools in 
New York. She also choreographed 
the Performance Awards, a pro-
gramme which is taught in the USA 
and in 14 countries.

Determined to continue her vision 
for ballet, Simon Kaplan, Furman’s 
husband, and Laurence Kaplan, her 
son, formed the Mignon Furman Bal-
let which invited the guest dancers to 
Cape Town.

Performances are in the 
Artscape Opera House on Thurs-
day to Saturday, November 15 to 
17, at 7.30pm nightly. Matinees 
are on Saturday the 17th at 2pm, 
and Sunday the 18th at 3pm.
Tickets range from R250 to R550.
Book at Computicket, Shoprite 
and Checkers outlets, or via 
Artscape-Dial-A-Seat on 021 421 
7695. There is a 10% discount for 
pensioners, students and block 
bookings of 10-100 tickets. For 
100 or more, contact Berniece 
Friedmann on 021 434 4951/082 
892 5877; or via email at bern-
fried@kingsley.co.za.

New York ballet stars to dance in the Mother City

Betsy McBride of American Ballet Theatre
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FILM: THE HOUSE WITH A CLOCK IN IT’S 
WALLS
CAST: JACK BLACK, CATE BLANCHETT, 
OWEN VACCARO
DIRECTOR: ELI ROTH

In the tradition of Amblin classics 
where fantastical events occur in the 
most unexpected places, Jack Black 
and two-time Academy Award winner 
Cate Blanchett star in ‘The House with 
a Clock in Its Walls’.

The magical adventure tells the 
spine-tingling tale of 10-year-old 
Lewis Barnavelt (Owen Vaccaro of 
‘Daddy’s Home’, ‘Mother’s Day’) who 
goes to live with his eccentric uncle in 
a creaky old house with a mysterious 
tick-tocking heart. But his new town’s 
sleepy façade jolts to life with a secret 
world of warlocks and witches when 
Lewis accidentally awakens the dead.

Ten-year-old Lewis, recently or-
phaned and sent to stay with his Uncle 
Jonathan (Black) has discovered a hid-
den world of magic, mystery and su-
pernatural menace — and it’s all in his 
sleepy little town. When Lewis moves 
in with Uncle Jonathan, he discovers 
that the curious mansion he now calls 
home is full of secrets—chief among 
them an incessant tick-tocking com-
ing from somewhere in the house…

He’s not sure which is more as-
tonishing: the wondrous, sprawling 
house…or his oddball Uncle Johna-
than and Jonathan’s best friend, 
verbal sparring partner and neighbor 
Mrs. Zimmerman (Blanchett).

If adjusting to a new school and 
new friends weren’t enough to deal 

with in this unexpected suburban life, 
Lewis’ entire world turns upside down 
when he discovers Uncle Jonathan 
and Mrs. Zimmerman are both power-
ful practitioners of the magic arts.

Lewis is now caught up in some-
thing equally wild with a warlock and 
a witch — who are on a secret mission 
to discover the source and the mean-
ing of a foreboding ticking doomsday 
clock…hidden away somewhere with-
in the house’s walls.

All of this, plus deadly curses, at-
tacking jack-o’-lanterns, endless 
hours of homework, and an evil wiz-
ard who has returned from the grave? 
Lewis’ new life is more than enough 
for any clever and cunning 10-year-
old to juggle.

As a lost orphan transforms into 
one of the world’s most powerful 
young wizards, he won’t only have 
the adventure of a lifetime; he’ll help 
heal two very broken people and al-
low them to rediscover their magic.

Based on the first volume in the 
beloved children’s series of books 
written by John Bellairs and illus-
trated by Edward Gorey, ‘The House 
with a Clock in Its Walls’ is directed by 
master frightener Eli Roth and written 
by Eric Kripke (creator of TV’s ‘Super-
natural’).

Based on the beloved children’s 
classic written by John Bellairs and 
illustrated by Edward Gorey, ‘The 
House with a Clock in Its Walls’ is di-
rected by master frightener Eli Roth 
and written by Eric Kripke (creator of 
TV’s ‘Supernatural’).

FILM: A STAR IS BORN
CAST: BRADLEY COOPER, LADY GAGA, AN-
DREW DICE CLAY, DAVE CHAPPELLE, SAM 
ELLIOTT
DIRECTOR: BRADLEY COOPER
OPENING ON OCTOBER 12

In ‘A Star Is Born’, Bradley Cooper and 
Lady Gaga fuse their talents to depict 
the raw and passionate tale of Jack 
and Ally, two artistic souls coming to-
gether, on stage and in life. Theirs is a 
complex journey through the beauty 
and the heartbreak of a relationship 
struggling to survive.

In this new take on the iconic 
love story, four-time Oscar nominee 
Cooper (‘American Sniper’, ‘Silver Lin-
ings Playbook’), makes his directorial 
debut and also stars alongside multi-
ple award-winning, Oscar-nominated 
music superstar Gaga in her first lead-
ing role in a major motion picture. 
Cooper portrays seasoned musician 
Jackson Maine, who discovers and 
falls in love with struggling artist Ally. 
She has given up on her dream to 
become a successful singer, until she 
meets Jack, who immediately sees her 
natural talent.

In addition to playing Ally, Gaga — 
who earned an Oscar nod for the song 
‘Til It Happens to You’ from the film 
‘The Hunting Ground’ — performs 
original songs in the film with Cooper, 
which they wrote with a handful of 
artists, including Lukas Nelson, Jason 
Isbell and Mark Ronson. The music is 
original and all vocals for the movie 
were recorded live during filming.

“I never thought, ‘How do I make it 
original?’ I just knew I had to make it 
authentic to tell the story I wanted to 
tell,” says Cooper who, in addition to 
directing and co-writing the screen-
play, and starring as Jackson Maine, 
produced the film.

Though she loved his take on the 
story, Gaga — as experienced a per-
former as they come — was nervous to 
take on the role of Ally in her first fea-
ture film, but nevertheless thrilled to 
do so with Cooper at the helm and by 
her side. “I had to get past the nerves, 
but I was so excited,” she relates, “be-
cause, in my opinion, when somebody 
has talent inside them, brewing for 
years, ready to move into another me-
dium and it finally happens…it’s like 
a huge explosion, an opus. He was 
meant to direct, and I just got lucky 
enough to be in his first film.”

Cooper states, “She’d done incred-
ible work as an actress, but to make 
this huge transition… It felt like we 
were at the same point individually 
in our work, and we both needed the 
same thing from each other, essen-
tially, in order to jump the tracks to 
this other place.”

Still, it’s no easy feat, even for such 
accomplished individuals. As seasoned 
singer/songwriter Jack tells Ally when 
they first meet, “Talent comes from 
everywhere, but having something to 
say and a way to say it so that people 
listen to it, that’s a whole other bag. 
And unless you get out there and you 
try to do it, you’ll never know. That’s 
just the truth.”

The Next 48hOURS • Movies 
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Jack Black, Owen Vaccaro and Cate Blanchett in ‘The House with a Clock in 
its Walls’

LABIA                     Gardens              Tel (021) 424 5927 
Fri 05 – Thurs 11 Oct            R50 (Subject to Concessions)          www.thelabia.co.za 

Daily 11:30, 16:00, 20:30
A SIMPLE FAVOUR (16DLNSV)

Daily 13:45, 20:30
THE FORGIVEN (18LVP)

Daily 12:00, 18:00 
GUERNSEY LITERARY & POTATO PEEL PIE 
SOCIETY (13DLV)

Daily 14:30, 20:30 
(no 20:30 Thurs)
BLALCKKKLANSMAN (16BDLPV) 

Daily 13:45, 18:15
THE CHILDREN ACT (13LP)

Daily 11:30, 16:15 (no 11:30 Sat)
ELLEN (16LVD)

Daily 18:45 (except Tues)
THE WIFE (16DLSV)

Daily 11:30, 18:15 (no 11:30 Sun, 
no 18:15 Fri, Mon, Tues)
LEAVE NO TRACE (13)

Daily 16:00
MAMMA MIA! HERE WE GO AGAIN 
(10-12PGD)

Daily 14:00, 20:45 (no 20:45 Wed)
CRAZY RICH ASIANS (13DLP)

Bradley Cooper and Lady Gaga in ‘A Star Is Born’
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Heritage month survey re-
veals how South Africans 
enjoy Rooibos the most

Rooibos tea, which is 
enjoyed by millions of South Africans 
every day, has become an integral 
part of South Africans’ way of life 
and is considered by many as our na-
tional beverage.

This past month, the SA Rooibos 
Council (SARC) set out to determine 
how consumption of this local fa-
vourite has changed in recent years 
by polling more than 1000 South Af-
ricans from diverse cultures and ages 
about the popular brew.

According to the survey, Rooibos 
has moved beyond a mere breakfast 
beverage with more than half of re-
spondents enjoying it at least three 
times or more a day – whether it be 
at home, the office or a café, Rooi-
bos tea is ideal for any occasion, no 
matter the time of day. Twelve per-
cent also cited it a great after-dinner 
nightcap to help them relax and un-
wind after a stressful day.

Nicie Vorster, spokesperson for 
the SARC, says Rooibos’ increasing 
popularity locally and internationally 
is encouraging and is a testament to 
South Africans’ affinity for the tea.

It’s clear that South Africans have 
a fondness for Rooibos, but exactly 
what is it about this humble brew 
that draws us to it?

Apart from its naturally sweet 
taste and fruity, woody undertones, 
the majority (84%) of South Africans 
who participated in the SARC poll 
cited Rooibos’ health benefits as the 
number one reason they can’t get 
enough of it. A nostalgic 31% said 
drinking the iconic South African 
product always brings back memories 
of good times spent with family and 
friends, which many a South African 
– having grown up with Rooibos as 
children – can relate to with various 
degrees of intimacy.

The majority of survey partici-
pants (41%) like to drink their Rooi-
bos in its purest form with nothing 
added, while 39% add dairy. When it 

comes to sweetening things up, 21% 
and 34% do so with a teaspoon of 
sugar/sweetener or honey respective-
ly, while 17% forego sugar entirely. 
Twenty percent like their Rooibos 
zesty by adding a touch of lemon, 
7% spice it up with cinnamon, while 
2% of respondents experiment with 
fruit for a unique flavour. Some also 
confessed to adding a tot of whisky 
or gin for a bit of extra “skop” in 
their Rooibos.

Vorster says the tea can also be 
used in many different ways in eve-
ryday meals and provides a unique 
flavour profile and personality that 
can add a touch of exotic to familiar 
dinners and desserts.

“Using fynbos, such as Rooibos 
in alcoholic drinks is also very trendy 
right now and is done from both a 
flavour-enhancing and preservation 
perspective. The subtle similarities 
between tea and spirits make them 
perfect companions in a cocktail. 
However you mix it, Rooibos of-
fers a new dimension of flavour and 
complexity, which is becoming very 
popular.”

What do South Africans enjoy eat-
ing most with their national brew? 

According to the survey, good old 
rusks topped the list, followed by 
toast and jam, biscuits and cake.

When it comes to how the tea 
should be brewed, die-hard Rooibos 
fans will duel to the death over the 
technicalities. The majority (81%) 
were firm about pouring boiled wa-
ter over the teabag, while 16% said 
it should be done the other way 
around by pouring in the hot water 
first and then adding the teabag. A 
sacrilegious 3% toss their cup/mug 
of water – teabag and all – in the 
microwave, which in tea-circles is a 
big no-no!

It turns out the 16% was right 
on the money. Vorster explains that 
Rooibos should be brewed with ei-
ther one to two teaspoons of loose 
tea leaves or one teabag per cup 
(250ml) of boiling water for at least 
five minutes. “Steeping it for longer 
will increase the antioxidant content 
in the brewed tea. Pouring boiling 
water directly on the teabag should 
be avoided as this is not the best way 
to get the optimal level of antioxi-
dants in your cup. The tea can then 
be enjoyed immediately or stored in 
the fridge,” he says.

A cup of Rooibos also makes for 
interesting tête-à-tête (dialogue) 
among South Africans…Almost 40% 
said a shared cuppa among friends 
or family gave them clarity on how 
to not only deal with their own per-
sonal challenges, but those facing 
our nation as well. A good gossip 
and updates on the love-front also 
counted among the conversations 
shared.

When it comes to the type of 
Rooibos tea product South Africans 
prefer the most, a whopping 44% 
said they still like the standard cup 
of Rooibos the best, while 56% cited 
Rooibos cappuccinos, espressos, fla-
voured, chai and iced-tea among 
their new favourite Rooibos indul-
gences.

“As a heritage brand, marketers 
of Rooibos have kept innovating and 
introducing new Rooibos tea types – 
growing into new market segments 
without sacrificing its essence. The 
fact that so many South Africans still 
enjoy drinking it in its original form, 
speaks volumes about its cultural 
heritage and strong connection with 
the people of our land,” says Vorster.
Visit www.facebook.com/rooibos-
council/ during Heritage Month to 
share your love Rooibos.

Heritage Day may have come and 
gone, but you can try this Rooibos 
recipe at any time for a truly South 
African braai.

Beer-Roosterkoek with Fish Pate 
and Rooibos Grape Jam
Makes 12

Ingredients for the Roosterkoek:
• 500g self-raising flour
• Salt to taste
• About 1 can (340ml) beer

For the Smoked Mackerel Patè:
• 300g braaied fish or smoked 

mackerel, deboned and flaked
• 250g cream cheese
• 30ml (2T) chopped parsley
• Freshly ground black pepper

For the Rooibos Grape Jam:
• 60ml (1/4c) balsamic vinegar
• 60ml (1/4c) brown sugar
• 125 ml (1/2c) strong rooibos tea
• About 500 g red grapes

Method:
1. Roosterkoek – Mix together the 
dry ingredients with just enough beer 
to make a soft dough. Press together 
in a ball. Divide into 10-12 pieces, 
roll into balls, slightly flatten each 
and place on a floured surface. Keep 
aside.
2. Fish Pate – Mix together all the in-
gredients for the fish pate and blend 
slightly. Season with salt and freshly 
ground black pepper to taste. Cool 
till needed.
3. Jam – Place all the ingredients for 
the rooibos grape jam in a saucepan, 
bring to the boil, reduce the heat 
and simmer for about 20-30 minutes 
or until the sauce is syrupy but not 
sticky. Cool.
5. Place the roosterkoek on a braai 
grid high over medium hot coals and 
braai slowly until golden on both 
sides and cooked inside. Turn fre-
quently.
6. To serve – Half each roosterkoek 
and spread generously with fish pate. 
Top with a good dollop of rooibos 
grape jam.

Oh, how I love thee, beautiful red bush
Fooding around with 
Jenny Morris

@jennymorrischef

Heritage Month has passed, but it’s never not a good time to 
remind ourselves of the majesty of Rooibos

by BoxyK
roxyk@48hours.co.za
ww.lentilsandlace.com

The eyes are the windows to the soul 
and with the correct makeup, we are 
able to enhance our entire appearance 
and create a beautiful, alluring and pro-
fessional look.

Here are some products to assist you in 
leaving a lasting impression:

Instantly Ageless
This is a powerful anti-wrinkle micro-
cream that targets areas around the 
eyes to visibly reduce the appearance 
of fine lines, wrinkles, dark circles and 
puffiness. A combination of argireline, 
sodium silicate and magnesium silicate 
help to promote a tightening effect on 
the skin. Large pores are reduced and 
wrinkles lifted.

MUD brow filler
A soft power that glides easily on the 

brows, filling in gaps and giving the 
eyebrows a filled and a well-tamed look. 
A firm, edged brush applicator is used 
to get maximum precision and a profes-
sional appearance. Remember to always 
follow the natural direction of the hair 
growth.

Nivea Q10 Plus Anti-Wrinkle Eye Cream
Enriched with the skin’s own coenzyme, 
Q10 and creatine, this anti-wrinkle en-
ergy eye roll-on reduces wrinkles visibly 
and decreases puffiness and signs of 
fatigue.

Clinique Pep-Start Eye-Cream
This is ideal for anyone in a rush, as it 
takes just two seconds to achieve wide 
awake and refreshed eyes. It hydrates, 
brightens and cools the area around the 
eyes. It’s great to have on hand and can 
be applied throughout the day. Being 
ophthalmologist tested gets this prod-
uct a “thumbs-up”.

Iman Luxury Brow Pencil
A versatile new product that fills eye-
brows and blends to create precise defi-
nition. Non-greasy and richly pigment-
ed to give the brows perfect definition.

Eyes Reborn

Clinique Pep-Start eye cream

Instantly Ageless sachets

Iman brow pencil

Nivea Q10 Plus Anti-Wrinkle Eye Cream.jpg
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Affordable MTB Challenge 
at Eselfontein

The most affordable MTB Challenge 
in the Western Cape – at Eselfontein 
in Ceres – is just around the corner. 
The three-stage Eselfontein MTB 
challenge starts on Friday, October 
12, with a gruelling night race, with 
the main races on Saturday, October 
13, and the final leg and prize giving 
on Sunday, October 14.

This festival also has attractions 
for the whole family including a su-
pervised children’s play areas, a mar-
ket-style food and drinks arena which 
includes local craft beer and meats 
and braaied cuts from renowned 
Geldenhuys butchery in Prince Alfred 

Hamlet. Camping is free for entrants.
Sponsored by Tru-Cape Fruit Mar-

keting, this event on a Ceres farm 
that grows apples, pears, peaches and 
produces dairy in the Warm Bokke-
veld, contributes more than R100000 
to local schools and homes for the 
aged.

For more information, visit at 
www.eselfontein.co.za; send an 
email to janene@eselfontein.
co.za; or call 082 502 8810. Online 
entries 
are at EntryNinja.com.

Diners Club celebrated its 
annual Winelist Awards 
recently with events in 
Kwa-Zulu-Natal, Gauteng, 

Southern/Eastern Cape and Western 
Cape.

The Diners Club Winelist Awards 
have rewarded great wine lists for 
the last two decades. The Awards 
celebrate wine lists with good selec-
tions, interesting descriptions and 
a clear love for wine to encourage 
food and wine-serving establish-
ments to improve the standards of 
the wine selection they offer. The 
Awards categories and competition 
requirements are in line with glob-
al market trends and Diners Club’s 
contribution towards service excel-
lence in the hospitality and tourism 
industries.

In addition to the usual Dia-
mond, Platinum, Gold and Silver 
Awards, the 2018 Awards saw the 
introduction of a new pinnacle cate-
gory - the ICON Award. Restaurants 
could achieve this Award if they met 
all the requirements of a Diamond 
List and in addition their list carried 
an extensive international selection; 
excellent wines in multiple catego-
ries as well as an impressive reserve 
or vintage selection; a deep interest 
in wine curation; and a sommelier 
on the floor by default. These are 
lists of true international stature and 
represent the peak of wine presenta-
tion. 

Two ICON Awards, 41 Diamond, 
157 Platinum, 43 Gold and 1 Sil-
ver Award were presented at the 

2018 Awards ceremonies. Top ICON 
Awards went to Restaurant Mosaic 
(Pretoria, Gauteng) and The Saxon 
Hotel Villas & Spa (Johannesburg, 
Gauteng), while Awards for Best Di-
amond List went to Epicure Restau-
rant (Johannesburg, Gauteng), Best 
Gold to Rissington Inn (Hazyview, 
Mpumalanga) and Best Platinum 
to new-comer, Mink & Trout (Cape 
Town, Western Cape).

This year’s judges included res-
taurant and wine experts, review-
ers, media members and chefs. The 
judges were: Jean-Pierre Rossouw 
(Diners Club Winelist Awards’ head 
judge), Pete Goffe-Wood, Jenny 
Cryws-Williams, Karen Visser, Geor-
gina Crouth, Pearl Oliver and James 
Mukosi.

“Our Diners Club Winelist Awards 
panel of judges represents a unique 
mix of talents and voices in today’s 
food and wine industry. We aim to 
give all participating restaurants a 
fair shot at winning one of the most 
prized awards in the industry – it’s 
no longer the size of the list that is 
the most important, but the person-
ality of the list as well as those where 
the list matches the style of the es-
tablishment. The eclectic knowledge 
of the panel contributed immensely 
to identifying these lists,” says JP 
Rossouw.

A full list of the award winners 
can be viewed at 
www.dinersclub.co.za.

Two South African musicians 
with exciting careers abroad, 
return to their motherland 
for a tour with the Rhein-

land-Pfalz Youth Orchestra who ar-
rived in South Africa this weekend.

Albert Horne, former Cape Town 
Opera chorus master, and award-
winning Riversdale-born pianist 
Megan-Geoffrey Prins will perform 
with this German youth orchestra 
on a South African tour. They will 
perform in the Cape Town City Hall 
on Thursday, October 11, and in the 
Endler Concert Hall in Stellenbosch 
on Friday, October 12.

Founded in 1973, the Rheinland-
Pfalz Youth Orchestra is considered 
one of the best youth ensembles 
of its kind in Germany. Its ground-
breaking tour included recent per-
formance in Johannesburg, Pretoria 
and Gaborone (Botswana).

Horne is currently chorus master 
and director at the Wiesbaden State 
Theatre in Germany, while Prins is 
a doctoral candidate at the Cleve-
land Institute of Music in the United 
States of America.

“I am terribly excited about this 
concert tour,” says Horne. “I’d like 
to showcase my beautiful country 
and its warm audiences to the youth 
orchestra, as well as to showcase 
this exceptional group of young 
musicians to South Africans. I want 
to share their musicality and com-
mitment with local audiences – this 

will certainly prove an unforgettable 
experience for all.”

Prins is equally excited about 
performing in South Africa again. 
“The orchestra really sounds amaz-
ing; it’s hard to believe that it’s a 

youth orchestra. Albert is fantastic 
and has made rehearsals enjoyable. 
He has an infectious energy and it 
drives us both on and off stage. It’s 
great to be able to work with an 
international orchestra, but to still 
have that South African connection 
with Albert and the music.”

The 28-year-old pianist will per-
form Rachmaninov’s ‘Piano Concer-
to No.2’ – one of Prins’s favourite 
concertos.

The programme will open with 
South African composer Hendrik 
Hofmeyr’s orchestral work Ingoma, 
which incorporates versions of tra-
ditional Xhosa folksongs. After the 
Rachmaninov concerto, the concert 
concludes with Beethoven’s ‘Sym-
phony No.3’ (“Eroica”).

During their tour, the orchestra 
will present a number of workshops 
with local music groups. Also, young 
orchestral musicians from Cape 
Town and Johannesburg will per-
form with the orchestra on the tour.

Performances take place at the 
Cape Town City Hall on Thursday, 
October 11, and the Endler Con-
cert Hall in Stellenbosch on Fri-
day, October 12, (both at 8pm). 
Tickets are available from Com-
puticket at R160, R120 
(pensioners), and R90 (stu-
dents).

The 2018 Diners Club Winelist 
Awards winners announced

Celebrated Rheinland-Pfalz Youth Orchestra 
visits Cape with two expats

The three-stage challenge starts on October 12

The ICON Award presented to Restaurant Mosaic

Award-winning Riversdale-
born pianist Megan-Geoffrey 
Prins

The Endler Concert Series celebrates 
Stellenbosch University’s centennial 
with Beethoven’s most glorious and 
jubilant masterpiece, the Ninth (Cho-
ral) Symphony. This special concert 
takes place on Saturday, October 6, 
at 8pm in the Endler Hall, Stellen-
bosch.

Following a long and illustrious 
career, Corvin Matei will conduct his 
farewell concert as the Music Direc-
tor of the University of Stellenbosch 
Symphony Orchestra with choirs 
Schola Cantorum, Canticum Novum, 
Singing Department and SU alumni. 
The concert features top local solo-
ists: soprano Lauren Dasappa, mez-
zo-soprano Minette du Toit-Pearce, 

tenor Makudupanyane Senaoana, 
and bass-baritone Thato Machona.

Join in on what promises to be 
an emotionally triumphant occasion 
with Beethoven’s enduring message 
of hope, brotherhood, and joy which 
celebrates the power of music to 
build bridges and unite people across 
borders.

Tickets at R140 (regular) and 
R100 (students and pensioners) 
are available through Compu-
ticket and at the door.
For more information, contact 
Fiona Grayer at concerts@sun.
ac.za or 021 808 2358.

Momentous performance 
of Beethoven’s Ninth in 
Stellenbosch

Corvin Matei will be conducting 
his farewell concert

Ludwig van Beethoven


