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Enjoy a two night luxurious, yet adventurous #WildWinters midweek stay at Aquila Private
Game Reserve. Your 4-star, family friendly breakaway will include welcome drinks, game
drives, scrumptious local cuisine buffet meals, a luxurious 30 minute spa treatment and
choice between a horseback safari or thrilling quad bike experience.

STANDARD LODGE ROOM STAY
NOW ONLY R1868.00pppn

PREMIER LODGE ROOM STAY
NOW ONLY R2375.00pppn

WAS: R2780.00pppn

WAS: R3535.00pppn

TERMS & CONDITIONS: Valid only via direct bookings for arrival until 31 August 2018 and excludes Friday and
Saturday stays. This offer is not valid on existing bookings. Standard Aquila overnight safari booking terms apply. Offer
cannot be exchanged and excludes transfers and items of a personal nature.

www.aquilasafari.com

Aquilasafari

AquilaSafaris

RESERVATIONS: +27 (0)21 430 7260 or RES@AQUILASAFARI.COM
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Steal dad’s heart in the Nuy Valley

pared by chef and Nuy on the hill
restaurant co-owner, Wilna van der
Westhuizen.

Capegate Shopping Centre is celebrating Father’s Day this year with
their annual Wheels Show from
June 14 to 17.
This year, the show will exhibit
over 45 new vehicles, including a
range of vintage restorations and
classic cars.
Confirmed exhibitors include
Jeep, Volkswagen, Haval, Nissan,
Kia, Mahindra, Ford, Opel and Tata.
Capegate will also be offering
visitors the chance to win a Dastun
GO Lux to the value of R150000,
compliments of Group 1 Nissan and
Group 1 Datsun Kuils River. The
giveaway car will be on show in the
Edgars court – pop in while you’re
browsing the Wheels Show to see
how you can stand the chance of
winning it!

Bookings essential and can be
made at 023 347 0272; or by email,
at onthehill@nuywinery.co.za.
For more information, call 023
347 0272; send an email to onthehill@nuywinery.co.za; or visit
website www.nuywinery.co.za.

Competition details:
Dates: June 1 to 29 (competition
entries close at 2pm on the 29th)
How It Works: Capegate visitors
need to spend more than R200
in-centre. Thereafter they need to
connect their mobile phones to

Visitors will receive a complimentary bottle of wine
Nuy Winery’s ultra-modern tasting
room and restaurant, Nuy on the hill,
wants to celebrate all fathers this Father’s Day with a special lunch and
a complimentary small bottle of Nuy
Mini Rooi Muskadel.
Join them for a leisurely lunch on
Sunday, June 17, at Nuy on the hill,
situated on the hill at the Nuy Valley
turn off on the R60 between Worcester and Robertson.
The traditional menu will be pre-

Capegate to celebrate Father’s
Day in motoring style

Cook your way to dad’s heart this Father’s Day

F

ather’s Day gifts needn’t be
extravagant or store-bought.
Showing your love can be as
easy as sharing a meal and
quality time with Dad. Try out this
delicious steak with a side of creamy
mushroom-and-green-peppercorn
sauce, paired with the 2012 Frans K
Smit Red Blend from Spier. This simple yet special meal is sure to make
Dad’s day.
Pan-fried steak with creamy
mushroom-and-green-peppercorn
sauce
with Spier Frans K Smit Red
Blend 2012
For an occasion like Father’s Day,
sometimes the best gift is a wellcooked meal. Treat Dad (and the
rest of the family) to a well-aged,
pasture-reared steak. Be sure to
make plenty of sauce, though, as
you’re bound to be licking the pan
afterwards.
(Serves four. Prep and cooking time:
30min.)
Ingredients for the sauce:
• 60ml butter
• 15ml olive oil
• 400g brown/portabellini mushrooms (sliced)
• 30ml green peppercorns (You
should find these in the pickles
section of your supermarket)
• 250ml fresh cream
• Salt and pepper to taste
For the steak:
• 200-300g flat iron steak per
person
• 30ml olive oil
• Salt and pepper to taste
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Serve up a bottle of Frans K Smit alongside dad’s steak
Method:
Make the sauce first. Heat the butter and olive oil in a large wide pan.
Fry the mushrooms over high heat
until brown, then add peppercorns.
Fry for 1min. Add the cream and let
it bubble and reduce for about 3-5
minutes. Don’t let it reduce completely. Season the sauce with salt
and pepper and set to one side, covered, until your steak is ready.
Heat a pan or griddle until it is
smoking hot. While you’re waiting,
brush the steaks on both sides with
olive oil and season generously with
salt and pepper. For a medium-rare
steak, place the steak in the hot pan
and fry for 3.5 minutes on each side.
Remove and let it rest on a plate for
3 minutes. Serve hot, topped with
the sauce, with or without salad and
other sides.
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Serve with a glass of 2012 Spier
Frans K Smit Red Blend.
About the wine
A monster of a wine from the tiniest vintage cellar master Frans Smit
has ever worked with. This 5-yearold gave him just 6500 bottles and
has the makings of a long-distance
runner - with soft, rounded tannins.
This is only his second Merlot-based
vintage since 2004. When a Merlot yield is good, it’s king; Frans’
personal default choice. He always
pushes for Merlot when the vintage
is good. 2012 was brilliant for Merlot, which sings through the layers
of Cabernet Sauvignon and Cabernet Franc.
For more information visit
www.spier.co.za.

Editorial Contributors
Jenny Morris
Rafiek Mammon
RoxyK
Imran Khan
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the #CGWinACar Wi-Fi, fill out the
quick entry form and upload a picture of their till slip when prompted.
Five randomly chosen finalists will
be chosen each week and by June
30, all 20 winners will gather at
Capegate Shopping Centre for the
draw to determine the ONE LUCKY

WINNER of the brand new Datsun
GO Lux. Entry is free, but you will
only be allowed to enter once.
Visit capegatecentre.co.za, or
www.facebook.com/CapeGate/,
for more information.

Father’s Day culinary
escape to Franschhoek
Surprise your dad with a culinary
escape to Grande Provence for a Father’s Day lunch in the heart of the
Franschhoek winelands on Sunday,
June 1; or make a weekend of it if
you really want to spoil him.
Executive Chef Guy Bennett has
created a three course lunch menu
at R400 per person that includes a
special gift for dad. All dads visiting
Grande Provence on Father’s Day will
be treated to a complimentary Angels
Tears Le Chocolat Pinotage and biltong tasting.
With the Grande Provence Winter
Heartland dinner, bed and breakfast
offer, the whole family can enjoy a
stay at the Owner’s Cottage, or hide
away in the secluded La Provençale
at special winter rates.
For the ultimate culinary indul-

gence, the 3-course Father’s Day
menu includes a choice of Saldanha
Oysters or steak tartare for starters.
The choice for hearty mains is between Chef Guy’s famous slow roasted pork belly with sticky lentil ragout; or his beef short rib with white
bean cassoulet. The decadent dessert
of Valrhona eclairs, honey crème,
macadamia crunch, winter fruit and
rooibos gelato, is sure to satisfy your
dad’s sweet tooth.
The cost of the Father’s Day lunch
is R400 per person. Pre-paid
booking is essential to confirm
your reservation. Send an email
to
events@grandeprovence.
co.za; or call 021-876 8600.
For more information, visit www.
grandeprovence.co.za.

Treat dad to a winter indulgence feast
Editorial Address

Postal: P.O. Box 830,
Maitland, 7404
Actual: 8 Highclere Street
Maitlland
Tel: 021 802 4848
editor@48hours.co.za

The Next 48hOURS is published by
Rani Communications. Every effort has
been made to ensure the accuracy of
the information provided.
The Next 48hOURS will not be held
responsible for the views and opinions
expressed by writers and contributors.
All rights reserved.
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mother city

fine dining

GIORGIO NAVA’S RESTAURANTS: Winter warming comfort food at a steal
By Bianca Coleman

C

hef-proprietor Giorgio Nava
has put together several specials at his restaurants over
the next two months.
At 95 Keerom in the CBD, June is
dedicated to warm silky pastas, while
the Red Wine Reunion takes place at
95 At Parks in Constanta over lunch
and dinner. At Carne SA and Carne
On Kloof, pork is the star of the show
right now, and throughout July, lamb
will be showcased.
It’s offers like this that make it
possible to dine out every night of
the week, but sometimes we just
can’t. So Giorgio very kindly had a
partner and me come for dinner at
Carne SA last week to try out some
of the pork and lamb dishes.
Alongside the regular à la carte are
a chef’s special pasta and five prime
pork cuts. The 600g grilled pork
loin cutlet is already a popular dish;
Giorgo brought it out and showed us
before it was cooked. In Italy, Giorgio
told us, pork is eaten far more than it
is here, and he favours it for its price
as well as the meat itself. “Pork is the
perfect meat choice for our special
winter menu – it’s cheaper than beef

600g crispy pork chop
and you can enjoy healthy cuts with
less hidden fat,” he says.
We began with crumbed pork fillet before sharing that monster chop,
which was juicy and delicious (and
the dogs appreciated the bone). The
pork belly is heavenly as well, with

plenty of crispy fat. Other grilled cuts
– served simply with a brushing of
olive oil and a hint of fresh rosemary,
because you really don’t need anything else to kill the delicate flavour
of the meat – include rack, neck and
shank. The pasta dish is penne al po-

modoro with pork ribs.
In July, I recommend you try the
lamb ribeye and lamb rump – both
excellent – with a bit of salsa verde
on the side. Grilled neck, and a lamb
ragu pasta will be on the menu as
well. By then we should be tightly in
the grip of winter, and what could
be better than a rich and wholesome
Karoo lamb shank as a comfort food?
Over at 95 Keerom, which has
been serving authentic Italian dishes
that have stood the test of time for
the past 15 years, the 95 Pasta Ripiena offering is available alongside
the à la carte. The restaurant is old
school Italian fine dining – simple,
elegant, understated…and of the
highest quality. Here is everything
good we have come to associate with
Italy.
Pasta already has a place on the
menu, but during June Giorgio is
presenting his pasta favourites. That
ravioli is legendary; now add flavourful parcels of agnolotti, delicate tortellini morsels, richly layered lasagne
and hearty cannelloni.
With a variety of vegetable, cheese
and meat fillings, and pasta sauces
including classic burro e salvia (sage
butter), traditional tomato sugo and

hearty meat ragu – you’ll want to
try them all as you throwback to the
time Tim Noakes advocated carbo
loading.
And then there is another winter
classic in the spotlight at 95 At Parks:
red wine. During June, guests having
lunch or dinner will be able to enjoy
a complimentary glass of Roodeberg
with their hearty Italian meal.

95 At Parks is at 114 Constantia
Main Road and open for lunch and
dinner Mondays to Saturdays,
with secure parking on the premises. For bookings, call 0217610247
or email parks@95keerom.com.
Carne SA in Keerom Street in the
Cape Town CBD is open for dinner
Mondays to Saturdays; Carne On
Kloof is open for lunch and dinner
Mondays to Saturdays. For bookings, call 021 424 3460 (Carne SA),
or 021 426 5566 (Carne on Kloof);
or email info@carne-sa.com.
95 Keerom is at 95 Keerom Street
in the Cape Town CBD and is open
for dinner Mondays to Saturdays, and Fridays for lunch. For
bookings, call 021 422 0765 or
email info@95keerom.com.

The Baxter tackles violence against
women and children with ‘#JustMen’

OF TYGER VALLEY
Sherman Pharo, Johan Baird, Thando Doni, Heinrich Reisenhofer & Loukmaan Adams
Are men doing enough to tackle the scourge
of violence against women and children? The
Baxter Theatre Centre’s latest flagship production ‘#JustMen’, which calls for men to
unite and take a stand, will have its premiere
at the Baxter Golden Arrow Studio, for two
weeks only, from June 13 to 30, at 7.30pm
nightly.
With the worldwide outbreak of the #MeToo disclosures, which has seen countless
women breaking the silence surrounding
sexual harassment and assault, “it has been a
long time coming for men to take collective
ownership of what is, at its core, a man’s issue.” Moreover, the frequent cases of abuse,
rape and murder perpetrated against children
and women in South Africa and other countries, have reached explosive and unacceptable proportions.
‘#JustMen’ is an attempt to heed the critical need for action and change this frightening reality as it tackles the problem head-on.
This brand new production, made possible through funding from the City of Cape
Town, is a clarion call to address the issue.
Directed by Heinrich Reisenhofer (‘Joe
Barber’, ‘Suip!’), the cast is made up of Loukmaan Adams (‘Aunty Merle, The Musical’,
‘Kat and the Kings’), Thando Doni (‘Ubuze
Bam’), Sherman Pharo (‘Suidooster’, ‘Vinkel
en Koljander’) and Johan Baird (‘Sewende
Laan’, ‘Generations’). Together, they have devised the play through a rigorous workshop
process spanning four weeks of research and
rehearsals.
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‘#JustMen’ is an honest and empowering multi-lingual, docudrama for men,
about men, performed by South African men
who tell their own stories and take a stand
against the epidemic of gender violence in
the country. “It has become evident that the
magnitude of this problem can no longer be
ignored. We have brought about this production to instigate change. We would like to invite all men, and especially leaders, captains
of industries, managers and staff in business,
government, organisations, academia, sport
and all sectors, to come and see and support
this vital work,” says Baxter CEO and artistic
director, Lara Foot.
Director Reisenhofer explains, “This is a
very personal project for me about bringing
healing and transformation into the theatre
space and engaging a brave and vulnerable
conversation about men taking responsibility, not just for the men we want to be, but
the kind of world we want to be part of. It
is inspired by the remarkable work of programmes such as the Mankind Project and
Imbadu Men’s Project that asks the question:
what do we as men need to address, amongst
men, to transform these issues?”

There is an age restriction of 16 years.
‘#JustMen’ runs at the Baxter Golden Arrow Studio from June 13 to 30 at
7.30pm nightly and tickets cost R120.
Booking is through Webtickets or selected Pick n Pay stores.
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A famous face lights up raucous new Fugard Theatre comedy
Peter Tromp caught up with wellknown doyenne of stage and
screen, Michèle Maxwell, who
can be seen in the role of Helene
in the humorous new play, ‘Significant Other’, at the Fugard
Theatre.

Tell us about ‘Significant Other’ and
why audiences should be excited
for the show.
I’m going to quote Executive Director
of the Fugard Theatre, Daniel Galloway, who summed it up perfectly
when he said: “Joshua Harmon once
again uses his razor sharp wit and eagle eyed observations to bring us another hilarious, poignant and sensitive story about something we can all
relate to...the journey of finding love
and how we react when our friends
around us find it first.”
Why should audiences be excited for
the show? Let me count the ways:
a vibrantly talented and gorgeous
young cast, dressed by Widaad Albertus; an extraordinary set and lighting
design by Wolf Britz; a soundscape
from Charl-Johan Lingenfelder that
will transport you into the heart of
New York 2018; and our wonderful
director, Greg Karvellas, at the helm
of it all. As they say in Jewish speak,
“‘What’s not to like?”

What were rehearsals like? How
long did it take until you felt you
and your cast mates were gelling
as an ensemble?
I like to think of our cast as the lucky
number seven. There was a synergy
and warmth from the moment we
all met. As Greg, Gabriel Meltz (our
brilliant lead) and myself discovered,
the scenes between grandma and
her grandson feel like a play within
a play as my character only interacts
with her grandson and no one else
in the cast. This meant that I rarely
saw their process, nor they mine.
However, once we started doing runs
and sections of scenes, that’s when I
began to see my scenes in relation to
the whole and feel fully involved in
the story.
In rehearsals there was always a lot
of laughter and salvos of ideas back
and forth, as Greg creates an atmosphere that is very relaxed and open. A
happy, creative time all round.
‘Significant Other’ takes place in
New York. Some folks put a lot of
stock in the authenticity of a regional accent, whereas I don’t think
it’s a requisite for a great performance. Where do you fall on this
matter? And how did you go about
trying to nail your accent for this

Michèle Maxwell as Helene
play?
There are so many opportunities for
actors to get accents as authentic
as possible these days. If you can’t
get to a voice coach, there are many
internet sites, movies and fellow actors to lend an ear and some guidance. Whilst it may not interfere with
characterisation, emotional output
etc., we all know how irritating it is
to hear foreign actors attempt a bad
South African accent. As actors, as
tricky as some accents are, I think it’s
part of the package to give them our
best shot.

Regarding my accent for this play, I
started out with a real Yiddish twang,
complete with the “Vot’s ent Vey’s
ent all of det!”. As rehearsals progressed, we realised that at age 79ish, grandma could well have been
in New York her whole life and besides, that particular accent is so
definite and slightly staccato that
we went with a New York lilt, tinged
with Jewish inflections. Thanks to Pieter Toerien Productions, I’ve played
many New York Jewish characters, as
well as in ‘Funny Girl’ at the Fugard
Theatre last year, so it’s kinda in the
blood now.

Tell us about your character and
the process you underwent to find
her. Is your process always the
same? Or does it differ from production to production?
In the one woman play ‘Family Secrets’ (Pieter Toerien Productions) I
played an 80 year old Yiddish grandma, so that was still lurking around
in my memory banks. I’ve also had a
very recent experience with my mom
having the beginnings of Alzheimers
and all the quirks and humour and
sadness that I witnessed and experienced in that journey with her. One
of the aspects I love about ‘Significant Other’ is how the play exposes

the two poles of youth and old age
(as depicted by Jordan and his grandma) – both so different from each
other, yet both experiencing loss, alienation and within their totally different worlds, still gaining comfort
and communication with each other.
She is feisty, funny at times, losing
her memory, her hearing and yet still
has enough savvy and wisdom to
keep going.
Whilst there are aspects of “Process”
that are similar for every production
one does (learning the words, the
accent, doing detective work on the
social setting, style, period, etc. etc.),
every role presents the unexpected.
So, I do try and allow a new character
to infuse me and to respond to the
stimuli of director and cast.

‘Bad Jews’ was one of my favourite
shows in recent years and was significant for its sparkling dialogue.
Can we look forward to the same
level of verbiage from Joshua Harmon in ‘Significant Other’?
Yes and yes!
Tickets from R140 to R250 can be
booked through the Fugard Theatre box office on 021 461 4554, or
at www.thefugard.com.

A celebration of young musos, mentors and educators in the Jazz biz
Showcasing the diverse talents of the
City’s young people, Artscape Theatre
has planned an exciting line-up for
Youth Month this year, which runs
from June 3 to July 15.
Once again, the Youth Jazz Festival is a major highlight of the festival
as it celebrates 14 soloists who successfully auditioned to be included in
the Artscape mentorship programme,
which culminates with the Jazz Festival on Friday, June 15 at 8pm in the
Artscape Theatre.
Structured to showcase young talent within the Western Cape, these
musicians have the opportunity of
working with five top South African Jazz artists in a 10-week mentorship programme. The workshops
cover South African Jazz, business
management for musicians, and
techniques. Time is also devoted to
musicians who have their own compositions.
This year’s soloists are:
Vocalists Barry Marzia (16), Anathi

Mobo (19), Dee Mayekane (25) and
Seth Grey (20). On piano is Rouzanna
Coxson (21). Instrumentalists include
Taytam Davids (19), Andreas Coxson
(17) and Kerwin Albertus (16) on
Saxophone, Bonga Masola (20) on
Trumpet, and Ryan Truter (19) on
Guitar. Bass players are Clayton Pretorius (16) and Luke Verrezen (19).
Joshua Klein (18) and Timothy Fortes
(19) are the drummers.
Seven musicians are studying at
the South African College of Music
at UCT and seven are at the Cape
Town Music Academy, Cape Music
Institute, St Joseph’s Marists College
and SACS, Bergvliet, Steenberg and
Outeniqua High Schools.
Musical Director, Amanda Tiffin
(Vocalist), will lead the mentors –
Wesley Rustin (Bass) and Frank Paco
(Drums), together with Mark Fransman (Piano/Saxophone) and Mandisi
Dyantyis (Trumpet) who joined the
team for the first time this year. All
passionate educators and highly ac-

Soloists partaking in this year’s Artscape Youth Jazz Festival
claimed musicians, they form an ensemble, to accompany the soloists for
what promises to be an evening of
superb South African Jazz.
“For the third year, this festival has
presented 100% South African Jazz
without repeating a single song –
that’s how much great South African
Jazz there is for our youngsters to
choose from,” says Tiffin. “We have
included songs by Cape Jazz giants,

Robbie Jansen and Hilton Schilder,
vocalists Melanie Scholtz, Nomfundo
Xaluva and Jonathan Butler. A special
tribute will be to Bra Hugh Masekela.”
Another special feature will be a
brand new collaborative composition by the brass and sax youth participants, facilitated by their mentor,
Mandisi Dyantyis.
“Since the Youth Jazz Festival

was established in 2003, the focus of
the programme has remained dedicated to providing skills development
within the Jazz genre to foster the
investment of cultural democratization of our country,” says Dr Marlene
le Roux, CEO of the Artscape Theatre
Centre. “These young Jazz musicians
take the experience forward into
their careers and educate others in
the process. Many of the developing
artists hosted in the education and
training programmes have excelled as
professionals both locally and internationally including scooping major
awards.”
This event is sold out every year.
It is suggested that interested parties
book as soon as possible.
Tickets cost R80 and are available
through Artscape Dial-a-Seat on
021 421 7695, or at Computicket,
Shoprite and Checkers outlets.

Russian cellist to join Cape Town Philharmonic in concert
The Autumn Symphony season presented by the Cape Town Philharmonic Orchestra concludes on Thursday, June 21, at Artscape Opera, with
a performance of Lalo’s ‘Cello Concerto’. It will be performed by the dynamic Russian cellist, Alexander Buzlov, marking his debut performance
with the CPO. On the podium will be
Victor Yampolsky, who will conduct
the overture to Wagner’s opera ‘Rienzi’, and the ‘Symphony No. 5 in D’ by
Vaughan Williams.
Buzlov is known to Cape Town
audiences through his appearances
at the Stellenbosch International
Chamber Music Festival. The New
York Times had this to say about the
musician: “A cellist of true Russian
tradition, possessing a great gift to
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make an instrument sing, bewitching
the audience with his sound”. Buzlov
has won numerous gold and silver
medals in some of the world’s most
important cello competitions, such
as the Tchaikovsky. He studied at the
Moscow Conservatoire and the Hochschüle in Cologne and has worked
with conductors from Gergiev and
Spivakov, to Paavo Järvi. He has also
collaborated with musicians such as
Yuri Bashmet, Vadim Repin, Martha
Argerich and Dmitry Sitkovetsky. He
takes part in international festivals
including Verbier.
There will be a pre-concert talk
by Rodney Trudgeon at 7.15pm on
the night, in the Orchestra Rehearsal
room – entrance via the Stage Door
– open to concertgoers; the dress re-

tion will be in the Chandelier Foyer,
while the Opera Bar is being renovated.
The CPO’s Winter Symphony season in August will take place at the
Cape Town City Hall, with a performance of the huge ‘Symphony No 2’
by Mahler on Saturday, August 4, at
7pm, marking the restoration of the
Cape Town City Hall. All concerts
in this season will be conducted by
principal guest conductor Bernhard
Gueller.

Alexander Buzlov
hearsal at 12 noon will be open too.
Tickets for the dress rehearsal can be
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obtained on the day at the Artscape
Box Office. The post-concert recep-

Tickets for the Buzlov concert
are available via Computicket
and Artscape Dial-A-Seat on 021
421 7695. For more information,
visit cpo.org.za.
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Paying tribute to SA’s international icon,
Nelson Rolihlahla Mandela, in song

‘Mandela Trilogy’ depicts various eras of
Madiba’s life through music of the period

The ensemble cast of ‘Mandela Trilogy’

T

he 18th July 2018 would
have been the 100th birthday
of the beloved icon Madiba.
Cape Town Opera in collaboration with Naspers and Artscape
will celebrate the life of a man who
touched hearts and minds around the
world. Celebrate the Mandela centenary at a performance of ‘Mandela
Trilogy: A musical tribute to the life
of Nelson Mandela’ at Artscape on
July 17 and 18

From traditional Xhosa choral music, to jazz and jive dancing
of the 1950s township dance halls;
from struggle songs of the 1980s, to
the liberation music of the 1990s –
‘Mandela Trilogy’ celebrates the vibrant variety of South African music
while dramatising the defining moments that shaped Mandela’s life.
The story begins in Mandela’s
birthplace, in the village of Qunu in
the Eastern Cape. After his initiation

into manhood and rejection of a traditional arranged marriage, Mandela
decides his future lies beyond the
Qunu hills and he flees to Johannesburg.
The narrative continues with
Mandela working as a lawyer in the
township of Sophiatown, shortly before the Nationalist Party’s forced
eviction of the township residents.
Mandela’s political education and
community leadership role becomes

more pronounced during this time,
as he rallies black South Africans toward the African National Congress
cause. The story concludes with the
repercussions of the Sharpeville Massacre, Mandela’s trial and incarceration, and his eventual release from
the infamous Robben Island prison.
Corporate packages to the performance on Wednesday, July 18,
include a top priced show ticket, a
complimentary souvenir programme

and a glass of Simonsig Bubbly on
arrival.
In true Mandela spirit, your company may want to support a charity/
non-profit organisation by purchasing tickets for them to see this production.
Send an email to info@capetownopera.co.za to secure your reservation, or book individual tickets
through Computicket.

Meet some of the cast members:

Mandela 3 – Aubrey Lodewyk

Mandela 2 – Musanete Sakupwanya

Mandela 1 – Thato Machona

Dolly – Edith Plaatjies

Winnie – Philisa Sibeko

Winnie – Siphamandla Yakupa
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FILM: JURASSIC WORLD: FALLEN KINGDOM
CAST: Chris Pratt, Bryce Dallas Howard,
BD Wong, Toby Jones, James Cromwell,
Daniella Pineda, Ted Levine, Rafe Spall
DIRECTOR: J.A. Bayona
It’s been four years since theme park
and luxury resort Jurassic World was destroyed by dinosaurs out of containment.
Isla Nublar now sits abandoned by humans while the surviving dinosaurs fend
for themselves in the jungles. When the
island’s dormant volcano begins roar-

ing to life, Owen (Chris Pratt) and Claire
(Bryce Dallas Howard) mount a campaign
to rescue the remaining dinosaurs from
this extinction-level event. Owen is driven
to find Blue, his lead raptor, who’s still
missing in the wild, and Claire has grown
a respect for these creatures she now
makes her mission. Arriving on the unstable island as lava begins raining down,
their expedition uncovers a conspiracy
that could return the entire planet to a
perilous order not seen since prehistoric
times.

Eva Green in ‘Based on a True Story’
FILM: BASED ON A TRUE STORY
CAST: Emmanuelle Seigner, Eva Green,
Vincent Perez
DIRECTOR: Roman Polanski
Delphine (Emmanuelle Seigner) is the
author of a highly personal novel about
her mother, which has become a bestseller. Already exhausted by the endless
demands for interviews and made vulnerable by her memories, she is soon
tormented by anonymous letters accusing her of having turned her family

Chris Pratt in ‘Jurassic World: Fallen Kingdom’

On my way
The V&A Waterfront keeps
winter’s chill at bay

N

othing warms the
body and soul in
winter quite like
a dish of steaming
hot comfort food, so take
up the winter challenge to
travel Around the V&A Waterfront in 80 Dishes.
Visitors can take in picturesque sights of the Waterfront while banishing the
cold with hearty soups and
stews, slow-cooked potjies
and casseroles and hot desserts.
Coffee shops, pasta houses
and seafood specialists will
vie for your attention along
with pubs, pizzerias and
steakhouses (and everything
in between).
Love Mediterranean fare?
You’ll have a hard time
choosing between Greek,
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Portuguese, Spanish and
Italian restaurants. Can’t
resist the delicious spiciness
and flavours of the East?
The Malaysian, Chinese and
Indian restaurants are ready
welcome you.
If you can stand the heat try
Mexican, or grab some very
moreish pub grub – always
a treat at this time of year,
or go local and enjoy a tasty
burger.
Let the V&A know what
your favourite dishes are
and stand in line to win
prizes.
For a list restaurant special
offers and other promotions, visit www.waterfront.
co.za.

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.

By Naushad Khan

Jazz up this winter at
The41 Camps Bay
The41 on Camps Bay is offering Jazz on the Bay once
a month through winter.
Cuisine maestro, Chef Aristotle, and International hospitality tycoon, Gilles Blanc,
together present a winter
set menu of five delectable courses, paired with the
yields of Cape Town’s finest
grape cultivars. Live Jazz
performances by local jazz
artists will set the evening’s
ambience.
The first of this series of
Jazzy dining gatherings
kicks off on Thursday, June
14, with a live performance
by Dan Shout. Guests will
enjoy a glass of Da Lucca Prosecco upon arrival.
Guests will then be served
Tuna Tartare, Lavash Bread
with Herb Aioli paired with a

into a source of gossip. The novelist has
stalled, paralysed by the idea of having
to start writing again. She then crosses
paths with Elle (Eva Green), a young and
attractive woman, who is also intelligent
and intuitive. Elle understands Delphine
better than anyone does. Delphine becomes attached to Elle, confides in her,
lets herself go. How far will Elle go,
now that she has moved into Delphine’s
place? Has she come to fill a void, or create one? Give Delphine a new breath of
life, or steal her life from her?

glass of Free Run Sauvignon
Blanc to kick-start the palate, followed by the Butternut, Coriander and Coconut
Soup starter paired with the
Two Roads Chardonnay, followed by the Calamari, Pesto
and Potato nest paired with
the Treaty Tree Sauvignon
Blanc & Semillon blend.
Ostrich Ragou Thai Curry
Cause served with Beetroot
Chips accompanied by the
Mud House Pinot Noir will
follow.
Finally wrapping up the
evening will be the decadent
indulgence of Aphrodisiac
Crème Brulee served with
the new Bees Knees Sauvignon Blanc.
Book via www.quicket.co.za.

www.48hours.co.za

Destigmatizing the
Cape Minstrel
The festive musical production ‘Satin to Sequins – More
than a Minstrel’, directed by
the award-winning Alistair
Izobell, will light up the Baxter Concert Hall stage for
three weeks only, from June
28.
Written and produced by
Oddball Concepts, the production aims to entertain
audiences while hoping to
de-stigmatise the perceptions and culture of the Cape
Town minstrels. The cast is
made up of Carmen Maarman
(‘Aunty Merle The Musical’,
‘District Six-The Musical’),
Carlo Daniels (‘Kat and the
Kings’, ‘District Six Kanalla’),
Austin Rose, Tashreeq De Villiers, Shadley Schroeder and
Ashtevahn Mintoor, accompanied by a live band.

Fictional character Mr Biggs
and The Woodstock Darlings first entertained crowds
in 2014 with a behind-thescenes look at what it takes
to run a minstrel troupe. This
2018 reworked version will
also show the human side to
the minstrel, so often misconstrued by many. After all,
there is more to the guy in the
satin suit - he also pays taxes
and he also struggles with
love and loyalty.
This musical spectacle brings
audiences the festive season
vibe in winter, with original
songs performed by authentic, seasoned minstrels and
musicians who are all well
respected in their particular
troupes.
Tickets are R150 and booking
is through Webtickets.
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Shell to be open, or closed? That’s the question
If you trust the supply chain, open or
gaping mussels before cooking probably just means they’re still alive and
breathing - don’t worry, they won’t
bite. Closed mussels after cooking
could be that the mussel’s muscle
didn’t relax, or was pushed closed
during cooking.
This doesn’t mean that these mussels can’t be served. Before discarding, test by comparing them to the
others on smell, colour and texture
(sensory). Fresh mussels will smell
like the ocean, not like fish. Squeeze
or tap fresh mussels to see if they
close; cooked mussels can be set
aside and forced open to compare.
Live vs. chilled vs. frozen?
Live mussels are still breathing when
sold. They stay alive for around four
days after harvesting if handled correctly. Chilled mussels can still be
used if you trust the supply chain and
you’ve done a “sensory test”. Frozen
mussels are partially cooked, so thaw
completely and add to cooking process later than live or chilled mussels.
Mussels taste best when cooked at
high heat for short periods of time to
prevent them shrinking and becoming chewy.
A meat of many colours
Colloquially, mussels are called Black
Mussels due to their shell colour.
However, the Mytius Gaoprovincia

Seasonality & size
Local mussels taste great throughout
the year, but are at their best during
the cold winter months. It’s a great
time to preserve them for the summer, as they are bigger and juicier,
filling the shell to the brim. In the
warmer months, spawning can occur (normally around September and
December), which reduces the size of
the mussel’s meat and may lead to
an unfamiliar smell. But don’t fret,
simply rinse them off as they are still
good to eat.

Classic sweet corn and mussel
chowder
– commonly known as the Mediterranean or Spanish Mussel – is used
for farming in South Africa. This
species can be distinguished by the
colour of the meat, with males being white or creamy in colour and
the females orange. South Africa also
has its own indigenous Black Mussel species, Choromytius Meridiona,
which naturally settles on the ropes
during the farming process. These
can be distinguished by the black or
blue colour of the meat. Both species
share all the same benefits and taste
very similar, with only their appearance being different.

Red tide: we prefer a Blue Ocean,
obviously
It’s important to buy mussels from
a reputable supplier, as red tide is a
yearly occurrence. Blue Ocean Mussels is part of the Molluscan Shellfish
Monitoring and Control Programme,
which ensures that no mussels are
harvested or consumed during (live/
fresh) or from this period (frozen). In
other words, you can always enjoy
the mussels with peace of mind.
The beard: take it away, boys!
The byssus – better known as the
beard – is what the mussel uses to
attach itself to rocks and ropes. It’s a
filament like substance that hardens
in the water and is used by the mussel to attach to objects (a beard at
such a young age…pretty impressive,
don’t you think?). Although com-

pletely harmless and can be left in
the cooking process, it can be tough,
visually unappealing or leave residue
in the natural broth that needs to be
strained. Removing it, however, is a
quick and simple process.

Fooding around with
Jenny Morris

Let’s cook!
Classic sweet corn and mussel chowder
Serves 4
Ingredients:
30ml olive oil
100g bacon, finely chopped
1 small onion, finely chopped
2 celery sticks, finely chopped
1 fresh red chilli, deseeded and finely
chopped
4 ears of sweet corn
2 medium potatoes, peeled and
chopped into 1 cm cubes
1 litre vegetable or fish stock
1kg live mussels, washed and debearded, or 400g local frozen halfshell mussels, thawed
100ml cream
30ml fresh parsley, finely chopped
Salt and cracked pepper, to season
A little tip:
To avoid teary eyes when slicing the
onions, pop them in the freezer (the
onions, not your eyes) for about 20
minutes before you begin. Super cold
onions are much slower to release

@jennymorrischef
those tear-jerker fumes.
Method:
1. Heat the olive oil in a large saucepan over medium-low heat, add the
bacon, onion, celery and chilli, and
sweat for 5 minutes – until soft, not
browned.
2. Peel husks from the sweet corn
and slice off the kernels with a sharp
knife.
3. Add the sweet corn and potatoes
to the saucepan, along with the
stock.
4. Bring to the boil and simmer gently for 10 minutes, or until the potatoes are soft.

ADVERTORIAL

Collect all the Petsies from N1
City Mall this winter
Cute, quirky, and oh-so-lovable too
– the Petsies are coming to N1 City
Mall! A set of five fabulous magnets
featuring everyone’s favourite pets,
the Petsies are free to all regular N1
City shoppers – so the more you visit
the centre, the more chance you have
of collecting every one of them.
How do you take home the Petsies?
Simply by visiting N1 City Mall any
day from June 1 to July 14. Every time
you spend R150 or more on a single
till slip, you’ll be able to present it at
the centre’s information desk for the
chance to collect your free Petsie, up
to a maximum of five Petsies per slip.
As you will see, they’re not just magnets – they’re adorable characters with
their own personality, so you’ll want
to collect as many of them as you can.
In fact, if you do manage to collect
all five, you could take advantage of
yet another exclusive N1 City Mall offer. Simply present all five of your Petsies at the information desk between
June 1 and July 14, and if you are one
of the first 100 customers to do so,
you will receive a 2L Coke for free.

The excitement doesn’t stop there,
however – that’s because between
June 27 and 30 from 11am to 2pm
daily, all children are invited to join in
the fun at the Petsie Shop & Drop area
in the Spur court. Not only will they
have the opportunity to swap their
Petsie magnets and make friends at
the same time, they will also be able
to take part in a range of Petsie craft
activities as well. It’s the perfect way
to spend the school holidays.
As you can see, it’s all happening at
N1 City Mall this June and July, and
it’s all thanks to the Petsies. Come be
part of the latest trend, collect all the
Petsies, and make life more entertaining than ever, all with N1 City Mall.
Petsies Magnet Promotion and
free Coke Promotion valid from 1
June to 14 July, while stocks last.
Prizes distributed from N1 City
Mall information desk during mall
hours only. Terms and conditions
apply. Full details available at
www.n1citymall.co.za.

Petsies
08 June - 21 June 2018

www.48hours.co.za

The Next 48hOURS 7

The Next 48hOURS • The Back Page

Table Bay celebrates 21 Years of making memories

S

un International’s The Table
Bay came of age on May 30.
Celebrating 21 years of creating memories for its guests,
The Table Bay has become renowned
for the warm, authentic South African experience it has promised its
guests for over two decades. From
the concierge to chefs, to the porter
and housekeeper and even behindthe-scene role players, every contact,
every touch point is meant to have
an indelible impact on the guest’s
experience.
“When we hear from our guests it
almost always emerges that it is the
small gestures, the little things we
do differently, and the warmness of
our staff that define how they experienced their stay with us,” says
Joanne Selby, General Manager at
The Table Bay. “We emphasise creating moments that become treasured
memories. It is easy to do something
special for someone, to treat a guest
as though they are family. In this way
The Table Bay is remembered and we
start to create a history with someone.”
This sophisticated Sun International property is entrenched in South
Africa’s legacy, opened by the iconic
former South African president, Nel-

The entrance that greets guests to The Table Bay Hotel
son Mandela, in 1997. Since then has
continued to set its own standards
in international service and luxury
– with a defining local flavour. Its
offerings are authentically South African, and unique to its destination.
Set on the historic Victoria & Alfred Waterfront, with the working
harbour, Table Mountain and the At-

lantic Ocean providing its backdrop,
The Table Bay offers convenient
proximity to Cape Town’s business
centre and array of tourist attractions.
It features 329 opulent rooms offering panoramic views of the ocean or
waterfront; a world-class spa; five
function venues, and a pool-deck.

FUN YUM

FREEBIES

At the
Ticket Office

• Treasure hunt map
• Tattoo / sticker

In acknowledgment of its 21
years, here are a few of the many
experiences that guests savour
with The Table Bay:

At the Table Bay, guests are promised
utmost luxury. Wrap up in an Yves St
Laurent bath gown after an exhilarating shower.

Sink into a comfortable bed that is
dressed in 400 thread count linen.
Relax at the Pool Bar on an expansive deck which embodies the ethos
of Cape Town’s magnificent social
culture. Here, you can enjoy a satisfying drink and snacks while taking in
views of the ocean, Table Mountain,
and the vibrant V&A Waterfront. The
heated mineral pool faces the sun all
day.
Go on a foraging adventure under the
guidance of The Table Bay’s chefs.
Discover indigenous and wild plants
to experiment with in the kitchen.
Explore the art of winemaking with
a renowned, local winemaker, Rikus
Neethling, in the surrounds of the
exquisite Stellenbosch wine lands.
Fly over the city of Cape Town in a
helicopter (within walking distance).
Experience the Camelot Universal
Signature Massage; a combination
of Hot Stone, Kahuna, Balinese and
Indian head massage.

Visit www.suninternational.com/
table-bay/, or facebook.com/
TheTableBayHotel for
more information.

Tuning The Vine inner city
“wine route” event is back

LUNCH

At the
Table Mountain
Café
• Dassie pizza slice

• 200 ml Fruit juice
• Dried fruit treats

3

FOR

1

REE
TWO KIDS F
with every Kidz
Season adult
return ticket
priced at

Priced at

VALID FROM 27 APRIL
TO 24 SEPT 2018
For South Africans

Cableway closed for annual maintenance 23 July - 5 August 2018.

online at
Ticket Office and
Available at our
tain.net
www.tablemoun
(SA ID required)

Join in on the fun at Bree Street on June 13
Get ready for your next mid-week #InnerCityWineRoute adventure. Tuning
the Vine is back for its third installment of the season on Wednesday,
June 13, from 5.30pm until 8.30pm
and, this time, the event is celebrating its 25th anniversary. (Follow @
tuningthevine on Instagram, Facebook
and Twitter for opportunities to win
prizes.)
With map in hand, make your way
around Bree Street and surrounds’
cream of the crop venues including:
91 Loop Boutique Hostel, Arcade,
Craft Burger Bar, Burger & Lobster,
Cabron Taco Bar, Charango, HQ, The
Crazy Horse, Mink & Trout, Roast &
Co, The Station On Bree, and The Gin
Bar. Look out for the Tuning The Vine
Fairies bringing the fun along the way
and be sure to stop over for a boogie
at starting station 91 on Loop, where
Glitch and Grammar will be playing

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

Cableway operates weather permitting
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from 5.30pm to 7.30pm.
A host of Cape Town influencers
will be joining this month’s inner city
wine route, including @audaciously_sels, @thewinegirlcapetown, @
friendsofthevine and more. Look out
for them along the way and stand a
chance to be featured in one of their
live videos or posts.
Pre-sold tickets are available online for R200 via Quicket. Alternatively limited tickets will be on sale
from starting stations, 91 Loop or
The Station on Bree, where you will
also be able to collect your wristband, wineglass and map before
starting your CBD wine discovery.
After June 13, events will start up
again in October after a winter
break.Visit
www.tuningthevine.
co.za for more details.
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