
Follow us online:  @48hrsincapetown • www.facebook.com/next48hours • www.48hours.co.za

YOUR FREE GUIDE TO YOUR FREE TIME            ÷  26 May - 01 June 2017  ÷   Issue 676

- Page 6

More trouble for
Captain Jack Sparrow

Be awed at the revamped 
Planetarium – page 2

“Rock ‘n Roll” ramen in 
the city – page 3

Marco Pierre White for 
#GFWS2017 – page 8

FREE



2 The Next 48hOURS www.48hours.co.za 26 May - 01 June 2017

The Samsung Galaxy S8 (L) and S8+ (R) are very attractive devices

Fairy Lee, from Australia, will be dazzling audiences with her 
brand of walkabout magic pre-show

Editorial Contributors
Jenny Morris  
Rafiek Mammon
RoxyK
Imran Khan

Editorial addrEss
Postal: P.O. Box 830, 
Maitland, 7404

Actual: 12 Main Rd. 
Three Anchor Bay
Tel: 021 8024848
editor@48hours.co.za

Editorial staFF
Managing Editor: Naushad Khan
Production Editor: Peter Tromp
Senior Designer: Dane Torode
National Sales: Godfrey Lancellas
Photographer Abdurahman Khan

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.

The Next 48hOURS • Socials

New frontiers await at revamped Iziko 
Planetarium and Digital Dome
The long awaited launch of the re-
vamped Iziko Planetarium and Digi-
tal Dome is imminent and Iziko will 
finally open the doors of this unique 
new facility to the public on May 27.

The new Iziko Planetarium and 
Digital Dome will offer perspective-
3D edu-tainment and a unique ex-
perience “unlike anything local audi-
ences have ever encountered before.”

Investments totalling R28,5 mil-
lion have been secured to ensure the 
realisation of this project.

In the late 1950s the Museum 
set up a fledgling planetarium, and 
by the mid-80s, a newly built dome 
with a dedicated star machine fol-
lowed, providing edu-tainment to 
over 2 million visitors to date. The 
new Iziko Planetarium and Digital 
Dome now stands on the threshold 
of an exciting new era. Fulldome dig-
ital technology has become the norm 
for planetaria worldwide, offering 
high res, multi-media image projec-
tion. Immersive and multi-sensory 
experiences create a hub of creativity 
and learning that is no longer only 
focussed on astronomy, but on an 
unlimited array of subjects and gen-
re, with content for audiences of all 
ages and interests.

The Iziko Planetarium and Digi-
tal Dome brings the most advanced 
digital visualisation technology to 
Cape Town, “creating a world-class 
digital fulldome theatre, with mul-
tiple functionality.” This new full-
dome theatre will provide unequalled 
edu-tainment, making virtual travel 
to explore the universe, the depths 
of the oceans, the inner working of 
the human body, the intricacies of 
atomic and chemical structures pos-
sible, or just providing animation and 
360° cinema for sheer entertainment. 
Moreover, learners and educators 

from primary to tertiary levels will 
benefit from computer generated im-
agery that makes interactive teaching 
and visual learning possible.

Significantly, the upgraded Iziko 
Planetarium and Digital Dome will 
assist to optimise South Africa’s eR-
esearch and data visualisation capac-
ity, “placing the country at the cut-
ting edge of this technology, both on 
the continent and globally.” In addi-
tion, this new facility will assist South 
African scientists to develop the skills 
base and infrastructure required for 
projects such as Square Kilometre 
Array (SKA), Southern African Large 
Telescope (SALT) and MeerKAT radio 
telescope.

The upgrade of the Iziko planetar-
ium forms an important adjunct to 
the roll out of a major Capital Works 
Project currently underway at the 
Iziko South African Museum. More 
than R220 million is being invested 
by the DAC to renovate the exist-
ing four-storey research space into 
a seven-storey, contemporary facility 
that will be partially accessible to the 
public, so that they can interact with 
the quintessence of this museum – 
research.

In his endorsement of this pro-
ject, world renowned astrophysicist, 
author and science communicator, 
Dr Neil DeGrasse Tyson noted: “No 
longer is the visitor limited to what 
the universe looks like from Earth. 
Vistas from across the galaxy and 
the universe itself are now possible. 
A digital planetarium further enables 
the wonders of the natural world to 
touch our lives in unexpected ways. 
Whether we gain perspective of our 
place in the world experiencing the 
diversity of pan-African culture, its 
folklore, and its art, writ large in the 
night sky; or by witnessing the forces 
of nature and how climate-change 
affects our planet; or by exploring 
the infinite universe - we are not the 
same walking out of the dome as 
when we walked in.

tickets for the re-opening of the 
iziko Planetarium and digital 
dome can be purchased at the 
door and members of the public 
are encouraged to arrive early 
on opening day to secure a seat. 
seating for each show is limited 
to 140 visitors.

Gadget Buddies

By Imran Khan

Technology giant Samsung 
had quite a rough ride lead-
ing into 2017. A few months 
ago the head of the com-

pany Lee Jaeyong was arrested over 
a South Korean government scandal. 
Before that they released a Smart-
phone that had a battery fault caus-
ing it to explode. Although the com-
pany faced these setbacks, they still 
managed to release the latest in the 
Galaxy range, the Samsung Galaxy 
S8. 

To be honest, whether it’s an 
iPhone 7, a Huawei P10 or a Sony 
Xperia XZ Premium or any of the 
other flagship devices, they all feel 
the same. The Samsung Galaxy S8 
takes a bold step forward from the 
pack with an offering that is not just 

another smart phone, but an experi-
ence.

Greeting you is a sleek 18.5:9 
resolution ‘infinity display’ with the 
thinnest bezel above and below the 
screen. The standard model features 
a 5.8 inch screen, while the S8+ 
version features a 6.2 inch screen. 
Both displays are quad high defini-
tion and super AMOLED. Colours are 
vivid while avoiding oversaturation. 
Packed in the candy bar shaped shell 
is a serious amount of power, which 
includes an Exynos 8895 chipset - 
one of the fastest central processing 
units out right now. Storage is taken 
care off with 64 gigabytes of internal 
memory and can be upgraded to a 
maximum of 256 gigabytes.

We were surprised that the S8 was 
released with Bluetooth 5.0, some-
thing that not many can take ad-

vantage of yet as there is not many 
relevant devices released yet. Don’t 
let that deter you, as the S8 will still 
connect to all your other Bluetooth 
accessories seamlessly.

Phone call quality and WiFi capa-
bility is nothing to write home about. 
It’s something we take for granted 
anyway. The S8 runs the latest An-
droid Nougat (Android 7.0), which 
features split screen multitasking, 
1500 new emojis and support for 
Google’s Day Dream virtual reality 
initiative. Battery life is greatly im-
proved with the new software, push-
ing the 3000 milliamp hour battery 
to around 20 hours talk time.

The photography department 
of the Smartphone has upgraded 
straight to 4k level recording at 30 
frames per second. A dual 12 meg-
apixel camera at the rear and an 8 
megapixel camera in the front are 
plenty to shoot high quality images 
and video with and to capture and 
share your memories.

While Samsung got biometrics 
right on the Galaxy S6, they have 

taken security to a whole new level 
on the S8. You can now unlock this 
phone with your face, a fingerprint 
or an iris scan. This squarely makes 
the S8 one of the most secure phones 
around right now.

If anything, Samsung has ushered 
in a new generation of smart phone 
standards with larger screens, nar-

rower bezels and extra performance 
at your fingertips. It does demand a 
premium price, but make no mistake 
this is truly a premium phone. 

The Samsung S8 and S8+ are 
available on a plethora of contract 
options as usual. We also found it 
on Takealot for around R15400 with 
free shipping.

Be prepared for your mind to be expanded

Samsung S8: the new name in 
premium Smartphones

College of Magic adds extra show 
for “SA’s biggest magic show”

In a feat more magical than pull-
ing a rabbit out of a top hat, the 
College of Magic’s winter extrava-
ganza, the Imagine! Family Magic 
Spectacular‘s first two shows have 
sold out in record time. Now, due 
to overwhelming popular demand, 
a third performance will be staged 
at the Artscape Theatre on Saturday, 
June 3, at 5pm.

Cape Town’s magic fanatics have 
been clamouring to get their hands 
on tickets for the family friendly Im-
agine! Spectacular, billed as South 
Africa’s biggest magic show, with 
a cast of more than 50 children’s 
entertainers, illusionists, jugglers, 
mimes and more on stage, and with 
special guest magicienne Lee Cohen 
from Australia as her Fairy Lee per-
sona set to dazzle audiences before 
and after the show.

The College of Magic, now in 
its 37th year of teaching the art 
of magic and its allied arts, as well 
as vital life-skills, to children and 
adults, regularly hosts “mega magi-
cal events.” It is a non-profit organi-
sation and the only one of its kind 
in the world.

“We’ve never seen anything like 
it in the magical community in 
Cape Town! To have one year of 
sold out shows as we did for the 
Imagine!,Spectacular in 2016 was 
amazing, but a second year run-
ning is just unbelievable. We look 
forward to dazzling families at not 
just one, but three amazing shows 
at the Artscape Theatre this June 
where the impossible is made pos-
sible,” says David Gore, director of 
the College of Magic.

tickets are available from r160, 
with discounts for family book-
ings. book at Computicket.
Proceeds from the show will be 
used in aid of the organisation’s 
umlingo outreach initiative, 
which provides holistic life skills 
to young people in need.
For more information about the 
College of Magic and the imag-
ine! Family Magic spectacular, 
visit www.collegeofmagic.com; 
call 021 683 5480; or follow the
College on Facebook – www.fa-
cebook.com/collegeofmagic.
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By Bianca Coleman

It’s virtually impossible not to 
immediately notice the Quentin 
Tarantino/’Kill Bill’ influences 
at this hot new eatery on Kloof 

Street - from the music to the décor 
and design.

When some restaurants replace 
others, former elements often linger. 
At Yuzu this is not the case, and al-
though its predecessor was there for 
well over a decade (perhaps close to 
two), not a hint of it remains. The 
work of Deon Meyer and Marlon Leg-
gat from Framework, the space was 
redesigned around a dojo (a room or 
hall in which judo and other martial 
arts are practised) to create an open 
flow and add a warm touch to the 
restaurant and theme, and the sushi 
counter is inspired by the scene in 
‘Kill Bill’, where Uma Thurman goes 
to buy her Samurai sword from the 
sushi chef.

The idea behind the design was 
also to reduce waste and carbon 
footprint, so materials were salvaged 
and reclaimed where possible: the 
windows from an old steel folding 
factory which ties in with the samu-
rai sword mounted on the wall; the 
wood and bar tiles from Japanese 
buildings and martial arts clubs; and 

the timber floor was burnt using 
an ancient Japanese method called 
Shou Sugi Ban’d, used in dojos across 
Japan.

As for the food, it’s an East-
meets-West fusion conceptualised 
by Michelin star trained chef, Rikku 
Ó’Donnchü, inspired by his extensive 
travels and culinary influences, and 
his love of rock ‘n roll, martial arts 
and hearty fare. “The idea of Yuzu 
was to create a place where I could 
combine and share all the things I’m 
passionate about, and bring them to-
gether in a really interesting and laid 
back space,” explains Ó’Donnchü. 

The menu includes sushi, ramen, 
dumplings, main dishes and desserts, 
all incorporating fresh and creative 
twists for diners who have been crav-
ing something different for so long. 
Sure, you can still get the typical su-
shi served at other establishments, 
but step out the comfort zone and 
try urumaki - smoked duck tartar 
with sweet and spicy apricot and sze-
chuan mayo. You won’t be sorry.

We also had Snow Dragon rolls 
(panko crumbed prawn, avocado, 
sweet and sour chili, miso mayo-
dressed crabsticks and toasted sesa-
me seeds), Onigirazu with tuna and 
sesame seeds, and maki like never 
before: beet and gin cured salmon 

rolls with lemongrass mayo and black 
garlic rice, which were spectacular.

That in itself could easily have 
been the perfect sushi meal for two, 
but we felt obliged to try some more 
dishes for the sake of the story. As 
one does. My sensible friend stuck to 
the Italian Ninja salad from the start-
ers section of the menu – an Asian 
“Caesar salad” with romanesque let-
tuce, nashi pear, crispy anchovies and 
tempura egg yolk – which she de-
scribed as “yummy”. 

From the fun and imaginatively 
named main courses I more recklessly 
chose (and had to take home about 
half of it) “That Ol’ Cow” which is 

sesame coated wagyu short rib with 
molasses glaze which melts in the 
mouth, masala mash and grilled as-
paragus. 

Other main courses include Wagyu 
Warrior fillet burgers with gem let-
tuce, goat’s cheese, chili pickle, spicy 
mayo and triple cooked chips; Piggy 
On The Braai - roasted pork belly 
with pak choi, smoked bbq black 
beans and re-roasted bell peppers; 
and for the non-meat eaters, Miso 
Veggie - grilled asparagus with nashi 
pear, ginger butter, miso mash and a 
chili soy reduction.

The “Rock ‘n Roll” ramen are all 
served with a soft –boiled “scotch 

egg”, udon noodles, spring onion, 
toasted sesame, Chinese leaves and 
bean sprouts in a lemongrass broth, 
and available with tofu, chicken, pork 
belly, line fish, or wagyu beef.

Where many menus fall down, 
Yuzu stands tall with desserts that 
sound incredible but were simply not 
possible for us that evening…cin-
namon bread and butter pudding, 
strawberry jam, cardamom custard 
and glazed berries; the signature 
chocolate fondant with lime honey-
comb, caramelised pineapple, chili 
salsa and yuzu sorbet, named Not 
For Pussies; and Jou Ma Se Malva - 
traditional malva pudding with litchi, 
frozen vanilla custard and pistachios 
– among them.

Yuzu Kitchen & bar, 75 Kloof 
street, Gardens, is open Mon-
days to thursdays 4.30pm till 
11pm, Fridays 4.30pm till mid-
night, saturdays noon till mid-
night, and sundays noon till 11pm.
Early service is sushi and ramen 
only (with half price specials on 
basic sushi), and the full menu is 
available from 6.30pm.
For more information and menu, 
visit www.yuzu.co.za, or call 065 
346 1792.

The ‘Rock ‘n Roll’ ramen

YUZU: East-meets-West in Michelin star trained chef’s menu

mother city         fine diningGadget Buddies
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listings@48hours.co.za

Ruby Llewelyn and Luvo Tamba in ‘Tiger Bay’

 ART  ART  ART  EVENTS  EVENTS  FAMILY FUN  FAMILY FUN

Incredible Illusions
Incredible Illusions is the an-
tithesis of your traditional ex-
hibition experience. No hal-
lowed halls, no soft chamber 
music and no photography 
bans. The exhibition is meant 
to be a fun event from begin-
ning to end.  From finding new 
and inventive poses on the 
artworks to creating your own 
master piece in the art Jam-
ming section.
Until 23 July 10AM to 7PM 
R100 – R480
Watershed, Jubilee Hall, Wa-
terfront
0715475558

First Thursdays Cape Town
First Thursdays Cape Town is 
a free cultural experience 
where art galleries and other 
cultural attractions are open 
to the public on the first 
Thursday of every month. The 
night is as much about experi-
encing art and culture as it is 
about exploring the city on 
foot.
5PM to 9PM 
www.first-thursdays.co.za

 FAMILY FUN

The Two Oceans Aquarium
The Two Oceans Aquarium 
offers more than 3000 ani-
mals in 9 galleries, including a 
room full of eerily-lit jellyfish, 
an underwater tunnel and the 
I & J Ocean Exhibit which of-
fers opportunities for qualified 
divers. There is also an inter-
active exhibit where visitors 
can touch plants and animals 
or view them under a micro-
scope, a children’s activity 
centre, and a venue for birth-

day parties. 
9.30AM to 6PM
R65 - R150
Dock Rd, V&A Waterfront, 
Cape Town
021 418 3823 aquarium@
aquarium.co.za

Table Bay Eco-Safari 
Ocean Adventurer in partner-
ship with Ocean Adventurer 
marine tours, the Two Oceans 
Aquarium hosts a 90 minute 
boat trip around Table Bay 
where visitors can look out for 
dolphins, seals, sunfish and 
whales. A trained guide talks 
about the biodiversity of Cape 
Town’s waters, as well as the 
unique upwelling systems off 
the South African coastline. 
The ticket also includes entry 
into the Aquarium once the 
boat trip is complete. 
11AM, 1PM, 3PM & 5PM
R195 - R400
Dock Rd, V&A Waterfront, 
Cape Town
021 418 3823 | 021 418 3952 
aquarium@aquarium.co.za

Feeding Times at the Two 
Oceans Aquarium
Feeding Times at the Two 
Oceans Aquarium on set 
days every week, animals at 
the Two Oceans Aquarium 
are fed by staff who provide a 
live running commentary for 
visitors. Animals in the Ocean 
Exhibit are fed daily at 12AM 
(diver) and 2PM (drop feed). 
Animals in the Ocean Basket 
Kelp Forest Exhibit are fed on 
Wednesdays and Saturdays 
at 12AM. The African pen-
guins in the Penguin Exhibit 
are fed daily at 11.30AM and 
2.30PM.

R65 - R150 entry 
Dock Rd, V&A Waterfront, 
Cape Town
021 418 3823 | 021 418 3952 
aquarium@aquarium.co.za

World of Birds 
The largest bird park in Africa 
with over 3000 birds including 
numerous birds of prey, as 
well as reptiles and monkeys. 
Walk-through aviaries offer 
the chance for close-up en-
counters with a variety of 
birds and animals.
9AM – 5PM daily
R40 - R85
Wildlife Sanctuary, Valley Rd, 
Hout Bay, Cape Town
021 790 2730 
www.worldofbirds.org.za
Feeding Times:
Penguins, 11.30AM & 3.30PM
Pelicans 12.30PM
Cormorants 1.30PM
Birds of Prey 4.15PM

Lindt Chocolate Studio – Silo 
Retailer known for fine Swiss 
chocolate, truffles & confec-
tionery since 1899.
Monday 9AM to 6PM; Tues-
day to Sunday 9AM to 8PM 
Shop 2, Silo 2, Victoria & Al-
fred Waterfront, Cape Town.
021 831 0360

Garden Walks at Kirstenbosch 
National Botanical Garden for 
the week
A walk with various guides 
through Kirstenbosch Botani-
cal Gardens.  The walks are 
free but garden entrance fee 
applies. Walks are approxi-
mately 50 or 90 minutes in 
duration, and highlight sea-
sonal interest in the Garden.
Mon to Fri:                            

Composing Art 
A solo exhibition explores the 
processes involved in the 
making of Hermien van der 
Merwe’s art, with Fynbos as 
the continuous theme.
Until 27 May 
Welgemeend, 2 Welgemeend 
Street, Gardens, Cape Town, 
on the grounds of Jan van 
Riebeeck High

Barbara Wildenboer & Louis 
Olivier Solo Exhibitions
Everard Read/Circa Gallery 
presents the solo exhibitions 
of Barbara Wildenboer and 
Louis Olivier. Wildenboer’s 
exhibition is entitiled The In-
visible Gardener and Olivier’s 
exhibition is entitled 100 Gen-
erations of Soil.
Until 31 May
Everard Read/CIRCA Gallery, 
Ulundi House, Portswood 
Square, V&A Waterfront. 
021 418 4527

The Place Called Home
A solo exhibition by Themba 
Khumalo including works on 
canvas, paper and a selection 
of new etchings.
Until 31 May
Red Room, 62 Mount Rhodes 
Drive, Hout Bay
071 602 1908

Blank Projects
Blank projects started as an 
artist-run project space in 
2005, dedicated to new devel-
opments in contemporary 
South African art, and be-
came a gallery in 2012. They 
are now housing two exhibi-
tions: IJEREMANI LAM by 
Senzeni Marasela; and KUK-
HO ISILILO SOMNTU II by 

Asemhale Ntlonti. 
Until 2 June
113-115 Sir Lowry Road, 
Woodstock
021 462 4276

Dress Code – Art Exhibition 
Gallery Momo presents Dress 
Code, a group exhibition ex-
ploring the use of costume in 
contemporary art. The work of 
well-established and new 
emerging artists are featured, 
working in a variety of disci-
plines through the medium of 
costume.
Until 10 June 
Gallery MOMO, 170 Buiten-
gracht St, CBD. 
021 424 5150

Fathoms at Salon 91
A two-person art exhibition, 
Fathoms, featuring Paul Sen-
yol and Linsey Levendall. 
This body of work represents 
a poignant look at an intro-
spective journey of yearning 
and coming to terms with the 
absence of the familiar.
Until 17 June 
Salon Ninety One, 91 Kloof 
St, Gardens, Cape Town
021 4246930

How Long is Forever? 
A showcase of charcoal, mix 
media and acrylic on canvas, 
Fabriano paper and Belgian 
linen in celebration of Abe Op-
perman Gallery’s 1st birthday 
in Cape Town.
Until 31 July
Abe Opperman Gallery, 5 
Hudson St, De Waterkant
082 551 9708

Rust en Vrede gallery
There are three exhibition 

spaces at the well-established 
Rust en Vrede Art Gallery 
which showcases works of art 
by established and emerging 
artists. 
10 Wellington Road, Durban-
ville 
021 976 4691 rustenvrede@
telkomsa.net

 EVENTS

KAMERS/Makers 2017 
If you prefer products that are 
caringly hand-crafted rather 
than factory-made, get to KA-
MERS/Makers is the fest for 
you. Traders handpicked from 
a pool of over 600 applicants 
will be selling unique fashion, 
decor and lifestyle items that 
you’re unlikely to find else-
where. Of course, artisanal 
food and drinks will be avail-
able for purchase, too.
24 to 28 May
R60 – R120
Castle of Good Hope, Corner 
Darling and Castle Street, 
Cape Town City Centre
info@kamersvol.com

South African Shiraz & Char-
cuterie Festival
A showcase of some of South 
Africa’s finest charcuterie, 
shirazes and syrahs for 
guests to enjoy. Don’t miss 
out on a beautiful day at An-
thonij Rupert Wyne, where 
you simply must try the 
French onion soup, home-
made saucisson and the ev-
er-popular Olive Bar.
27 May 
R220
Anthonij Rupert Wyne, Route 
45, Franschhoek
084 207 3820

Elgin Mushroom Foraging 
Fungus forager Gary Gold-
man leads participants on a 
wild mushroom huntingmush-
room-foraging and foraging 
expedition around Elgin.
27 May, 9AM to 3PM 
R725
Elgin Vintners, Appletiser 
Road, Elgin, Cape Town
082 379 2623 | 073 388 8695

Kirstenbosch Craft Market
The market hosts 230 crafters 
selling a diverse range of 
crafts from unique jewellery, 
kids and adults clothing, knit-
wear, linen to garden furniture 
and plants. You are sure to 
find something you’ve always 
wanted. There is also a wide 
range of food on offer. Bring 
the kids to feed the animals at 
the petting farm, meet Vera 
the market pig and enjoy a 
pony ride. 
28 May, 9AM to 3PM
Stone Cottages cnr Kirsten-
bosch & Rhodes Drive
074 333 2170

The Bottelary Hills Pop Up 
Lunch 
Hand-crafted wine and soul 
foods are a match made in 
heaven and Hartenberg Wine 
Estate, situated in the heart of 
the Stellenbosch Winelands, 
invites you to this year’s Bot-
telary Hills Pop Lunch to em-
bark on a journey of sensory 
experiences.
28 May, 12:30PM to 4PM  
R550
Hartenberg Wine Estate, Bot-
telary Rd, Stellenbosch
021 886 8275.

DIRECTORS: MEllY STIll AND MAx BARTON
CAST: JOHN OWEN-JONES, lUvO TAMBA, 
vIKKI BEBB, JUDY DITCHFIElD, RUBY 
llEWElYN, BUSISIWE NGEJANE, ANDREW 
lAUBSCHER, ZOlANI SHANGASE
vENUE: ARTSCAPE OPERA HOUSE 
UNTIl MAY 27
REvIEWER: PETER TROMP

This South Africa/Wales co-pro-
duced debut musical hits all the 
right marks in terms of scale, 
spectacle and scope. One cannot 

accuse directors Melly Still and Max Bar-
ton of not delivering on the wow factor. 
It is obvious right from the outset that 
hardly any expense was spared in the re-
alisation of Michael Williams’ wildly am-
bitious dream. Yet, as much as I want to, 
I can’t turn a blind eye to some of ‘Tiger 
Bay the Musical’s’ teething problems.

It could be argued that in no other 
form of popular entertainment do new 
works suffer the curse of comparison 
with past works quite as much as in 
the musical genre. Whenever an artist 
is bold enough to debut a new piece, 
people waste no time in comparing it 
to all manner of works in the popular 
cannon. Many forget that a lot of the 
musicals that are household names to-
day had rocky starts and oftentimes it 
took a while for them to be embraced 
by the theatregoing public at large. Of 
course, times have changed and peo-
ples’ expectations with it. In our age of 
instant gratification, if you’re not hum-
ming the songs on the way home and if 

they aren’t stuck in your head for days 
afterwards, many people might consider 
a new musical a failure. That is some-
thing ‘Tiger Bay’ does not deserve. I wish 
we still had a culture where works of art 
could leisurely seep into the popular cul-
tural consciousness. Sure, instant “hum-
mability” is not this musical’s strongest 
suit, but if you appreciate an enveloping 
story and a cast of memorable characters 
whose fates one really become invested 
in, then ‘Tiger Bay’ will provide you with 
plenty to get lost in. Too much, in fact.

‘Tiger Bay’ is a whole lot of musical 
to process. The music can be beautiful 
and is definitely rousing, but there is 
such an avalanche of it that it can be 
quite overwhelming. I can hardly recall a 
single composition with clarity, so much 
of it one has to digest. Also, many of the 
songs are so verbose that I often strug-
gled to make out what the actors were 
emoting about. It might be absurd to 
suggest surtitles at an English produc-
tion, but since this is a brand new work, 
it might assist in audiences becoming 
more intimately familiar with all of these 
new songs.

One thing that cannot be faulted is 
the casting. The marvellous SA-Welsh 
ensemble that one sets out on this epic 
journey with makes even the patchiest 
segments a joy to sit through. One name 
that deserves special mention is John 
Owen-Jones. This seasoned Broadway 
and West End professional made jaws 
drop on opening night with his passion-
ate vocals and is worth the price of ad-

mission alone.
I commend Michael Williams on his 

ambition and for his impassioned de-
fence of multiculturalism in a time when 
many sectors of the world appear ready 
to retreat back into isolationism. This 
is a musical well worth your time; one 
that will actually inspire some thought 

regarding some complex subject matter. 
Yet, I cannot help but feel that ‘Tiger 
Bay’ hasn’t reached its sweet spot quite 
yet. It feels like it needs some time for 
form and content to become married 
harmoniously. It deserves that time.

book at Computicket.

Ambitious and enveloping new musical harbours greatness within
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Tommy Dell, or ‘Big Daddy’ as 
he is affectionately called, is 
on the bill

Chilled Market at the Range
Good wholesome home-
made food in a country setting 
– magical – on your door-
step…A Strong sense of com-
munity where we place a high 
importance on gathering of 
family and friends for the best 
eating experience while chil-
dren have a space to play on 
our jungle gym and jumping 
castles. 
Friday, 4:30PM to 9:30PM
The Range, Orpen Road, 
Cape Town
021 713 2340

Kaleidoscope Market Day
This Community Market Day 
is aimed at empowering peo-
ple who are either unem-
ployed, who have been re-
trenched and who have 
started their own entrepre-
neurial ventures.
3 June – 9am to 2pm
Toffie Lane; Claremont.
Tel 021 674 5761

Saturday Market Oranjezicht 
City Farm
Weekly farmers market offer-
ing produce, breads, eggs & 
dairy products, plus artisanal 
foods.
Saturday 9AM to 2PM. 
Granger Bay Blvd, V & A Wa-
terfront, Cape Town, 8051
083 628 3426

The Saturday Market @ 
Vergenoegd
Alongside the market we 
have other exciting events! 
Saturday mornings will kick 
off at 08h00 with the 
Vergenoegd Family Breakfast 
Run (or walk). A light bite will 
be available to order after the 

run whilst relaxing and enjoy-
ing the Duck Parade at 
10h00.
Saturday 9AM to 3PM
Vergenoegd Wine Estate, 
Baden Powell Drive, Faure
0766430683 www.
vergenoegd.co.za/market/

Bay Harbour Market, Hout Bay 
Enjoy the vibrant atmosphere 
at this market in Hout Bay. 
Experience diversity, taste the 
amazing local food and listen 
to the musicians. 
Friday 5PM to 9PM; Saturday 
and Sunday 9:30AM to 4PM
31 Harbour Rd, Hout Bay, 
Cape Town, 7872
083 275 5586

Neighbour Goods Market in 
Woodstock 
Located in the Old Biscuit Mill, 
a visit to this market is a must 
for gourmets and foodies. 
This gourmet market is huge 
with more than 100 traders 
and so there are lots of tasty 
organic home baked and 
home cooked treats and farm 
fresh produce on offer.
Saturdays 9AM to 2PM
Old Biscuit Mill, 373-375 Al-
bert Road in Woodstock.
www.neighbourgoodsmarket.
co.za

Slow Food Market in Willow-
bridge/Durbanville
This stylish outdoors market 
in Willowbridge Shopping 
Centre in Durbanville is a 
great attraction for foodies of 
the Northern Suburbs. There 
are many stalls with delecta-
ble international delicatessen, 
fresh organic bread and or-
ganic olives. 

Saturdays 9AM to 2:30PM
Willowbridge Shopping Cen-
tre, Durbanville
021 8868514

Tokai Forest Market 
Weekly market with very good 
selection of fresh organic and 
homemade food. Started by 
the creative chefs and heads 
of Jonkershuis Restaurant of 
the Groot Constantia Wine 
Estate and Society Bistro this 
market has grown in popular-
ity in the Cape Town Sothern 
Suburbs and is a great place 
to have a relaxing start to the 
weekend.
Saturday 9AM to 3PM 
(weather permitting)
Porter Estate (Off Tokai Road, 
turn at Manor House)
0725388793

City Bowl Market 
New fab indoors market in the 
hall of the old Gardens Syna-
gogue which lots of delicious 
food and a great place to chill 
on a Saturday. For the kids 
there is a jungle gym.  
Thursdays 4:30PM to 8:30PM
14 Hope Street, Gardens.

Earth Fair Market in Tokai 
Another indoor market, this 
new market in the Southern 
suburbs offer many special 
treats for lovers of fresh or-
ganic food. And as a great 
bonus for families with little 
ones: there are plenty of ac-
tivities for kids. 
Wednesdays 3PM to 8:30PM
Saturdays 9AM to 2PM
South Palms Centre, Tokai. 
(Next to Builders Warehouse, 
behind Bathrooms Bizarre)
jacqui@earthfairmarket.co.za

local country stars to bring it at GrandWest

David Krut Projects Cape Town (DKCT) 
are about to present Asuka Nirasawa’s 
residency showcase MULTIFINITY, a 
series of mixed media work on paper 
and canvas, and an installation piece 
created during a month long residency 
at DKCT. The exhibition will run from 
May 30 to June 30 at the Montebello 
Design Centre (MDC) in Newlands.

In August 2016 whilst in residency 
at the BAG Factory in Fordsburg, Jo-
hannesburg, Nirasawa began work-
ing with Southern and East African 
textiles such as Shwe-shwe, Kanga 
and Kitenge in her artistic practice. 
Nirasawa was inspired by the vivid 
colour compositions in many of the 
textiles she explored and the contrast 
between the straight lines and areas 
of what the she phrases as, “quiet im-
mobility”.

Through using fabric in artistic 
production, Nirasawa has the ability to 
“reflect diversity within culture”, with 
the name Shwe-Shwe being derived 
from that of King Moeshoeshoe I of 
Lesotho. Nirasawa is creating what she 
terms a chaotic universe, which repre-
sents the “adoration of life and death 
within an aspirational dream scene of 
the universe she seeks.” This concept 
is particularly inspired by living in In-
dia for a year. The artist reflects on 
this experience, articulating that “the 
great weight of five thousand years 
of history showed me human dignity, 

spellbinding beauty, religion and pov-
erty.”

These are issues that she found to 
be surprisingly universal. Nirasawa has 
created this concept through the use 
of circular shapes. 

For the artist, the use of multiple 
circles acts as a metaphor for the uni-
verse, cells and eternal life. They also 
inspire the cycle of life and death that 
arises from the notion of reincarna-
tion, in which after death the cycle of 
life repeats.

Added to her use of circular fabric 
collages, Nirasawa meticulously ap-
plies circular dots onto the surface of 
her creations resulting in a series of 
organic domes, adding to the circular 
metaphor. 

It is through these circular fabric 
collages and installation created in her 
residency that Nirasawa constructed 
this ‘chaotic universe’, evolving into 
an eternity of repetitive cells. 

For more information, call 021 685 
0676; send an email to elize@da-
vidkrut.com; or visit www.david-
krutprojects.com.
Montebello design Centre is situ-
ated on 31 newlands avenue, new-
lands.
Gallery Hours: tuesdays to Fri-
days, 9am to 5pm; saturdays 
from 10am to 3pm.

New exhibition plumbs mysteries 
of a “chaotic universe”

Ambitious and enveloping new musical harbours greatness within

Gate 1 (Visitors Centre): 90 
minute walks at 10:00, 11:00 
and 14:00
Gate 2 (Garden Centre): 90 
minute walks at 11:00
Saturday:                              
Gate 1 (Visitors Centre): 90 
minute walks at 10:00
Gate 2 (Garden Centre): 90 
minute walks at 10:00
R15 - R60
Rhodes Drive, Newlands
021 799 8783/73

The Warrior Toy Museum 
A permanent display of 4 000 
model cars, 500 dolls and 
teddy bears, miniature dolls 
houses and rooms, two fully 
operating railroads, lead sol-
dier displays, Meccano, ships 
and many other miscella-
neous toys and models.
10AM to 4PM
Address: St George’s Street, 
Simons Town
021 786 1395

South African Astronomical Ob-
servatory
The national centre for optical 
and infrared astronomy in 
South Africa. 
Second and Fourth Saturday 
of every month at 8PM
1 Observatory Road, Obser-
vatory, Cape Town. 
021 4470025

Coffee Master Class 
This is a 3hr course covering 
both the theory behind the 
perfect cup as well as some 
practical coffee making. With 
everything a home barista 
needs, including pouring an 
espresso, milk dynamics and 
how to not burn the milk when 
making a latte, you’ll be guid-

ed by one of the best barista 
trainers in South Africa. 
Fortnight on a Saturday 9AM 
to 12AM
R650 p/person
235 Bree Street, Cape Town
021 422 1574

The White House Stables
The White House Stables 
Riding School was estab-
lished in 2006. We are a pro-
fessional, friendly and family 
owned yard. Our staff are SA-
NEF/EQASA/ FEI trained and 
qualified, and have First Aid 
Certification. We cater for all 
ages and all levels of riders. 
7AM to 7PM
Cnr Old Mamre and Zon-
nekus Road, Morning Star, 
Cape Town
0845531556

Blo Karting 
Blo karting on the beach 
when it is too windy to sun-
bathe.
R100 for 30min
Sunrise Beach car park, Sun-
rise Beach, Muizenberg, 
Cape Town 
083 658 8583 markt@blokart.
co.za

Que Pasa Swing Time 
Weekly lindy hop and swing 
dance classes by Cape Town 
Swing, an organization run by 
local dancers, with a view to 
growing swing dancing and 
lindy hop in Cape Town. The 
classes are about dancing so-
cially and having a good time. 
Lindy hop is a dance style that 
developed alongside the big 
band jazz music of the Swing 
Era. 
7PM (Beginner 6-count 

Swing) and 8.15PM (Begin-
ner Lindy Hop)
R80 (one class) and R140 
(two classes)
Artscape Jazz Art Studio 552, 
D.F. Malan St, Cape Town
074 199 0918 info@swing-
time.co.za

Rush Trampoline Park 
Rush is an indoor extreme 
Trampoline Park with 1500-
2500 square meters of adven-
ture, excitement, fun and 
challenges. Rush features 
around 1700 square meters 
of wall to wall interconnected 
trampolines, including dodge-
ball courts, a cube foam pit, 
hydraulic slam dunk basket-
ball hoops, battle Beam and a 
4 meter high Performance 
Wall. 
Mon to Thurs 10AM to 9PM; 
Fri to Sat 9AM to 10PM; Sun 
9AM to 8PM
R95 - R125
5th Floor, 109 Main Rd, Clare-
mont
021 683 3841/073 690 4766 
www.rushsa.co.za

Giraffe House Wildlife Aware-
ness Centre 
The centre provides easy ac-
cess to Africa’s wildlife and 
bird species. Giraffe House 
aims to provide a place for 
people to enjoy the outdoors, 
whilst experiencing and learn-
ing about animals and why 
they are special. An important 
member of their team is Ger-
ry, a hand reared giraffe. He is 
joined by some other animal 
friends that have been select-
ed to form part of the wildlife 
educational programs.
9AM – 5PM daily 

R 25 - R45
The Giraffe House, cnr R304 
& R101, Stellenbosch
021 884 4506

Strand Waterworld 
A family orientated, beach-
side Waterslide Park with 
event and function related fa-
cilities. Attractions include su-
per tube, speed slide, and 
adventure playground, and 
others. The water is solar 
heated and undercover tables 
for parties and functions, 
benches with umbrellas for 
picnics, all screened from the 
wind.
Tues to Fri during school 
terms 1.30PM to 6PM | Sat to 
Sun during school terms 9AM 
to 6PM | Public holidays & 
school holidays 9AM to 6PM
R60 - R90
Beach Rd, Strand, Western 
Cape
021 854 4702

 MARkETS

Vintage, Antiques & Collectables 
Fair at Cavendish Square
The Vintage, Antiques and 
Collectables Fair is an excit-
ing new market that will make 
its debut at Cavendish Square 
from 26 to 28 May 2017. Cre-
ated by the founders of the 
popular Made in the Cape 
Market, this will be a ‘bro-
cante’ style market, similar to 
the markets found across Eu-
rope.
26 to 28 May, 
9AM to 7PM 
Inside Cavendish Square, 
Claremont
madeinthecape@gmail.com

Grab your cowboy boots 
and get ready for South 
Africa’s biggest country 
music celebration. Taking 

place for the sixth time this year at 
GrandWest’s Grand Arena on Sun-
day, June 4, ‘Bakgat Country Op-
skop’ has become a highlight on 
the local country calendar. 

This year’s concert promises to 
have fans on their feet with per-
formances by local legends Tommy 
Dell, Lance James, Matt Hurter and 
Dennis East. They will be joined 
by crowd favourites like Steve 
Hofmeyr, Elizma Theron, Ricus Nel, 
Manie Jackson, Leah, Pieter Mohr 
and Die Broers.

All of these artists will be sing-
ing their biggest hits, accompanied 
by the ‘Bakgat Country Opskop’ 
nine-piece band, The Banned. Also 
on the bill is newcomer Elandré 
Schwartz, who is currently work-
ing on his debut album after being 
signed live during a performance on 
Bok Radio.

No stranger to local country 
audiences, Tommy Dell is as well 
known for his hits like ‘Teddy Bear’ 
and ‘Little Rosa’, as he is for his co-
medic antics. Now in his 70s, the 
living legend has spent most of his 
life on stage, just like fellow legend 
Lance James. “Big Daddy”, as he 
is affectionately known, has more 
than 70 album credits to his name 
and has been awarded numerous 

Lifetime Achievement Awards for 
his massive contributions to the lo-
cal music industry.

Another legend who won’t be 
slowing down soon is Matt Hurter. 
Besides his own hits, the ‘Ride Safe’ 
singer is responsible for fostering 
the careers of younger stars like Ray 
Dylan and JJ Strydom as the presi-
dent of the South African Country 
Music Association.

‘Dammit I Love You’ hit maker 
Dennis East has been singing for 
more than 40 years. When he isn’t 
on the road, fans can catch him at 
work at his Blue View Music studio 

where he produces music for the 
likes of Manie Jackson, who has be-
come a staple on the ‘Bakgat Coun-
try Opskop’ stage. The two have re-
leased six platinum selling country 
albums together.

Still riding the wave of his 2015 
country release ‘If you could read 
my mind’, Afrikaans pop singer Ste-
ve Hofmeyr’s gravelly voice lends 
itself perfectly to the genre.

Double SAMA award winner 
Elizma Theron brings her latest re-
lease ‘Boeregirl met ‘n Country hart’ 
to the stage alongside the multi-
instrumentalist Ricus Nel, whose 
2016 album ,Ouskool Boerseun, has 
already achieved gold status.

Singer, actress and model Leah’s 
recently released her debut album 
‘Wonderwek’ after the first version 
cleaned up at most of the country’s 
music awards, while Pieter Mohr 
brings his signature blend of mod-
ern and traditional country to the 
mix.

The Snyman brothers, known 
as Die Broers, round out this year’s 
Bakgat Country Opskop with their 
trio of harmonies.

the concert on June 4 starts at 
3pm, making it an ideal family 
outing.
tickets cost between r170 and 
r225 and can be booked via 
Computicket.
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‘Alien: 
Covenant’

‘The Founder’

Last Week: 

Kaya Scodelario and Johnny Depp in ‘Pirates Of The Caribbean: Salazar’s 
Revenge’

LABIA                     Gardens              Tel (021) 424 5927 
Fri 26 –Thurs 01 June     R50 (Subject to Concessions)             www.thelabia.co.za 

Daily 2.30pm 

THE ZOOKEEPER’S WIFE (13PV) 

Daily 11.30am, 4.00pm, 8.30pm 

SPLIT (16VL)

Daily 1.45, 6.15pm (no 6.15pm Fri)

THE BEATLES: EIGHT DAYS A WEEK (7-9PG)

Daily 5.30pm (except Fri)

SILENCE (16V)

Daily 6.00pm

BEAUTY & THE BEAST (PGV)

Daily 12.00, 2.30, 8.30pm 
(no 8.30pm Fri, Wed)

20TH CENTURY WOMEN (13SLND)

Daily 12.00, 8.45pm 
(no 8.45pm Wed)

GET OUT (16VHLS)

Daily 1.45, 6.15pm 
(no 6.15pm Tues)

JOHNNY IS NIE DOOD NIE (16DL) 

Daily 11.30am, 4.00, 8.30pm 
(no 11.30am Sat, no 4.00pm Tues)

THE FOUNDER (10-12PG) 
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Ny 138 St, Gugulethu, Cape 
Town
060 960 8935

Robin Fassie Kock Project
A laidback café atmosphere 
offering live music. Pre-book 
tickets via telephone
26 May, 7:30PM 
R180 incl. dinner 
Alma Cafe, 20 Alma Rd, 
Rosebank, Cape Town
021 685 7377

Terry Nichols & Friends and Lio-
nel Bastos
A laidback café atmosphere 
offering live music. Pre-book 
tickets via telephone
28 May, 7:30PM 
R190 incl. dinner 
Alma Cafe, 20 Alma Rd, 
Rosebank, Cape Town
021 685 7377

Blues meets Rock
Join Richard Pryor & Pebble-
man, Jesse Jordan, Doc 
John, Tauna Fern & mystery 
guest.  Music from BB King to 
Led Zeppelin at The Durban-
ville Golf Club, Sport Road.
Saturday, 27 May at 8pm.  
Entry is R80pp. Tel:  021-976 
8120

 THEATRE

Cradle of Creativity 
The event offers rich diversity 
and opportunities for local au-
diences and artists, and will 
take place across Cape Town 
at the Artscape, the Baxter, 
Cape Town City Hall, as well 

as at Cultural Hubs in Atlantis, 
Gugulethu, Langa and Philip-
pi. The 64 productions on of-
fer include works for babies, 
toddlers, and teens, where 
audiences see a celebration 
of intercultural exchange with 
works from around the world.
Until 27 May
021 914 2751

Tiger Bay the Musical 
The story is set in Cardiff, 
Wales at the turn of the last 
century, with the majority of 
the action taking place at the 
docklands of Tiger Bay. The 
powerfully evocative story will 
introduce the audience to a 
multitude of characters; from 
the Marquis of Bute, believed 
to be the world’s wealthiest 
man at the time, to a recently 
exiled Zulu prince, coming to 
Tiger Bay for answers and re-
venge.
20 to 27 May, 6PM 
R100 – R400 
Artscape Theatre, D F Malan 
Street, Foreshore
021 410-9800

Andre the Hilarious Hypnotist 
Roxy Revue Bar presents An-
dre the Hilarious Hypnotist, 
who entertains audiences 
with his dry wit, offbeat sense 
of humour and ability to get 
members of the audience to 
do various strange and weird 
routines on stage. Andre 
makes his volunteers imper-
sonate everything from a 
washing machine, typewriter 
and goldfish to Superman and 

a sprinkler.
3 May to 4 June 
8PM/5PM/3PM 
R120
Roxy Revue Bar, GrandWest 
Casino & Entertainment 
World, Jakes Gerwel Drive, 
Goodwood
021 505 7777

The Play that Goes Wrong 
When they attempt to put on a 
complicated 1920’s murder 
mystery play, everything that 
could possibly go wrong, 
does, and audiences find the 
resulting chaos so funny that 
the entire theatre ends up in 
complete, total, happy disar-
ray, night after night. Directed 
by Comedian Alan Comittie.
Until 17 June 
7:30PM/8PM/4PM
R100 – R250
Theatre on the Bay, Link 
Road, Camps Bay
021 4383300

Funny Girl, The Musical
This musical classic tells the 
fascinating and bitter-sweet 
story of Fanny Brice whose 
vocal talents and comedic 
ability see her rise from a 
Brooklyn music hall singer to 
Broadway star, and her tem-
pestuous relationship with 
gambler Nicky Arnstein. Fea-
turing iconic songs including 
‘People’ and ‘Don’t Rain on 
My Parade’.
Until 3 June, 8PM/4PM
R130 – R150
The Fugard Theatre,
021 461 4554

Slow Food Market in Stellen-
bosch 
This Stellenbosch market of-
fers a wide variety of goods 
and culinary treats
Saturdays 9AM to 2PM
Oude Libertas Wine Estate, 
Stellenbosch. (Off Adam Tas 
R310 Road)

Woodmill Lifestyle Market in 
Stellenbosch 
The Indoor Market offers a 
wide variety of homemade 
goods and culinary treats, life-
style products and live music. 
Last Friday of the month, 
5:30PM to 10PM
Vredenburg Road, Stellen-
bosch. Off Adam Tas R310 in 
Devon Valley.
0828283944

Bo Kaap Food and Craft Market 
Tasty traditional foods includ-
ing samosas, curries, rotis, 
bredies, koesisters, milk tart, 
biscuits, cakes, spices and 
more will be on sale. View old 
photo collections and chat to 
the locals about their history. 
A hands on samoosa folding 
demonstration will take place 
at 12:00. Entrance free. With 
fun activities for children.
First Saturday of each month, 
10AM to 2PM
The Boorhaanol Centre, 
Pentz Street. (Opposite the 
Bo-Kaap Civic Centre)
0726430054

Durbanville Craft Market 
Here you will find this true 
craft market with lots of hand-

made arts and crafts. But you 
will find great food stalls with 
the basics like honey, olive oil 
or bread, there too.  
First Saturday of the month, 
8:30AM to 2PM
On the grounds of Rust and 
Vrede Estate in Durbanville.

 MUSIC

Miraculous Mozart 
Concerts 4-by-2 are giving a 
Chamber Music Concert 
26 May, 8:15PM 
R60 – R100
Hyslop Hall of Bishops 
School, Campground Road, 
Rondebosch.
021 7979788

Neil Young tribute played by 
Dusty Rhodes Band 
A tribute to Neil Young, Cana-
dian singer-songwriter, who is 
well known for playing with 
Buffalo Springfield, and Cros-
by, Stills and Nash. The Dusty 
Rhodes Band is a folk/rock 
band who recreates that 
unique acoustic sound of Neil 
Young. Featuring songs such 
as Alabama, harvest, old 
man, southern man, and 
many more. Booking is es-
sential. Patrons can pre order 
our delicious Mediterranean 
mezze platters or bring their 
own.
26 May, 6:30PM
R120 
Villa Pascal Guest House and 
Theatre, Durbanville.
0825694147 / 0219752566 

Blues meets Rock
Enjoy a musical synergy of 
blues and rock with Richard 
Pryor & Pebbleman, Jesse 
Jordan, Doc John, Tauna 
Fern and a mystery guest.  
Showcasing music from BB 
King to Led Zeppelin.
27 May, 8PM 
R80
The Durbanville Golf Club, 
Sport Road
021 976 8120

Jazz at The Crypt
Glancing through Rashid 
Lombard’s famous photo col-
lection – Jazz Rocks, one re-
alizes how long Tina Schouw 
has been at the top of the jazz 
scene in Cape Town. Also on 
stage, Andrew Lilley, Charles 
Lazaar and Maurice Gawron-
sky. An evening of sublime 
singing.
25 & 26 May, 8PM 
R50 – R100
1 Wale Street, Cape Town
0793876494

Jazz at The Crypt
Eminence of legendary Cape 
Jazz vocalist Sylvia “Mama 
Kaap” Mdunyelwa created 
her own hall of fame with, 
George Werner on the piano, 
Norman Saul on the bass and 
Stix Mrwebi on the drums
27 May, 8PM 
R50 – R100
1 Wale Street, Cape Town
0793876494

Jazz at The Crypt
Every Tuesday great musi-

cians from all over the Cape  
- and also from overseas – 
come to The Crypt for our 
weekly jam sessions always 
with a special guest. Experi-
ence Alvin Dyers on the gui-
tar, Roy Davids on the drums 
and Tino Europa on the bass.
30 May, 8PM 
R50 – R100
1 Wale Street, Cape Town
0793876494

Jazz at The Crypt
Born in San Diego, California 
in 1960, composer, arranger, 
multi-instrumentalist William 
Haubrich has established 
himself on the local jazz and 
African music scenes. Willie 
Haubrich on trumpet/trom-
bone accompanied by An-
drew Lilley-piano, Charles 
Lazar-bass, Jarryd West-
drums.
31 May, 8PM 
R50 – R100
1 Wale Street, Cape Town
0793876494

Africa Day in the Yards with 
Menyatso Mathole
Menyatso Mathole, one of the 
co-founders of the “legenday 
80s band” Sakhile celebrates 
Africa Day in the Native Yards 
with his band. As a member of 
Sakhile, Mathole played at 
Wembley Stadium for the Nel-
son Mandela Tribute Concert, 
and has toured South Africa, 
Africa and Europe.
27 May, 3PM to 6PM 
R70
Jazz in the Native Yards, 52 

FIlM: PIRATES OF THE CARIBBEAN: SAlA-
ZAR’S REvENGE
CAST: JOHNNY DEPP, JAvIER BARDEM, 
BRENTON THWAITES, KAYA SCODElARIO, 
KEvIN R. MCNAllY, GOlSHIFTEH FARAHANI, 
DAvID WENHAM, STEPHEN GRAHAM AND 
GEOFFREY RUSH
DIRECTORS: JOACHIM RøNNING AND ESPEN 
SANDBERG

Johnny Depp returns to the big 
screen as the iconic, swashbuck-
ling anti-hero Jack Sparrow in 
the all-new ‘Pirates of the Carib-

bean: Salazar’s Revenge.’ 
The “rip-roaring adventure” finds 

down-on-his-luck Captain Jack feeling 
the winds of ill-fortune blowing strong-
ly his way when deadly ghost sailors, led 
by the terrifying Captain Salazar (Javier 
Bardem), escape from the Devil’s Trian-
gle bent on killing every pirate at sea 
- notably Jack. 

Jack’s only hope of survival lies in the 
legendary Trident of Poseidon, but to 
find it he must forge an uneasy alliance 
with Carina Smyth (Kaya Scodelario), a 
brilliant and beautiful astronomer, and 
Henry (Brenton Thwaites), a headstrong 
young sailor in the Royal Navy. 

At the helm of the Dying Gull, his 
pitifully small and shabby ship, Captain 
Jack seeks not only to reverse his recent 
spate of ill fortune, but to save his very 
life from the most formidable and mali-
cious foe he has ever faced.

When Jerry Bruckheimer and Disney 
got set to jump into making the next 
‘Pirates of the Caribbean’ film, they be-
gan a search for a new story that would 
take the series a few steps forward, 
while at the same time hearken back to 
the elements of fantasy, action, comedy, 
and elements of the supernatural that 

had made the first film such a sensation.
The search eventually led them to 

veteran screenwriter Jeff Nathanson, 
and while he was busy bringing the 
filmmakers’ vision and the spirit of the 
new adventure to life, the hunt for a di-
rector began in earnest. Ultimately, the 
filmmakers found the “perfect” directors 
to helm the film - the Norwegian di-
recting team of Joachim Rønning and 
Espen Sandberg. 

The directing duo is known for im-
pressing international audiences with 
their Academy Award-nominated epic 
tale of real-life ocean exploration, ‘Kon-
Tiki’, followed by the highly rated, big-
scale Netflix miniseries ‘Marco Polo’.

For the directors, the opportunity 
to be part of the ‘Pirates of the Carib-
bean’ franchise was a dream come true. 
“It’s the kind of movie we grew up with 
and love,” Sandberg says. “That mix of 
adventure, action, and comedy is what 
we’ve always loved about big American 
movies.”

Confesses Rønning, “The Pirates 
films remind me about the kind of mov-
ies that inspired me to become a film-
maker when I was a kid. Now that I 
have kids of my own, it’s great to make 
a movie that they can watch too. It’s a 
true family movie.

“We know that trying to do some-
thing original with the fifth installment 
was going to be a challenge, but that 
was important to us,” continues Røn-
ning, to which Sandberg adds, “I think 
that we very much looked back to the 
first movie when we went into this. It’s 
an amazing franchise, and a great re-
sponsibility for us. There are so many 
fans around the world, and we were 
fans as well watching the movies in 
Norway.”
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Not so long ago I did a 10th 
birthday party for a young 
girl at my cooking school, 
the CooksPlayground in 

the Cape Quarter. Since my boys are 
fully grown and have left the nest 
and own homes of their own, I have 
found that entertaining 10 year olds 
now versus then are two totally dif-
ferent things. 

The mom of the birthday girl 
briefed me about her little one and 
her friends and said that they were 
all 10 going on 20, so this was not 
going to be your traditional cup cake 
and ice-cream kind of party.

So I put on my thinking cap and 
put together a romantic feast for the 
girls to prepare for themselves. Yes, 
that’s what we do at the CooksPlay-
ground  - we make people cook their 
own food.

They made sushi and got really 
involved in that. They loved learn-
ing to make it and the look on their 
faces when they stepped back and 
cast their eyes over their work gave 
me so much pleasure; it really got my 
heart smiling.

Then they built a beautiful rose 
scented meringue tower, which they 
filled with lashings of whipped cream 
and fresh berries and finished off 
with sugar coated rose petals and a 
shower of icing sugar. It was abso-
lutely beautiful.

They made little canapé’s and 
set fresh raspberries in Zari spar-
kling grape juice. These young ladies 
were on a roll and having the time 
of their lives. Once all the food was 
ready, they set up their party table 
with plump grapes, flowers and little 
dishes of Turkish delight and choco-
lates then reapplied their lipstick 
and proceeded to pop the corks on 
their bottles of bubbly, sang a fabu-
lous version of happy birthday to the 
birthday girl, drank to her health and 
got stuck into the birthday feast.

Oh by the way, if you think the 
bubbly was of the alcoholic type, 
think again. “10 going on 20” still 
means you’re only 10, even in this 
day and age. These young ladies 
were popping the corks of Zari spar-
kling grace juice. It looks like the big 
people stuff, pops like it but doesn’t 
have the big people stuff in it. Zari 
sparkling grape juice is full all ages, 
all people and any occasion or cel-
ebration. Iit’s just like the real thing 
without the headache.
Let’s cook!

Raspberries suspended in 
a Zari Jelly
Makes 10

Ingredients:
•	 1 tbls powdered gelatine

•	 2 cups Zari sparkling grape juice
•	 Extra half a cup Zari sparkling 

grape juice, heated
•	 40 fresh raspberries
•	 10 champagne flutes 

Method:
Stir the gelatine into the heated 
grape juice and stir until it has dis-
solved.
Stir the gelatine mixture into the 
grape juice.
Place 4 raspberries into each cham-
pagne flute, cover with the grape 
juice mixture and chill until set.
© Jenny Morris 2017 All rights re-
served

All that pops and pouts
Fooding around with 
Jenny Morris

@jennymorrischef

Barley and Biltong Emporium gourmet burger

A feast fit for a precocious, millennial princess

Break in payday with the 
first ever Brrrrew Event
Paarl Winelands Destination, the 
Spice Route will warm up winter ap-
petites with its debut Brrrrew Event 
offering a line-up of gourmet burg-
ers, craft beer and live entertainment 
on Friday, May 26, from 6.30pm to 
10pm.

Partnering with 2017 KLINK 
Awards Best Winelands Burger res-
taurant finalist, Barley and Biltong 
Emporium, and leading craft beer 
producer, Cape Brewing Company 
(CBC), the Brrrrew Event will kick off 
with sensory experiences for food, 
beer and weekend lovers alike. Br-
rrrew Events will take place on the 
last Friday of every month (after pay-
day).

The Spice Route Destination took 
top honours at the fifth annual Li-
lizela Tourism Awards (Mayoral 
Tourism Awards) that recently took 
place in Wellington. The Destination 
clinched the Tourism Business of the 
Year Award at the prestigious provin-
cial event.

Aside from prancing out of the 
office after a long work week, May 
month’s Brrrrew Event guests can 
look forward to a limited edition fla-
voured CBC beer on arrival, followed 

by an exclusive CBC brewery tour 
with masterbrewer, Wolfgang Koedel. 
Next, a four-course meal and CBC 
beer pairing are on the cards along-
side live music by Richard Brokensha 
at Barley and Biltong Emporium. 
Guests will also get a chance to shake 
hands with Wolgang Koedel and 
Barley and Biltong Emporium chef, 
Philip Pretorius. Additional drinks 
and kiddies menu will be available at 
restaurant prices.

tickets are r295 per person and 
includes welcome drink, brewery 
tour, four-course meal and beer 
pairing.
bookings are limited and can be 
made by calling 021 863 5200; or 
by sending an email to info@bar-
leyandbiltong.co.za.
the spice route destination is 
situated on suid-agter Paarl 
road, Paarl.
For updates on spice route des-
tination and upcoming brrrrrew 
Events, follow the Facebook page 
(www.facebook.com/spicer-
outePaarl), or twitter (twitter.
com/spiceroutePaarl).
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The Table Bay’s Food and Beverage 
Manager, Marc Weber, has marked 
a decade at “Cape Town’s Best Ad-
dress”. With over 20 years experience 
in the dynamic, but demanding hos-
pitality industry, he knows a thing or 
two about thriving in it. During his 
time at The Table Bay, identifying tal-
ent and mapping meaningful career 
paths which lead others to achieving 
their aspirations has become some-
thing of a passion for him. 

“In the hospitality sector where 
appropriate and quality skills are in 
short supply, attracting, nurturing 
and retaining talent is more im-
portant now than it has ever been. 
People who are inspired, empowered 
and acknowledged are more likely to 
put their hearts into their work and 
achieve,” says Weber.

He believes passion is the key 
to surviving and thriving in a field 
where the hours are long and where 
personal lives often take a backseat 
while the industry is at its peak and 
the rest of the world takes its down-
time.

“When it comes to passion in our 
industry, you either have it or you 
don’t. But, if you do have it, there 
is tremendous potential for great re-
wards. Managers should have a keen 
eye for spotting people with passion, 
and be enthusiastic to guide, teach 
and nurture. As a leader of a team, 
I feel that by imparting my knowl-
edge can help my team to flourish. 
Empowering them in their positions 
is essential for harnessing their pas-
sion and allowing them to grow. At 
The Table Bay, staff development 
is considered on an individual basis 
to ensure that each person’s needs 
are addressed and individual career 
paths can be mapped based on what 
they want to achieve. I believe very 
strongly in this approach.”

Weber has always been passionate 
about food so his move into the hos-
pitality field was not surprising. At a 

young age, he would help his mom 
in the kitchen and then ended up 
working with his parents at small ca-
tered functions. After finishing high 
school in Cape Town, he travelled to 
the United Kindgom where he lived 
for four years. During that time, he 
found his way into the kitchens of 
restaurants and hotels there. 

20 Years on and he is as inspired 
as he was then. He describes his ap-
pointment as Assistant Food and 
Beverage Manager at The Table Bay 
as a milestone in his career.

“I have had the privilege of work-
ing at the iconic Table Bay for 10 
years now, with my career highlight 
being when I was promoted to Food 
and Beverage Manager in 2014. In 
the past year, myself and my team 
have managed an award winning 
wine list and have also completed the 
first brew of our own craft beer in 
collaboration with Darling Breweries. 
These are indeed exciting times at 
The Table Bay.”

Still inspired after a decade 
at the Table Bay

Marc Weber is still going 
strong after 10 years

Marco Pierre White will star as 
this year’s GFWS main attraction

Jan Hendrik van der Westhuizen 
is SA’s first Michelin star chef

The world’s first celebrity chef 
and enfant terrible Marco 
Pierre White and South Af-
rica’s first Michelin-starred 

chef Jan Hendrik van der Westhuizen 
will be turning up the heat as the in-
ternational headliners at this year’s 
2017 Good Food and Wine Show (G. 
South Africa’s largest culinary event 
opens in Cape Town on Friday, June 
2, at the CTICC and will run the en-
tire weekend until Sunday, June 4.

The latest foodie trends will be 
dished up and South African foodies 
will have the chance to interact with 
the line-up of exciting food person-
alities, including headline chef, res-
taurateur and foodie Joao Da Fonse-
ca, popularly known as J’Something, 
who will share his secret recipes by 
preparing a tasty feast for the shows. 
As an added bonus, J’Something will 
take to the stage to perform his mu-
sic as this multi-talented personality 
is also the leading man of popular 
band Mi Casa.

Reza Mahammad, Jenny Morris, 
Lentswe Bhengu, Sarah Graham, Neill 
Anthony, Lisa Raleigh, Sherwyn Wea-
ich and Vanessa Marx are also on this 
year’s Good Food and Wine menu, 
in addition to headline sommeliers 
Lloyd Jusa (Saxon Hotel), Gregory 

Mutambe (12 Apostles Hotel) and Ti-
nashe Nyamudoka (The Test Kitchen) 
– who will all share some of their 
fine wine knowledge with show at-
tendees.

Over 60000 visitors attended the 
three Good Food and Wine Shows 
in 2016, and this year’s footfall is 
expected to increase with chefs like 
White and Van der Westhuizen on 
the bill, the biggest elephant cake 

in the world and a wide selection 
of vendors and interactive installa-
tions showcasing food and fare from 
around the globe. 

The floor will be divided into nine 
specific exhibition areas for attend-
ees to explore: Market, Street Food, 
Gourmet, Baking, Kids, Wellness, 
Lifestyle, Wine, Beer and Alcohol.

Trailblazing British chef Marco 
Pierre White has been dubbed the 
world’s first celebrity chef. 

White was 33 when he was award-
ed three Michelin stars and still holds 
the title as the first British chef and 
the youngest chef ever to earn this 
honour. 

He featured as a star judge and 
guest on ‘MasterChef Australia’, 
where he was called “the godfather 
of modern cooking”.

White has also trained famous 
chefs like Mario Batali, Gordon Ram-
say, Curtis Stone and Shannon Ben-
nett. 

After retiring from the kitchen in 
1999 Marco became a restaurateur 
and has published several books, in-
cluding the best-selling cookbook/
autobiography ‘White Heat’.

“I was last in South Africa in 2014 
so I am excited to be returning in 
2017 to headline the Good Food & 

Wine Show for the first time,” says 
White.

Jan Hendrik van der Westhuizen is 
South Africa’s first Michelin star chef 
and owner of JAN Restaurant in Nice 
on the French Riviera. Also a gifted 
photographer, food stylist, writer, 
entrepreneur and businessman, Van 
der Westhuizen’s humble Middelburg 
origins set the foundation for his 
“Boereseun and French” twist cook-

ing style on Boerekos.
All visitors to this year’s show will 

get a chance to watch White and Van 
der Westhuizen in action daily, free 
of charge, at the Chefs’ Open Thea-
tre. In addition, the two chefs will 
be cooking up a storm at the Chefs’ 
Table: smaller, more intimate tick-
eted events where people will have 
the chance to meet the chefs, taste 
their food and sample some of South 
Africa’s top wines.

This year, the show will host nine 
theatres, of which seven are free of 
extra charge for entry, serving up 
even more value for those attending. 

ticket prices for 2017
the early bird online prices are 
valid up to one week prior to each 
show. thereafter the door prices 
are applicable. Children under 12 
can attend for free and Fridays 
are free for pensioners. tick-
ets are available online at www.
goodfoodandwineshow.co.za and 
Computicket.
For more information, www.
goodfoodandwineshow.co.za; 
send an email toinfo@fi-
eramilano.co.za; or call 021 702 
2280.

The original celebrity chef to sear, flame and drizzle at #GFWS2017


