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Ten revving great things to see and do at the Cape Town Motor Show

Rev your engines. The Cape 
Town Motor Show (CTMS) is 
ready to wow car fans and 
their families and friends 

once again at GrandWest Casino and 
Entertainment World, on Saturday 
and Sunday, March 2 to 3. The show 
promises a weekend of memorable 
experiences and excitement for all 
car and bike enthusiasts, petrolheads 
and casual fans, at an auto show that 
stretches the length and breadth of 
GrandWest’s exhibition and outdoor 
spaces.

Here are just 10 reasons to get 
yourself to the Cape Town Motor 
Show:

1. Dare a drift flip or go with a pro 
at Driftkhana
The highly-specialised skill of drifting 
will be on full-throttle display with 
all the action hosted by XS Promo-
tions. For those who want to do more 
than to simply watch the wheel-
spinning and tyre-smoking, there’s 
the opportunity to take a drift flip, 
or even go with a pro as passenger at 
the Driftkhana event, where obstacles 
are added into the mix.
Tickets to both can be purchased 
separately via Computicket, or at the 
show.

2. View and test the new models in 
the Grand Arena
The Grand Arena is the place to see 
the very best new models and con-
cepts from the top manufacturers in 

South Africa. Joining this year are 
Maserati, BMW, Shelby, Lexus, Maz-
da, Toyota and Suzuki, amongst oth-
ers. Best of all, several of the brands 
will offer test drives on-site.

3. Rock Out with Dusty Rebels and 
The Bombshells and The Miss Bomb-
shell Betty Pageant
After their wildly popular debut at 
CTMS last year, Dusty Rebels and 
the Bombshells will be back, offering 
visitors an experience of the good 
old days of vintage 1940s, 50s and 
60s Rock n Roll style. Check out the 
cars, the fashion and the music of the 
era, and make a point of attending 
the Miss Bombshell Betty pageant, 
hosted by the Blue Haired Betty on 
Sunday, March 3, at 2pm.

4. Challenge the 4x4 Challenge 
Tracks
The Wildebeest 4x4 Challenge Club 
will host the ever-popular 4x4 track 
on both Saturday and Sunday, built 
for all classes of vehicles to challenge 
technical skills as well as different ve-
hicle capabilities. Saturday’s highlight 
will be the Extreme 4x4 Challenge, so 
go along and see how these extraor-
dinary 4x4s ramp and jump their way 
through the highly technical course; 
or join as a passenger to experience 
the thrill first-hand.

5. Kit up in the Sun Exhibits Hall
There are lots of extras that go with 
being a car owner. And it will pay to 
visit the Sun Exhibits Hall, where all 

the dealers and suppliers that make 
motoring such a personal pleasure 
will be offering deals and discounts 
on products like insurance, parts, ac-
cessories, apparel, collectors’ items 
and gear.

6. Get the Full VIP Zone Experience
The much-desired VIP ticket gets you 
some special treatment this year. Be-
sides access to the exclusive VIP area 
in the Sun Park, you receive a light 
lunch, drinks vouchers, a drift ride 
from the folks at XS promotions, a 
4x4 drive experience from the Wil-
debeest Challenge Club, a CTMS cap 
and shirt, with an entry to win the 
custom MG build by Cape Kustoms.
Tickets are R950 via Computicket.

7. Enter the Show & Shine Stance-
wars
Leading audio experts Soundmatch 
will deliver a world class Show & 

Shine event called Stancewars on 
March 3, with a wide range of the 
finest cars showcasing custom builds. 
Anyone can enter their pride and joy 
at any Soundmatch branch around 
the city. Prizes on offer include Best 
Wheel, Best Classic Car, Best Interior, 
Best Race Theme, and others.

8. Join the Sound Off Competition 
and World Record Attempt
Soundmatch will also host an inter-
nationally recognised Sound Off au-
dio competition in association with 
IASCA (the standard by which mobile 
electronics performance is measured). 
The louder the sound, the greater the 
chance to win, and the aim this year 
is to beat the world record for col-
lective volume. There are limited en-
tries, though, at R200 per car. Enter 
at any Soundmatch branch around 
Cape Town.

9. Time travel in the Market Hall 
Nostalgia Zone
The Nostalgia Zone has been so pop-
ular with visitors, it has been given 
the entire Market Hall this year. Join 
the Crankhandle Club for a trip down 
automotive memory lane, with its ve-
hicles dating as far back as the early 
1900s. Check out some of the most 
rare and unique motor vehicles in 
the world, including beautifully re-
stored models and the products that 
make it possible for these classics to 
be brought back to their original or 
showroom conditions.

10. Enter the Ultimate Classic Car 
Giveaway
A highlight for true classic fans is the 
opportunity to drive away with a cus-
tom rebuild of a 1970s era MGB GT. 
This special project boasts a complete 
rebuild, some unique Cape Kustoms 
elements and a 3,9-litre Rover V8 
motor. Enter to win by purchasing 
some CTMS merchandise at the MG 
display, and look out for the addi-
tional bike giveaway, details of which 
are yet to be revealed.

Tickets are available on Compu-
ticket from R120 each. The show 
is on from 10am to 6pm on both 
days. For more information, fol-
low on social media:
Facebook: Cape Town Motor 
Show
Twitter: @ctmotorshow
Instagram: ctmotorshow

The Cape Town Motor Show is an all ages affair

Two generations of virtuosos come together 
for some acoustic guitar wizardry
February month end sees a treat for 
South African music lovers when 
two generations of guitarists face 
off in “a musical adrenalin” fuelled 
evening of Pop, Flamenco and Fin-
ger-style guitarists.

‘Guitar Wizards’, featuring cel-
ebrated international award winning 
South African guitar duo CH2 and 
special guest from Poland –teenage 
whizz kid Marcin Patrzalek – kicks 
off its South African Tour at the 
Joburg Theatre on the February 28 
for four shows, before moving on 
to the National Arts School Festival, 
across the way, on The Premises of 
The National School of arts. This 
performance on March 6 will be pre-
ceded with a guitar workshop that 
all are welcome to attend. The show 
then moves to the newly refurbished 
Atterbury Theatre in Pretoria and 
concluding this whistle stop tour at 
the Paul Cluver wine estate in Elgin, 
Grabouw, on March 9.

18 year old Patzralek is a young 
finger-style guitarist hailing from 
Poland and is best known for his 
internet breaking special interpre-
tations on guitar of the entire Fifth 
Symphony by Beethoven, as well as 
his exuberant takes on everything 
from Metallica to Ed Sheeran.

Elder-statesmen of the nylon 
stringed Guitar in South Africa CH2 
needs little introduction. For the 
past decade and a half since the 

group was founded by Corneille 
Hutten they have produced 12 hit 
albums and an award-winning DVD 
showcasing a full symphony or-
chestra, and have garnered multiple 
SAMA and Ghoema awards. They are 
well known for their fiery Flamenco 
performances in ‘Spanish Fire’ with 
the Montoya Spanish Dance Com-
pany and their recent debut with 
‘Afromenco’ featuring Cito (Won-
derboom) at the Oude Libertas Am-
phitheater in Stellenbosch.

Speaking from a freezing Poland, 
Patrzalek said: “I’m counting the 
days to travelling to Africa for the 
first time. It’s been a long cold win-
ter here and I am looking forward to 
meeting all South Africans and shar-
ing my music with them. This is a 
dream come true for me and I feel 
honoured to share the stage with 

CH2, who are on another level”.
“To be able to perform with a 

guitarist of Marcin’s calibre is always 
mind-blowing. When you have prac-
ticed 50000 hours in your lifetime, 
you have a pretty good ‘excuse’ to 
be great. Marcin is only 18. It has 
to be born within him. His playing 
and arrangement skills and interpre-
tation of music is world class. The 
stages are going to burn,” Hutten of 
CH2 added in response.

‘Guitar Wizards’ is the first in a 
series of Concerts under this um-
brella moniker that will host a spe-
cial guest who will show off their 
diversity and collaborate with CH2, 
and it is hoped to host international 
performers at least twice a year go-
ing forward.

The show will be 90 minutes of 
“everything expected and loads of 
unexpected treats” such as Metal-
lica, Beethoven, Gypsy Kings, Folk 
songs and thumping original com-
positions from both CH2 and the 
whizz kid Marcin.

Show and times Tickets from 
R180 to R250.
Book at Webtickets for the Jo-
hannesburg and Cape Town 
shows, and at itickets.co.za for 
the Pretoria show at the Atter-
bury Theatre.
For constant updates, follow on 
Twitter: @guitarwizardsa.

Polish wunderkind Marcin 
Patrzalek

Heavy metal legends Judas 
Priest at the Grand Arena
Few heavy metal bands have stood 
the test of time quite like the old-
school rockers Judas Priest, during 
their music career that has lasted for 
40 years. On March 20 these music 
legends will be rocking the Grand 
Arena at the GrandWest.

Formed in the early 1970s in 
Birmingham, England, Judas Priest 
were one of the first metal bands to 
wear leather and studs, a look that 
has been embraced by metal heads 
around the world.

Judas Priest won a Grammy 
Award in 2010 for the Best Metal 

Performance. 
They were nominated for the Rock 

and Roll Hall of Fame in 2017 and 
in March 2018 released their most 
recent album, ‘Firepower, which has 
done better on the charts than any of 
their previous albums. The band has 
been selling out stadiums on their 
world current tour.

Tickets are available from Com-
puticket, starting at R575 each. 
Doors open 8pm and the show 
starts at 9pm.

The members of Judas Priest
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By Bianca Coleman

In November 1918, at the end 
of the first Great War, the Ital-
ian general manager at the time, 
Aldo Renato, celebrated by hav-

ing the Belmond Mount Nelson 
painted pink for peace. The colour 
– which symbolised hope and a new 
dawn – is the signature shade of the 
hotel and has not changed since.

The celebration of this milestone 
event got off to a fine start with a 
fabulous Veuve Clicquot pink garden 
party, and continues all this year with 
pink events, pink drinks and pink 
bites. Before your dinner at the Lord 
Nelson Restaurant, you should stop 
in at the Planet Bar for one of the 
two specially created cocktails, to 
be enjoyed inside or outside on the 
patio overlooking the gardens and 
fountain. The Pink Lady is made with 
gin, Bols white chocolate and rose 
syrup; Timeless In Pink is my cur-
rent favourite – Belvedere grapefruit 
vodka, rose and elderflower, fresh 
mint, raspberry and lemon, and an 
egg white froth. It’s as delicious as it 
sounds, and just as pretty.

Thereafter, make your way to the 
Lord Nelson. This is the hotel’s origi-
nal dining room and dates back to 
1899, and takes its inspiration from 
Vice Admiral Horatio Nelson. On Oc-

tober 21, 1805 the Franco-Spanish 
fleet came out of port, and Nelson’s 
fleet engaged them at the Battle of 
Trafalgar. The battle was Britain’s 
greatest naval victory, but during the 
action, Nelson, aboard HMS Victory, 
was fatally wounded by a French 
sharpshooter. Now you know, and 
will have some excellent information 
on the tip of your tongue for inter-
esting dinner table conversation.

By April, the menu will have 
changed somewhat to include more 
classics – as is fitting for a restaurant 
such as this which is steeped in so 
much history – and dishes prepared 
and served tableside, like crêpes su-
zette joining the likes of Beef Wel-
lington and similar.

For now, the format is by the 
course: R345 for two, R420 for three, 
and R540 for four (excluding wine).

There are four groups of dishes 
and although it’s unconventional, 
perhaps they would discreetly not 
bat an eyelid if chose to order four 
desserts. In the first group you’ll find 
dishes like ostrich carpaccio with 
smoked date purée, chakalaka oil 
and almond flakes; mango, paw-paw 
and nectarine salad with ginger and 
lime dressing; and scallop and sweet-
breads with prosciutto.

We began with salmon tartare 
with lime seaweed crumble, a rice 

cracker, kimchi, and a miso-cured 
egg yolk; and mixed tomato salad 
with artichokes, dried olives and pine 
nuts and topped with a sheet of sub-
tly smoked tomato panna cotta. I 
tasted both and declare them equally 
good. I cannot choose one over the 
other.

We skipped the second group of 
dishes, which includes the likes of 
roasted squash risotto with spekboom 
salsa verde; hazelnut and sweet po-
tato tortellini; and pakora brinjal 

(pakora is a fried snack originating 
from the Indian subcontinent). The 
third group includes springbok loin 
with Gorgonzola sponge cake, pan-
roasted duck breast with elements of 
sweetcorn, and roast sea bass with 
parsley crust.

For her main course, my friend 
had beef tournados with mushrooms, 
bacon, and potato and seaweed es-
puma, while I ordered the grilled 
lamb loin with crispy lamb bacon, 
fine beans, slow roasted tomato, 

and confit neck. I chose a glass of 
Springfield’s outstanding Work Of 
Time, a Bordeaux blend which I first 
tasted right here at the Mount Nel-
son thanks to then-sommelier Pearl 
Oliver. My friend drank, on my rec-
ommendation, a glass of Neil Ellis’s 
Cab Sav, which is another current fa-
vourite of mine.

For dessert there is peach melba, 
a true classic of yesteryear given a 
modern touch with raspberry coulis 
and almond tuile accompanying the 
poached peach and vanilla ice cream; 
baked Alaska; dark chocolate fon-
dant with Amarula ice cream; and a 
selection of local cheeses with pre-
serves, bread and biscuits should you 
prefer a savoury finish. We shared the 
salted rosemary baked chocolate tart 
with milk chocolate chilli ice cream.

Belmond Mount Nelson is at 76 
Orange Street, Gardens, and is 
one of my favourite destinations 
in Cape Town, where the service 
is always superb, and the experi-
ence exceptional.
The Lord Nelson Restaurant is 
open for dinner, Mondays to Sat-
urdays, from 6.30pm until 10pm. 
Call 021 483 1948, or send an email 
to: restaurantreservations.
mnh@belmond.com.
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BELMOND MOUNT NELSON: Old and new classics for an auspicious anniversary

mother city         fine diningTen revving great things to see and do at the Cape Town Motor Show

Grilled lamb loin with parsley crust
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The 54th Fleur du Cap Theatre 
Awards ceremony will be hosted at 
the Artscape Opera House on Sunday 
evening, March 10 celebrating vin-
tage wines and theatre.

For more than 50 years the Fleur 
du Cap wine brand has been making 
award-winning wines and this qual-
ity is proudly expressed in its associa-
tion with the Fleur du Cap Theatre 
Awards.

Mbongeni N. Mtshali, who will 
direct the ceremony, is a Fulbright 
scholar currently in doctoral candi-
dacy for a Ph.D in Performance Stud-
ies at the Northwestern University in 
Chicago. He is the founder and crea-
tive director of Shortened Tongue 
Contemporary Art+Lab, an experi-
mental interdisciplinary performance 
company based in Cape Town and 
he currently teaches in the Centre 

for Theatre, Dance and Performance 
Studies at the University of Cape 
Town. Mtshali has collaborated as 
a researcher, dramaturge, performer, 
curator, choreographer, and director-
scenographer on various projects. He 
most recently performed in ‘Home/
Affair’, a solo performance ethnog-
raphy based on the true life stories 
of queer African refugees seeking 
asylum in South Africa. Mtshali’s 
choreopoetic ensemble work in ‘(s)
kin’ garnered him the prestigious 
Fleur du Cap Theatre Award for Best 
New Director in 2016, as well as a 
Standard Bank Silver Ovation Award 
at the National Arts Festival in Gra-
hamstown in 2017.

José Dias, Musical Director of the 
evening, is a regular presence in all 
major concert halls and arts festivals 
in South Africa. In recent seasons, in-

ternational performances have taken 
him to Portugal, Mozambique, Israel, 
Switzerland, Belgium and Austria, in-
cluding extensive tours of the Neth-

erlands and Germany, with repeated 
appearances in such historic halls as 
the Berliner Philharmonie, Münch-
ner Philharmonie, Beethovenhalle in 
Bonn, Baden-Baden Festspielhaus, 
among many others. Dias is in high 
demand as soloist, chamber musician 
and vocal accompanist.

Cape Talk presenter and member 
of the Fleur du Cap Theatre Awards 
judging panel, Africa Melane, returns 
to host the evening with a variety of 
co-presenters who have been recipi-
ents of the Innovation in Theatre and 
Encore Awards in the past decade.

The performers on the night will 
include Dr Dizu Plaatjies, Nomfundo 
Xaluva, José Dias, Sibonele Dance 
Group, Township Opera Company 
and Zip Zap Circus.

Winners are chosen from produc-
tions performed at professional thea-

tre venues in and around Cape Town. 
Theatre practitioners are recognised 
for their acting, directing, stag-
ing and technical abilities. Winners 
receive a medallion and a R15000 
cash prize. Awards are considered 
in 26 different categories, including 
awards for Lifetime Achievement and 
Innovation in Theatre. The recipients 
of these special awards will be an-
nounced at the ceremony.

Tickets for the cocktail function 
and ceremony are available to 
the public at R250 per person. 
Bookings can be made via Com-
puticket.
Follow the awards on Facebook 
(www.facebook.com/FleurduCap/) 
and on Twitter: @FDCTheatreAward 
for up to date information.
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A nightclub singer, a double-
murderess, a smooth-talking 
lawyer and a cell block of 
sin surrounded by the razzle 

dazzle of the world’s sexiest musi-
cal soon returns to the stage in Cape 
Town and Johannesburg. Audiences 
“got it comin’” as the story of the 
award-winning Broadway and West 
End musical ‘CHICAGO’ unfolds to 
show-stopping songs including ‘All 
that Jazz’, ‘Cell Block Tango’ and 
‘Mister Cellophane’.

The all-South African touring 
cast, band and crew began rehears-
als in Johannesburg in August 2018 
ahead of an international year-long 
tour that began in New Zealand. First 
stop was Auckland, followed by Wel-
lington where audiences were daz-
zled and critics raved. 

In October the show moved to 
China, opening at the Grand Theatre 
in Chongqing. Three more engage-
ments followed in October before 
opening in Beijing in November; 
Guangzhou in December and Shang-
hai in December 2018 and January 
of this year.

The company returned to South 
Africa in January, ahead of the South 
African leg of the tour in association 
with BBC First. ‘CHICAGO’ will be at 
Artscape in Cape Town from March 
15 until April 14, thereafter heading 
to Montecasino’s Teatro in Johan-
nesburg from April 20 to May 26.

Booking is now open at Compu-
ticket.

After the South African season 
the SA International company will be 
touring Europe.

From the opening line to cur-
tain close – global audiences have 
been unanimous over the decades 
that there is nothing like ‘CHICAGO’ 
on stage. Originally staged in Cape 
Town and Johannesburg in 2005 and 
again, owing to popular demand, in 
2008 at Montecasino’s Teatro and 
Artscape, this show has been enjoyed 
by more than 210000 local theatre-
goers.

After eleven years, this sensual, 
seductive musical returns to these 
venues bringing back one of this 
country’s most successful theatre 
productions. Back for the show are 
leads Samantha Peo (‘Cabaret’, ‘West 
Side Story’, ‘Strictly Come Dancing’), 
now in the role of Velma Kelly; and 
Ilse Klink (‘Mamma Mia!’, ‘Show 
Boat’, ‘Isidingo’), who plays Matron 
Mama Morton for the third South 
African season. Craig Urbani (‘Sound 
of Music’, ‘Scandal’) reprises the role 
of the devious lawyer, Billy Flynn in 
South Africa. Also returning to the 
show is KJ Haupt (‘Carmen’, ‘Phan-
tom of the Opera’) as Mary Sunshine 
with Carmen Pretorius (‘Sound of 
Music’, ‘Jersey Boys’) and Grant Tow-
ers (‘Funny Girl’, ‘Sound of Music’) 
joining the company in the principal 
roles of husband and wife, Roxie Hart 
and Amos Heart.

Produced by Showtime Manage-
ment in association with Barry & Fran 

Weissler and David Ian, ‘CHICAGO’ 
has a combined South African and 
international creative team including 
Associate Director, Tânia Nardini and 
Re-creation of New York Production 
Choreography by Gary Chryst, both 
of whom have staged ‘CHICAGO’ 
across multiple continents. Award-
winning Musical Director, Bryan 
Schimmel (‘Jersey Boys’, ‘Annie’, 
‘Priscilla Queen of the Desert’) leads 
the 11-piece orchestra.

“We are delighted to have most 
of the original company for our re-
turn, and I believe the tremendous 
talents of each and every member in 
the company will take this all-South 
African production to even greater 
heights in 2019.” says Hazel Feld-

man, ‘CHICAGO’s’ SA Producer.
Winner of six Tonys, two Ol-

iviers, one Grammy, two Baftas and 
six Academy Awards, ‘CHICAGO’ is 
the longest-running musical revival 
in Broadway history. It has brought 
cheering audiences to their feet all 
around the world, from Australia to 
Argentina, from Spain to South Af-
rica. An estimated 31 million peo-
ple have seen ‘CHICAGO’, which has 
played over 32500 performances 
worldwide.

‘CHICAGO’ was first created by 
the legendary Broadway trio of John 
Kander (music), Fred Ebb (book/
lyrics) and Bob Fosse (co-author, 
original director and choreographer) 
in 1975, and was based on a 1926 

Broadway play written by Maurine 
Dallas Watkins, a journalist from the 
Chicago Tribune who had covered 
the sensational trials of two women, 
both of whom were accused of killing 
their lovers whilst under the influence 
of drink and jazz.

Kander and Ebb enjoyed a collab-
oration that spanned four decades, 
defined musical theatre on Broadway 
and earned them numerous awards. 

Fosse was one of Broadway’s big-
gest and brightest creative stars, re-
nowned for his innovative and spec-
tacular staging, with the emphasis on 
exhilarating dance sequences. 

He turned out one hit after anoth-
er from the 1950s to the late 70s and 
is the only director so far to have won 
an Oscar, two Tony Awards and an 
Emmy Award in the same year, 1973.

In November 1996 a revival of 
‘CHICAGO’ opened on Broadway pro-
duced by Barry & Fran Weissler, and 
a year later they opened the show in 
London’s West End. 

The rest, as they say, is history, 
as ‘CHICAGO’ is currently playing 
its 22nd year in New York, where it 
holds the record as the longest-run-
ning musical revival and the second 
longest-running musical in Broadway 
history. 

In the West End, ‘CHICAGO’ ran 
for 15 years where it also became the 
longest-running musical revival as 
well as the longest-running Broad-
way musical to play there, and re-
turned to London in March 2018.

Killer hit musical ‘CHICAGO’ back in SA after more than a decade

Exciting talent to helm 54th Fleur du Cap Theatre Awards evening

Join Mark Haze as he pays tribute 
to one of the music world’s greatest 
hit makers and one of his childhood 
heroes. The rocker will be perform-
ing for two nights at Bergvliet Sports 
Association on Friday, March 1, and 
Friday, March 8.

Bon Jovi has been topping mu-
sic charts worldwide since the wild 
days of the 1980s hair-rock stadium 
scene. With massive songs like ‘Living 
on a Prayer’, ‘It’s my life’, ‘You give 
love a bad name’ and ‘Blaze of Glo-
ry’, to name but a few, Haze should 
have audiences of all ages taking a 
trip down nostalgia lane all the while 
making you get on your feet to dance 
and sing along to these classic tunes.

In the second act, Haze and his 
band will pay tribute to the classic 

rock era and the songs that shaped 
the world of Rock n’ Roll for decades 
to come – from The Beatles, Pink 
Floyd, Journey, Queen, Deep Purple 
and many more.

Haze will take the stage with a full 
6-piece band ready to deliver those 
classic stage guitar solos coupled 
with the long hair and leather jack-
ets, tied in with high powered vocals.

Haze is a South African singer/
songwriter who performs original 
rock, soul and blues material. Known 
for his wide vocal range, his influenc-
es range from classic rock legends like 
Queen, Led Zeppelin and The Beatles, 
to blues masters like Eric Clapton, 
B.B. King, and Muddy Waters, all the 
way through to modern rock artists 
such as My Chemical Romance, The 

Used and Halestorm.
With a total of five top 10 singles 

across all major South African radio 
stations, Haze’s single ‘Wake Up’ 
went to number 1 on the Kia Take 
40 SA chart(Kfm and Highveld) and 
remained on the chart for a record-
breaking 23 weeks.

In 2011, Haze was the runner-up 
of ‘Idols South Africa’, which assisted 
him in securing a record deal with 
Universal Music SA for the release 
of ‘Where Angels Fear to Fly’. Prior 
to this, Haze won the ‘American Idol 
Experience’ at Disney World, Orlando 
– a condensed version of the hit TV 
show, which presented the winner 
with a Golden Ticket for the actual 
full-length contest. Having had to re-
turn to SA, Haze was unable to com-

pete in ‘American Idol’, but took it as 
a reason to enter the South African 
contest. Having opened for Seether’s 
Homecoming tour as well as being 
the official support act for Bon Jovi 
on his South African tour, Haze has 
firmly cemented himself as one of 
South Africa’s most in demand live 
rock acts.

Tickets are R150.
Food and drinks will be on sale 
and tickets are limited, so book-
ing is essential. Call 0826727285 
for bookings; or send an email 
to: bsasports@telkomsa.net to 
book.
Doors open at 6.30pm, and the 
performance starts at 8pm.

Mark Haze to pay tribute to hair metal and rock icon

Samantha Peo & Ensemble, CHICAGO The Musical, Credit- David 
Watson

Director Mbongeni N Mtshali

Mark Haze will be channeling 
his inner Jon Bon Jovi
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FILM: WHAT MEN WANT
CAST: TARAJI P. HENSON, ALDIS HODGE, 
RICHARD ROUNDTREE, WENDI MCLEN-
DON-COVEY, TRACY MORGAN
DIRECTOR: ADAM SHANKMAN

She can hear men’s thoughts. Let the 
games begin.

Ali Davis (Taraji P. Henson) is a suc-
cessful sports agent who’s constantly 
boxed out by her male colleagues. 

When Ali is passed up for a well-de-
served promotion, she questions what 
else she needs to do to succeed in a 
man’s world...until she gains the abil-
ity to hear men’s thoughts. With her 
newfound power, Ali looks to out-
smart her colleagues as she races to 
sign the next basketball superstar, but 
the lengths she has to go to will put 
her relationship with her best friends 
and a potential new love interest to 
the test.

FILM: EIGHTH GRADE
CAST: ELSIE FISHER, JOSH HAMILTON, 
EMILY ROBINSON, JAKE RYAN, DANIEL 
ZOLGHADRI, FRED HECHINGER, IMANI 
LEWIS, LUKE PRAEL, CATHERINE OL-
IVIERE, NORA MULLINS
DIRECTOR: BO BURNHAM

Thirteen-year-old Kayla (Elsie Fisher) 
endures the tidal wave of contem-
porary suburban adolescence as she 
makes her way through the last week 
of middle school – the end of her dis-
astrous eighth grade year – before she 
begins high school.

M
ov

ie
s

The Next 48hOURS • Movies 

LABIA                     Gardens              Tel (021) 424 5927 
Fri 22 – Thurs 28 Feb           R50 (Subject to Concessions)          www.thelabia.co.za 

Daily 14:45, 20:45 
GREEN BOOK (13DLPV)

Daily 12:00, 18:00 
BOHEMIAN RHAPSODY (13DLS)

Daily14:45, 20:45
THE FAVOURITE (16LVNSD)

Daily 11:45, 16:15
EIGHTH GRADE (13LS)

Daily 13:45, 20:30 
(no 20:30 Thurs)
ON THE BASIS OF SEX (13DLPS) 

Daily 18:15 (except Tues)
CAN YOU EVER FORGIVE ME? (16DL)

Daily 12:00, 17:45 (no 12:00 Sat)
VICE (16DLPV)

Daily 14:45
ROMA (16DLNV, SUBTITLES)

Daily 12:00, 18:00
A STAR IS BORN (16DLS)

Daily 20:30
IF BEALE STREET COULD TALK
(18DLNPS SVN)

SUID
OOSTER
FEES

20
19

‘n Fees vir Almal
A Festival for All

021 406 2456 | suidooster@media24.com

25 APRIL - 1 MAY 2019
ARTSCAPE  CAPE TOWN CITY HALL

ARTSCAPE-kykNET-teater
UNCLE CAL & THE ELASTIC BAND (Cape Flats Reloaded)THE MUSIC OF LEGENDS: CELEBRATING SA’S MUSIC MAKERS

ARTSCAPE-kykNET-teater

Bookings: www.suidoosterfees.co.za

 SUNDAY 28 APRIL 2019  TUESDAY 30 APRIL 2019

Taraji P. Henson in ‘What Men Want’

Elsie Fisher in ‘Eighth Grade’
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I love the rich luxurious texture of 
duck meat. I’m not sure who is 
more crazy about this delicious 
bird, me or the Chinese. Duck is 

one of my favourite proteins and it is 
easier to cook than you think. I will 
start with the breasts this week and 
next time we will tackle the whole 
bird and I will show you how easy it 
is to roast whole.

Duck meat is rich and dark and 
loves fruity sauces and Asian flavours.

Duck meat although high in fat, 
the fat lies under the skin and you 
cook it out, so if you are watching 
your fat intake you can still have this 
delicious protein if you remove the 
skin. A half-cup of roasted duck meat 
has just 140 calories, about the same 
as roasted chicken without skin.

I have discovered and since en-
dorsed the best duck meat in town. 
The Duck Father SA prides itself on 
its grain fed, free range, hormone 
free and anti-biotic free ducks – no 
wonder it tastes so good. Most peo-
ple only eat duck when they dine out, 
and not many restaurants serve duck 
which is such a pity. Eating the same 
proteins all the time can get a little 
boring, so it would be nice to see 
duck feature more often on restau-
rant menus. Karibu in the V&A Wa-
terfront always has duck. Chef Jamie 
Rowntree is passionate about duck 
and serves his with his homemade fig 
jam, and it’s really yummy.
Ducks, like other types of poultry, are 

a good source of protein, iron, sele-
nium, B vitamins, and zinc.

Let’s cook!

Duck Breasts with Spicy Plum Sauce
This sauce works well with chicken, 
lamb, pork and duck. It stores well in 
the fridge if you have any left over. It 
freezes well, so why not make extra 
while plums are still in season and 
freeze it to use throughout the year. 
In fact, duck LOVES all kinds of stone 
fruit: peaches, apricots, plums and 
nectarines, fresh or sun dried.

Serves 4

Ingredients for the Plum Sauce:
• 60ml cold water
• 60ml red wine vinegar
• 90ml sugar
• 1/2 cinnamon stick
• 1 clove crushed garlic
• 1 cm thinly sliced ginger
• 1 star anise
• 1 cloves
• 1/4 chilli sliced
• 1 strips pith less orange peel
• 250g red juicy plums destined 

and chopped

Method:
In a saucepan place all the ingredi-
ents except the plums, simmer till the 

sugar has dissolved.
Add the plums and summertime the 
plums are soft.
Now remove the star anise and cin-
namon stick, cool the mixture and 
then liquidize till smooth, strain and 
set aside.

Ingredients for the Duck:
Remember cooking duck is different 
to cooking chicken and turkey, be-
cause it’s actually a red meat. As with 
other red meats, some people prefer 
to eat duck that’s cooked medium or 
medium rare so it’s still pink inside 
so it’s juicy and tender, but you can 
cook it the way you like best. Chicken 
and turkey need to be cooked all the 
way.

• 4 x “Duck Father” duck breasts
• Salt to taste
• Ground white pepper to taste
• 1 tbls Ground cumin

Method:
Get started by scoring the skin in a 
criss-cross pattern; only go through 
the skin and the fat, and stop before 
you reach the flesh.
Rub salt and pepper into the skin and 
then turn the breasts over and season 
the underside with salt, pepper and 
cumin.
Heat a frying pan and place the 
breasts skin side down in the pan and 
fry to the fat renders out and the skin 
is golden and crisp, about 7 minutes.

Now turn the breasts over and sear 
for a further 4-5 minutes; don’t 
overcook beyond medium. I like mine 
medium rare
Remove from the pan and rest before 
serving with plum sauce that you 
have heated in the same pan that you 
cooked the duck in so that you get 
every delicious but of glaze out of 
the pan

Tip:
Whatever you do, don’t throw the 
duck fat away; use it for roasting po-
tatoes – they are delicious.
© Jenny Morris 2019

The Next 48hOURS • Fooding Around

Have you got your Duck in a row?
Fooding around with 
Jenny Morris

@jennymorrischef

Take a break, round up the family 
and head out to the country to join 
the Pentz family in the gardens at 
Groote Post for their February “Made 
with Love” Country Market on Sun-
day, February 24, between 10am and 
3pm.

The terrace in front of Hilda’s 
Kitchen and adjacent to the Cellar 
will be brimming with market stalls 
“Decked Out with Love”, offering 
delicious and beautiful country of-
ferings including artisan foods, arts 
and crafts, homeware, clothing, dé-
cor, gifts, jewellery, accessories, toys, 
fresh produce and more – all “Made 
with Love”. Local is always lekker at 
Groote Post, with a divine selection 
of Darling gourmet produce includ-
ing: Weskus Worswa, Darling Honey, 

Darling Olives, the popular Darling 
Brew and of course Groote Post’s 
wines which will be available for tast-
ing and purchase by the glass, bottle 
or case. A new Champagne stand, to 
celebrate the month of love, should 
be a popular attraction.

Music is always a key part of the 
Market. Cape Town musician, Fran-
cois Haasbroek, will be entertain-
ing the market-goers with folk and 
acoustic rock-styled covers, popular 
favourites, golden oldies and classic 
songs that never go out of style.

Family-friendly activities will as 
always be a priority. Don’t miss the 
Kids Magic Show at 12pm and a Bal-
loon Twister will be roaming around, 
providing entertainment between 
11am and 1pm. Kids will also be kept 

busy with a wide variety of other kid-
dies’ activities: tractor rides, guided 
horse rides, the popular playground 
and more.

After browsing through the mar-
ket, visitors will be relaxing under the 
trees while tucking into their deli-
cious eats from the market. Groote 
Post’s award-winning restaurant, 
Hilda’s Kitchen, will be open as usual 
for the market, but booking is essen-
tial. A third tent will provide much-
needed shade during the summer 
months.

The Three Market Lucky Draws 
will take place at 12.30pm, 1.30pm 
and 2.30pm, the winners each receiv-
ing a hamper with products from the 
market and Groote Post wine, but 
you must be present at the draw to 

win.
The Groote Post Market is an out-

ing for the whole family, including 
one’s furry children, but dogs must 
be kept on a leash at all times.

Only an hour’s drive from Cape 
Town, the historic Groote Post farm 
is situated in the Darling Hills, and 
presents a rustic and rural atmos-
phere with undulating hills, vast open 
spaces and warm country hospitality.

Entry to the Groote Post Country 
Market is free of charge.
Opening hours: 10am to 3pm
For more information, call 022 
451 2202; send an email to: info@
iloveyzer.co.za; or visit www.
grootepostcountrymarket.co.za.

“Made with Love” February country market on this weekend

The terrace outside Hilda’s 
Kitchen where the Groote Post 
Country Market is taking place

Duck Breasts with Spicy Plum Sauce

by RoxyK
roxyk@48hours.co.za
www.lentilsandlace.com

Almost all of us are guilty of mak-
ing New Year’s resolutions in which 
we make promises to ourselves to 
change our personal patterns to im-
prove our health. Although we put 
pen to paper and write up a long list 
of changes, we rarely keep to them. 
When it comes to health and exer-
cises, we might follow a complete 
workout everyday but gradually this 
too fades away. The reason for this 
is that we get so involved with work 
and our day to day stresses that we 
completely ignore what we really 
planned out for the year.

The first step is to believe in your-

self that you can make the change 
you want. Start small by adjusting 
your diet and incorporating basic 
exercises, such as walking, into your 
healthy lifestyle. Good nutrition is 
the best base point for a healthy life-
style. Start stocking your fridge and 
grocery cupboards with healthy food 
choices such as fresh fruit, vegeta-

bles, lean meats and whole grains. 
Junk foods like sweetened, sug-
ary colas, candy and cookies will do 
nothing for your body so these have 
to be removed (if you have the will 
power to do so, of course). Examine 
your habits and cut back on smoking 
and alcohol. If you smoke, now is the 
time to quit. Smoking will just add 

to congestion of the lungs and make 
breathing difficult while you exercise. 
Snacking in between meals should be 
limited as consuming too much fatty 
and high sodium foods will weigh the 
body down, making you feel lethar-
gic and heavy.

Stress is the biggest problem 
which can lead to sleep problems, 
headaches and depression. Explore 
stress-relieving techniques like yoga, 
meditation and nia classes. Deep 
breathing exercises are the best way 
to counteract daily stresses.

The second step is to incorporate 
exercises into your routine. Physical 
activity and exercise is a major con-
tributor to a healthy lifestyle. Exercis-
ing burns fat and builds muscle and 
bone strength. It also releases seroto-
nin, which is the “feel good” chemi-
cal in the brain. Exercising helps re-
duce stress, boosts your energy levels, 

strengthens the immune system and 
helps combat diseases such as heart 
disease, strokes and chronic illness. 
Walking just 10 minutes a day is the 
best way to start and the gradually 
increase the time and intensity of 
your sessions. Join a local gym and 
exercise with friends. Friends with 
strong social support systems lead to 
healthier lives. This will make exercis-
ing fun and challenging too.

The whole idea to a healthy life-
style is to make sure that your men-
tal and physical health is in balance. 
Regular physical activity and exer-
cising can prevent and reverse age-
related diseases and improve balance 
and flexibility. Staying healthy and 
adopting a healthy lifestyle improves 
and supports mental and emotional 
well being. Be proud of your small or 
big achievements and strive to exer-
cise and be stronger every day.

Shape up

Incorporate more of these guys in your diet to kick-start your 
health regeneration
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