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It is hard to believe that we are already get-
ting ready to celebrate Easter. It feels like just 
yesterday that we were winding down 2020 
and shifting into summer holiday mode and 
now suddenly it’s nearing the end of March. 
 
This is undoubtedly the best time of the year 
weather wise. It’s just that little bit milder, but 
still sunny and bright. The wind has dropped, 
as has the humidity and we can all breathe 
again. As a bonus, the evenings are breath-
takingly beautiful. Families on the estate are 
enjoying their afternoon strolls around the 
dams and our residents that partake in Yoga 
are enjoying the crisp morning classes.
 
There have been many new additions to 

our resident wildlife families, and we have all 
taken great delight in watching as they grow, 
becoming stronger and finding their space 
in our community.
 
Speaking of new additions to our communi-
ty, there have also been a few new service 
provider additions, and in this edition we get 
to know them all a little better. 

We hope you will enjoy all the news and 
content we have assembled for you. Here’s 
to a very happy Easter for all that celebrate it, 
with lots of chocolate to go around. 

Michelle Larkens

Editors
Note



Casting your mind back to your childhood, 
there is probably a cycling track or two oc-
cupying a bit of space there, bringing back 
memories of fun, wild afternoons, filled with 
lots of energy and laughter. In keeping with 
this, our very own Brettenwood ‘Ride Along 
Gang’ had an idea to create a cycle track 
of their very own too, and it’s kinda amazing.

BCE: First things first, how did you guys all 
meet?
RAG: We all met on the estate when we first 
moved here +-5 years ago! The ‘ride along 
gang’ at that stage consisted of Connor 
Steytler, Amber & Troy Cole and Josh & Elliot 
Metcalfe. A couple of us joined Sugar Rats 
Club back then and slowly the bug bit all of 
us friends on the estate.  2019 was a great 
year for our cycling group, and we were 
sponsored by Century 21.  We all achieved 

fantastic results/podiums at races around 
KZN. Gill and Scott (Sugar Rats) managed 
to secure additional sponsors for the team 
in 2020 and the team name changed to the 
Sugar Rats Racing Team. Justin & Raymond 
Swanepoel and Josh Paul, who also live on 
the estate are also part of the team now. 

BCE: What inspired you guys to build the 
track?
RAG: One of our old coaches, Russell 
White, built a track that we used to call The 
Nursery or the Tissue Track and we wanted 
to do something similar to bring back great 
memories.

BCE: What did you enjoy most about 
designing it?
RAG: Just getting along as friends, doing 
stuff that we all enjoy and having fun.

Left: Amber Riding the Shongweni Queens Classic Race 
in 2020. Top right: Troy,  Amber, Josh and Elliot in 2017 
when the MTB bug bit them. Bottom right: Elliot Metcalfe

Top Left: Connor at the finish of the Roag Giba Gorge 40km Virtual 
Race. Botton Left: Elliot Metcalfe.  Top right: Justin Swanepoel 3rd 
place and Amber 4th place in their age categories partipated at 
the SA National XCO in 2021. Bottom right: Josh Paul, Amber and 
Troy Cole, Connor Steytler, Josh and Elliot Metcalf participated in 
the Karkloof Classic Virtual Roag race in November 2020 all live 
on the estate.

BCE: How often do you go to the track?
RAG: In the holidays we often come down 
to clear it out, tidy it up and sometimes build 
new features on it, although we haven’t 
been able to go down recently as school 
has been very busy.

BCE: What do you love about it?
RAG: We love the track because it’s a great 
place to come and improve our technique, 
but also to just have fun whilst we hang out 
with each other.

BCE: Do you do laps on the track and if so, 
what is the fastest time any of you have 
achieved on it?
RAG: Unfortunately we haven’t been able 
to do any full timed laps on the track yet as 
school has gotten in the way, although we 

will definitely be down there this holiday set-
ting up a STRAVA segment and seeing who 
can get the best time.

BCE: Please give us a little insight into 
your cycling club with Jill and explain 
how all you kids are involved in
coaching?
RAG: A few of us assist Gill and Scott with 
coaching at Holla on a Tuesday and 
Thursday.  We help with the smaller kids, it 
wonderful to help these little Sugar Rats and 
seeing the delight on their faces when the 
‘Racing Team’ arrive is so rewarding!  We 
train every Wednesday for 2 hours averaging 
about 25 kms.

Activity Tracking
Out and About



Meet our landscaping Superstar – Nandisa Hanxa

Making Sure You’re In The Solar System

Nandisa Hanxa loves what she does and it 
shows. As the ride-on mower operator under 
BIDVEST Top Turf, you will often see her cutting 
our Brettenwood verges with keen attention 
to detail and the utmost precision. 

For her, grass mowing and working with 
plants isn’t actually a job at all, it’s more of 
an art form, with the utmost care put into 
every caress of her blades. 

Nandisa is 25 years old, and was raised in Lu-
shikisiki in the Eastern Cape, she now lives in 
Shaka’s Head with her two children. The next 
time you see her, please give her a wave. 
She’d love that.

Did you know that your solar system has to 
be registered with the municipality? It has 
come to our attention that a vast number 
of residents within our community have not 
completed this necessary step.

Here’s why you should: 
•   It offers insight into the safety and
     longevity of the electrical infrastructure  
     within our estate.
•   It offers insight into the safety of the
     installations in your own homes.
•   It informs the actions of the municipality  
     and their staff, who conduct
     maintainance on the infrastructure. 

We understand that it can be considered a 
tedious (administratively and technically) 
undertaking, so if you require assistance, you 

can chat to Matthew Addison. Matthew is 
a qualified engineer who has worked in the 
commercial solar industry for several years 
and is well versed in these requirements. 

Email: matthewaddison9@gmail.com

Don’t Leave Your Garden Alone

Leaves, leaves everywhere. Let’s round them up 
and put them to work, ensuring that your garden 
flourishes. 

DON’T:
      Discard your leaves in your garden.
      Don’t give up and turn to swept sand gardens. 

DO:
       Turn your leaves into the soil. Leaf mulch is a  
      layer of nutrition applied to the surface of the  
      soil to enhance the soil quality. 

Spread the leaves around plants to insulate and 
enrich your garden soil. It will help to maintain soil 
moisture and the coverage may also suppress 
weeds. Leaf mulch also helps protect earthworms, 
which aerate your soil.

It’s time to plant. Check out our local garden centres for colour trays and feed everything 
that is currently growing and has given you pleasure over the past year. Dig in compost, use 
your fallen leaves, superphosphate and bonemeal when planting. Start lifting and splitting or 
thinning overgrown perennials like Day-Lilies, Dietes and  Liriopes.
 
Plectranthus are providing blue, purple, mauve, pink and white flowers in the shady areas and 
it’s time to start to propagate from cuttings. Fill in all those empty spaces in your shady areas. 

Autumn is the time to prepare your garden for winter, when we can look forward to all the 
beautiful aloes flowering and can sit back and relax but till then, happy gardening.

Gardening Corner

Estate Management and Maintenance

Safety Feature

By OJ Lewis



At 1am in the morning, one day last month, 
Marco and Vicki leapt into fearless action 
becoming the neighbours that everyone 
hopes to have. 

A fire broke out in the house next door to 
theirs, and their quick thinking and selfless 
behavior really went a long way to ensuring 
the safety of their neighbours and everyone 
in the surrounds. Marco saved the one occu-
pant from the balcony of the home, before 
then trying to go back into the home to get 
the other occupant out. 

Unfortunately the flames were already too 
high for him to brave, so he ran around the 

home and turned off the gas flow, moving 
the gas bottles away from the home to 
avoid any explosions.
 
Paul Herbst from IPSS Medical Rescue arrived 
on the scene and went into the burning 
home to rescue that other occupant. Once 
rescued, the fire department managed to 
dose the flames.
 
The BHOA would like to thank Marco and 
Vicki for their amazing and selfless actions, 
which managed to save 2 of our residents’ 
lives. It is this type of behaviour that makes 
the Brettenwood Community what it is.

Community Caring
Part of what makes Brettenwood so special 
is the people within it, always ready to help. 
In a time of crisis they find a way to reach 
out and show their support. The Love Bites 
initiative is an example of this in action. We 
chatted to Colette Scruse about how it all 
began.

BCE: Where did the idea come from (and 
the name)
CS: Early in January 2021 a group of our 
ladies from our Morning Connect group 
decided that they would go to Alberlito 
Hospital car park to pray for the staff and 
patients as the number of COVID-19 patients 
had skyrocketed.  We had heard that they 
were short staffed and overworked due to 
many staff contracting COVID-19 or having 
to go into isolation themselves having been 
exposed to someone who tested positive. Al-
berlito was receiving 30 new COVID-19 cases 
a day at that point.  

Afterwards, in the car park, it was decided 
that it would be great if we could support 
the staff with words of encouragement and 
thanks.  Love Bites was then born.  We were 
going to send home baked goods to the 
staff with hand written notes of thanks and 
encouragement. So effectively the baked 
goods were sent with love and the staff 
would eat the treats.  Two of our Brettenwood 
ladies continue to pray for the staff and this 
project from their homes daily at 5pm.
 
BCE: How many residents or members are 
involved.
CS: There are 16 ladies involved in this initia-
tive and of those 4 are residents of Bretten-
wood Coastal Estate.  Our baker is Marilyn 
from “That Cake Lady” who bakes the 
special treats on a Monday and Thursday.  
We have a group of ladies who make the 
handwritten cards with words of encour-
agement and thanks to the staff. Then a few 
of the ladies meet at Marilyn’s home were 
the treats are packed and the notes are 
attached to each treat.  

BCE: How do you distribute?
CS: We have a list of the different wards and 
how many staff are in each ward.  We then 

pack up the treats into gift bags, according 
to the list. Once the packaging is completed 
two other ladies deliver to the hospital.  

We deliver to the front door and ask to see 
the matron who sometimes comes down to 
talk to us or if she is busy will send her sec-
ond in charge.  We hand over the packages 
with love. It is heartbreaking to see how tired 
the staff are but they are so grateful for our 
deliveries.  We have had a video of thanks 
from them letting us know how much the 
gesture means to them.
 
BCE: What do you provide them (and 
what goes down particularly well with the 
Frontline workers)?
CS: Some of the treats that Marilyn has pro-
vided are a mixed bag of cinnamon muffins, 
cake pops, truffles, biscuits and cupcakes.  
For Love Bites to be able to treat the entire 
staff of Alberlito and the ambulance crew it 
costs R4 545 per round.  

We have been so blessed with our dona-
tions to date, which has enabled us to be 
able to keep this initiative going since early 
January 2021.  

To each and everyone who has contributed, 
from donations, making cards, packaging, 
gift bags and delivering, thank you and God 
Bless you. 

 

Love Bites

Above: Mike, Marco and Malcolm



Brettenwood was excited to welcome new 

Woody’s owners Jen Swanepoel and Luke 

Durant in November last year. They wast-

ed no time at all adding fresh ideas and 

flavours to Woody’s Café and it’s menu, 

and we can’t wait to find out what they will 

be cooking up for us next. But for now, we 

thought that you might like to get to know 

them a little better. 

BCE: What made you want to take over 
Woody’s?
L & J: This has been an amazing opportu-

nity for us, both in terms of developing and 

showcasing our catering capabilities as a 

Hospitality Group (Foodhause Catering) as 

well as engaging with this particular sector 

of the industry. We have had free reign with 

our creativity and this has certainly made an 

impact on our confidence as the catering 

team operating on-site. Our passion for food 

and community has led us to Brettenwood 

Estate and we sincerely hope to make a 

continual impression and to consistently 

deliver services of the highest quality.

 

What is your vision for the Restaurant?
L & J: Our ultimate long-term aim for the 

Woodlands Restaurant is to provide a sense 

of community, convenience, great experi-

ences for all our residents and to build last-

ing relationships. Our Deli Project is currently 

underway (see opposite for details), in hand 

with a few more exciting additions and 

tweaks to the current service offering.

We aim to commit to be a more sustain-

able food production outlet by focusing on 

locally sourced produce, quality wet waste 

management, recycling initiatives and 

eco-conscious strategies.

How have you been adding your own flair 
to the existing Woody’s vibe and food?
L & J: We have introduced a new menu to 

the restaurant with some revamped golden 

oldies as well as some new exciting con-

temporary dishes! Pop by to see our menu 

in-house or check out the Glovisitor platform 

to have a look at our new menu. Our style 

of food can be classified as contemporary 

country food with a farm to table philoso-

phy. We have also absolutely loved building 

relationships with the residents and have 

appreciated the warm welcome we have 

received.
 

How has it been working through the pan-
demic and lockdown?
L & J: Being able to work through the pan-
demic has been a true blessing and learn-
ing curve. It has provided us with the skill 
to adapt to certain situations and to “think 
outside the box”. It has certainly assisted us 
in developing quick thinking skills and to 
be less reactive and more proactive during 
high-pressure situations. We would just like 
to thank all residents for their support during 
the various levels of lockdown.
 
What sort of history do you have in the 
industry?
L & J: Restaurant Chains, Industrial Catering, 
Corporate Catering, Bakeries, Private Chef 
Services & Weddings.
 
Signature dish?
L & J: Salmon Stack & Falafel Wrap!

The Deli Section

During lockdown, we were juggling a few 
ideas that pertained to offering an addition-
al special service in the restaurant, as well 
as creating convenience for the residents at 
Brettenwood. These ideas informed a plan 
to start a small deli section, which we intend 
to grow incrementally by sourcing local pro-
duce (farm to table), artisanal suppliers of 
various foods and potentially starting some 
of our own packaged goods. 

We are excited about this project and aim to 
have the foundations of the Woodlands Deli 
up and running by the end of March/early 
April 2021. The purpose is to offer residents a 
place where basic goods can be 
purchased as opposed to utilizing outlying 

supermarkets. Join our WhatsApp group for
daily information and specials!

We look forward to seeing you here. 

Luke
T: 079 629 7540
 
Woody’s
T: 032 525 3290

The Woody’s Team

Meet Your...
New Restaurateurs. Great taste comes standard.

Signature dish: Salmon Stack



Meet the Residents Meet Liz and Brian Mc Queen – Forest Village

BCE: Please can you give us a little intro 
on you and your family?
B&L: Brian was born and grew up in Johan-
nesburg, whilst I was born in Pietersburg but 
grew up and spent most of my life in Durban.
We married in 1992 (both for the second 
time), and our careers moved us around 
South Africa for several years before our re-
tirement.  About 5 years after retirement, we 
decided to re-settle in KZN. Between us we 
share three great forty-plus children and five 
wonderful grandchildren. Unfortunately, not 
all live close to us!

BCE: How long have you lived on Bretten-
wood?
B&L: After buying in 2010, we finally moved 
into Forest Village in April 2011. In fact, we 
are coming up for our 10th Brettenwood 
anniversary.

BCE: What made you decide that Bretten-
wood was where you wanted to live?
B&L: We came down to Sheffield Beach in 
2009 on a family holiday and drove past 
the Brettenwood main gates and decided 
this was it; this is where we would spend our 
retirement.

BCE: What do you enjoy most about
Brettenwood?
B&L: We enjoy the easy-come, easy-go life-
style, the peace and quiet, and, the great 

friends we have made, knowing full well that 
we are incredibly happy here and at ‘home’.

BCE: What is your favourite thing / activity 
to do on Brettenwood?
B&L: Sharing Brettenwood with our family, 
particularly at the Boma, the Woodlands 
pools, and Woody’s. 

BCE: How would you describe the Bretten-
wood Community?
B&L: Brettenwood residents are happy, 
friendly, caring and concerned people inter-
ested in the wellbeing of all on this estate.

There may be times when you are alone, but 
you are never-ever lonely.

Meet Dhana and Andy

BCE: Please can you give us a little intro 
on you and your family?
D&A: Dhana was born and raised on a farm 
outside Empangeni, she had successfully 
run her own business for 33 years, prior to 
retiring last year. She enjoys cooking, sewing, 
painting and reading. I was born in the UK 
and emigrated to SA in 1970, then moved 
to Empangeni in 1978, where I started my 
own business before retiring in 2008. I enjoy 
reading, hiking and yoga. We met in 1987, 
were married in 1992 and settled in Empan-
geni. We both enjoy travelling, walking and 
playing bridge. We have a daughter, Claire, 
who is married with three children and lives 
in Hillcrest and a son, Luke, who recently 
married and lives in Grahamstown.

BCE: How long have you lived on Bretten-
wood?
D&A: We moved to Brettenwood in Novem-
ber 2019.

BCE: What made you decide that Bretten-
wood was where you wanted to live?
D&A: We wanted to move to the Ballito area 
to be closer to the grandchildren, restau-
rants, shops and airport. After looking at 
other estates in the area we chose Bretten-
wood due to its ideal location and because 
it was not too big or small, is well managed 
and has excellent security.

BCE: What do you enjoy most about Bret-
tenwood?
D&A: Our afternoon walks around the dams, 

the bird and wildlife, the friendly people we 
meet on the walks, the sense of community, 
the efficient and friendly security staff and 
having a gym on the estate.

BCE: What is your favourite thing / activity 
to do on Brettenwood?
D&A: Late afternoon walks’ and early morn-
ing yoga sessions under the trees.

BCE: How would you describe the Bretten-
wood Community?
D&A: Friendly and helpful with a strong 
sense of community.
 

Families build an estate more so than bricks and mortar. They are what make a place special, 
warm, bright and happy. At Brettenwood we love our families as much as they love living here, 
which is something that makes us very happy too.   

Let’s meet two of our beautiful Brettenwood families now.



Meet Your...
Emergency Contacts. ‘Save’ their number now. 

Health, wellness, safety and happiness are 
so important to us here on Brettenwood. We 
want all of our residents to have all of these 
things. That’s why we have the services of 
medical provider IPSS on site. Medics Shane 
Rode and Shane Ferrie are on the estate 
daily to assist with all your health related 
queries, concerns or issues. Need a blood 
pressure check, they’re your guys. Need a 
quick COVID test, no problem. Here’s a bit 
more about our Shanes. 

BCE: Hey Shanes can you tell us a bit 
about yourselves?
SR: Hi, I’m 26 years old and originate from 
Durban, KZN. I grew up in Umhlanga and 
attended high school at Crawford College 
in Tongaat. I started my studies at Netcare 
Faculty of Critical Care in 2014 to become a 
medic.

SF: I am 24 years old. I am a BLS (Basic Life 
Support) medic at IPSS Medical Rescue, 
where I have worked for nearly 3 years. I am 
originally from Johannesburg. Spending my 
first 21 years there.

BCE: Why become a medic?
SR: I grew up being completely obsessed 
with fire engines and police cars, which 
stemmed from having a dad in the police 
force. I used to make my parents chase 
anything with a siren when it drove past us. 
I also enjoyed watching the gratitude and 
joy on people’s faces after being helped by 
emergency personal. It sparked a flame in 
me. My childhood dream was to become a 
emergency service worker.

SF: So since a very young age I wanted to 
become a Fire Fighter, after doing all my 

research I was told that in order to become 
a fire fighter in the City of Johannesburg you 
need to have your Basic Life Support course 
behind you. So I went to go study my BLS 
course and the bug bit, I really enjoyed what 
I learned and decided to make a career out 
of it instead. 

BCE: What is the best part of the job in 
general?
SR: I enjoy working with people that have 
the same drive and passion as me for this 
line of work. At the end of the day we all 
work together for one common cause and 
that’s to change and save peoples lives, 
when they are at their most vulnerable.

SF: I really enjoy going to work and spending 
time with great people with such a great 
passion for this industry. Their ambition is 
extremely contagious and drives me to be 
the best version of myself. It is such a great 
environment to work in.

BCE: And the best part about working 
here on Brettenwood?
SR:  The most enjoyable thing about working 

at Brettenwood is the sense of community. 
Everyone is always greeting you and making 
one feel welcome. The scenery is amazing 
as well!

SF: What I have enjoyed most about working 
at Brettenwood, has definitely got to be the 
residents, they have been very welcoming 
and kind to us. 

BCE: We appreciate your guys service. 
Thank you. This line of work is quite pres-
surized. What about your down time?
SR: On my off days I tend to spend quality 
time with family. I enjoy getting out to social-
ize and take my mind off work. I make an 
effort to get myself on the golf course once 
in a while when time allows, as this for me is 
the best way to wind down and relax.

SF: In my spare time I really enjoy spending 
time with family & friends. I also really enjoy 
going to the beach and swimming.

Contact IPSS Medical Rescue
T 082 3 911 911



Meet Your... Need to know:
Personal Trainer. You’ll work out. 

One of the great pleasures of living on a 
lifestyle estate such as ours, is all the outdoor 
activities you get to enjoy. Every day you see 
residents taking walks, or riding bikes. Gen-
eral health and fitness is quite evidently so 
important to everyone here, and that’s why 
we have our own gym for your private use 
as well, and a personal trainer to go with it.  
Here’s a bit more about Matthew King. 

BCE: Can you tell us a little about your-
self?
MK: My Name is Matthew king. I was born 
in Durban and at the age of 2 relocated 
to a small town in the Eastern Cape called 
Matatiele, it’s 45 minutes outside of Kokstad 
for those who don’t know where Matat is 
(hahaha). I attended a small school called 
King Edward High School for my junior years 
and when I was in grade 7 I received a rug-
by bursary to Maritzburg college. During my 
time at college I played KZN schools rugby 
at u16 and u18 level and I also represented 
Eastern Province Kings at u19 level in my 
matric year. 
 
BCE: So you’ve always been sporty, and 
good at it. What made you turn to be-
coming a personal trainer as a profession 
though?
MK:  I have a real passion for working in a 
team environment and I love being in the 
gym, so after rugby it was only natural for me 
to pursue a career in the fitness industry.

BCE: What do you enjoy most about your 
job? 
MK: I really enjoy working with people who 
are determined to go after their goals and I 
love getting to know new people and learn-
ing from them. I believe one should always 
listen more than one speaks, so as a trainer 
I listen to my clients then proceed to put 

together plans around each clients goals 
and fitness levels.
 
BCE: What’s your favourite exercise?
MK: My favourite exercise, “gosh this is 
tough”. To be honest I couldn’t tell you 
because there are so many movements 
that I love and I find beauty in putting those 
movements together to create some real 
cool training programs. However my favourite 
body parts to train would be my back and 
my arms mainly arms because they have 
always been a weaker body part for me to 
bring up. 

BCE: What have you enjoyed most about 
working on Brettenwood?  
MK: I have really enjoyed my time here so 
far. My favourite part of the job here is the 
residents. There are so many warm, lovely, 
kind and open people on this estate that I 
have really felt at home here. 

Getting to know each and everyone of the 
residents who come in has been something 
really special and having the privilege of 
training the residents that I do, has truly 
been a god send and a blessing and I am 
genuinely grateful. Also the Woody’s cafe 
being next door is a bonus. 

I look forward to meeting more people and 
hosting some fun events and getting the 
Brettenwood residents in tip top shape.

Contact Matt King
T 072 418 4088

Property Valuation for
Rates Purposes 

According to Section 139 of the Constitution, 
municipalities across South Africa have the 
right to value properties for rates purposes 
in order to earn income for the municipality 
and this process is governed by Chapter 14 of 
Property Act 6 of 2004. The following informa-
tion has been taken directly from the Act to 
assist our concerned ratepayers in under-
st;mding the process, their rights and the key 
timellnes for making objections. 

Property valuations can legally be done an-
nually by the municipality; however the munic-
ipality has the discretion to extend the period 
between valuations to up to 4 years. Valua-
tions are based on market values where there 
is a willing buyer and willing seller, and they 
must be completed within a 12-month period 
prior to the forthcoming budget. Certain prop-
erties may qualify for exemptions from rates 
and therefore valuations, such as schools or 
properties used for religious purposes but 
these exemptions must be applied for. 

Once valuations are complete, they must be 
gazetted and notice must be given of the 
completion of valuations In local media and 
on the KOM website for two weeks. Thereafter, 
the valuations roll must be available for in-
spection for no less than 30 days. At this time, 
concerned ratepayers who do not agree with 
the valuation of their property have 30 days 
from the date of publication to object to their 
valuation in writing to the Municipal Manager. 
This written letter must contain the reasons 
why the ratepayer objects to the valuation 
(i.e. disagreement with market value etc.). It 
is important to note that valuations may not 
be increased or decreased by more than 10% 
from the previous valuation. 

For dates and locations of where the valua-
tion roll can be inspected, please go to the 
KDM website or view our blog post on the 
matter here: 

On receipt of the objector’s letter, the Munic-
ipal Manager has 14 days to refer the matter 
back to the valuator and the Municipal Man-
ager must acknowledge receipt of the objec-
tor’s letter. Within 21 days the valuator must 
reply to the Municipal Manager with reasons 
for either agreeing or disagreeing with the 
objection. The valuator must then write to the 
Municipal Manager stating either agreement 
or disagreement with the objection and the 
Municipal Manager must advise the objector 
of the valuator’s opinion. Should the objector 
still disagree with the valuator, the matter can 
then be referred to the Appeal Board. 

The Appeal Board consists of a Chairman 
and a group of qualified valuators. Requests 
for referral to the Appeal Board must be made 
in writing by the objector to the Municipal 
Manager. Matters referred to the Appeal 
Board bear a fee to be paid by the objector 
which Is prescribed by the Board. The Board 
must, within 60 days, do an evaluation of the 
objection to make a ruling on the matter and 
this ruling is final. Rates cannot be applied to 
the following financial year until all valuations 
have been approved.

Should you wish to make an objection to 
your property valuation objection forms will 
be made available at all inspection sites and 
onllne on the KDM website. Written objections 
and/or objection forms should be posted by 
registered mail to:

The Municipal Manager
P.O. Box 72 
KwaDukuza, 4450, or 
emailed to oblections@kwadukuza.gov.za,
or may be hand-delivered to:

General Justice Mpanza Buildllng 
Corner of Mahatma Gandhi & Gizenga 
Streets, KwaDukuza or, Nokukhanya Luthuli 
House, 10 Leonora Drive, Ballito.

Please note that the official dosing date for 
objections for 2021 is 30 April 2021. 

Should you wish to object and need more 
information or have any further questions 
regarding the process, please do not
hesitate to reach out to DOCRRA on
admin@docrra.co.za or via our social rnedla 
channels.



INGREDIENTS
300ml Full Fat Milk
50g Butter
500g Gluten Free White Bread Flour
1 Tsp Salt
75g Castor Sugar
1 Tbsp Sunflower Oil
2 Tsp Yeast
1 Large Egg
1 Tsp Olive Oil
75g Sultana
50g Orange Peel
Zest 1 Orange
1 Apple, Peeled & Finely Chopped
1 Tsp Ground Cinnamon

Cross
30g Gluten Free Flour

Glaze
30g Gluten Free Flour

METHOD
1. Bring milk to boil, remove from heat and 
then add butter. Leave to cool until you 
can feel mixture with your hand. Mix the 
flour, salt, sugar and yeast with the warm 
milk and egg in a mixer with a dough
attachment, or with a wooden spoon, 
then bring together the dough with your 
hands. Don’t knead mix.
2. Put the dough in an oiled bowl. Cover 
with oiled clingfilm and leave to rise in a
warm place for 1 hour or until double in 
size.
3. Tip in the olive oil, sultanas, mixed peel, 
orange zest, apple and cinnamon and 
mix into the dough. Shape into buns with
oiled hands and divide dough into equal 
pieces. Leave dough balls to rise for an 
additional hour.
4. Heat oven to 200c. Mix flour with 3 tbsp 
water to make paste for the cross. Spoon 
into piping bag and pipe cross onto each
bun. Bake for 20 minutes.
5. Melt apricot jam and strain it until  
mooth. While jam is warm, brush over 
warm buns and serve

Hot Cross Buns

Send us a picture of your batch of hot cross buns (before you eat them all) and you 
could WIN OUR ‘BEST BAKER’ COMPETITION! WhatsApp entries to Luke: 079 629 7540

Lockdown Easter
It feels like we’ve been here before doesn’t it? 
It has been a year now of the world having to 
navigate what it is to live through a time of crisis 
in the form of a pandemic. 

It has certainly been educational. Needless to 
say we are all now a bit better prepared for how 
we celebrate our special events and occasions, 
like Easter for instance. 

Here are 5 great, fun and safe activities to 
enjoy as a family here on the Estate. 

•  Egg and Spoon Race. (Preference is for these  
    to be chocolate eggs, obviously). 

•  Read Easter Children’s Books.

• Plant Flowers. (It’s Autumn, and beautiful              
    bright flowers are in season, you could create
    a new tradition out of it – and they make a      
    great place to hide Easter eggs too ;)). 

•  Decorate an Easter Egg. (Get some edible     
    paint and have fun with your breakfast).
 
•  Make Chocolate Fondue. (Add fruit if you’re  
    worried about getting in those vitamins and  
    minerals, but your kids will be talking about      
    this one FOREVER). 

•  Give a Gift Basket.



Our seasonal photographic competi-

tion has become one of our favourite 

things. We love receiving the incredible 

images captured on the estate, and 

voting for our winners gets harder and 

harder each time. This season’s compe-

tition did not disappoint. 

Congratulations to our winner
Avril Eshmade who receives a 
R500 voucher from Woody’s. 

Our special thanks are extended to 

all entrants. You really showcased your 

skills and our beautiful estate and we 

were truly blown away. 

Captured

1. Avril Eshmade   2. Ivan Furman   3. Jenni Lister   4. Nicola Paul   5. Cedric Doyle   6. Nicola Paul   7. Joshua Metcalfe   8. Ivan Furman   9.Cheryl Pearson   10. Cedric Doyle   11.Nicola Paul 

12. Avril Eshmade   13. Nicola Paul    Special Mention: 14. Cheryl Pearson   15. Nicola Paul   16. Avril Eshmade   17. Ivan Furman   18. Nicola Paul
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Jasmine Hatchwell - Sales Agent
T  079 027 2337 E  jasmine@cameronjames.co.za

Andrea Drews - Sales Agent
T  071 677 5784 E  andrea@cameronjames.co.za

Karen Golby - Sales Agent
T  082 326 6356 E  kareng@campbellprop.co.za

Greg Simmonds - Sales and Rental Agent
T  084 515 7464 E  greg@dwellproperties.co.za

Devon De Lange - Sales Agent
T  082 674 2999 E  devon@dwellproperties.co.za

Andrew Banks - Sales and Rental Agent
T  074 419 0685 E  northcoast@uhf.co.za

Dolphin Coast

Martine Owen - Sales and Rental Agent
T  082 775 8055 E  martine.owen@harcourts.co.za

Theresa Rattray - Sales Agent
T  083 272 9637 E  theresa.rattray@harcourts.co.za

Home GroUND
E S T A T E S

Benjamin Rule - Sales Agent
T  072 477 2418 E  benj@homegroundestates.co.za

Michelle Van Schoor - Rental Agent
T  078 434 0433 E  michelle@homegroundestates.co.za

Mark Harris - Sales Agent
T  082 789 6340 E  mark@homeandcountry.co.za

Chantelle Hendry - Rental Agent
T  071 677 5784 E  chantelle@hdco.co.za

Dax Barker  - Sales Agent
T  083 963 2041 E  dax.barker@huntproperties.co.za

Janine Van Zijl  - Sales Agent
T  084 516 3008 E  janine.vanzijl@huntproperties.co.za

Penelope Vogt - Sales Agent
T  072 936 7807 E  admin@jawitznorthcoast.co.za

Angelique Van Jaasveld - Sales Agent
T  082 507 9358 E  angie@prophunt.co.za

Renaldo Ogle - Sales Agent
T  082 552 4447 E  renaldo@regencyprop.co.za

Dylan Jackson - Sales Agent
T  083 587 8802 E  dylan@regencyprop.co.za

Patti Smith - Sales Agent
T  083 253 9630 E  patti@remaxdolphin.co.za

Bronwyn Rowe - Needham - Sales Agent
T  079 058 4003 E  Bronwyn-lee@remaxdolphin.co.za

Candice Elliott - Rental Agent
T  082 778 4639 E  candice@remaxdolphin.co.za

Richard Anderson - Sales Agent
T  083 253 9630 E  richard.anderson@seeff.com

Pen Herman - Sales Agent
T  082 415 8075 E  Pen.herman@seeff.com

Dayle Shuttleworth - Rental Agent
T  067 022 0244 E  dayle.shuttleworth@seeff.com

Leonie Landman - Sales Agent
T  083 229 3842 E  leonie.l@sothebysrealty.co.za

Sandra Schuit - Sales and Rental Agent
T  062 896 1814 E  sandras@sothebysrealty.co.za

Patricia Mc David - Sales Agent
T  084 554 4840 E  tish.mcdavid@tysonprop.co.z

Tavia Boertje - Rental Agent
T  084 813 8966 E  tavia@tysonprop.co.za

Tracey Middleton - Sales Agent
T  082 566 3364 E  tracey.middleton@pamgolding.co.za

Johan Lombard - Sales Agent
T  082 803 0930 E  johan.lombard@pamgolding.co.za
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