
What’s Hot in 2021
Food Trends

House Feature
Da Silva Family

Dolphin Coast Fun
Kids Activities

EDITION 4
SUMMER 2021



Message from

Michelle Larkens

the editor

page 3

Summer Holidays have started and there 
is no better way to enjoy the festive season 
than by exploring everything our beautiful 
North Coast has to offer.
 
We caught up with Luke and Jen from 
Woodlands Restaurant to find out what food 
trends we can expect in 2022, as well as for 
some inspired tips and suggestions regarding 
our festive table décor. To complement their 
fabulous ideas, we asked some local food 
gurus, including Dawn from Home Grown, 
Justin from Delagoa Bay, Derryn from Yolis 
and William from Yes Chef what products they 
would suggest adding to the table for that 
extra special touch.
 
We think that you’ll agree, that no Christmas 
spread is complete without a delicious Honey 
Glazed Gammon or Roast Leg of Lamb. 
Calvin from Bluff Meat Supply stepped in, 
providing us with his secret recipes, which are 

now not so secret anymore. Enjoy guys.

On the home front Jan from Heartwood 
Designs shared some Hot Wallpaper tips and 
Owen returns with his latest fresh feature; in 
this issue he provides insight on how to create 
the perfect Summer Garden.
 
Summer always provides the perfect platform 
for families and friends to be out and about. 
We really are very fortunate to have so many 
awesome things to do for all ages right on 
our doorstep. Why not pack up the family and 
head to Rhino Ridge Safari Lodge for a spec-
tacular weekend away in the bush or keep it 
local and enjoy a fun afternoon out with the 
children at Jump Park, Holla or at The Pottery.
 
We hope that this bumper edition provides 
you with everything that you need because 
it’s Summer and the memories are just wait-
ing to be made.  



for the Holidays  
Making It ‘Home’ They worked with local architect Tony Falkson of MAB Architects to create an oasis of calm that 

was spacious and light and ‘open’, complete with stunning feature garden. And yes, a sea view 
from practically every room was imperative. One of the key directives however was simply this, 
the elevation of quality over quantity. In short, their choice was to have fewer but more generous 
sized rooms than you may expect, while enjoying the brilliant views.

The overall style was heavily borrowed from world-renowned architect Frank Lloyd Wright, who 
places great emphasis on horizontal lines, low pitched roofs, large windows and glass walls 
(which feature prominently here in the form of floor to ceiling glass retractable doors on both 
sides of an open plan reception room, creating light and space and bringing the outside ‘in’ as 
it were). 

When asked what her favourite spot in Brettenwood is, Stephanie did not hesitate, her home of 
course, however the various braai areas, and lakes along with the forests, walking trails and club-
house all make a strong argument for the Estates general specialness. Then combine all that with 
their amazing Brettenwood neighbours, friends and community, and the relaxed and peaceful 
atmosphere, which allows one to feel “like one is on a permanent holiday” and well, why would 
one ever want to leave?
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When the Da Silva family originally purchased their (second) site on the Estate, it was for two 
reasons. One, they considered it a beautiful place to retire too, and secondly, that view. 

With a prime location on Malachite, this property has pristine sea views from almost every 
room. It is really a sight to behold and one is often caught paused, wherever you are in the 
house, simply staring, taking it all in. 

Indeed, one moment you are in conversation in the open plan living area, the next you are 
reflecting on the ocean. Or you are mid-chop at the kitchen counter, or mid-sip of a good glass 
of red on the undercover patio, or wandering around the house peering through any one of a 
number of wall to floor sliders – it’s really very distracting, but in the most beautiful way. Especial-
ly since, while paused, it’s not uncommon to spot some dolphins playing in those deep blue 
waters. Breathtaking. 

But that is not all; this architectural masterpiece (proudly presented by Sotheby’s International 
Realty) is immaculately well maintained, with modern finishes and contemporary flair. The atten-
tion to detail and style are evident from the moment you walk through the doors. 



page 6

When purchasing their lot, the Da Silva’s realized they were not only investing in a beautiful home, 
they were also investing in a quiet, laidback, family orientated lifestyle. 

However, when we asked the Da Silva’s what makes Brettenwood life so special now that they 
have been here a while, it wasn’t the excellent security, the friendly atmosphere, or even those 
views that ultimately sprang to mind first and foremost (although they did feature high on the list 
regardless), their answer was even better:

“Our grandchildren love the estate. Every Christmas they look forward to coming down, where 
they get to enjoy all the areas of the clubhouse. Our family feels that this is home away from 
home, but with a bonus sea view.” 

Happy families. That’s the view that we really like to see. 



As the food industry gears up for a new year, experts are
beginning to predict which food trends will be most in
demand for 2022. 

‘Reducetarian’ will be the new buzzword to look out for! The Plant 
based food sector is certainly growing, but not everyone is ready 
to give up meat entirely. Sales of animal product alternatives 
have increased rapidly, and we must agree that having more 
‘meat free’ options in our Supermarkets is very exciting! 

These days, consumers aren’t only eating to satisfy hunger.
Globally, there has been an increase in conscientious eating.
We have become more aware of what we are putting into our
bodies and the impact of it on our health. 

Amidst the uninvited tragedy that COVID has affected in our 
lives, these strange times have definitely taught us a lot about 
nourishing our bodies and the importance of having a healthy 
immune system. This has been an exciting and very welcoming 
challenge for us in the catering and restaurant space and it has 
encouraged us to source as much produce as possible locally. 
This is both in support of small businesses, but also because 
knowledge of where and how our produce is being farmed has 
become so important. 

Building relationships with our suppliers has educated us 
on animal welfare, wellness and environmental impact 
concerns. The carbon footprint of our food has become very 
important. 

So, what do we think will be hot in 2022 (although sometimes 
served cold)? Vegetables, fermented food, healthier options, 
mocktails and more home cooking experimentation. We will
also see an increase in vegan and vegetarian offerings at
our local eateries, which is an absolute win!

Christmas 2021 is going to be… festive. 
Finally, (after nearly 2 years apart for 
some of us) we can gather around the 
table to celebrate our friends and family, 
together again. 

Ornaments and table setting, which are 
often hauled out of storage containers 
year after year, form the backdrop to 
our memories.  Some of us give a lot of 
thought into what decorations can make 
this period even more memorable and of-
ten source inspiration from our surrounds. 

This year, we would like to suggest the 
pairing of new traditions with the old, like 
cheeky name cards, playing around with 
different colours and textures and replac-
ing crisp red and white table linens with 
greenery, place mats and homemade 
candles. 

It can also be fun to pull elements from 
different cultures. This is a good time to 
journey through that family tree and bring 
what you find to your Christmas dinner! 

Here are a few ideas for uniquely
elegant Christmas table settings:

•  Investing in linen napkins – these can  
    be reused for different occasions by
    trying various napkin folding tricks or  
    adding flowers and ribbons. 
•  Introducing different colours and
    patterns – for beautiful summer colours,  
    pair red with black & white checks and  
    pin stripes. 
•  Use moss as a table runner and top with  
    freshly picked pine needles. 
•  Get the kids involved and create a few  
    special mocktails, which they can
    garnish themselves. 

However you choose to celebrate this 
Christmas, perhaps the most important 
part is to simply be ‘present’ during every 
moment! 

Wishing you all a blessed festive season. 

Jen & Luke

Woodlands:
T: 032 525 3290

Food
What’s Hot In

in 2022
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Wallpaper may evoke distant memories 
of elaborate, and old-fashioned designs 
plastered throughout your granny’s home, 
but don’t be misled, wallpaper as an interior 
expression is as fresh and modern today, as it 
ever was. In fact, in 2021 there are a variety of 
exciting and innovative new options availa-
ble, which allow for various forms of contem-
porary interpretation and creativity. 

But first, a little history. Wallpaper has been 
around for centuries and its rich and illus-
trious origins can be traced to as early as 
105BC, originating in China.* From there, 
wallpaper made its way over to Europe in the 
16th century.  Today the earliest surviving frag-
ment of European wallpaper can be found 
at Christ’s College in Cambridge, UK, which 
dates back to 1509.  In 18th century England, 
its lavishness was so sought after, that a prop-
erty tax on wallpaper was introduced and 
creating forgeries was punishable by death.
 
Thanks to new printing techniques, wallpa-
pers are now incredibly versatile, with new 
colours, textures and designs, including: 
floral, foliage, geometric, abstract, murals or 
grass-cloth. There is no doubt that you will find 

something that suits your personal taste and 
your home.   

Textured wallpaper for instance, can add so 
much more interest than simply painting a 
room.  The versatility of wallpaper even allows 
for one to design your own look with either 
personalised artwork blown up, or alterna-
tively sourcing from a multitude of high-res 
designs pulled off the web. Simply purchase 
the design / images of your choice (adher-
ing to all copyright laws) and let the design 
come alive in your home.

Another advantage of this age old (con-
stantly evolving) trend is that wallpaper 
can be incorporated into any room - from 
covering accent walls to making a bold 
statement, to wrapping an entire room, 
covering the ceilings too.  

Installations for guest toilets are popular as is 
it creates a powerful impact in a high-traffic 
room, but please note, in our coastal climate, 
wallpapering a shower or bathroom is not 
advisable due to the high-moisture content.  
In such spaces rather tile or paint.

Many homeowners who are avid DIY
enthusiasts, contemplate installing their own
wallpaper. It’s a brave approach, but
wallpaper can be a tricky beast, especially 
pattern matching and cutting around toilet 
fixtures, switches, plugs and air-con units. For 
peace of mind, rather have it professionally 
installed.  Especially since walls need to be 
smooth, primed and painted before the
wallpaper can be applied.

Wallpaper will uplift any space, so choose 
one that you love and will enhance your 
home’s personality.  Not only will it do won-
ders for your mood, but it will also add to the 
value of your property.  For a minimal amount 
of investment, wallpaper makes an incredible 
impact.

For a consultation please contact: 
Jan Smorfitt from Heartwood Interiors
082 554 2661 or jan@heartwooddesigns.co.za 
for simply stunning spaces.

*Source - The Wallpaper Book by Genevieve Brunet
(Publisher Barnes and Noble, Year of first publication 
2012)

The
Wallpaper
Revival
- Recovering the World



We are always excited to feature businesses and entrepreneurs in the pages of our magazine 
– especially when they are local, impactful and inspiring. In the spirit of this, we would like to intro-
duce you to two amazing women who are making waves and changes in their respective fields. 

WOMEN IN BUSINESS
Tarryn Graham runs a local physiotherapy practice and 
we had the pleasure of connecting with her earlier this 
month. 

BCE: Could you summarize what physiotherapy is and 
why is works for you? 
TG: Physiotherapists assist patients in the promotion, mainte-
nance and restoration of physical health, to ensure they live 
optimal lives without being hampered by injury, disease or 
physical impairments.

For me, Physiotherapy was a career I knew I wanted to 
pursue since the age of 16! It ticked all the boxes for this 
gregarious, problem-solving extrovert who didn’t like to sit still. 
I am physically active in my work and hardly ever sit down, I 
get to examine patients, solve the cause of their symptoms 
and then help them to come up with a strategy to improve 
them. Plus I get to meet interesting people all day long!

BCE: What ‘works’ for you in this field?
TG: As a physiotherapist I have been privileged to play a 
part in many a patient’s healing journey; from working in ICU, 
to the rehabilitation of joint replacements and surgery, to 
sports injuries, neck and back pain as well as joint issues.

In 2013 I studied further in the field of women’s health phys-
iotherapy or pelvic health physiotherapy; this was indeed 
a moment where I discovered a passion for empowering 
women to thrive through all seasons of womanhood.

I focus on:

Taryn Smith owns Lox Hair and Aesthetics Lounge,
specializing in Electrolysis. This is what she had to say 
about her business and profession. 

BCE: What is electrolysis exactly and how does it help?
TS: It’s a form of hair removal that treats unwanted or 
excessive hair growth. Not many people know this, but it’s 
been around for nearly 150 years making it an old form 
of hair removal. The equipment and technology involved 
however has of course evolved significantly over the years 
and today procedures are quicker and more adaptable 
to different types of hair. 

BCE: How does it work?
TS: The procedure involves inserting a tiny probe into the 
opening of each hair follicle – this probe uses an energy 
current to destroy the living part of that follicle.

BCE: How is this different to other procedures like laser 
hair removal for instance?
TS: Laser inhibits hair regrowth, while electrolysis hair 
removal is permanent. According to the FDA, it is the only 
proven permanent method of hair removal and I’m very 
proud to provide it here on the Estate. 

BCE: Are there any caveats?
TS: Only that hair grows in cycles, so not all hair follicles 
are actively growing at the same time. This means multiple 
sessions may be required. That said; it’s safe for all hair and 
skin types and all areas of the body. 

Taryn Smith 
T:  061 529 5303
E:  taryn@loxhairlounge.co.za

Making life ‘work’ for you

In addition, the fact that I have my own practice allows me 
the flexibility to be both physiotherapist (enjoying a reward-
ing career) and mom to my 2 kids (present for them and 
their needs) at the same time.

BCE: Where can clients find you?
TG: I enjoy my job immensely and provide a safe space 
for patients who are experiencing distressing and often 
“embarrassing” symptoms. Although my main area of interest 
is women’s health, I do still treat some orthopedic conditions, 
namely neck pain, headaches and back pain.

Tarryn Graham 
T:  083 302 3393
E:  tgphysio@gmail.com

• Pregnancy issues (LBP, pelvic  
   girdle pain, rib pain etc.)
• Postnatal recovery 
• Breast feeding issues      
   (such as mastitis or
   cracked nipples)
• Incontinence issues (both      
   urinary and fecal)
• Bladder issues such as          
   increased urination or

   issues with night- time      
   urination
• Prolapses
• Pelvic pain 
• Pain with sexual
   intercourse
• Constipation
• Kids bladder and bowel               
   issues such as constipation  
   and bed wetting

page 13



There is plenty of fun to be had on the North Coast for the young and adventurous. We are talking 
primarily of the physically young here, not the young at heart, although there is a lot for you guys 
to do too ;). That said, here’s a little look at some sporty and exciting holiday activities for the kids. 

KIDS ACTIVITIES

Jump Into Fun Action
If you’re looking for a party venue or just a bit of
anytime fun, the Indoor Trampoline Park is a great
option come rain or shine. They also have weekday 
party packages, which starts off at a very
affordable R1000 for 6 party jumpers. 
 
•  You bring the decor and party treats
•  They provide the fun and do the clean up
• Party packages include a complimentary Jump
   voucher for the guest of honour

Give the Jump Park
a call on 071 137 0285
or Book Online 
www.thejumppark.co.za
info@thejumppark.co.za

It’s the SEAson for Little Nippers
Salt Rock Nippers is the perfect way for kids to improve 
their confidence in the sea, learn about rips, currents, 
respect for the ocean, enjoy a little fitness and have a 
lot of fun too. 

Sea safety is imperative living on the coast as we do, 
so it makes sense to be able to learn the ins and outs 
as it were. 

Nippers meet on the beach every Sunday morning, so 
register your grommets today and head on down and 
join them. Their program is suitable for kids that are 5 
years and older, but they must be water safe already. 

For more information
contact us on:
admin@saltrocknippers.co.za
or visit: saltrocknippers.co.za

Follow the Trail… of Kids on Bikes
Whether you are feeling adventurous, want to get 
your family out to burn off some extra energy, or fancy 
some ‘me-time’ and a walk in nature, then Holla Trails 
is the place to visit. With over 375kms of trail, they offer 
trails for all levels. 

The scenery is magnificent with trails going through 
forests, over bridges and across flowing streams, with 
breathtaking views for miles. It’s a beautiful open 
space to choose your own adventure.

There are 3 different running routes, depending on 
your preferred distance, or if you are training and 
looking for a longer mileage, then you can run one 
of the longer bike routes. There are also 10 different 
bike routes to choose from, depending on your level of 
riding and technical skills. If you don’t have a bike and 
would like to go for a ride with your children along the 
green beginner’s route (or be more adventurous and 
choose a challenging route), then you can hire one 
from them.  

For those who love an adventure and have chosen 
a muddy day to ride, then no need to worry as they 
have shower facilities and a bike wash. Take full
advantage of this, and go home feeling fresh. 

Holla Trails also run club nights on Thursday’s, where 
runners meet in the car park from 5pm and run either 
an 8.5 or 10km trail or take the kids on an easy 5km 
route. Riders must bring a torch. 

The restaurant is open until 8pm for drinks and pizzas.

If you would like to plan your next ride or run or share 
stories or times with your fellow runners or riders, then 
Holla Café is the perfect place to do just that. You 
can either sit down and enjoy a delicious coffee and 
something to eat or grab a takeaway if you are going 
off to a meeting or work. The kids will love it too as they 
can refuel with a drink or snack after fun on the trails.

We all know the outdoors, fresh air, and exercise is the 
best cure for just about anything. So why not visit Holla 
Trails and ‘choose your adventure’! 

To make a booking contact 074 897 8559
trailmaster@hollatrails.co.za
www.hollatrails.co.za
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Whether it’s tracking rhino or elephant 
on foot, game spotting for The Big 5 from 
a safari vehicle or sipping sundowners 
beneath an inky sky studded with a million 
stars, at Isibindi Africa Lodges, you will be 
part of their vision to protect the wild, care 
for its people and educate, so that future 
generations can enjoy Africa’s wild and 
untamed splendour.

Rhino Ridge Safari Lodge is the only private 
lodge in the Hluhluwe iMfolozi Park, providing 
guests with a luxury experience and out-
standing service within South Africa’s oldest 
national park. In keeping with the Isibindi 
ethos, Rhino Ridge Safari Lodge is a joint 
venture between the National Empowerment 
Fund and the local Mphembheni community 
who own the land on which the lodge is built. 
Through training and on the job experience, 
people from the community now constitute 
97% of the lodge staff.

Each luxury room or villa is stylishly decorat-
ed and includes a spacious bedroom with 
impressive views from the bathroom, outdoor 
shower and outdoor deck. From each careful-
ly considered space, guests can watch the 
wildlife below, uninterrupted in their natural 
habitat as they have been for decades in 
this protected area. 

Along with game viewing at the lodge, morn-
ing and evening game drives and a rim-flow 
swimming pool overlooking the reserve, Rhino 
Ridge Safari Lodge offers a host of authentic 
African experiences - from wild bush walks, to 
traditional Zulu Homestays in the neighbour-
ing village and rejuvenating spa treatments. 
Using Esse Organic Green Spa products 
where all ingredients are harvested by local 
communities, their professionally-trained 
therapists will help you escape the pressures 
of life as you blissfully give yourself over to 
Africa’s healing qualities, in treatment rooms 
overlooking the bush. 

A highlight of your stay at Rhino Ridge Safari 
Lodge would surely be to ‘take a walk on the 
wild side’ with renowned ‘rhino whisperer’ 
Nunu Jobe. A former poacher turned head 
guide for KZN Wildlife iMfolozi Wilderness Trails. 
A walking trail with Nunu or one of his guides 
is as awe-inspiring as it is life-changing.
A stay in this protected sanctuary will provide 
you with adventures never to be forgotten.

Make a difference... journey with purpose.

Make a booking on res@isibindi.co.za or
Visit our website for more information
www.isibindi.co.za

About The Isibindi Foundation

The Isibindi Foundation was established to consoli-
date and further 23 years of community and conser-
vation projects, and to also create a purpose-driven 
entity to assist these initiatives. The Foundation allows 
guests to be philanthropic travelers and to journey 
with purpose. 

All project funds are administered by The Foundation, 
in collaboration with the local communities and 
conservation authorities.  The Foundation adheres to 
the human fence principal of ensuring that signifi-
cant benefits flow from the luxury lodges to the rural 
communities living alongside South Africa’s national 
parks. In addition to shareholding, a bed-night levy is 
charged to every guest that goes towards the foun-
dation’s numerous community and conservation pro-
jects.  These include the building and maintenance 
of rural schools, feeding programmes, financing 
additional support teachers and quarterly visits from 
external educationalists; funding of local clinics and 
other infrastructure projects.

In order to preserve the rhino population in the park, 
which is once again under massive pressure due to 
poaching, the Isibindi Foundation in collaboration 
with Ezemvelo KZN Wildlife and other partners in the 
area, have launched the HIP K9 Unit. This initiative has 
proven to be an extremely effective tool in combat-
ing poaching and currently consists of two tracking 
dogs named Gecko and Ghost, who are a cross 
between Bloodhound and Doberman, alongside their 
handlers. 

While the project is excellent, it’s expensive to run and 
requires substantial funding on an ongoing basis to  
expand the K9 unit.  The goal is to add three (3) more 
dogs and handlers and build up sufficient funding to 
ensure the unit’s long-term sustainability.

About Isibindi Africa Lodges

Isibindi Africa Lodges owns and operates four unique-
ly different lodges - Kosi Forest Lodge - a nature lover’s 
haven and Thonga Beach Lodge, both situated in the 
iSimangaliso Wetland Park, a UNESCO World Herit-
age site; Rhino Ridge Safari Lodge, the only privately 
owned lodge in Africa’s oldest game reserve the 
Hluhluwe iMfolozi Park and most recently Tsowa Safari 
Island, 40km upstream from the world famous Victoria 
Falls in the Zambezi National Park, Zimbabwe. With a 
devoted team we have created a collection of exclu-
sive lodges to celebrate the biodiversity and cultural 
heritage of these areas. 

Visit www.isibindifoundation.org

Wild Side
Take a walk on the

at Rhino Ridge Safari Lodge



Summer is always an exciting experience because most 
of your hard work has already been done in the preced-
ing months (both at the office and in your garden). 
This means you don’t have to feel guilty if your holiday 
approach is fairly ‘laid back’. What a relief. 

For best results, mulch your garden well before the heat 
of summer really sets in. By providing this and a minimal 
spread of fertilizer, you will ensure your garden gives you 
pleasure well into the cooler months next year!

Next, make sure your patio pots and garden beds are 
bursting with summer colour by employing the services 
of begonias, dianthus, new guinea impatiens, vincas and 
salvias. 

Rainy days (as summer on the coast likes to supply) will 
keep you indoors at least some of the time, so, to make the 
most of them, check in on your indoor plants now. A regular 
boost of fertilizer, deep watering them (without drowning 
them) and giving them love will help you create an indoor 
paradise. 

Once done, there is nothing for it but to sit back and enjoy 
a lazy Sunday afternoon with a good book on your patio, 
quietly watching your garden grow. 

Look for these beautiful treasures at your local
gardening centers or nurseries. They will brighten up 
your summer garden in fresh and breathtaking ways. 
 
The gazania family are indigenous gems, which provide 
unbeatable colour for both pots and open ground 
garden beds. Water wise and not fussy.  
 
Agapanthus varieties are perfect for around swimming 
pools and excellent for flowerbeds in semi-shady areas.
 
Arctotis or African Daisy is a proudly South African per-
ennial creating mounds of vivid colour. They’re ideal for 
brightening up flowerbeds or borders and they attract 
butterflies and bees too, making them excellent addi-
tions to your garden. Enjoy.

Begonias

Impatiens

Salvias

Gazanias

Agapanthus

African Daisy

Vincas

GARDENING

- Owen Lewis

holiday season lets growYour Garden’s





Christmas in South Africa already hits pretty different, what with our sunny climate and outdoors 
lifestyle, but Christmas in 2021 (after it was all but cancelled globally last year), well, let’s just say, 
we’re going to be celebrating. 

It’s been a hard long two years, and it’s safe to say that everyone is ready to see their friends and 
family and relax for a bit, spreading love and festive happiness. 

To assist with this, and because, let’s face it, we’re all a little out of practice, we called on the help 
and expertise of some of our local favourites for some tips, tricks, food ideas and recipes.

Home Grown
A Healthy Home Grown Christmas 

Home Grown Fresh Whole Foods is our local bespoke Organic 
Grocery Store located at The Market, Lifestyle Centre Balli-
to. They stock a large variety of quality hand selected pantry 
basics and seasonal organic groceries that are locally grown 
and produced in small batches by passionate artisans & 
farmers. They also offer a lovely range of free-from, vegan and 
keto options keeping within their ethos of only offering clean 
whole foods with no preservatives, colourants, artificial flavour-
ings, chemicals or pesticides. Just beautiful fresh food that’s 
nutrient dense, perfectly in season and truly good for you! 

Dawn from Home Grown gathered up a few of their favorite 
Christmas must-haves, from gorgeous single hard cheeses 
that’ll delight your taste buds to delicious krauts that’ll keep 
your gut happy and healthy throughout the season. Here’s 
what she had to say about her spread:
 
“No Christmas table is complete without a beautiful cheese 
board and Dalewood Fromage’s award winning Lanquedoc 
& Wineland Brie’s will simply wow your guests. These silky 
smooth artisanal cheeses are luxurious, handcrafted and 
gorgeous!  We’ve added a little beetroot hummus for the dip-
py side of things (think earthy, perfectly spiced and naturally 
sweet - even the kids will love it), paprika spiced tofu for some-
thing vegan or vegetarian, and of course our two favourite 
locally made and crazy delicious hot sauces: Hot Mazavaroo 
and Tony’s Chilli.

It’s just not Christmas in SA without rooibos tea and Sunbird 
Organics range of Superior Rooibos makes the best iced-tea 
for a hot summers day, as well as a beautiful gift. We’ve also

added a little tub of dairy-free ice cream from the talented sine of Yococo to end off the meal. 
Last but not least - as we’re totally in love with fermentation, a firm favourite this season is Water 
Kefir. Its natural fizziness and refreshing flavour makes it a great alternative to sugary cordials or 
fizzy drinks. Another great fermented favourite is Purple Kraut. Serve as a side dish or in a salad, it’s 
a fun way to add a little healthy goodness to your Christmas table this year. 
 
We’ve also chosen some of our favourite locally handcrafted eco-products that make great gifts 
or stocking fillers (and conversation starters too). Choose from Living Eco’s range of beautiful 
100% cotton tote bags, reusable beeswax wraps or waste free cotton produce bags. MishMash 
makes gorgeous upcycled bowl covers that save our planet endless metres of nasty single use 
cling wrap and there’s a variety of beautiful patterns & sizes to choose from. And for a little pam-
pering, there’s a range of natural vegan soaps and stylish bamboo soap dishes too.”

Find them at the Ballito Lifestyle Centre or contact 073 965 7306. www.home-grown.biz.

Next we chatted with Justin from Delagoa 
Bay, home of the coolest piri-piri in the world. 

If you’ve walked through Ballito’s Lifestyle Centre recently, you 
would have noticed a new addition to the diverse family of 
shops available. Nestled in the centre of The Market, you’ll 
find Delagoa Bay and their range of premium boned and 
deboned flattie chickens. A staple for the braai loving North 
Coast, and a must have for any Christmas spread in SA. 

Their ‘Build a Bird’ concept is a totally unique approach to 
the traditional Mozambican flattie chicken. Delagoa Bay’s 
flatties are pre-marinated for a minimum of three days and 
are ready for the fire or oven immediately. Where the excite-
ment starts is their passionate approach to flavour. Every 
chicken comes with a 125ml ButterPod that is spooned over 
your chicken after cooking. What’s a ButterPod you ask? Well, 
a generous serving of heaven! Real butter is used to create 
four decadent flavours that literally melt over your meal. 
 
For the heat lovers, there is a Chilli Coriander and their award 
winning Original Piri Butter. For the slightly less adventurous, 
they have a beautiful Lemon Herb and their new Rosemary 
Thyme adds a touch of purple to their display stand. Extra 
ButterPods can also be purchased to satisfy the whole fami-
ly’s taste bud preferences.

Visit them at The Market, Ballito Lifestyle Centre or
contact 061 800 7450. www.delagoabay.co.za.

CHRISTMAS FEATURE
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Bluff Meat Supply 
didn’t just come
to the party; they
catered for it,
contributing some 
amazing recipes,
for your Christmas 
lineup.

Leg of Lamb Roast

Ingredients
2 kg leg of lamb
1 bulb of garlic
½ a bunch of fresh rosemary
1.5 kg potatoes
1 lemon

Mint Sauce Ingredients
olive oil
1 bunch of fresh mint
1 teaspoon sugar
3 tablespoons wine vinegar

Method
1. Remove the lamb from the fridge 1 hour  
    before you want to cook it, to let it come up  
    to room temperature.
2. Preheat the oven to 200ºC and place a  
    roasting dish for the potatoes on the
    bottom.
3. Break the garlic bulb up into cloves, then  
    peel 3, leaving the rest whole. Pick and  
    roughly chop half the rosemary leaves. Peel  
    and halve the potatoes.
4. Crush the peeled garlic into a bowl, add  
    the chopped rosemary, finely grate in the  
    lemon zest and drizzle in a good lug of oil,  

    then mix together.
5. Season the lamb with sea salt and black  
    pepper, then drizzle with the marinade and  
    rub all over the meat. Place on the hot bars  
    of the oven above the tray.
6. Parboil the potatoes in a pan of boiling  
    salted water for 10 minutes, then drain and  
    allow to steam dry. Gently toss the potatoes  
    in the colander to scuff up the edges, then  
    tip back into the pan.
7. Add the remaining rosemary and whole  
    garlic cloves to the potatoes, season with  
    salt and pepper, then drizzle over a good  
    lug of oil. Tip the potatoes into the hot tray  
    and place back under the lamb to catch  
    all the lovely juices.
8. Cook the lamb for 1 hour 15 minutes if you  
    want it pink, or 1 hour 30 minutes if you like  
    it more well done.
9. Meanwhile, make the mint sauce. Pick and  
    finely chop the mint leaves, then place 
    in a small bowl. Mix in the sugar, a good  
    pinch of salt, 1 tablespoon of hot water  
    and the vinegar.
10.When the lamb is cooked to your liking,  
    remove from the oven and leave to rest  
    for 15 minutes or so. Carve and serve with  
    the roast potatoes, mint sauce and some  
    seasonal greens.

Yoli’s can best be described as an Old
Fashioned Traditional Styled Bakery, located 
within The Market at Lifestyle Centre Ballito. 

They produce indulgent breads, bakes and pastries from 
scratch, using artisanal European methods, and remaining 
free from premixes and preservatives. With a view into their 
production area, Market customers can watch the bakers 
handcraft their range. With a gorgeous display in a beautiful 
French inspired setting, friendly staff and delectable breads 
and pastries, Yoli’s is a feast for the senses. 
 
Coming into the festive season Yoli’s kicks into 6th gear with a 
huge range of festive bakes, indulgent pastries and over the 
top breads for the wow factor on your table! From traditional 
to boozy Amaretto mince pies with a twist, gingerbread men, 
stain glass cookies, mince pie brownies and so much more 
there is no end to the choices.

Visit them at The Market, Ballito Lifestyle Centre or
contact 032 648 0031  /  info@yolis.co.za

YES CHEF’s extensive range of Caramelized 
Onions, Pestos and Sauces are produced 
in small batches, ensuring they are fresh 
and explosive in flavour. 

With 8 varieties of fresh pestos to choose from, including 
the moreish Mushroom, Leek & Feta or the divine Red 
Mediterranean, your festive cheeseboard will be a crowd 
pleaser. 

If you are looking for something different to complement 
your roasts, try the Balsamic Caramelised Onions or 
Red Wine Onion Marmalade. This festive season order a 
special YesChef gift box, made up of premium cheese, 
charcuterie, and their condiments. Perfect for stocking 
fillers or corporate gifting. 

Visit them at The Market, Ballito Lifestyle Centre or 
contact 076 790 4433 to pre-order.

CHRISTMAS FEATURE
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SOCIAL SCENE

Honey Roast Gammon

Ingredients
1.8 kg (4 lb) gammon joint
1 onion
20 cloves
2 bay leaves
10 peppercorns

For the glaze
40 g (1 3/4 oz) soft brown sugar
grated rind and juice of 1 large orange
2 tbsp runny honey
2 tbsp wholegrain mustard

Method
1. Soak the gammon joint in a bowl of cold  
    water for at least 3 hours.
2. Drain and then place the gammon in a  
    large saucepan.

3. Stud the onion with the 4 cloves 
    and add to the pan with the bay leaves    
    and peppercorns.
4. Cover with water, bring to the boil, cover  
    and simmer for 1 hour.
5. Preheat the oven to 200°C
6. Drain the gammon, remove the skin and  
    most of the fat.
7. Score the remaining fat into diamonds,  
    stud with the remaining cloves and place 
    in a roasting tin.
8.  Mix together the ingredients for the glaze,  
    and spoon over the gammon.
9. Bake for 45 minutes, basting 3 - 4 times  
    during the cooking time.
10.Serve hot or cold.

Enjoy!

CHRISTMAS FEATURE

Recipes supplied by Bluff Meat Supply. 
Contact 031 350 4440 or visit www.bluffmeatsupply.co.za to find a store near you.

As 2021 winds down and we head into 2022, we can all safely acknowledge it has been another 
weird, confounding, tricky to navigate year. However, while so many things were cancelled and 
stadiums remained empty, here on Brettenwood we managed to get the hang of the years ‘new 
normal,’ hosting a variety of light, entertaining, family orientated, socially appropriate events. 
Here’s a few snapshots, to set the scene of the last few months. 

Fan Park - 24 July, 31 July and 7 August 2021
One of the best parts of watching the Springboks, is getting to experience them do their thing in 
the company of others, so that we can all cheer and celebrate together. So, good thing then, we 
were able to host our own ‘Fan Park’ event with the big game on the big screen. There was live 
music, entertainment, food, friends, family, fans and victory. What a success. 

Halloween - 30 October 2021
Halloween on the Estate is always one of the biggest highlights of our annual events calendar, as 
kids and adults alike get dressed up and into the spirit of things. With treating routes, best dressed 
prizes and loads of sweets, the delighted cackles of little witches, wizards, superheroes and mon-
sters can be heard from all corners of the estate. 

Hope For Harry Man - 5 November 2021
On Friday 05 November we hosted a Blood and Bone Marrow Drive on the estate to assist 4 year 
old Harry O’Mullane who suffers from Acute Lymphoblastic Leukaemia, while also helping the 
blood bank in general who has been suffering from low stocks. As per usual, our amazing North 
Coast community did not disappoint and came out in force, donating enough blood to help 
180 people, with 35 individuals signing up as bone marrow donors as well.  Thanks for doing it for 
hope. For healing. For Harry. 
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The Pottery is a unique and creative space 
situated in the Ballito Lifestyle Centre, on 
the sunny Dolphin Coast. Here they cele-
brate creatives, innovators and coffee-lovers, 
with a casual, alfresco-style café and pottery 
store, which offers a truly unique shopping 
experience. 

Browse the funky and colourful retail space, 
while sipping on a locally roasted coffee or 
a freshly pressed juice. Select and paint your 
own ceramics, and watch potters glaze and 
fire the pottery in their kilns.
 
Inspired by the vibrant, warm spirit of Africa; 
Wonki Ware is a trendsetting world leader in 
handmade pottery. This proudly South African 
business was founded by creator and entre-
preneur Di Marshall, in the Garden Route town 
of George, over twenty years ago. It is now 
internationally recognised and endorsed by 
celebrity chefs such as Nigella Lawson and 
Jamie Oliver and actress Cindi Crawford.

The Wonki Ware collection includes timeless 
and classic tableware, and colourful decora-
tive items. Their extensive catalogue includes 
dinnerware including elegant Etoshas, serving 
platters, jugs, mugs, bowls, tiny ramekins and 
salt dishes. To this day, every single item is 
made by hand. 
 
Now you can enjoy a creative adventure by 
designing your very own Wonki Ware plate. 

Artists of all ages and abilities enjoy choosing 
from our selection of fun ceramics items and 
getting crafty with paints and brushes. Plus 
you can enjoy their healthy menu items while 
you paint.

Here’s how it works, according to Di and 
Jocelyn Marshall. 

1.  Select an item from our shelves. We have  
     a range of handmade Wonki Ware bisque  
    pottery items and themed ceramics includ- 
    ing side plates, dinner plates, mugs, bowls,  
    platters and trinket dishes.
2.  Take a seat in our café and enjoy a double  
     thick smoothie.
3.  Our staff will deliver a box of vibrant paints  
     as well as brushes, stencils and pencils.  
     Dip your brush into some paint and let  
     your imagination run wild.
4.  Watch our artisans at work. The potters dip  
     and glaze the bisqueware at the store and  
     fire the pottery in our own kilns.
5.  We will contact you within five days to       
     collect your masterpiece. 
6.  Make sure you have signed or photo- 
     graphed your item. It might be worth
     money someday!

You can contact The Pottery on:
info@thepottery.co.za
or visit: www.thepottery.co.za
Address: Ballito Lifestyle Centre, cnr 
398/445, Main road, Dolphin Coast

CRAFTS & ACTIVITIES




