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THE FEELING OF SECURITY           

The Marina Security camera project is about to enter its next 
phase – implementation. The project was initiated by the 
Guardians, and sponsored by your MdG Association.

A great deal has happened since we started on this journey. 
The most important has been the political violence visited on 
the Marina and other adjacent areas in recent months. This 
required a whole new strategy and a different view of which 
cameras should be used and how they would fit into the new 
situation.

Additionally, it required a very tight and lightning fast 
relationship between remote monitoring and security assets 
within and around the community. During this difficult period, 
our responses to violence became very wired into the 
operations of our main service providers ( Combat Force, 
Deep Blue and National), and we have become a closely 
knit team with clear understanding of our joint and several 
responsibilities.

Deep Blue is the only one of these main service providers 
who have significant remote monitoring assets and abilities. 
Those abilities and skills have developed well in the last year, 
and when combined with their knowledge of our territory 
and people, we decided to award both the installation and 
monitoring contracts to them.

We plan to install 22 cameras of varying capability across the 
8 entrances to the Marina. This will ensure that all movement 
into and out of the Marina will be monitored and recorded. 
Alerts will be distributed to the service providers and guarding 
groups on the ground. As we have 3 or more armed response 
vehicles (ARVs) permanently in the Marina 24x7, we can 
expect response times within minutes.

The cameras will be paid for by the MDGA, as approved at 
the February 2018 OGM, whereas monitoring will be funded 
from the MDGA annual subscriptions.

The first installation will be used to refine our procedures, 
escalations, communication channels and so on, after 
which the roll-out will proceed across the Marina. We plan to 
complete the first installation in 4th quarter of 2018, and begin 
the roll-out to the rest of the Marina in early 2019.

Lorraine is, by 
profession, a social 
worker. She has 
accepted the “social” 
portfolio, which will, 
under her watch, 
evolve to include all 
community matters, 
including events.

She has lived in the 
Marina for 4 years and 
her positive energy 
and fresh ideas will 
bring a new meaning 
to the portfolio “social”.

A practicing architect 
since 1981, his 
experiences range 
from commercial to 
university estates.  His 
involvement in many 
housing estates and 
his desire to be an 
active member of the 
community should 
benefit all.  He is an 
avid reader, a couch 
sports enthusiast and 
loves travelling.  

Started on the  
3 September 2018 
as the manager of 
the Greater Zandvlei 
Estuary Nature 
Reserve

New members on ExCom

From the Chair  
Greetings!

After a much needed rain-filled winter, the 
gardens are green and the flowers are blooming, 
while bird and fish life are in abundance. We are 
truly grateful that we are able to live in such a 
gorgeous part of the world!

I would like to start off by saying a heartfelt 
thank you to all our volunteers – without you 
our little piece of paradise would not be quite as 
appealing to the eye. Thanks also goes out to 
all our members that help with standards, public 
open spaces, waterways and the Marina News.

Without detracting from the above, a very 
special thank you goes out to Toni Joubert for 
her continuous work in the gardens, as well 
as to Cherry Giljam who is now assisting, with 
Toni, behind the scenes. Additionally, to Boudje 
Giljam, Robin Carlisle and JC de Gouveia-Meyer 
who have put so much effort into the security 
proposal: thanks to their diligence we are excited 
to inform you that the installation of the CCTV 
cameras is soon to commence, thereby making 
our Marina that much safer for us all. 

Excom is still looking for active members to 
fill both the security as well as the parks and 
maintenance portfolios so please contact me 
should you wish to volunteer.  The positions are 
not as taxing as previous – we are now very 
fortunate to now have a group of dedicated 
members working behind the scenes to assist by 
sharing the workload.

With spring upon us, now is the perfect time for 
new beginnings, working together in peaceful 
and harmonious co-existence.

Cheryl

FROM THE WATERWAYS 

There has been a very gratifying inflow of fresh water into 
Zandvlei, thanks to all the welcome rains. This has led to 
a number of beneficial results:

• Most of the algae has disappeared

• The Musk Grass, which created problems for the 
weed harvester, is declining.

• The heavy greenish dis-colouration of the water is 
gradually clearing.

There must be lots of fish in the vlei and canals, with 
regular fishing parties of cormorants and the attendant 
gulls and egrets. These usually involve Reed and 
Cape Cormorants. However, a party of White-Fronted 
Cormorants was seen attempting the same cooperative 
fishing. They have lots to learn as they were far less able 
to work in unison. The three attendant Pelicans seemed 
unimpressed.

Angus Hemp

FROM OUR ARCHCOM

Members are reminded that all plans, including 
the installation of decks, must be forwarded to 
the Association for approval before any work 
takes place.

The Archcom deposit fees were amended last year to 
the following:

R250 – professional fees payable to the resident 
architect for reviewing the submitted plans; R250 is 
charged for each submission;

R500 - refundable deposit on receipt of the plans as 
signed off by Council

R200 - inspection fees; these fees are currently under 
review

Please maintain your timber 
fencing and decks regularly 

Park Island clean-up

LORRAINE  
MOKO

PIETER  
LAUBSCHER 

KYRAN  
WRIGHT
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Would you like to get a message on your 
smartphone every time your alarm system 
activates and use your smartphone as your 

alarm system keypad with all the functions? 

Anywhere in the world?
 We install this free of charge when you sign up as a new 
client. And what’s more, we only charge R 320 per month 
for this with full alarm monitoring and armed response! 

Combat Force – Clearly the Best Choice!

CALL: 021 706 7775
T’s and C’s apply

Born to Fish
A new book has been published and the author lives 
amongst us in the Marina.   

Professionally, Patrick Garratt is a marine biologist.  But 
he is far more than that.  Having conducted research on 
the “deep sea” fish and fishery of KZN for twelve years 
and completed a  PhD degree, he left research to become 
the Curator of Durban’s SeaWorld Aquarium.  Three years 
later he was offered the post of Curator of the then new 
Two Oceans Aquarium and joined the team that put it 
together.  In his words “it was only a matter of time before 
the V&A Waterfront in Cape Town was given the go-
ahead to build an aquarium and I wanted to be ready for 
it.”    During his 13 tenure as CEO of  the CT Aquarium it 
became one of the top tourist destinations in South Africa 
and achieved a good balance between the business and 
its education and conservation efforts.  

Patrick’s book, which he wrote since retiring 3 years 
ago, has the title “Born to Fish, Stories of Young Anglers”, 
with the sub-title “Rock, Beach and Estuary.”  According 
to Patrick, this will be the first of a trilogy.  The following 
books will cover “deep sea fishing” and “fresh water 
fishing.”   He is also the author of 2 other books.

“Born to Fish” is the story of four youngsters - three 
boys and one girl. It spans their school years, from early 
primary school to a post-matric gap year.  They grow up 
in a small town on the lower south coast of KwaZulu-
Natal, where they learn how to fish for various species 
through changing seasons.  As with all things in life, they 
learn through trial and error and from various ‘elders’ who 
they meet along the way.  The elders play an important 
part in moulding them into conscientious anglers who 
are in tune with the environment and mindful of the 
predicaments facing the oceans and their inhabitants.    
The book is unique in the manner in which it blends 
fiction with fact. Using this style of writing, youngsters and 
older anglers can get the best of both worlds.  They can 
enjoy reading a novel while learning how to fish and how 
to care for the oceans.

Amongst the reviewers of the book are two “Springbok” 
anglers.  Barry Wareham, who has represented SA 
in shore angling for many years, states: “This book 
will evoke many fond memories for those who have 
spent time in the marine environment.  It highlights the 
important principles of respect and compassion, and 
the importance of keen observation.  A must read for all 
anglers.”

Rob Kyle, currently representing SA in shore angling, 
writes: “A highly recommended read.  Growing up as a 
mad-keen angler I related well to the book.  It’s an easy-
to-read combination of sound scientific facts and angling 
advice cleverly incorporated into stories.”

And, Patrick is not the only Marina resident to be 
involved in the book.  David Rogers (a professional 

photographer) and all the members of his family also 
played an important role.  Between them they produced 
the only sketch in the book, reviewed the book and wrote 
a “shout”, and produced the cover pictures – which are 
beautiful.  Jeni, David’s partner. will also be helping with 
the marketing of the book.  The support that the Rogers 
family has given Patrick is a true reflection of ‘community’ 
within the Marina!

Patrick Garratt PhD.  Marine Biologist, retired CEO 
of the Two Oceans Aquarium, and life-long fishing 
enthusiast.

AFRI KLEEN SERVICES
CLEANING SPECIAL
Time to spruce up and to help you we are 
offering locals the carpet cleaning for the flat 
rate of only R250 per average size room.  
Call me now to book this offer. 

We are water-wise and use minimal water and/or well point water 
can also be arranged.

WAYNE MULLER  071 028 2091 / 021 712 2091

THE TV GUY
for

• PVR upgrades & extra view installations
• Satelite & Aerial Installations

• Tracing of Various Faults

• & Related Services

CALL MICHAEL ON 084-3139581 
or 021-7090871 (Marina resident)

“sunday times report 1998 – most honest & reliable technician”

DEZI’S HEALTH  &  WELLNESS  
REHAB STUDIO

SPECIALIZES IN POST OPERATIVE REHABILITATION 
(KNEE, HIP, SHOULDER, ANKLE)
• ALL SPORTS INJURIES
• CHRONIC/MEDICAL CONDITIONS
• REHAB WITH PILATES/PHYSIO EQUIPMENT/ 

SPORTS MASSAGE 

NEW!!! 12 WEEK WEIGHT LOSS CHALLENGE  
FOR OBESITY SUFFERERS; OVERWEIGHT         

*SPECIAL NUTRITIONAL PLANS FOR CHILDREN 
& TEENAGERS

*STOCKIST OF VARIOUS VITAMINS & SUPPLEMENTS!!

HOME VISITS IN THE MARINA BY ARRANGEMENT !!

DESIREE OMATICUS - HEALTH SPECIALIST
BSc.,AAS (HEALTH)., NAHF UNIV.- OHIO-USA

Ph. 0631074460  |  Email. dezishealth@gmail.com
24 Uitsig Rd, Uitsig Peninsula, Marina Da Gama 

I have sold 17 properties 

this year on all 4 Islands.

From a 1 bedroom �at to a 4 bedroom 
house on the waterfront.

I have serious buyers that are willing 
to pay market related prices.

I am looking for serious sellers.
Contact me for a free market 
assessent of your property.

 
Steven De Villiers
082 419 7779
steven.devilliers@seeff.com 

Engel & Volkers was 
founded in 1977 and 
operational in 30 countries 
on 4 continents. We offer 
world class service, advice 
and expertise. We sell the 
most beautiful properties 
worldwide, one of the 
reasons why we are right 
here in Marina da Gama

Perimeter walls, main building and outbuilding walls must be clean in appearance  
- only white paint is allowed
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Birdlife Aplenty
The Zandvlei Coordinated Waterbird Count (CWAC) 
occurs in 4 times a year. Data is sent to the Fitzpatrick’s 
Animal Demography Unit, who have been coordinating 
these nation-wide bird counts since 1992. Bird counters 
cover different areas (the southern canals, northern 
canals, Wildwood and the banks down to the sea). 
Saturday 21 July was the midyear summer/winter count. 
The canals are looking very healthy in terms of birds 
and fish and there was an abundance of cormorants 
and darters, followed by seagulls. My sister-in-law, Marje 
Hemp, and I counted the southern canals on a pedalo, 
and Angus counted the northern canals and the inlets 
around the nature reserve. The inlets are where the night 
herons are roosting and are out of bounds for canoes. He 
had the pleasure of seeing 13 night herons explode out 
of the trees. He also saw a purple heron and a malachite 
kingfisher and reached a total of 375 birds, including a 
fishing party of Reed and Cape Cormorants with hordes 
of gulls in attendance.

We found 773 birds in the southern canals, which had 
trees stuffed with reed cormorants (276) and darters (58). 
Our most enjoyable sightings were of pelicans (10, which 
may have included counting the same birds more than 
once as they flew overhead and were also found sitting 
on the bank, a line of 13 little egrets fishing from the 
bank, and a spurwing goose.

The duck count was down from this time last year, but 
considering the recently implemented policy of removing 
all ducks from the Marina in order to eliminate mallard 
hybrids, there were 145 ducks in the southern and 
northern canals combined.  Counters are supposed to 
differentiate yellow bills from mallard hybrids and mallard 
hybrids from pure mallards.  This is an impossible task, 
especially when the birds are sleeping on the bank, 
hiding their legs, or swimming at a distance and their leg 
colour cannot be made out (yellow bills have black/green 
legs and the mallard contingent have more orange legs).  
The mallard influence also leads to a curly upturned tail 
– not visible in sleeping ducks.  Angus and I have been 
doing CWAC counts in the Marina since the 1990ties 
and have had many arguments about what is and isn’t a 
pure yellowbill, one being optimistic (“look how yellow its 
bill is!), the other pessimistic”; (“if you are keeping bad 
company, chances are you are a hybrid”).  It turns out, 
sadly, that pessimism was the more realistic approach as 
genetic testing on the removed Marina ducks found not 
a single pure yellowbill.  This made counting easier this 
time, but there was still a touch of optimism:  Marje and 
I had 109 hybrids, no mallards and 2 yellowbills; Angus 
had 24 hybrids, 5 mallards and 4 yellowbills.

There were baby Egyptian geese, baby coots, nesting 
coots and nesting great crested grebe (only one pair of 
grebe).  The grebe build low level nests and the coots 
muscle them out and build the nests up higher.  Over 

the years we have noticed that grebe that nest in August 
have a higher success rate (producing babies in prison-
striped pyjamas that ride on their backs when small) 
than those who nest later.   We counted only 5 little grebe 
(dabchicks) between us, which is unusual for this time 
of year as the little grebe stay out in the vlei in summer, 
but there are usually 60-70 of them taking refuge in the 
Marina canals in winter.

If you would like to help with counting, contact Gavin 
Lawson at 021 7055224; email; glawson@xsnet.co.za  

Frances Hemp.

ELECTRIC -MAN
ELECTRICIANS

Est. 1980
Licensed & RegisteredCall IAN 

Cell: 082 441 3751
Email: electricman@iafrica.com

PERSONAL ATTENTION, ALWAYS

Sun-kissed Haven - Luxurious furnished self-catering Marina 
accommodation - North on water, pool  - holiday orshort-term, single/
couple. Contact susan@adimpact.co.za

Professional counselling, life & business coaching to help you with 
everything you struggle with - relationships, life-threatening illnesses, 
ageing, children going through difficult stages and so on. Contact me.  
I can help you. Email susan@adimpact.co.za

Belly Dancing Dancing classes offered in the Marina. For more 
information contact Lee on 0731029821 or lsgypsylee@gmail.com

You are about to know a secret about Cape Town, but 
it comes with a warning….it requires getting up before 
dawn!

“Is it a party? Is it a dance? Is it a silent disco? Is it a 
yoga session?” states the invitation to a Secret Sunrise 
session. “No. It’s all of these things and all before dawn! 
So get out of your comfort zone and into your spandex 
tights, because Secret Sunrise will be a morning of 
smiles, dance moves and connectedness like never 
before!” How could I resist an invite like that?

I drove in pre-dawn darkness to a clearing in Tokai forest 
to find smiling, bouncy people dressed very brightly, aged 
6 to 60. I had a sneak peek at one of the Secret Sunrise 
YouTube videos and noticed that the more wacky the 
clothes the more fun everyone seemed to have, so my 
tie-dye leggings and luminous jumper gave me a fighting 
chance of fitting in.

The melodious voice of Matt the Facilitator came clearly 
through the sparkly headphones we were each wearing 
and reminded us that we were here to let out our inner 
child, to connect with ourselves, each other and the 
beautiful earth. Walking the talk, Matt’s pink onesie set 
the scene. 

Half an hour of yoga got my Qi flowing and then it was 
time to dance in the darkness. Wearing headphones 
somehow gave everyone the feeling that gorgeous Matt 
was only speaking to them. I knew that was self-delusion, 
but we had all abandoned self-consciousness and were 
smiling with the simple joy of moving, dancing and 
singing loudly. No-one could hear and no-one cared. 

“Why drudge through life doing 9 to 5” said Matt, “when 
you can dance through life from 5 to 9.” This brilliant 
concept was cooked up by No Danger Diaries (www.
nodangerdiaries.com/joy/) of which Secret Sunrise is 
just one social enterprise project.  They decided to affect 
change through fun by creating inspiring ways of giving 
back.  The backbone of action is the “Living list of Tasks”, 
where people come together in a sense of unity and 
freedom through such simple actions as taking some 
homeless people for a sit-down dinner. Watching the 
video of this on the No Danger Diaries website made me 
cry.  I may be a bit soppy, but I defy you not to feel moved.

The mission of Secret Sunrise is to provide the space 
for people to connect and engage in self-expression, to 

share compassion, kindness and joy. 
Does it fulfil its destiny? Yes, there’s 
no doubt about that. And there’s also 
no doubt that by 8.30am you will feel 
energised with a big smile on your face 
for the rest of the day. 

Secret Sunrise exists in Cape Town, 
Johannesburg, Durban, Stellenbosch 
and London. In summer the sessions 
happen twice a month and during 
winter once a month. Their Facebook 
page will tell you when the next 
Secret Sunrise is and I urge you to 
get out of your comfort zone and give 
it a try: https://www.facebook.com/
secretsunrisecapetown/ 

Carrie Hampton, Travel Writer

WHAT’S ON IN THE AREA

Secret sunrise surprise
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Chris Fallows and his dogs

on the edge
Living

Bring nature 
into your garden 
and waterways...

How to start  
saving our planet... 
I accompanied my grandson on a school 
outing to  Cape Town Aquarium about 
10 days ago . They were given a puppet 
show featuring litter and sea animals and 
ever since then Ross has been talking 
about how lucky the Seal (puppet) was to 
have the plastic removed in time and how 
we need to tell people not to litter. The sick 
turtle with the plastic in his tummy was 
also disturbing to him.   Yesterday there 
was a lot of litter brought down by the 
rivers into the Marina da Gama waters, 
and Ross asked Grandpa to take him 
out in the rowing boat to retrieve it. The 
attached photos show what they achieved 
in a short period of time just in the area 
outside our house.

Jill Rumbelow

Please keep your verges, gardens, driveways and yards neat and clean
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WHISTLING JACK’S

All kinds of home maintenance, renovation and repair..

HANDYM AN SERV ICES

T I M  R O L S T O N 
aka: Whistling Jack

0836260467
EMAIL: rolston@iafrica.com

384 Main Rd, 
Wynberg

Tel: 021 761 4010/1
Ask for ext 7

Unit 3, Futura 15
Cnr Bark & Celie Rd, Retreat

Tel: 021 701 7330/7930
Ask for ext 4

www.drivealign.co.za

ELECTRONIC DIAGNOSTIC 
TESTING & TUNING DONE

Done on all makes of vehicles
Electronic fault finding & checking electronic systems

CV Joints  .  Driveshafts  .  Propshafts
Computerised 4 wheel alignment   .  Shock absorbers

Brake & clutch overhauls  .  Insurance quotes & repairs
Pre-roadworthy assessment & repairs

Servicing on all makes of vehicles
SUSPENSION SPECIALISTS

Followers of the local music scene in South Africa will 
have heard of the band, Goodluck but now there modern 
sounds are reverberating around the world. 

Goodluck is an electronic band from Cape Town 
comprising of Ben Peters ( founder and producer ), Juliet 
Harding ( vocals and lyricist ) and Matthew O’Connell 
( saxophone ). Their truly African electronic music has 
really captured the imagination of music connoisseurs 
nationally and internationally. And it’s music that appeals 
to all ages.

Their recent hit, “Saved by the Summer” reached the top 
ten on eighteen radio stations around South Africa, and 
their latest song, “Be Yourself” promises to do the same. 
“Especially in Holland where they loved the song” Juliet 
said.

In 2014, the group shared the stage in Durban with none 
other than The Pet Shop Boys - being the only support 
act to this illustrious duo. And the following year in 
Johannesburg they opened the Pharrell Williams show.

More recently ( in July and August this year ) they have 
travelled to the Netherlands, United Kingdom and 
Germany to perform in front of packed audiences. Their 
latest trip to Stromberg near Frankfurt was courtesy of a 
telephone call that “just happened” as Ben pointed out. 
“Absolutely no idea how they got our number.“  

In late August the group were invited to play at Afriski 
in Lesotho and are at the time of writing on their way to 
Namibia.

Ben and Juliet are both resident in the Marina and are 
loving every minute of living here- although as you can 
realise from the above, their time here is limited. Some 
six years ago they offered to take over the lease of their 
current household from a colleague for the remaining 
period of six months....and they’re still here! 

In Ben’s earlier years – late teens and early twenty’s 
– as a keen surfer, he often travelled down the M5 to 
Muizenberg and always wondered about this “white 
house estate” even to the extent that he always wondered 
whether he was even allowed to enter!

They both love the Marina with its abundant birdlife even 
to the extent of tolerating the nocturnal sounds of the 
Egyptian Geese! “This is a hidden gem...a bubble...and 
we are indeed blessed to live in the Marina”, they both 
acknowledged.  

Goodluck in the Marina

HOLIDAY ACCOMMODATION:

Self catering garden cottage. 

3 bedrooms, 2 bathroom - sleeps 6 people  
(meals can be provided if required).  
Private patio and use of waterside area.

Christine 021 788 1709 or 076 898 1768

Ages: 1 to 5 years old 
Open: 7am till 5.30pm
School readiness programme
Qualified ECD Teacher
Mrs Wilson, 084 506 0274
Edukids123@gmail.com

MARINA 
STORAGE  

30 Eastlake Drive 
Marina Da Gama

Various size units are available for 
Storage from as little as R827.00 

Vat Inclusive

Please contact Melvyn on 
0823960370 for further details.

Pedal Boats: 
Sales, Repairs, Cleaning & servicing 

Sales & servicing of outboard motors and all 
Marina craft

Ph Tony 021 788 7178 or 083 538 9303

Servicing Marina boats since 1995
Marina Craft 

I have lived in the Marina for fourteen years and
specialise in kitchen make-overs, built-in cupboards,

desks and free-standing units.

For a free quotation contact

Peter Felmore at 021 788-9700; Cell: 082 521 4102

ANDEV PAINTERS
Where Passion meets Quality

PAINTING
WATERPROOFING
HIGH PRESSURE 

CLEANING

Andre Fourie 
Ph/Fax: 021 701 0812

Cel: 083 275 5420
andevcoatings@gmail.com

ARC ELECTRICAL
Graham Laurie

Licensed electrician

Electrical  -  Pool and Borehole pumps
Hot Water Cylindars - Electrical Compliance Certificates

P.O. Box 23
Constantia, 7848
Marina Da Gama resident

Cell: 083 358 9086
glaurie@lantic.net
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Hydroline Plumbing
Matthew Melidonis
072 464 5565

021 701 8864

Fast, Professional Service
- 24hr emergencies
- Bathroom renovations
- Geysers & installations
- Drip fixed & leaks found
- Blocked drains

- Qualified & efficient

At a price that will leave you smiling!

Lande’s 
Hardware

Stockists of timber, paint, plumbing, 
gardening, electrical, sand, stone, 

cement,bricks, blocks, doors, doorframes 
and many more.

Come visit us and receive personal 
attention with our friendly staff.

Telephone number: 021-7884025

Trading hours:  
Mon - Friday 8:00am - 5:00pm 

Friday close for lunch 12:30 - 1:30 
 Saurday 8:00 - 2:00 

 Sunday 9:00 - 1:00pm 
CLOSE 3RD SUNDAY EACH MONTH

Slow, calming
and energising.

60+ classes
Lynne Abrahamson

082 626 1908
lynneabrahamson@gmail.com

Marina goes  
Portuguese...
Fernanda Nunes settled in the Marina more than 20 
years ago with her husband, Eduardo, your architect 
on Archcom.   Both of them hail from Angola, although 
Fernanda was born in Viseu - North Portugal.

Fernanda is an example of yester-year’s perfect 
housewife, she loves cooking, gardening and looking after 
her home (including husband and family).

It was love at first sight when she met Eduardo in 
Somerset West, both as young students – she was 
studying in Somerset West and he, a student at UCT.   
Was it love?  Or was it that they were both missing the 
warmth of their Angolan homes and the wonderful home 
food?

Fernanda is sharing her Angolan Chicken Muamba  
– a much-loved and Angolan’s favorite dish.   

Enjoy 

Angolan Chicken muamba:
1 x whole cut in pieces;   

1 x large chopped onion;  

3 x garlic cloves;   

1/2 to 3/4 cup of real Palm Oil (see note 1.);   

2 x large tomatoes peeled and chopped;   

±6 x fresh Lady Fingers (Okra) chopped 1,5 cm  
long pieces;   

2 x aubergines chopped in cubes (peeled if 
preferred);   

1 x queen squash peeled and chopped in cubes; 

half a cup of chicken stock;  

salt, pepper and chilies to taste.

Brown the onions and garlic with some of the palm oil;   
Throw in the chicken and let it brown a bit;  throw in the 
tomatoes and the rest of the palm oil and the  chicken 
stock;  Halfway through the cooking of the chicken, throw 
in the okra, the aubergines and the queen squash. 

Let the stew at a low heat until the veggies are cooked 
(towards the almost the point of being over cooked).  

In southern Angola it is served with Millie Pap, but in 
norther Angola with pap made from Cassava (also known 
as Manioc) flower.  

NOTE 1: Palm Oil  and Cassava Flour may be obtained 
from some of the indigenous African shops along  Albert 
Road in Woodstock or Long Street in Cape Town

InfoBase CC
Financial Accounting, Bookkeeping 

and related business

TEL: 021-7090871, MOBILE: 084-6680215
E-MAIL: infobase.cc@mweb.co.za

Work can be done at your premises or we can collect.

Seventeen years is indeed a long time....even more so 
when you’re attempting to win your second Berg River 
Canoe Marathon title. One can only imagine all the hours 
of training required to keep in trim over all these years 
with this vision in mind.

Graeme Solomon, a current resident of Marina da Gama, 
won the 2001 Berg River Canoe Marathon and up till July 
this year, finished in second place on eight occasions, 
with twelve podium finishes.

But at the age of 45, Graeme eventually realised his 
dream and together with Adrian Boros won the 2018 
canoe marathon, and with it, became the first “team’ 
to win the title, with individuals having won since the 

marathon’s inception. Added to this, Graeme also now 
holds the record as the oldest to win the Berg River 
Canoe Marathon.

The 4-day race got under way on the 11th July 2018, and 
by the start of the final leg, Graeme and Adrian had an 
11 minute lead over the rest of the field and comfortably 
paddled the final stretch to confirm their status as pre-
race favourites.

“Adrian supplied the top end speed and I provided the 
experience”, Graeme  said after the race. 

Graeme is a long-standing member of the Zandvlei-
based Peninsula Canoe Club, and over the years 
has also won the prestigious Breede and Fish River 
marathons. He has also represented South Africa in both 
the sprint and marathon formats.

Graeme is the Founder and Managing Director of 
Bamboo Warehouse, a company specialising in bamboo 
flooring, decking and kitchen counters - to name a few of 
their products.

News just in from Portugal ( early September )....Graeme 
has won gold at the World Masters Canoe Marathon for his 
age-group.

BERG RIVER VICTORY AFTER A 17 YEAR WAIT

Disclaimer: 
Neither the editor, designer, publisher or any member 
of the Marina da Gama Executive Committee take any 
responsibility for the content in the Marina da Gama 
Newsletter. It is an implied and agreed to condition that all 
who contribute do so in good faith with honest intent and 
with respect to accuracy of content. Content and opinions 
and such like published in the local newsletter, are the 
responsibility of and for the accountability of the author 
whose submissions are published.
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From JC’s kitchen 
I come from a sizeable Portuguese familia.  I really 
wouldn’t want it any other way!   The centre of most 
of our get togethers, regardless of the celebration, is 
gorgeous traditional food.  Generally it starts off with a 
chat on the phone by two 
people and before long 
30 family members have 
RSVP’d saying they will 
be attending.  This is a 
basic Portuguese get 
together. 

My Maderian 
grandparents were 
all hardworking 
immigrants. They had 
lucrative fish shops so 
it would naturally be 
that we were brought 
up with many, many 
fish recipes.  Most 
of the recipes could 
be rustled up within an hour or two except for one, my 
favourite – the Portuguese National Dish – Bacalhau.  

How interesting it is that the Bacalhau, salted cod fish, 
is not even available in the sea surrounding Madeira or 
mainland Portugal but is an import from the deep cold 
oceans of Norway or Iceland.  The fish is then salted 
at sea and then transported to Portugal for drying. It 
is rumoured that there are 365 ways of preparing this 
delicacy and thousands of recipes but most households 
stick to the one passed down to each generation.

In the past it was our “avós, mães e tias” (grandmothers, 
mothers and aunts) but as the years pass on the 
traditions are passed down to us, the next generation.

72 hours before the event the family host will go out and 
purchase the bacalhau from their preferred dealer.  For 
ease - stockists of bacalhau are: 

• Maratos, 51 Salt River Road, Salt River, 

• Broadway Bakery, 109 Voortrekker Road, Maitland, 

• Rosmead Spar, 67 Rosmead Avenue, Kenilworth. 

Bacalhau a la Vicky                          – Maes recipe

(Variation of Bacalhau á Gomes de Sá) 
Serves 10 – 12

±1.5 kg Bacalhau

±1 kg Onions (4 – 5 biggish) 

At least 5 cloves Garlic (pealed)

Olive Oil, for frying onions

±1 kg Potatoes (4 – 5 biggish)

½ each green, red and yellow Peppers, diced and 
chopped (I use a mixture, because it’s pretty and 
Portuguese colours are green red and gold!)

2 big handfuls of Parsley, finely chopped

1 pouch 200g  black olives, pitted & cut into 
quarters

4 – 6 hard-boiled eggs 

Soak the fish overnight, changing the water twice or 
more – depending how salty).  The next day, place the 
fish in a pot. Cover with boiling water and let stand.

In the meantime, slice onions and peel cloves of garlic, 
as many as you like but at least 5 biggish cloves.   

In a pan fry onions in olive oil, add crushed garlic, and 
braise till soft.  Do this in batches and set aside. Keep 
the garlicky olive oil.

In another pot, boil in lightly salted water, about 1 kg 
potatoes in their jackets till just undercooked (± 12-
15mins). Drain water and peal. Set aside.

Drain the soaked bacalhau, skin and remove bones and 
flake.  (Many Porgies leave the skin – I just prefer not to 
have the dark skin). 

To assemble: In an oblong pyrex dish, cover the bottom 
with the braised garlicky onions. Cover this with the 
pealed, cooked potato, thinly sliced. Then layer the 
flaked bacalhau.  Sprinkle over a little of the chopped 
peppers, parsley and bits of black olives.

Do another layer of onions, potato, bacalhau and 
peppers. Finish with the remainder of the onions.  Pour 
a little of the garlicky olive oil over this so that the dish 
is not dry.  Lightly cover the prepared dish with tin foil so 
as not to burn and bake in oven at 180 C for 10 mins.  
Remove tin foil and bake for a further 10 mins.  

Take out of the oven and sprinkle the dish with more 
parsley.  Decorate with slices of boiled egg or quarters.  
Or, alternatively, mash hard boiled eggs with a fork.  
Sprinkle over the dish and then sprinkle more parsley.  
Enjoy.

PS.  If you have left over bacalhau, you can freeze for 
another time to make this dish again. 

.......................... Marina directory

Ambulance .......................................................... 

Combat Force ......................................... 

Combat Force Park Island bicycle patrol 

Deep Blue Security ...............................

False Bay Hospital .................................. 

Fire station: Lakeside .............................. 

Flying Squad ....................................................... 

Illegal activities at Zandvlei ..................... 

Law enforcement ......... 

Mountain Men Security ........................... 

National Security .....................................

Parks and recreation ...............................

Poison Information Centre ...................... 

Police: Muizenberg ................................. 

City of Cape Town:     

            Call Centre....................................................086 010 3089

            Emergencies ............107 (landline) or 021 480 7700 (cell)

            Fault reporting .............................................. 086 103 054

            Cape Town Emergency Line ...................... 021  596 1999

1 0177

021 706 7775

072 265 0043

021 790 7901 

021 782 1121

021 788 1843

1 0111

083 499 1717

021 596 1999 or 086 076 5423

086 107 0000

086 102 1911

021 701 1233

0861 555 777

021 787 9000

SPOTLIGHT ON OUR PHOTOGRAPHER

Elsa Hoffmann bought her property and moved to the 
Marina in 1982, her house was the first in the street, even 
before there were streetlights. 

Professionally, Elsa is a deceased estate administrator, 
fine art photographer, (both studio and nature 
photography), tour operator and scuba instructor, only 
some of the things she keeps herself occupied with. 
Traveling in South Africa, especially around Cape Town, 
is a favourite pastime. If she isn’t out photographing, 
she is busy preparing her 4x4 for the next trip, as many 
residents can attest to. It’s either a camera or a spanner 
in her hands. 

She has been enjoying the bird life for many decades, 
and in the last 13 years, started documenting the different 
species, managing at least 60 bird species from her own 
garden. Many of those have been photographed. 

To attract birds to her garden, she has been “planting” 
trees overhanging the water’s edge. Big branches which 
have been cut off other trees in her garden, now makes 
new perches for the birds. Different species prefers 
different types of perches. 

Rather than putting out sugar water, she puts fruit out like 
oranges and apples. 
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Chasmanthe floribunda

Robust perennial, 45-100cm with 
soft textured leaves, bears several 
to many orange flowers in 2 ranks 
in a branched spike, the tuble 
flaring gradually. The fruits are 
small and brown, containing small, 
hard reddish-brown seeds. They 
are found on coastal sandstone, 
prolific on Park Island and within 
private Marina gardens.
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Great White Pelican

Common localised resident found 
occasionally on Zandvlei and this 
winter actually cruising up and 
down our local waterways. They are 
huge white waterbirds with large 
bodies, short legs with webbed feet, 
long necks, long bills and a naked 
distensible pouch beneath the lower 
mandible. They walk awkwardly 
but soar effortlessly. Their diet is 
predominantly fish but they will eat  
small waterbirds and amphibians 
[Go to friends of Park Island FB 
to watch a video on their fishing 
tactics] The immature have a dusky 
head and neck and dark brown 
wings.

Cape dune Mole-rat

Largest burrowing rodent with 
a mass of up to 750g. They are 
neither moles or rats. The eyes 
and ear openings are tiny but 
visible, soft fur, a pig-like snout 
and obvious pair of incisor teeth, a 
short flattened tail, short legs and 
long digging claws on the forefeet. 
They are territorial and solitary, 
except when mating. They push 
up ‘mole-hills’ in runs their habitat 
being coastal dunes where they 
devour roots and bulbs. Their main 
preditor is the mole snake


