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Editor: Audie Neal, (cottage 138)
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Q. What’s the best day
for monkey business?
A. The first of Ape-ril!
Q. Do you know all
about April 1st?
A. Yes, I’m fooly aware
of it!
Q. Why is everyone so
tired on April 1?
A. Because they’ve just
finished a long,
31 day March

Proof-reader: Ros van Zyl

Editorial
Dear Villagers,
Yes indeed Easter is almost upon us and I wish you all a happy and blessed Easter.
During a recent conversation with one of our PCC residents the subject of carers
and long service was mentioned. It so happened that Sr. Jacky was also preparing
an assessment of staff personnel working in the Personal Care Centre .
Did you know there are 6 carers working in the PCC who between them have a
total of 109 years of service with the PCC and the Waterfall Gardens Retirement
Village. What an incredible achievement ! (see page 2 for more details)
Readers visiting our little library will have noticed a copper
plaque on the wall next to the library door. It is in honour
of Mrs Gertrude Dunlop a former resident. It was through
her and her great interest in books that our library had its
beginnings. Mrs Dunlop was one of our earliest residents
and spoke of the days when the village roads were still
dirt. After heavy rains cars would get stuck in a quagmire
of mud, left abandoned at various points in the village
with the occupants having to trudge home soaking wet!
Christina Morgan, our present librarian has carried on the good work first started by
Mrs Dunlop, the first librarian, for the benefit and enjoyment of all the villagers.
There are two days of the year on which,
everywhere on earth, day and night are of
equal length, the Equinoxes. The 21st March is one of those significant days, not just
because it happened to be the birthday of one our villagers, but because it is the
instant when the sun crosses the celestial equator moving northwards marking the
beginning of Autumn in the southern hemisphere and the start of Spring in the
northern hemisphere. For your peace of mind, once we get through
winter, the
return date for springtime south of the equator is around the 23rd September.
South Africa’s Public Holidays
th
Freedom Day is celebrated on 27 April. It celebrates freedom and commemorates
the first post-apartheid election held on that day in 1994. The elections were the
first non-racial national elections where everyone of voting age of over 18 from any
race group, including foreign citizens permanently resident in South Africa, were
allowed to vote. Previously, under the apartheid regime, non-whites in general had
only limited rights to vote while indigenous black South Africans had no voting rights
whatsoever.
Workers' Day has been celebrated as a national public holiday on 1st May each year
since 1994. It has its origins within the historical struggles of workers and their trade
unions internationally, for solidarity between working people in their struggles to
win fair employment standards and, more importantly, to establish a culture of
human and worker rights and to ensure that these are enshrined in international
law and the national law of those countries aligned to the International Labour
Organization. In pre-1994 South Africa, the demand for the annual observance of
the day as a public holiday became a rallying point for workers and their trade
unions and was one of a number of annually significant days to symbolize and
mobilize resistance to the Apartheid government and its racial policies.

Audie Neal
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BOOKING FOR MEALS
Shared room

Private rooms

Mornings:
09:00—12:00
Afternoons:
15:00—18:00

Mornings:
09:00—12:00
Afternoons:
15:00—20:00

PLEASE NOTE THE FOLLOWING

Whenever possible visitors to shared rooms are asked to use the PCC
sitting room or the Community Centre seating area for their visits.
This avoids intrusions on the privacy of all parties.
DOCTOR’S CONSULTATIONS
If you have booked a Thursday doctor’s appointment at the PCC,
please phone the PCC on the Thursday morning to confirm the expected arrival time of Dr Martin. All Emergency
appointments on a Thursday should be made directly with the doctors
rooms . Dr Martin will then bring your file with him.

BOOKINGS FOR SUNDAY MEALS
MUST BE MADE OR CANCELLED
BEFORE 11:00 ON THE THURSDAY
PRIOR TO THE SUNDAY.
The catering staff are unable to
accept last minute requests for
Sunday lunches.
“No-show” will be charged to
the diner’s account.

A BIG thank you to our long serving PCC Carers
Someone once said: “If you have a good carer, hang on to him or her, for love and money, because a good
carer can set you up for a good day and a lousy carer almost guarantees a lousy day. If you cannot find one
who ticks all the boxes, be satisfied with one who ticks the boxes that are of most importance to you”.
Our Carers ticks all the boxes. They are capable, respectful, trustworthy, sensitive, stout-hearted,
impeccable, dedicated, understanding and friendly super carers.
The following staff members in order of length of service are:
Celestine Zulu,
27 years (01-12-1991)
Doreen Seroke
24 years (01-03-1995)
Lynette Cele
19 years (01-10-1999)
Mary Jane Luthuli 15years (01-12-2003)
Mavis Shange
13 years (01-10-2005)
Princess Mazibuko 11 years (01-03-2008)
Thank you for your valued service and contributions to help Waterfall Gardens Retirement Village Personal
Care Centre grow to what it is known for today. All of you are stars.
Let us keep up the good work and team spirit with the support and solidarity of every member of all the staff
and our trustees. In Waterfall Gardens Retirement Village Personal Care Centre we will certainly be able to
keep our propellers turning and grow from strength to strength with your professional caring hands.
Congratulations to all of you for this wonderful achievement and we wish you many more happy and
prosperous years still to come.

Sr. Jacky van Schalkwyk

USE & EVENTS OF THE VILLAGE COMMUNITY CENTRE
Yvonne Wood has been requested by the trustees
to co-ordinate the use and bookings of the
Community Centre.
In order to avoid “double bookings” of the Community
Centre, it is essential that use of the Centre, at any time of
the day, be agreed with and booked timeously with Yvonne
Wood.
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Puns Galore
 Bakers trade bread recipes on a knead-to-know basis.
 Santa's helpers are subordinate clauses.
 Acupuncture is a jab well done.
 Reading while sunbathing makes you well red.
 When two egotists meet, it's an I for an I.
 A chicken crossing the road is poultry in motion.

Tel/Fax (031) 465 4086
Cell: 072 270 4310
E-mail: nursingsevices@telkomsa.net

WATER MATTERS

Contact :

Latest WGRV rainfall measurements:
Feb.19 : 151.6mm Mar. 19: 269.2mm

Steve Farrar

PROFESSIONAL HOME CARE FOR

Mooi/Mgeni River System. (68.96% full)
FSC =full storage capacity.(Million m³)
27-03-19
%

%

THE SICK, ELDERLY AND FRAIL.

Mgeni 290.1

40.98

-

 QUALIFIED CAREGIVERS THAT ARE

Mgeni 251.6

69.71

-

Midmar Dam

Mgeni 235.4

100.3

-

Nagle Dam
Spring Grove
Dam

Mgeni

24.6

74.0

-

 24 HOUR SERVICES AVAILABLE.
 EXCELLENT RATES.
 WE ARE PEOPLE WHO CARE ABOUT YOU.

Mooi

139.5

70.8

-

Mgeni System
Albert Falls
Dam
Inanda Dam

River

FSC

RELIABLE AND HONEST.
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Healthy Carrot & Apple Muffins
Preheat oven 180ºC






1 apple
3 carrots
1 cup flour
½ cup Nutty wheat flour
¾ cup sugar
3 tsp baking powder
pinch of salt
1 egg
100 ml oil
125 ml milk
Grate apple and carrots into a bowl and add
flours, sugar, baking powder and salt.
Mix egg, oil and milk together and add to dry
ingredients and fold in. Do not over mix.
Spoon into greased muffin tins (makes 12)
Bake for 15—20 minutes

AFTER DINNER CHATTER
An elephant came crashing through the jungle,
noticed a movement near one of his fore-feet.
He stopped and peered down. A tiny creature peeped
up at him.
The elephant said: “What are you?”
A tiny voice replied: “I’m a mouse.”
Elephant: “You’re very small.”
Mouse: “I know—but I haven’t been very well.”
A beautiful countess returned from the ball and rang
for her footman. When he came into her bedroom, she
said: “Edward, take off my shoes” and he did. Then she
said: “take off my coat” and he did. Next she asked him
to take off her dress and said : “And now, Edward, take
off all my remaining clothes.” When he had done this,
the countess said: “And now, Edward, if you are to
remain in my service, you are never to wear my clothes
again.”

VILLAGE
HAIRDRESSER
(Unisex Salon)

Colleen is available in the
Village Salon
on Mondays
Phone 082 646 4557
for hair appointments
some days, if urgent,
I can come to the village
for an early morning
08:00 appointment

Tel. 031 765 5567 : Cell 072 460 3481
www.juliecardona.co.za
3 Burnside Office Park
1 Buildersway
Hillcrest 3610

My Parents did a really
scary thing recently.
They bought a caravan.
This means they can
pull in up front of my
house anytime now and
just live there!
Paula Poundstone

A bloke bought a new fridge for his house.
To get rid of his old fridge, he put it in his front yard
and hung a sign on it saying:
‘You want it, you take it.'
For three days the fridge sat there without anyone
looking twice. He eventually decided that people
were too mistrustful of this deal. So he changed the
sign to read: 'Fridge for sale R100’
The next day someone stole it!
They walk among us!

Fully qualified chiropodist Kathleen,
with over 40 years’ experience, is available
in the Village hairdressing salon on the
first Monday of each month.
For appointments call

Kath: 082 487 6324 or Gail: 082 374 1191
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A Warm Welcome to
Tom & Judy Sheard
Cottage 120

1 Trish Howse

14 Tom Sheard

1 Judy Muzzell
3 Gordon Dyer

16 Joan Wijnberg
16 Christina Morgan
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18 Anna Gomes

Pam Westwood

Norman & Maureen Noble
Cottage 149
John & Almut Booth
Cottage 183

5 Margie Martin
8 Maureen Elysée
9 Sue Macdonald

18 Marj Mason
20 Heather Jones
20 Joan Manzie

10 Ivan Snell

27 Paula Draycon

12 Helena Symonds

29 Heather Edwards

13 Rodney Jarman

30 Lettie Fortune
30 Ronelle van Huysteen

Wishing you every
happiness in your new home and the
Waterfall Gardens Retirement Village
A crossword compiler named Moss,
Who found himself quite at a loss.
When asked, Why so blue?
Said, I haven’t a clue,
I’m 2 Down to put 1 Across.


Angels Heart




Used for soothing aches, pains, discomfort
of all sorts, snuggles on cold nights
Can be used as cold compress too if frozen
Lightly fragranced with:
Vanilla, Sandalwood, Jasmine,
Lavender, Wild Cotton or Lemon Grass

Washable slip covers for hygiene purposes.
Weight: +-800g, Size: +-50cmx15cm

Cost: R80

Contact Michelle:
072-265 0084 whatsapp
or
email: 1eternalbreath@gmail.com

For mending
small alterations,
cushion covers, etc

Contact Carol Cottage 32
Cell 084 252 2504
CARDS FOR ANY
OCCASION
Designed specially for you!







Weddings
Birthdays
Congratulations
Condolences
Missing you
Place cards

The member seated in the
Pavilion at the Test Match
declined to join in the
Mexican Wave.
Well, when you get to a
certain age, every time you
just get out of your chair,
it’s a bit of an adventure.

Contact Clare Cottage 18
Henry Blofeld
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CHILDHOOD IN BETHULIE The Farm (Part 2)
Gardens & fruit orchards
The climate was cold with frost in winter and hot dry summers, but we grew all kinds of vegetables.
There were big ﬁelds of potatoes, onions and pumpkins, as well as all the normal broad beans, green beans,
peas, carrots, beetroot and in winter we grew cabbage, cauliﬂower and spinach.
l hardly know where to begin to tell you about the fruit on the farm.
There were fruit orchards on the home farm, at Katfontein and at Middleplaat.
The ﬁrst peaches to ripen were at Middleplaat, soft white freestone peaches with a pink blush on the skin.
We would drive there with our father, sitting on the back of the truck with the baskets. There was a staff
house and a reservoir which supplied the water for the animals and the fruit. Even today I can vividly recall
the pleasure of picking a fully ripe peach off the tree, pulling the skin off in strips and biting into the soft
sweet ﬂesh. There were all kinds of peaches, from the early white ones to the later yellow Elberta peaches,
then various types of yellow cling peaches and last of all, beetroot peaches. Truly it was a peach with a dark
purple red skin and mottled white and red ﬂesh. These were bottled whole with the pip still inside, which
gave the fruit a lovely nutty ﬂavour. There were also apples, pears, plums, apricots, cherries, mulberries,
gooseberries, figs, watermelon, spanspek (a type of melon), strawberries and grapes, as well as quinces and
pomegranates. We had no citrus or sub-tropical fruit as the frost was too much for these in winter.
During the summer months there were often extra African women (the wives of the farm-workers) peeling
and stoning (removing the pips) the fruit. The fruit was then either bottled, made into jam, dried or made into
“smeer” which is minced fruit spread onto wooden trays and left in the sun to dry and then made into fruit
rolls. All through the year the pantry was stocked with bottles and bottles of preserved fruit and we children
took turns to choose our favourite for pudding. With the fruit we usually had cream and occasionally custard.
Mum was an expert at making jams and preserves. She made wonderful cherry preserves and grape jam.
The pips were removed with a bent hair pin. She also made a sticky peach preserve and green ﬁg preserve.
The fig preserve was boiled with young grape leaves which gave it a nice green colour. The apricot jam always
had the kernels from one particular apricot tree added to give it a slight almond type ﬂavour.
Every year the staff would go and pick prickly pears in the hills for us. These prickly pears grew wild. They
were green and white ﬂeshed prickly pears as opposed to the yellow ﬂeshed ones that are now more
common. The wild ones are much tastier especially after being chilled in the fridge. To pick and clean prickly
pears is quite a job because the whole fruit is covered with thorns, some very fine and difﬁcult to remove.
The staff used tongs to pick the fruit and then rubbed them on a hessian bag to remove the thorns.
One disastrous day my sister and I somehow sat on the bags used to clean the prickly pears and ended up
with our bottoms full of thorns!
Biltong and Boerewors
The big event of the winter was the biltong making. We children were sent to play far away in the stream bed
with our nannies while the ox and pig were slaughtered. We used to stand and watch later in fascination as
the skin and intestines were carefully removed from the carcass. The ox was then sawn in half and hung on
hooks in one of the stone rondavels which were always cold inside. Only the next day did the big work begin.
The meat was cut into roasts, steaks and various other cuts, but the bulk was made into biltong.
The small pieces of meat were minced (in a hand mincer) to make boerewors (spicy sausage) and the sinewy
scraps and some pig feet were set aside to make brawn. The biltong pieces were laid in an enamel bath and
sprinkled with spices. Getting the amount of salt and pepper just right was very important. Not enough salt
made bland biltong which was not very tasty and too much salt just made you too thirsty. Mom was an expert
at getting it just right.
Every year we grew coriander plants in the garden and kept the seeds specially for the boerewors.
The seeds were roasted and crushed and added to the spice mix. The minced meat was mixed with ﬁnely
chopped pork fat (known as spek), then the salt, pepper, sugar, vinegar and spices were added. The best part
for us children was the “tasting”. We would fry little hamburger type patties in a pan and then taste to check
that the salt and spices were just right. After that we all had chances to turn the handle of the sausage
machine. The “derms” (intestines) came dried and salted and had to be soaked in warm water to soften
them. They then became slimy and slippery and had to be eased onto the metal tube of the sausage machine.
The secret was not to stuff the skins too tight to make a friable loose sausage.
Some of the meat, pork and beef and sausage was made into parcels and the next day Dad would deliver a
parcel to all the neighbours and many friends. Remember in those days we had paraffin fridges on the farms
(no farms had mains electricity) so keeping a lot of meat fresh was a problem.
When you slaughtered, you gave meat to many people and then in turn when they slaughtered, they brought
you a parcel. It worked very well. From the slaughtered pig we made our own bacon and ham. After it was
cured the bacon hung on a hook in the kitchen and slices were cut off as we needed them. The ham was
placed in stone troughs with salt and saltpetre and turned regularly.
This ham was so delicious that I still dream about it! Never have I tasted ham as nice as that.
to be continued
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Jean Garbutt (nee Burls )

WGRV SECURITY GATE TELEPHONE NUMBERS
Main Gate (East)
(By Cottage No.1)

West Gate
(By Cottage No.124)

031 762 2935

031 762 2445

DEPARTMENT CONTACT DETAILS
Administration Office
Infinite Property
Management

Jackie Scullard
Office fax

031 762 3031 Office Hours. Mon-Wed. 08:00–13:00; Thurs. 10:30-13:00;
086 241 3389 Fri. 08:00-15:00 (closed for lunch 13:00 to 14:00 daily)
jackie@infinitepropertymanagement.co.za

Personal Care Centre

Sr. Jacky van
Schalkwyk

Catering Manager

Lauryn Wilson

Maintenance Manager

Godfrey Wheeler

Maintenance

Jackie Scullard

Sales Office

Kerry Mindry

031 762 1280 chaplinc@iafrica.com

Waterfall Gardens
Property Trust

Claire Vorster

082 568 2048 clairev@leisurecorp.co.za

Office Closes: 15:30 Mon.-Fri
12:00 Sat.& Pub. Hols

Contact Jackie for all village maintenance queries

USEFUL INFORMATION & Tele. Numbers

WATERFALL GARDENS BODY CORPORATE TRUSTEES
PORTFOLIO

Finance

TRUSTEE

Brian Skinner

Resident/
Non
Resident

Email Address

Maid Services
Village Hairdresser
(Mondays only)

Resident

Chiropodist
Chairperson
& Security

Colin Chaplin

Resident

Gardens

Yvonne Wood

Resident

Share Block

Colleen Retief
Kathleen’s
Foot Clinic

082 487 6324

Commissioner
of Oaths

Rod Morgan

Village Library Hours

Mon.–Sat. 08:00 to 16:00

Car Discs for
Residents &
frequent visitors

Maintenance
Claire Vorster Non-Resident
& WVPT

Jackie Scullard

Graham Harries

Colin Chaplin

Resident

Plumbmart
(Plumber)

Steven

081 040 5172

Personal Care
Myra Burton
Centre

Resident

Eco Electric
(Electrician)

Craig

076 110 6582

DSTV

Nick

072 266 5072

Paul Kenyon

083 654 3799

Catering

Jean Darwent

Resident

TV

Services
Nursing sister’s services are
available on weekdays and
Shop 16 Link Hills Shopping Centre. Waterfall
the first and last Saturday of
Tel. 031 762 1420/9 : Fax 031 762 2486
each month.
Dispensary : Tel. 031 762 2593
Services available include;
Mon.—Fri. 8 am—7 pm
 screening tests
Saturdays 8 am—3 pm
 ear syringing
Sundays & public holidays 9 am—1 pm
 health advice
 Reflexology and trigger
point massage available
Pop in or phone for our BEST PRICE IN TOWN specials.
by appointment
5% pensioners’ discount on selected items on Tuesdays.
Free deliveries on weekdays & Emergency deliveries on weekends

7

Pauline Randles
owner since
2010
has been serving
Waterfall Gardens
for over 15 years

All events are in the Community Centre unless stated otherwise.
BYOE means bring your own everything—food, drink, crockery, utensils.
Mon 1 Apr
&
Mon 15 Apr
14:30
Thursday
6 April

THE VILLAGE KNITTERS meet at 10:00 Tea or coffee is available
(monthly collection of R10 to cover costs)
In support of Pevensey Place, cerebral palsy home for adults, our “Village Knitters”
will hand over the results of their labours to a representative of this organisation.
A short talk on the background and aims of the organisation will be given.
Villagers are most welcome to come along ( tea will be provided)
If you have any items to donate, clothing, blankets etc. please bring them along.

Sat 13 Apr

BINGO at 09:30. join fellow Bingo players and be a WINNER
Tea/coffee at R2 per cup, with eats R10.

Thur. 25 Apr

SUN-DOWNER & BRAAI (BYOE) 17:00.
Join a friendly gathering with fellow villagers
On the Village Green..... Weather permitting!

Fri 26 Apr

DARTS at 18:00 for 18:30—till + - 20:00 Enjoy a fun evening together.
We have spare darts but bring your own drinks and snacks!

Tues 30 Apr

BODY CORPORATE COMMITTEE MEETING at 08:30.
(Interested persons are welcome to attend as observers.)

CHOIR PRACTICE

CHAIR EXERCISES
WITH MUSIC

Mondays
15:00—16:00.
New members are
most welcome

Wednesdays
09:30—10:30
Come and join us

BRIDGE EVENING

Wednesdays 18:00--21:00
Contact persons:
Brian
031 762 1367
Graham 031 762 1100
Audie
031 762 4971

CROQUET ON
THE LAWN

Thursday mornings
08:30—10:30
(summer time)
All welcome

Church Services & Bible Study Groups (Held in the Community Centre U.S.O)
FRIDAY 12 APRIL
CHRISTCHURCH WATERFALL SERVICE at 09:30 for tea, followed by a service at 10:00.
Come and make friends, enjoy Christian fellowship. (second Friday of the month)
MONDAY 22 APRIL 09:30
ANGLICAN COMMUNION SERVICE. All welcome! (Fourth Monday of the month )
If you wish to donate an item of non-perishable food, all donations are passed on to people in need

HILLCREST METHODIST WOMEN’S AUXILIARY MEETING
please contact Sylvia Henderson 031 776 3425 or 072 377 6528 for date and meeting venue
The tragedy in the lives of most of us is that we go through life walking down a high-walled lane with people of our own
kind, the same situation, the same national background and education and religious outlook. And beyond those walls,
all humanity lies, unknown and unseen, and untouched by our restricted and impoverished lives.
Florence Luscomb, architect and suffragist (6 Feb 1887-1985)
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