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Directions 

 

Make the marinade first as it has to cool down completely. 

Fry the onion rings in oil until soft. While onion fries, mix 

all the dry ingredients in a bowl. If using ground ginger, 

add this as well. I prefer to use fresh ginger and this should 

then be added with the liquids. 

 

When  the onions are soft and light brown stir in the dry 

ingredients and fry for a minute or so to release the fla-

vours. Add an extra splash of oil, stir and donôt let the 

spices burn! Turn heat lower and add the liquids and garlic. Also add the bay or 

lemon leaves. Stir well and simmer gently until thickened. Stir in the milk and a 

little water. It must be of a coating consistency. Leave the sauce to cool. 

 

Cut the meat off the bone into bite-sized chunks. Do the 

same with the pork. The pork should have fat on it and the 

best ratio of lamb to pork is about 2 to 1. The number of 

apricots, onions and skewers could vary. String the ingre-

dients onto the skewers, alternating the different ingredi-

ents with about two apricots and two onion halves per 

skewer. The lamb chunks should predominate. 

 

Using a rectangular glass or ceramic dish (I used the Tup-

perware marinade dish) pack in the skewers of meat and cover each layer with 

sauce. Donôt use metal or stainless steel. Seal airtight and refrigerate. You will 

have a few layers. Keep the sosaties in the fridge for 

two to three days turning the container upside down 

once a day. The sosaties will improve on standing 

and can be kept up to five days in the sauce. 

 

Braai over fairly hot coals for about five minutes a 

side, just donôt let them dry out. Enjoy! 

 

Niki Anderson 
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The New Excom consists of the following members 

 

 

Name Portfolio E-mail address 

Linda Stoffberg Chair and PR  linda@pinoak.co.za 

Jan van Dijk Building Matters gerlof@icon.co.za 

Kevin Munnik Finance kevin@lemarina.co.za 

Ted Waters Jetties tedawaters@gmail.com  

Stan Chisholm Maintenance stanleyjchisholm@gmail.com  

David de Bruyn Security david.de.bruyn@outlook.com  

Maxleigh Derman Home Businesses maxleigh@iafrica.com 

   

Lisa van Zyl Estate Managerð

022 783 2195 

lisa@admiralisland.co.za 

The Islander 

Niki Anderson                            Editorð022 783 0465 / 084 207 8305 

nanderson@mweb.co.za 

EDITORIAL COMMENT 

In 1987 R.E.M., an American band, released a song entitled ñItôs the End of the 

World as We Know Itò. This iconic piece of music has risen in popularity a few 

times since then. After 9/11, again in 2012 when the Mayan Calendar supposedly 

indicated the end of the World, and now with the current Covid-19 pandemic. 

And yes, one of the catch phrases of 2020 is the ónew normalô.  

 

 This is the first issue of the Islander of 2020, and for this I sincerely apologise, 

but with the lockdown of the country, there was no way of printing. This means 

we will only have three issues this year. There is news in this issue dating back to 

March as that was when it was initially planned to be published! I do hope that 

you enjoy the magazine and please let me know if there is anything  in particular 

youôd like to see covered. Submissions are always welcome! Stay safe. 

Niki Anderson 

Editor 
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SOSATIES! 

 

Yes, I know that itôs Winter, but when has that ever stopped South Africans from 

having a braai! Sosaties are not your regular kebabs, they are marinated in a dis-

tinctive, aromatic Malay-style sauce. This recipe comes from Food.com and is 

accredited to @Zurie. The original recipe is in imperial measurements so I con-

verted to metric. Iôve made it a few times, following the recipe exactly (except I 

added more dried apricots) using both lamb and chicken. Itôs turned out beauti-

fully each and every time. Makes between 12-16 skewers. 

 

Ingredients 

 

The meats: 

¶ 1kg leg of lamb chops or boneless chicken thighs 

¶ 1kg pork rashers 

¶ 1 packet of Woolworths Turkish dried apricots 

¶ 20 or so pickling onions, peeled and cut in half 

¶ 12 - 16 wooden skewers 

 

The marinade: 

¶ 2 medium onions, cut into fine rings 

¶ 2 Tbsp crushed coriander seeds 

¶ 5 fresh bay leaves, bruised (or 12 lemon leaves, bruised or lemon zest) 

¶ 1 tsp ground cinnamon 

¶ 1 tsp ground ginger (or 1 heaped tablespoon grated fresh ginger) 

¶ 1 tsp ground allspice 

¶ 1 Tbsp mild curry powder 

¶ 6 Tbsp brown sugar 

¶ 1 Tbsp cornflower 

¶ 2 tsp salt 

¶ 3/4  cup white wine vinegar 

¶ 1/2 cup dry red wine (white wine for chicken) 

¶ 1 Tbsp smooth apricot jam 

¶ 4 garlic cloves, crushed 

¶ 1/2 cup milk 

¶ 1/2 cup water (may not be needed) 

¶ Olive (or sunflower) oil for frying 
Continued on page 24... 
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Limerick Time especially for 2020! 

 

Lockdownôs a miserable state 

You sit and you wait, then you wait é 

You feel such a loner 

As you wait for Corona 

To avoid it, now that would be great 

  

It was once just a Mexican beer 

Tasted awful, but nothing to fear 

Coronaôs a brand 

That could have been banned 

But beer was banned anyway, here 

  

Itôs not a good time to be male 

Or old, or with parts that may fail 

Blood vessel rigidity 

Becomes co-morbidity 

We all feel increasingly frail 

  

I drag myself out of my bed 

Early morning, a brisk walk instead 

But all down the road 

Gagged in facemasks they strode 

Feels like Iôm in óShaun of the Deadô 

  

We hope soon the last will be seen 

Of murderous Covid-19 

A year maybe, or two 

Like the old Spanish flu 

Corona will be a has-been. 

 

Emeritus Professor John Bolton, (www.news.uct.ac.za) 

 

The world canôt end today, because itôs already tomorrow in Australia. 

Charles M. Schulz  

A clear conscience is a sure sign of a bad memory. 

                 Mark Twain  
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 ADMIRAL ISLAND & PELICAN BAY HOME OWNERS 

ASSOCIATION 

 

NEWSLETTER   JULY  2020 

 

 

Dear property owners, 

 

Welcome to the 18th issue of our Islander magazine.  

 

We did not distribute the quarterly Islander during lockdown, so it has been six 

months since our previous magazine. Who would have guessed at the start of the 

year what 2020 will hold for all of us? I hope you are all well under the circum-

stances and that business is picking up or will be picking up soon. The last six 

months have flown by with lots of activity in the Admiral Island & Pelican Bay 

community. Our building portfolio remains one of the busiest with new plans, 

renovations and alterations being the order of the day. Lots of discussions are 

happening around the home businesses and the jetty proposals for Pelican Bay. 

 

A reminder of the Excom portfolios on our estate: 

¶ Linda Stoffberg  - Chairperson 

¶ Kevin Munnik - Finance 

¶ David de Bruyn - Security 

¶ Jan van Dijk  - Building 

¶ Ted Waters  - Jetties/POMA 

¶ Stanley Chisholm - General Maintenance 

¶ Maxleigh Derman - Home Businesses 

 

NEW OFFICE BUILDING 

 

The new office is complete, and Lisa van Zyl, our Estate Manager now operates 

from the office. The container was removed under supervision of some of the 

Excom members. A huge thank you to the Excom members & Lisa for running 

this project ï it was a big team effort to build and furnish the office and lots of 

hours from the team went into ensuring the project was well managed and a suc-

cess and delivered within budget.  

Continued on page 4... 
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CONDUCTING A BUSINESS FROM HOME 

 

As the proposed rules for home business were accepted at the AGM, Maxleigh 

Derman is in the process of defining parameters for these businesses, formalising 

agreements with already approved businesses and contacting owners where we 

are aware of business dealings where no approval has been granted. As a last re-

sort to contacting these owners, access to the Island may be revoked to ensure we 

protect all residents on the Island against unapproved activities. Owners will be 

able to gain access through the security team under these circumstances. Please 

contact Maxleigh Derman at maxleigh@iafrica.com for any queries regarding 

home businesses.  

 

PELICAN BAY JETTIES 

 

At the AGM you tasked Excom with having a discussion about the Pelican Bay 

jetty situation. A meeting was held on 15 February 2020 and a sub-committee 

appointed to come up with a proposal on what and how the jetties will be man-

aged going forward. The sub-committee comprises of Dana Thiart (co-ordinator), 

Viaan Bosch and Russell Benade. All owners were contacted to determine their 

interest in jetties for these owners going forward and we are in the process of fi-

nalising communication with the interested owners. The existing jetty will be 

removed to make space for more jetties and this jetty will therefore be available 

for purchase by owners able to accommodate this jetty somewhere else. The re-

moval of the jetty will be for the new ownerôs cost and will be sold voetstoots to 

the highest bidder. Bids to be sent to Lisa van Zyl at lisa@admiralisland.co.za to 

reach her by Friday, 21 August 2020. 

 

BUILDING MATTERS 

 

Every so often, our guidelines get tested for clarity by new plans being submitted 

and this therefore remains a living document. The Architectural Guidelines were 

updated at the end of January, so it is important to download the latest guidelines 

when plans are being considered. After the AGM at the end of 2019, we contacted 

the Bergriver Municipality (BRM) to determine whether these guidelines need to 

be approved each time there is a change and the feedback provided by BRM is  

 
Continued on page 5... 
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 OUR GARDENS 

 

The soil in our Estate is not the easiest in which to grow plants having originated 

from the spoils of the initial excavation and dredging of the canal. Over the years 

it has got better as a result of compost and  mulching, but our climate is also fair-

ly harsh with only about 250mm of 

rainfall a year compared to Cape 

Town which has around 850mm. 

So, the plants that seem to be happi-

est are succulents and indigenous 

plants to the area. Our Estate Man-

ager has an area at the office where 

propagation of  existing plants takes 

place and our gardeners are encour-

aged to use their creative ideas and 

skill to enhance the 17 private open 

spaces around the Estate. 

 

 

Winter is when aloes of all varieties come into 

their own. Although not to everyoneôs taste, they 

are certainly hardy and the bees absolutely love 

them. They do have an invasive root system, so 

need space to thrive. 

 

Then, of course, the Strelitzia 

reginae, commonly called the 

crane flower or bird of paradise 

flower does exceptionally well. 

If you look carefully along the 

middle island of Admiral Boulevard you might even spot the odd Mandelaôs Gold 

which has a beautiful yellow flower as opposed to the usual orange. 

Niki Anderson 

Frans and Blackie working at Compass 

mailto:maxleigh@iafrica.com

