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raw apple. Leave a minimum of 6mm at the top for sealing. Coat the edge  

with milk for sealing. Roll out the second half of the dough and place over the 

top. Seal the edges by squeezing and at the same time add a decoration to the 

edge if required. (see picture 1) Punch air holes with a fork and coat with milk 

using a brush. Finally, sprinkle with sugar.  

 

Place in a preheated oven at 180°C for 

45 minutes. Preparation and cooking 

time start to finish 1hr15 min. Can be 

served with custard or cream. ENJOY. 

Finally, another Tanqueray would be in 

order. 

 

David Anthony Lane 

 

 

Limerick Time! 

 

One Saturday morning at three, 

A cheese monger's shop in Paree. 

Collapsed to the ground, 

With a thunderous sound, 

Leaving only a pile of de brie.  

                  ~~~~~ 

I'm really determined and keen, 

To start giving this house a spring clean. 

I will do it I say, 

Yes, I'll do it today, 

Well, I'll do it tomorrow, I mean.  

                  ~~~~~ 

There is a young schoolboy named Mason, 

Whose mom cuts his hair with a basin. 

When he stands in one place, 

With a scarf round his face, 

It's a mystery which way he’s facing.  
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The Excom consists of the following members 

 Name Portfolio E-mail address 

Jan van Dijk Chairman and PR  gerlof@icon.co.za  

Kevin Munnik Finance kevin@lemarina.co.za 

Ted Waters Jetties tedawaters@gmail.com  

Linda  Stofberg Building Matters linda@pinoak.co.za  

Stan Chisholm Maintenance stanleyjchisholm@gmail.com  

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

   

Lisa van Zyl Estate Manager—

022 783 2195 

lisa@admiralisland.co.za 

The Islander 

David Lane                                 Editor—022 783 2425 / 083 461 0505 

davidlane@telkomsa.net 

Niki Anderson                            Deputy Editor—022 783 0465 / 084 207 8305 

nanderson@mweb.co.za 

EDITORIAL COMMENT 

 

Spring has definitely sprung and with it the southeaster has started a bit early! 

But, as we always say to upcountry visitors, this is what takes the rain up north 

so we can’t complain too much. A big thank you to both Barry O’Connor and 

David Lane who both contributed to this issue of the Islander. Sadly though, 

we’ve not received one single entrant into the photographic competition. Ah, 

well, bang goes that idea. As most of you would have noticed, David Lane has 

now taken a back seat in the production of the Islander as he’s been away and is 

moving house, so please send any feedback to me at nanderson@mweb.co.za. 

We do receive a few copies back so if you’ve changed address, please let me 

know to ensure you continue to receive the magazine. 

Niki Anderson 
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APPLE PIE LIKE MY SISTER MAKES  

 

Before starting this apple pie it is essential to ensure the mood is right for the 

production of this piece of culinary art. This recipe was handed down from my 

deceased mother who assured me, years ago, that she did a better job after con-

suming a wee dram of Glenfiddich single malt. My sister, Janet, carried on the 

tradition but in her case her medication has the same effect. In my case I have 

found a double shot of Tanqueray Flor De Seville topped up with Tonic water, 

ice and a slice of orange does the same for me. 

 

Ingredients 

225 grams flour 

Pinch of salt 

120 grams lard (if not available Spar yellow margarine) 

Granny Smith cooking apples 

Sugar 

 

Preparation 

Add the flour to a large bowl together with the pinch of salt and mix. Add the 

lard using a grater and then mix by hand working the flour/lard mix until fine. 

Add water slowly by sprinkling until the dough has a rough consistency. Do not 

add too much water as this tends to cause the dough to stick to your hands. The 

dough can be kept in the fridge overnight if required. Next divide the dough into 

two equal amounts and put on one side. 

 

Next take the apples and remove the core and peel if required. Next thinly slice 

the apples. The number of apples depends on the 

depth of your pie dish. Grease the pie dish with 

margarine and place to one side. 

 

On a flat surface sprinkle some flour and coat the 

roller with flour. Place one half of the dough and 

roll out to a size slightly larger than the pie dish. 

Cover the pie dish with the dough and press gen-

tly until firm around the base and sides. Cut off 

surplus with a knife. Take the apple slices and 

place around the base building up until full to a 

level that you require. Add sugar to the top of the  
Continued on page 24... 
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and if there is a new or full moon at about the same time then all the forces con-

trive to create the highest of high tides and if the moon is also at perigee (closest 

to the earth in its orbit) then that will produce the biggest tides of all. 

 

When the moon is at first or third quarter then the 

moon and sun are exerting forces from two differ-

ent directions and the overall effect on the water 

is less, so the high tides are lower than average 

and the low tides are higher than the average and 

we call these low tides 'neap' tides. The word 

'neap' is thought to have originated from the Mid-

dle English Word 'neep' meaning small. 

 

Admiral Island is about 3 ½ kilometres from the 

mouth of the Berg River and our tidal differences 

are between 0.2m (neap) and 2.0m (spring). A very useful website is 

www.tides4fishing.com to find out when the best time is for launching or taking 

your boat out of the water. Unfortunately, they don’t have tidal charts for 

Velddrif, but in order to find out the approximate time here you need to add 1½ 

hours to the time given for St Helena Bay. 

The photos above show the exceptional tide we had in September. Yes, that is our 

gabion wall with the water way above it! Unfortunately, being salt water, my 

pretty flowers didn’t survive. 

 

Niki Anderson 

Source: www.astronomyknowhow.com/moon-tides 
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 ADMIRAL ISLAND & PELICAN BAY HOME OWNERS 

ASSOCIATION 

 

NEWSLETTER   OCTOBER 2019 

 

Dear property owners, 

 

Welcome to the 16th issue of our Islander magazine.  

 

After spending some time on the ocean and in the Netherlands it is time to bring 

you up to date with the current affairs on our estate.  

 

NEW OFFICE BUILDING 

 

The construction of our new office building is well underway and will be finished 

before the end of the year. At the time of writing, Thys is busy with the ceilings 

after which he will proceed with the tiling. 

 

DESIGN GUIDELINES AND BUILDING 

 

There still is a healthy level of activity as far as the construction of new houses is 

concerned. New building plans are issued on a regular basis and we are seeing an 

increase in plan submission at the moment. 

 

We are doing small amendments to the Architectural Guidelines as they become 

necessary. If you download the latest guidelines from the website you will find a 

schedule of revisions on the last page which will guide you to the changes. The 

changes are also marked on the relevant pages. Please note that we currently have 

one scrutinizing architect, Tiaan Botha from A&D Studios. 

 

Excom has decided to limit the period in which the building deposit accumulates 

interest to one year as this is also the maximum allowed period to finish the build-

ing project. This way we hope to encourage home builders to finish their project in 

time. 

 

CONDUCTING A BUSINESS FROM HOME 

 

As mentioned in previous correspondence, Excom is in the process of setting a 

proper procedure in place for the application to conduct a business from a  

 
Continued on page 4... 
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residential property within our estate. Can I please again emphasize that this is 

not to restrict home owners to start businesses but to be able to provide a safe 

and pleasant environment to live in for ALL property owners by doing things in 

an orderly and manageable way. 

 

Excom has investigated the procedures in other estates and has drafted a proce-

dure for Admiral Island and Pelican Bay. We want to discuss this procedure 

during the upcoming AGM so that our members can give their input and opinion 

before final implementation. 

     

GARDENS AND GENERAL MAINTENANCE 

 

Although the water restrictions have been eased, Excom is still very careful with 

irrigating the gardens. The automatic irrigation system has been switched off 

and the gardens will be watered manually where and when it is necessary. 

 

At the same time our garden team is gradually modifying the gardens to make 

them more water efficient. 

 

As we have mentioned before in our newsletters, we welcome input from our 

members with regard to our gardens. Please contact Lisa van Zyl with any ideas. 

 

AGM -  23 NOVEMBER 

 

You will have received the invitation to our AGM by the time you read this 

newsletter and I would again like to emphasize the importance of your attend-

ance. We will be discussing a number of important issues as you can see in the 

proposed agenda. 

 

After the AGM we will be having a braai downstairs at the Riviera Hotel and 

hope to see as many members as possible there. Please do not forget to RSVP 

with Lisa before 18 November as the hotel needs to have an indication of the 

number of people they have to cater for. 

 

I hope to see many of you at the AGM!!  

 

Jan van Dijk - Chairman 
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TIDES EXPLAINED 

 

We had an exceptional spring high tide a little while ago which got me doing a 

bit of investigation to find out why that was. I didn’t find an answer, but thought 

that it might be interesting for property owners who didn’t grow up next to the 

sea to have the tides simply explained. 

 

Most people grow up thinking that the tides are caused by the moon, and indeed 

that gravitational ‘pull’ of the moon is a major factor, as is the gravitational ef-

fect of the sun but there is another major factor, which is less often mentioned, 

and that is the force created by the rotation of the earth itself. 

 

So, the diagram on the left shows how the water on 

earth gets pulled into a bulge one way by the 

moon’s gravity and into a bulge on the opposite 

side by the rotational force of the earth. 

 

As the earth rotates on its axis once every 24 hours, 

if the moon stood still then the moon will be over-

head and ‘underfoot’ once every 24 hours giving (in 

most places) two high and two low tides a day, but 

as the moon is also orbiting in the same direction as the earth revolves it actually 

takes about 24 hours and 50 minutes for the moon to be in the same place over-

head. So the period for one high tide to the next is about 12 hours 25 minutes. 

 

When the sun, moon and earth all line up at new 

(as in the picture) or full moon then we get the 

highest (and indeed lowest) tides which are 

called 'spring' tides (nothing to do with the time 

of year!). In fact it takes a bit of time for the 

enormous mass of water to move, so the spring 

tide will actually occur a couple of days after 

the new (or full) moon, so the picture on the 

right is a simplification. 

 

Because of the tilt of the earth on its axis, at the 

equinox the sun appears to be over the equator  

Continued on page 22... 
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PRIDE IN OUR GARDENS AND OUR GARDENERS 

 

There are seventeen private open spaces around the Island and Pelican Bay. 

These are spaces where residents and their guests can sit beside the water and 

soak in the tranquillity. Sadly, as a result of the crippling drought we had in 

2017 these areas were looking depleted and not a happy place. Well, Lisa 

tasked our garden staff to use their imaginations to spruce them up without it 

costing a penny! They have risen to the challenge with gusto! 

Left and right: In the doggie park. 

Artistry by Blackie & Frans 

Left and above: Fairlead Way Private 

Open Space courtesy of Frans and 

Elias. 
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CORMORANT 1 : EEL 0 

 

One of our residents, Barry O’Connor was extremely fortunate early one evening 

a month or so ago. As he was having sundowners on his patio, he spotted a White 

Breasted Cormorant on his jetty who had caught an eel! Now, I didn’t even know 

there were eels in our canal, but we have a fantastic sequence of photographs tak-

en by Barry showing how the Cormorant was able to eat this long creature. 

 

 

 

 

First sighting. By this time the eel has already 

gone to meet his maker. 

Now, how to get this down my gullet? 

Continued on page 6... 
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Head first or tail first? 

Right, head first it is.  

Continued on page 7... 
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BABIES ABOUND! 

 

Spring has definitely sprung and there are chicks everywhere! 

 

Cape Wagtail Greater Flamingo 

Not a chick, but a welcome 

Summer visitor. 

Blacksmith Lapwing 

The Egyptian Geese 

have had their second 

gaggle of goslings this 

season! Eleven in this 

batch. 

All photographs © Niki Anderson 
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AI&PB GOLF SHIRTS 

 

The committee felt that the owners might like 

something that identifies them with Admiral 

Island & Pelican Bay and Linda Stoffberg was 

tasked with coming up with some ideas that 

might be useful. Golf shirts got the thumbs up 

from all of the committee and a batch of samples 

were made up. We’ve now ordered a batch of 

different sizes for owners to try on and order. 

There are both men and women’s golf shirts. 

There is no mark-up on the golf shirts, they’re 

sold to you at cost. This batch is R220 per shirt. 

Should the pricing change with additional shirts 

bought, then the price will be adjusted accordingly. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The golf shirts are well made, with double stitching, out of 100% polyester and 

they are available at the guard house for you to try for size. 

 

Niki Anderson 

Your committee (without the Chairman who was still on the high seas) 

with Lisa van Zyl, our Estate Manager wearing their shirts with pride. 
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Phew, but my neck is getting crooked swallowing this guy! 

That’s it folks! Almost gone! 
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POLICING UPDATE 

 

August was an excellent month for Port Owen, with no crime reported. Septem-

ber saw one case of theft registered, with equipment stolen off a boat. 

 

The South African Police Service (SAPS) are grateful to the Port Owen E-

Watch and the Velddrif Neighbourhood Watch for their commitment to patrol-

ling the area and deterring petty crime.  

 

The Community Police Forum (CPF), the E-Watch and the Berg River Munici-

pality, in collaboration with SAPS, are liaising concerning the placing of addi-

tional CCTV cameras in strategic places to protect the town. Within Port Owen 

there is momentum towards placing additional cameras to monitor the entrances 

to the suburb, and linking the many existing cameras to create a protective web 

around the Island and Port Owen. Talks have been taking place between inter-

ested parties and it is hoped that plans will be finalised soon.   

 

At the time of writing an advisory has been issued by SAPS to avoid an area in 

which a protest march is planned on 2 October. Please note that previously 

“false news” has been spread on social media, causing unnecessary worry. Our 

town has agreed that the sole source of information about social disruption will 

be the Laaiplek Station Commander: he will inform the municipal Law Enforce-

ment staff, the CPF and the neighbourhood watches of such matters. Confirma-

tion of the facts can be obtained by phoning the SAPS at (022) 783 8020, the 

Port Owen E-Watch at 072 470 6910, the CPF chairperson Johann Botha at 

072 422 9733, or any members of the CPF or neighbourhood watches whose 

contact details you have.  Please don’t panic unnecessarily about wild rumours 

on social media. 

 

Rest assured too that although there is only a small number of local police per-

sonnel, that reinforcements of municipal law enforcement and police staff are 

brought in from surrounding towns when the need arises. Our town is included 

in a ring of supportive protection services.  

 

From the desk of: 

Captain P. L. Ackeer 

Station  Commander 

SAPS LAAIPLEK 
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Coaches at the club are available free of charge for those who would be inter-

ested. Tuesdays and Thursday afternoons from 14h00 and then on a Sunday  

morning from around 10h00 are the best times. 

 

Spare bowls are available at the club for those who would be interested.  

 

There are many aspects to a bowl, so the best would be to first use the bowls 

available at the club before deciding on buying bowls, if you would like to take 

up the sport on a more permanent basis. Wednesdays and Saturdays are re-

served for competitions. 

 

For any further information please feel free to contact Johan Du Plessis, club 

president on 082 440 4302 or email johandup1962@gmail.com or Barry 

O’Connor on 083 704 7046   

 

Barry O’Connor 
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The members of the club have also initiated fundraising events to give to 

those less fortunate. Wupperthal suffered a devastating fire last year and our 

members had a drive to collect what ever could help those affected.  

 

The club recently had a Christmas in July fundraiser where funds and food-

stuff were collected and donated to a number of institutions and individuals. 

The club has a vibrant business league which invites the local businesses to 

take part in three Thursday evenings of fun and competition. 

 

The object of the game is to deliver bowls closer to the jack (the small white 

ball) than your opponent to earn the right to score points. The player or team 

with the closest bowl to the jack earns one point, or "shot," for each bowl 

closer to the jack than the nearest opponent bowl. Sometimes it's difficult to 

eyeball which of two bowls is closer to the jack. For this reason, players usu-

ally carry a measuring device devised for this purpose, but bowls can't be 

measured until the end is completed.  

 

The green is the rectangular 

playing surface bounded by a 

ditch and divided into playing 

areas called rinks. Bowls is 

played between opponents in 

various arrangements, including 

Singles, Teams and Sides.  

 

There are three game formats: 

SHOTS – In this format, a game point is predetermined. In Singles champion-

ship play it's 21 points. As scoring bowls are called "shots," the first player to 

attain 21 shots is the winner of the game. 

ENDS – In this format, a game is comprised of a predetermined number of 

ends, ranging from 15 to 21. The team with the most points after playing the 

predetermined number of ends is the winner of the game. 

TIME – In this format, a game is played for a predetermined period of time. 

The team with the most points at the end of this time period is the winner of 

the game. 

Continued on page 17... 
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Police  022 783 8020 

Ambulance (Vredenburg)  022 713 4590 

Hospital Life Private (Vredenburg)   022 719 1030 

Hospital Provincial  022 709 7200 

Dr N Vermeulen  022 783 0027 - 083 658 4056 

Dr S Annandale 022 783 0040 - 083 233 1098 

Dr Raubenheimer (dentist)  022 783 0289 

NSRI Port Control  022 714 1726 

NSRI Direct Emergency 082 990 5966 

Municipality Velddrif 022 783 1112 

Municipality Piketberg 022 913 6000 

Municipality Electricity 083 272 4117 

Municipality Water 083 272 4136 

Municipality Sewage 083 272 4135 

EMERGENCY NUMBERS 
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 DAY TRIP - DARLING 

 

A mere 85km south, just off the R27, lies the picturesque town of Darling, perfect 

for a day trip from Velddrif. Groenkloof, the name of the area in which Darling is 

situated, dates back to 1682 when standard bearer Oloff Bergh, pioneer explorer, 

undertook a journey to the north through the heavy sands of the West Coast. Dar-

ling, named after Charles Henry Darling who came to the Cape as Lt Governor in 

1851, was founded on the farm Langfontein in1853. 

 

Many of the historic farm names 

and homesteads still exist and the 

signal cannon that now has pride 

of place in front of the Municipal 

Building, was erected on Klip-

berg in 1734 to warn burghers of 

impending danger. 

 

The farming community of Darling concentrates on the production of grain (the 

district is known for its very high yields), grapes, potatoes, peas and also dairy 

farming. It is here in Darling, where due to a shipping error, the first Merino 

sheep grazed and bred. Wool production in South Africa had its origins here. 

 

The Darling museum was established 

to preserve the butter-making industry 

of Darling. Visitors can browse around 

the various sections which contain 

clothing, furniture and utensils of a 

bygone era, complete with an old 

classroom, a kitchen, a sitting room 

and an agricultural section. The butter 

museum covers an entire section, de-

tailing the beginning of butter making, 

the history of Darling Creamery.  

 

There is so much to do in this historical town, but it is probably most well known 

for being home to ‘the most famous white woman in South Africa’, Tannie Evita 

Bezuizenhout, the alter ego of comedian, Pieter-Dirk Uys. During her remarkable  

 
Continued on page 11... 

                   Page 15 

LAWN BOWLS IN VELDDRIF 

 

The Velddrif Bowls Club was established more than forty years ago and is 

situated on the corner of Smit and Iris Street in Velddrif. 

 

Lawn bowls is an outdoor sport that has fascinated young and old for centuries. 

Like any other sport with a long history, lawn bowls has its own distinctive 

mode of traditions. It is notable that bowlers are very proud of their dress code.  

Wearing dedicated clothing, even for informal play, sends a strong signal to 

those around them, that they are there to play bowls and they mean business! 

Velddrif has a very proud history of producing some top players, both male 

and female. Currently perceived as a vibrant club and has more than seventy 

active and social members varying from the young, twelve years old to the 

more mature. 

 

Reference is often made to the sport as ‘Old Man’s Marbles’, but that is no 

longer the case. The average age of the top lawn bowls players in the world is 

in the forties. 

 

Bowls is more than just a sport. It is also time for socialising and spending 

quality time with friends. There are, of course, also the serious players who 

excel in the art and skills of the game and represent their club at District  and 

Provincial level. 
Continued on page 16... 



Page 14 

...continued from page 13 

 

The Udderly Delicious Cheesery & Deli was opened 3 years ago. It is shop 

where Carla Bryan not only shares her passion, people can come and see the art 

of cheese making and do a tasting. After all these years Carla still insists that the 

tasting is free. Carla calls her cheese European in style (Italian peasant or country 

cheeses). Her varieties include Skattie (between Gouda and cheddar), Caciotta 

(pronounced ka-shorta, somewhere between feta and brie), Pepper Caciotta (with 

black pepper) and beer cheese with Darling Brew Native Ale. Mascarpone and 

Ricotta are made on order. When time allows, she makes Pecorino.  

 

 

 

 

 

 

 

 

 

 

 

All this has become a recipe for success! Tel: 082 829 8111. 

 

Duckitt Nurseries at Oude Post Farm is the largest orchid nursery in South Afri-

ca, if not the southern hemisphere. Established in 1979 it specializes in produc-

ing and exporting top quality Cymbidium Orchid cut-flowers to mainly European 

and East USA regions and are constantly breeding, selecting and importing new 

varieties, to accommodate the needs of an ever-changing global flower market. It 

is open to the public on the 1st Saturday of the months from May to November 

from 09h00 to 12h00. Entrance is free. Tel: 022 492 2606 

 

This is just a small taste of Darling, so why not take the family for a day out and 

find out more about this quaint town. There was no way I could mention all of 

the marvellous places there, but I hope that this has given you an inkling of what 

to do on your visit.  

 

Niki Anderson 

 

 

 

This year saw another expansion where 

the Deli has grown from showcasing 

and selling locally sourced jams, pick-

les, olives and other deli delights to 

making delicious freshly made deli 

food. Cheese platters are also the order 

of the day. An array of delectable deli 

delights fresh and where far as possible 

locally sourced produce, quick friendly 

service at a price far less than the taste!  
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four decades of existence in South 

African politics, first as the wife of 

a National Party minister in the 

Verwoerd cabinet and then as the 

South African ambassador  

in the fictional black homeland of 

Bapetikosweti, Evita Bezuidenhout 

has met remarkable superstars on 

the world stage. Book for one of 

the shows (details of shows a bit 

further on), and either  have lunch at Evita se Perron, the old Darling station con-

verted into a museum and theatre, or one of many places serving great food. 

 

There is wine tasting, beer tasting, olive tasting, toffee tasting, cheese tasting, and 

a host of other tastings to be done! 

 

Let’s start with the wine.  Ormonde Vineyards is conveniently situated on the 

edge of the village on Langfontein farm at the top of Mount Pleasant Street. 

Wines sampled in the tasting facility are available exclusively from the Estate or 

certain hotels and restaurants. The tasting options on offer incorporate their full 

ranges, including the latest award-winning wines. 

 

You could treat yourself to one of their popular picnic platters served with a bot-

tle of wine of your choice on the patio or in the gardens under the trees. They also 

offer a chocolate or nougat pairing perfectly combined with a selection of their 

wines. This would need to be booked in advance. Tel: 022 492 3540. 

 

Approximately 95% of Darling Cellars’ 

vineyards are unirrigated (dry land) and 

roughly the same percentage being bush 

vines (i.e. not trellised), this is as close 

as one can get to what nature intended 

for grapes to be. These varying factors 

result in wines that are true to the terroir 

from which they come. 

 

Photograph © Stefan Hurter 

Continued on page 12... 
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This year Darling Cellars rocked at the Rosé Rocks competi-

tion when both wines entered scooped up a double gold medal 

each!  Tel: 022 492 2276 or  074 683 4454 . 

 

The Cloof Wine Estate’s tasting room is the ideal place for 

wine enthusiasts, nature-lovers and those just curious as to why wine is one of 

South Africa’s most popular assets. The beautiful lawn is the perfect place to 

enjoy the Western Cape’s renowned weather and the vine overhangs and trees 

provide a cooling shelter. You always make this your lunch stop at the Cloof 

Kitchen where much of the fresh products used is organically grown in their gar-

dens; salads are often picked minutes before appearing on guests’ plates.  

 

Their next door sister farm, Burgherspost has set aside 1200 ha of Critically En-

dangered Renosterveld and have partnered with CapeNature and other adjacent 

landowners to establish a megareserve which will eventually cover nearly 20 000 

ha. The reserve has been stocked with locally indigenous wildlife including bon-

tebok, eland, gemsbok, springbok and red hartebeest. Tel: 022 492 2839. 

 

If wine is not your ‘cup of tea’ then 

head off to Darling Brew. Their 

Tasteroom overlooks the brewhouse 

and offers contemporary pub-style 

food. I can personally attest to the 

deliciousness of their sausage platter 

and the burger! Beer tastings are of-

fered through their popular ‘tasting 

flights’. Their core, award-winning 

range of beers include interesting 

names such as Bone Crusher, Pixie 

Dust, Rogue Pony, and others. If 

you’re not a beer drinker, they do have other beverages available. 

 

There is a lovely family-friendly grassy play area which boasts a gigantic jungle 

gym and, best of all, your well-behaved dog is welcome in the outdoor area. So 

really something for everyone! 

Continued on page 13... 
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Three kilometres outside of Darling on the Alexanderfontein Estate is the family

-run business, Darling Olives. They produce great-tasting olives and also offer a 

great tasting experience. They have a half hour tasting and will keep you enter-

tained so you can discover their range of delicious products in the tasting room. 

You can look forward to learning more about how to buy a good olive oil, tast-

ing different styles of olives, jams, oils and even olive chocolate all while enjoy-

ing a taste of two exclusive wines (when in stock.) It is a lovely experience and 

an absolute taste-adventure (even for non-olive eaters). Tel: 022 492 3171. 

 

 

 

 

 

 

 

 

Darling Sweet came into existence when Frits van Ryneveld and Hentie van der 

Merwe met in September 2013. From the start their idea was to produce a range 

of high-quality toffees that are handcrafted using traditional methods and with 

no artificial colorants, flavourings or preservatives added, thus ‘clean label’ 

products. Furthermore, to produce a range of toffee flavours that are unique to 

Darling and its surrounds, using as many locally sourced ingredients as possible.  

 

Their flagship product is their toffees, coveted 

for its flavour, authenticity, quality, uniqueness 

and honest ingredients and currently there are  

ten flavours; Tannie Evita’s Classic, Honey & 

Salt, Red Wine & Chocolate, Orange & Cran-

berry, Coffee, Liquorice, Mint, Bird’s Eye Chili, 

Rooibos Chai and Ormonde Wines toffee. To 

complement their range of toffees this year they launched a range of toffee 

spreads in three of the existing toffee flavours; Tannie Evita’s Classic, Bird’s 

Eye Chili, and Honey & Salt toffee spread.  They have also introduced caramels 

in five fabulous flavours; Summer Berry, Salted Liquorice, Ginger & Carda-

mom, Chocolate & Orange, and Salted Caramels. When you visit you can view 

the toffee making process through huge glass panes. 
Continued on page 14... 


