
Document:/DailySun/PubDates/2020-10-01/News/DGREA001.pgl          DailySun/DG ... 2020/10/01
Author:ajulius_sun     Date:2020/09/29 15:25:48

1



Document:/DailySun/PubDates/2020-10-01/News/DGREA002.pgl          DailySun/DG ... 2020/10/01
Author:ajulius_sun     Date:2020/09/29 15:25:48

2



Document:/DailySun/PubDates/2020-10-01/News/DGREA003.pgl          DailySun/DG ... 2020/10/01
Author:ajulius_sun     Date:2020/09/29 15:25:48

3



Document:/DailySun/PubDates/2020-10-01/News/DGREA004.pgl          DailySun/DG ... 2020/10/01
Author:ajulius_sun     Date:2020/09/29 15:25:48

4

By NJABULO NGCOBO
A LOT of deaths that happen on Mzan-
si’s roads are due to drinking and driv-
ing.

Accidents do happen, but if there’s al-
cohol involved, it gets really ugly.

So TOPS at SPAR started a driving 
awareness campaign aimed at encourag-
ing responsible drinking called the After-
taste campaign.

It encourages people to make responsi-
ble choices, be aware of their alcohol con-
sumption and to use alternative modes 
of transport if necessary.

Mark Robinson, SPAR Group liquor 
manager, said road accidents cost the 
South African economy R140 billion each 
year in insurance, lost employment, 
healthcare costs and Road Accident Fund 
payouts. 

This doesn’t factor in the hundreds of 
victims who are left incapacitated or una-
ble to care for their families, and the 
many others who are impacted in any 
number of soul-destroying ways, includ-
ing being jailed for one bad decision.

“Worse than that, is the loss of innocent 
lives – parents who lose children, kids 
who lose parents and anyone who loses 
a loved one. 

“The result is utter devastation to those 

left behind as they need to live with the 
heartache, but this can be avoided,” said 
Robinson. 

He said they wanted to give people a 
taste of the long-term effects that irre-
sponsible drinking may have, so they 
have created a campaign that speaks to 
the inconceivable after-effects of drink-
ing and driving.

“The campaign touches on the feelings 
and regrets that people may need to live 
with after deciding to drink and drive – 
emotions, memories and consequences 
that will linger on their consciences for 

the rest of their lives. 
“As the country’s largest liquor retail-

er, we are acutely aware of the role we 
play in South Africa when it comes to re-
sponsible drinking. 

“Drinking and driving is a significant 
problem in our country and, as the mar-
ket leader in convenience liquor, we al-
ways give full support to legislation that 
governs the sale of alcohol.

“We are also a partner to Aware.org 
and comply with their code of communi-
cation by displaying disclaimers on all 
our marketing assets,” said Robinson.

“But with the festive season fast ap-
proaching, road accident figures linked 
to drinking and driving are only set to 
climb, and we wanted to do more.

“Our hope is that this campaign will 
drive an understanding of how much 
more devastating and permanent the ef-
fects of drinking and driving are than 
consumers seem to think. 

“While the bottles aren’t actually avail-
able for purchase, they make a physical 
connection between one bad decision and 
a lifetime of anguish and grief – the per-
manent ‘aftertaste’ of regret,” he said.

DON’T GET AN AFTERTASTE! 
Drink responsibly and think 
about other people’s safety 
before you drive under the 
influence.
        Photo by Njabulo Ngcobo
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THE PEOPLE HAVE SPOKEN!THE PEOPLE HAVE SPOKEN!
Titi Mngomezulu is 
the winner of the 
R10 000 cash prize.

Mbuiswa  
Nhlapo
is the 
winner 
of the 
R3 000 
cash 
prize.

Motsamai 
“Walker” 
Moalosi 
is the 
winner of 
the 
R2 000 
cash 
prize.
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AS WE just celebrated heritage month, 
it’s only apt that we look and survey 
King Pie’s rich and vibrant heritage – 
one that has kept South Africans hap-
py and full with mnandi-licious pies.

Our heritage and story is a special one 
because for nearly three decades we’ve 
delivered world-class pies to our royal 
family around the country. 

Our journey began in 1993, with the 
original concept going as far back as 1990. 

Thirty years ago, a baker with the vi-
sion to create fresh and delicious pies 
opened his first bakery. 

It was here that the journey to the King 
Pie brand we know and love today began.

In 1990, the King Pie bakery opened for 
the first time in Silverton, Tshwane. This 
bakery set the stage for what we’ve come 
to know and love today. 

Using only the best, freshest and top-
quality ingredients, the pies were baked 
daily in an open-styled bakery as custom-
ers witnessed the preparation and baking 
as they enjoyed the smell and taste of 
each fresh pie.

After three years as a popular local 
bakery, the King Pie Franchise Group 
was born. 

In 1993, the ultimate King Pie kingdom 
around the country was developed, fran-
chising the brand into 45 outlets with pie-

making factories.
We haven’t looked 

back since and have 
enjoyed every minute 
in walking this jour-
ney with our royal 
family. 

Today, The King 
Pie Group consists of 
over 266 franchises 
in 40 areas across the 
country and is part 
of the Bidvest Group 
Limited.

At King Pie, we’re 
extremely proud of 
our heritage and leg-
acy. We’ll continue to 
deliver quality, val-
ue-for-money prod-
ucts that are mnandi-
licious, as we contin-
ue to strive for 
excellence. 

We’d also like to 
take this opportunity 
to thank each and ev-
ery royal customer 
who’s helped us build 
an incredible community and family. 

We look forward to the future and what 
it holds for us as a company and brand. 

To follow and grow with us, visit our 
website on www.kingpie.co.za or follow us 
on social media. 

Taste stood test of timeTaste stood test of time

King Pie continues to 
deliver world-class 
pies to its customers 
across the country.
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INGREDIENTS:
, 5 cups flour
, ¼ cup sugar
, 1 tbs salt
, 1 packet instant yeast
, ¼ cup Excella oil

METHOD:
) 2 cups luke warm water.
) Mix dry ingredients together 
using a stand mixer fitted with 
a dough hook attachment.
) Add oil to water and slowly 
add to flour mix to form a soft 
dough.
) Knead for five minutes and 
allow to rise covered with a 
clean cloth for 30 minutes or 
until doubled in size.
) Turn dough onto a floured 
surface, flatten out air bubbles 
and knead.
) Roll out dough to 3cm thick-
ness, cut using a round cookie 
cutter or shape into rounds.
) In a large saucepan, pour Ex-
cella oil until it is 7cm high in 
the pot and place on medium 
heat.
) Fry until golden brown (3 to 
5 minutes), depending on size.
) Remove with a slotted spoon 
and drain on paper towel.
) Allow to cool, split in half and 
fill with spiced chips and polo-
ny. Serve warm.

Atchar
500g raw green mango 

peeled and sliced
, ¼ cup atchar masala
, 1 tsp turmeric powder
, 1 tsp chilli powder
, 1 tsp dry red chilli flakes
, ½ tsp salt
, 2 tsp garlic flakes
, 1 cup Excella oil

PREPARATION:
Mix all ingredients together.
Add oil and store in an airtight 
container in the fridge.

INGREDIENTS:
, 1 cup Excella rice
, 1 medium onion, chopped
, 2 garlic cloves, crushed
, 1 tbsp butter
, 1 tbsp Excella oil
, ½ cup grated cheddar
, mozzarella cheese cut into cubes
, ¼ cup chopped spring onion
, ½ cup Excella mayonnaise
, 1 tsp salt
, ½ tsp black pepper
, ½ tsp paprika

COATING:
, ½ cup flour
, 2 eggs beaten
, 2 cups breadcrumbs

METHOD:
) Boil rice. 
) Saute onion in butter and oil un-
til transparent.

) Add garlic and spices and cook 
for a minute.
) Add to rice and steam rice using 
½ cup of water until soft and fluffy
) Remove and cool covered on a 
baking sheet in the fridge.
) Line a baking sheet with grease-
proof paper.
) Scoop about a tablespoon of rice 
into your hands and form into a 
round shape.
) Place mozzarella in the centre. 
) Carefully shape the rice and roll 
into a ball.
) Place on the baking sheet.
) Freeze balls for 10 minutes.
) Dip balls once at a time first into 
the flour, then egg, then bread-
crumbs.
) Deep fry in oil until golden 
(about four minutes).
) Drain and serve hot with a chilli 
sauce.

INGREDIENTS:

,, 10 eggs hard boiled
,, ½ cup Excella Mayonnaise
,, 1 tsp mustard
,, ½ tsp white vinegar
,, ¼ tsp black pepper
,, ½ tsp salt
,, A dash of hot sauce (Tobasco)
,, Chives for garnish
,, Paprika for garnish

METHOD:

) Remove shells and slice in half
) Scoop out yolk and place in a bowl 
and add mayonnaise, mustard, hot 
sauce, salt and pepper and mash un-
til smooth and creamy
) Pipe the yolk mixture into eggs 
using a large nozzle.
) Garnish with chopped chives and 
paprika
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The Starlet is a mutually-
beneficial alliance between 
Toyota and Suzuki.

A Starlet is born A Starlet is born 
A NEW CHAPTER FOR TOYOTA
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QUALITY EGGS 
IN MANY SIZES!

NULAID is an integrated egg 
business in South Africa with 
our own breeding farms, hatch-
eries, rearing farms and laying 
farms.  

We supply customers across all 
market segments with quality 
commercial table eggs, free range 
eggs, pasteurised shell eggs and 
pasteurised liquid egg products.

Nulaid also operates six egg 
grading plants and two liquid egg 
processing plants where we pro-
duce pasteurised whole egg, pas-
teurised albumen and pasteurised 
yolk.

The eggs for these pack stations 
and egg processing plants are pro-
duced on our own farms, as well 
as contracted farms.

Our egg grading plants are situ-
ated in Cape Town, Port Elizabeth, 
Durban, East London, Bloemfon-
tein and Muldersdrift. 

From these pack stations we sup-
ply all sizes of eggs, from pullets 
to jumbos. 

We pride ourselves on our cus-

tomer service delivery and that 
our products are always of the 
highest quality and freshness.

Our graded product range con-
sists of all sizes of eggs from medi-
um to jumbo, and we currently 
grade eggs into the following pack 
sizes: 2x6 eggs, 18 eggs, 24 eggs, 30 
eggs, 48 eggs and 60 eggs.

One of our main strengths is that 
our pack stations are audited by 
SAFSIS on a yearly basis, and we 
make sure that we comply with the 
criteria of these audits. 

Passing these audits mean that 
our customers are assured of the 
best products, and that they are 
graded and packed in the correct 
manner.

The two liquid plants are situat-
ed near Cape Town and Joburg, 
from where we distribute directly 
to our industrial customers that 
use the liquid egg in further proc-
essing. 

In these plants, quality and food 
safety audits are undertaken as 
well to ensure safe and quality 
products are produced.

Nulaid has received an award 
for “Icon Brand” status in 2013 and 
2014, and has been awarded the 
best egg brand for the last 10 years 
in South Africa, as per research 
done by Ask Africa.

To find out more about Nulaid, 
you can visit our website at 
www.nulaid.co.za or contact our 
call centre at 0861 685243.

Nulaid supplies 
customers with table 
eggs, free range eggs, 
pasteurised shell eggs 
and pasteurised liquid 
egg products.

Nulaid delivers freshness  Nulaid delivers freshness  
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Netcare hospitals 
keep patients’ 
and health 
workers’ best 
interests and 
safety at heart.
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FOREVER Resorts, Hotels, 
Lodges and Retreats has be-
come locally and internation-
ally renowned for its three, 
four and five-star accommo-
dation options in Mpumalan-
ga, Limpopo, Free State and 
the Western Cape. 

The group caters for guests 
who are looking for holidays 
at some of the most scenic des-
tinations the country has to 
offer such as the Blyde River 
Canyon, Hlumuhlumu Moun-
tain Range, Gariep Dam, Los-
kopdam, Keurboomsriver 
and the Kruger National Park 
to name only a few. 

Forever Resorts offers cha-
lets, cabins, rondavels, hotel 

rooms and suites, caravan 
and camping sites. 

What’s more is they have 
introduced #PayYourWay, 
which allows for bookings to 
be paid off in flexible monthly 
instalments leading to your 
well-deserved stay. 

A rate freeze has also been 
implemented. Standard 2020 
leisure rates will be valid un-
til 31 December 2021. 

Their team of trained staff 
have all undertaken the #For-
everSafeStay pledge, all Cov-
id-19 regulations and proto-
cols are followed, providing 
all guests with the reassur-
ance that they treat your fam-
ily like it’s their own.

Forever Resorts 
provides top holiday 
accommodation.
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