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= Find everything your little one needs -
e caps, booties, babygrows and more!
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Here are some hearty
dinner recpes that'll fill
hungry tummies,

BEEF STEW WITH FOR THE DUMPLINGS and fry for1 minute.
DUMPLINGS s2omli i?'f‘liiiiﬂg flour Add Lhe tI]I'I‘Iu':IIGEE. SUgar and
Sarves 6-8 pinch of salt rosemary and bring to the boil.
wxoml margaring Season, return the beel, cover
soml cake flour w6oml water cand simmer for about 50 minutes
kg beef, cut into 20m cubes until the meat starts to soften, stiring
soml sunflower oil Method occasionally. Mix in the parsley. Season,
2 onions, chopped Season the flour with salt and toss
2 garlic cloves, crushed the beef through o coat. Shake off DUMPLINGS
Liog tin chopped tomatoes the excess flour and resenve. | Mix the flour and salt together. Rub
L10g tin tomato puree " 'Heat the oil on high and fry the beel the margarine into the flour until it
15ml sugar in batches for 2 minutes each side resembles fine breadcrumbs.
gooml beef stock until browned. Season, take out and JAdd enough water 1o form a workable
2 sprigs rosemary leaves (aptional) set aside. *_dough. Shape into balls (golf ball size)
handful of parsley, chopped £ Fry the onions and gadic on medium and place on top of the stew. Cover wilh
(optional) high for § minutes until golden a lid and cook for about 30 minutes until
brown. Add 20ml of the resenved flour the dumplings are cooked.

Feature by Galle lrnages) Your Fmi&f”ugi -Et-:rBugi-r
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BOBOTIE Method
Serves 6 | Preheal oven 10 180°(, Grease
a1Ys litre ovenproof dish.

MASALA CHICKENM CURRY
Serves i

i chicken breasts, cubed (or 8 pieces of chicken)

2 garlic cloves, crushed

3cm piece of ginger, finely grated
soml {2 tbsp) garam masala

3oml 2 thsp) margarine

2 onions, chopped

125ml {\/z cup) tomato puree

3ml crushed, dried chillies

z50ml {1 cup) cream

handful of coriander, chopped

Method

Combine the chicken, gardic, ginger and
masala. Set aside to mannate for at least

20 minutes.

| Heat the marganne on medium high and
/ sauté the onions. Add the chicken mixture

and cook for 5 minutes,

¢ Add the tomato puree, chillies and cream
and cook for another § minutes until

cooked. Season. Stir in the coriander.

Serve with roti and naan bread, or rice,

1 slice white bread

1zsmil (Vs cup) milk

15mi {1 thsp) sunflower ofl
1 onion, chopped

3 garlic cloves, crushed
3oml {2 thsp) butter or margaring
1kg beefl mince

1z5mi (V3 cup) chutney
Gom| raisins

gsml mild curry powder
sml {1 tsp) ground turmeric

FOR THE TOPPING

2 CRES

250ml milk

& fresh lemon or bay leaves

* 150ak the bread in the milk.

/" Heal the cil on medium and sauté

‘the onien and garlic, Add the

margarine and mince and fry for about

8 minutes until browned. Season.

/| Mix in the soaked bread (with the
“milk), chutney, raisins, curry and

turmeric. Fry for about 3 minutes until

heated through. Season and spoon into

the prepared dish.

Topping

Beat the eggs and milk together. Season
and pour over the meal. Mace the
leaves on top. Bake for 30-40 minutes
until the egg custard has set.

b "-. " ".. L B '-. "- e . T e T 0 "-. "-. N "-.' "-. '.,‘ A 3 "-._'." iy
ﬁ\a\h \:}::} 3 x m\ \ N Ny ;&} ) Q}\\\\ \ 1\\\ \ f‘ ‘\H‘x: W\ \:\
\ VAN ax‘m*ux VAN LA WY xu



'MAGAZINE

And to celebrate, you can win
one of 20 awesome prizes.
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YOU'RETHE STAR!
Today were still all about you
(hats of to all the moms!) and your
beautiful kids. You have been our

4 |

20 YEARS LATER, WE'RE
___ GIVING AWAY

R1000

focus for 20 years and we hope to
brng loads marne value 1o your lives.
In the nexd 20 years and beyond!

2 CELEBS WE BROUGHT INTO YOUR HOME

These are just some of the celebrities we've interviewed to bring you the inside stories...
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DANA & smpr ihw
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ACKERMAMNS CELEBRATIONS

\ 4

COMNIE FEATURED ON
PREVIOUS ACKERMANS
'CCI'"-’EHS

MOVIE PRODUCER
She created showes and
movies: Rockville, lgazi,
The Gift, Step Up2

Start Up and The Queen
were croated by her and
Shona. Their business is

ﬁ

UL H HMORE
THAN HMm&:f-y Y called Ferguson Films.

We may have
gotten to know
het for her role wanas.
as Karabo Momoka
n beneralbions,
but she's 2 woman
of mamy talents.

I o LONGEST
OUR CLUBMEMBERS %/

We went in search of our most loyal (lub members who've kept their account in good standing.
To thank them for their years of loyal support we cleared their accounts! They are:

 Dorothy van Rooi * Hester van der Westhuizen  » Dawm Thornton » Samantha Burger
Beaufort West Franschhoek Lansdowne Malmesbury

1_Flarrg usﬂaniEmg

* Yalda Hercules * Patricia des Fountain * Petronella Titus * Warlam Abrahams
Belthar Hazendal Matroosfontein Surrey Estate

* Averyl Merrington * Joseph Bester # Edgar Arendse * Wilhelmina George
Caledon Langebaan N ewtan Strandfontein

+ Maria Bock * Alvero Jaftha # (hristine Lategan * Naomi Bain
Elsies River Lindida Paarl Kragga Kamma

* Denise Smith * Roseline Lawrence * Ruth Jacobs * Dejdre Bailey
Epping Forest Lentegeur Portlands Brooklyn
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BABY lﬁ
SHOWER -
HAMPERS "

WIN!

Being pregnant is such a special time in any future

mom's life. At Ackermans, we want to spoil four lﬁl‘a J: ) —J’
special women ahead of one of the most amazing '
events of her life. That's why we're giving you the R2 AR P
chance to win a baby shower worth Rz 500 for 500 HOW TO ENTER
yourself or a deserving friend or family member. ,: -le5 #, Nominate yourself or a deserving friend
or family member, include a letter of

= " motivation, due date, address and photo
Hamper includes: of mom-to-be, sex of the baby (girl, boy
B BABY SHOWER PBR500 or unknown) and your club number.
. 2 WhatsApp us on 076 127 6608.

Rsoo vouchers to

for the event buy snacks for

the event
B BABY NECESSITIES
WORTH R1 500

to help prepare the mom-to-be
tor her bundle of joy

Previous winner

Prudence Mkhabela sent these photos
of her baby shower after she won one of the
May baby shower hampers.

August baby shower WINNERS



MY FREEBIES

v - (ongratulations to our
April winners

\ EEEEEERIERECOOEIIE]) | o0 Ackemeas vOUCHER AND

F O R G R fl B S I N T H IS ISS U E! Wenny Baloyi, lohannes Mngweapwe, Makop Carddine (homa, Guug

Khumads, Vusemuli Gveals, 2Us Da Siiva, Homathassandgs Hoali, Katring
Burt, Jeranima Cristovad, Nomande Mene, Hbangeni Mamba, Lacinde

Y "-._ ] K " ! Kamder, Willem Bolha, Bowrena Jacqueding Salia, Notamba (ebhpwa, Mokhing
L I = T Masweening, Mavseen Wildebeeibe, Mbubtlo Mokopra, Cornel Smil,
% 0| i Annemacie Boemzaaied, [acgoeline Beokes, Sharon Nomfundo Tyokom,

b Swe=Cod Sepheanber, Mangdoed Molea, Paba PEC Pantd, Pulane Qlauring

] 1 = : Piatsa, Lizoy Kubad, Thembeka Kguza, boyce Doww, Shidey Ddayan,
Ak I "11 Knanyiswa Kunedisi, Dodeen Cleelse, Mipmbato Nkenky, Rickani Mashada,
Y H . Tahepisd Simon Rasutha, Hotshidisi Phadi, Mampumane M mat, Abigail le
- Roux, Mamothibe Sel, Mandisa fekwa, Poscia Nell, Thelani Miianga, Volaza
™ Ramakongeans, Thaodi Mgeonga, Reihma lulchaman, Rodiphe Ehimala,
LR ﬂ;n-'-“’"“ Nomabandly Knweba, Hadan van der Vend, Oberd Khara, Dedis Mdiedie,
0 5 - Mbuyiuetwa Midango, Mphiwe Maibubedu, Hockululeko Ndlow, Michasl
T . rr_"i'i..f!-._,i-l_.l.}f:- Lebitica, Moaball Siswana, Karnm Badenhorst, Malewase Tryphing bameda,
XN Ce o o) Lindivee SeD, (amaen Matita, Matpediso Phamiane, Niombduthi Patritia
AR gl Dhiaghla, Thembesihle Cele, MIBokisi Cyriel Makhanyd, |abulani Phillip
\ SEWING Mariele, Mmatsatsi Mapholo, Thembi Tshagha, Bibuyisen Knumals,
R = Thanduxalo Ndwesi, leanne Neethling, Sarh Menamoli, Yoza Viyela Hiengo,
S R500 MACHINES kyanda Batyl, Mantka Jare Kametsl, Mashilo Dantel Xzomo, lerato Maleke,
ke Twana Hiankiva, Nokubonga Abatha, Nontobekn Mashsgans, Chaleen Hasris,
A ACKERMANS AND SEWING Fani Sekgageba, Bebeccs Mangaka Motake, Phindde Dube, Frandin Mothoa,
s Feudience Linda Samson, Lizahn Natatm Adonis, Mssaki Thomas, Mormngwe
Y L vnu CHERE Kl Ts pakoeo, Lacob Eubem.‘iﬂmam;'l:m. Lebahang Fnanm Mahlong,
) 100 readers each canwin a R500 Cathyne Arene Roberts, Hiengiwe Daen Khumalo, ulia Eve Halangy,
k he # worth Rz 000 each. Margeeiane David Saipal, Aanefing o Xock, Thabo Gata, Mewandiiy Toado,
e ACKETMans voucher. h Edwiin Talamed| Wiweng, Buswrana Esdtbher Kgobenl
LA SMS ‘SEWING’ and
your account Is up to date, 1457 by 30 August,

1 OF 20 Fierics

1o make your own outfit
for Heritage Day.

P> 5MS FABRIC and your account
number to 31457 by 30 August.

Celeste Honwana from

SOME Kempton Park with
INSPIRATION RS A yecen.
FOR YOUR P> HavE vou won
QUTFIT A PRIZE IN ONE OF
Togive QUR COMPETITIONS?
> juﬁ“’:;gtﬁ":}z WHATSAPP A PHOTO OF
are some ideas of YOU HOLDING YOUR
what you can make PRIZE TD 076 127 6608
with the fabric if DR EMAIL IT TO LEANNE®
ks F“'Iiuf:i;:j'ﬁ;ﬁ NEWMEDIAPUB.CO.ZA
' AND YOUR PICTURE
COULD BE IN THE

WINNER'S CIRCLE.




