
The Ntsele Foundation brought children together for a
fun-filled holiday programme featuring netball,
educational challenges and indigenous games,
promoting skills development, teamwork and cultural
heritage 👏🏽

An armed gang
bombed four
ATMs in Orange
Farm before
escaping with
cash.
No arrests have
been made as
police continue
investigations 🚔

Young footballers
from Orange Farm
and surrounding
areas are invited to
free trials on 31
October at Daxina
Grounds, Lenasia
South, for a chance to
join the squad ahead
of an upcoming tour
🏆👏🏽
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🏐🎓 Ntsele Foundation empowers young
talent in Drieziek! 🌟
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⚽🌟 Ambitiouz Sporting seeks young
football talent ahead of tour!

🚨💥 Gang bombs four ATMs in Orange
Farm, flees with bag of cash!

Abel Mosianedi has
earned national
recognition for his
dedication to
community upliftment,
securing a spot among
the 2026 South African
Kasi Heroes Awards
nominees 👏🏽🇿🇦

🏆🌟 Abel Mosianedi shortlisted for National
Kasi Heroes Awards!

🎙️ Want to be on a
podcast? Hit us up at                                                    

🍄 A Little Mushroom Magic for Your Table!
Creamy, cosy and budget-friendly,
this Vegetarian Mushroom
Stroganoff with Rice makes a
delicious meat-free supper!

⏱ 35 minutes | 🍽 Serves 4 | 👌
Easy

Creamy, cosy and budget-friendly,
this Vegetarian Mushroom
Stroganoff with Rice makes a
delicious meat-free supper!

⏱️ 35 minutes | 🍽️ Serves 4 | 👌
Easy

Stir in 2 tsp each paprika and mustard, plus 1 tbsp flour. Add 1 cup
vegetable stock; simmer until thickened. Gently stir in 250ml cream
or sour cream, season and finish with parsley. Serve over fluffy rice.
👩🏽‍🍳 Recipe credit: Hey Taylor

Stir in 2 tsp each paprika and mustard, plus 1 tbsp flour. Add 1 cup
vegetable stock; simmer until thickened. Gently stir in 250ml cream
or sour cream, season and finish with parsley. Serve over fluffy rice.
👩🏽‍🍳 Recipe credit: Hey Taylor

Fry 1 chopped onion and 3 crushed
garlic cloves in 2 tbsp butter and 1
tbsp oil. Add 600g sliced
mushrooms; cook until browned. 

Fry 1 chopped onion and 3 crushed
garlic cloves in 2 tbsp butter and 1
tbsp oil. Add 600g sliced
mushrooms; cook until browned. 
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