
Little ones at Morning Star ECD in Drieziek 5 dressed up as
police officers, firefighters, doctors and nurses as they
explored different careers.

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

It is with sadness that we
bid farewell to Mpho
Motaung, who has resigned
from our team. We thank
her for her contributions
and wish her well in her
next chapter.
For all stories, news leads
and advertising enquiries,
please contact our editorial
lead, Khosi Nkomonde, on
011 850 1160 or WhatsApp
us on 062 500 9985.
Thank you for your
continued support.

Residents, are your
taps running slowly?
Reports indicate that
two of three reservoirs
serving Orange Farm
are under strain,
raising concerns
about possible low
pressure or
temporary
interruptions.
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Orange Farm: water pressure warning 

Johannesburg Zoo
partnered with 67
Blankets for Nelson
Mandela Day to
bring senior citizens
together for knitting,
crochet and a day of
connection and fun.

Knitting, a celebration of senior citizens! 

Halloween Monster Burgers & Crispy Wedges
Halloween Monster Burgers & Crispy
Wedges
Sink your teeth into cheesy monster
burgers with olive eyes and crispy
wedges!
45 minutes | Serves 4 | Easy
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Cook 4 beef patties through. Toast 4 buns and spread with mayo
and tomato sauce. Add lettuce, sliced tomato, patties and cheddar
cut into jagged “teeth”. Add gherkin “tongues” and olive “eyes” on
toothpicks. Remove toothpicks before eating. Serve with wedges.
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Cut 4 potatoes into wedges. Toss
with 3 tbsp oil, paprika, garlic
powder, mixed herbs, salt and
pepper. Bake at 220°C for 35–40
minutes, turning halfway.
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