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closely together) will create diverse farming systems.
q Planting of trees in and around fields will mimic 
the natural environment and allow beneficial insects 
to thrive.
Leaving areas of a smallholding uncultivated will 
provide the necessary habitat for pollinators to thrive. 
For example, carpenter bees depend on logs for their 
nests, honeybees may build nests in tree cavities or 
termite mounds, while mason bees use clay and leaf 
cutter bees use leaves.

A strip of uncultivated land around a smallholding 
field can also act as a windbreak which helps to 
reduce soil erosion. The removal of invasive weeds 
before they go to seed will ensure that they do not 
invade natural areas.
Natural areas are important safe havens for 
pollinators and ensure that other ecosystem services 
continue. Not only do natural enemies of crop pests 
benefit from these areas, but they also serve as 
carbon sinks that reduce greenhouse gases. a

POLLINATORS
From page 13

IN THE GARDEN

mallholders wanting to grow fruit and vegeta-

Sbles don't always have to start from scratch. In 
fact, there are many ways in which you will be 

able to generate new plants from what you already 
have.
Plant propagation is the act of increasing the number 
of viable plants through asexual reproduction, also 
known as vegetative propagation. This means pro-
ducing new plants from vegetative parts of the 
original plant, such as stem, roots, nodes or leaves.
The most common types of propagation include 

cuttings, grafting and budding. 

Cuttings
There are many benefits of using cuttings to increase 
your vegetable plant numbers. First, the new plants 
you create are exact clones of the mother plant ~ 
this means that if you have a plant with particularly 
favourable characteristics (high yield, good structure, 
etc) your new plants will have the same characteris-
tics. Your cuttings, having already established leaves 
or stems, will mature quicker so your harvest will 

How to propagate vegetables and fruit

tel:0605969747
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IN THE GARDEN
happen sooner than when using seeds or seedlings. 
Additionally, you are saving on costs by cutting down 
the need for seeds or seedlings.
On the other hand, there are a few disadvantages to 
using cuttings. First, you might be decreasing the 
biodiversity of the species and surrounding land. By 
creating clones, you will recreate any anomalies in 
the plant, which might include high susceptibility to 
certain diseases. So it is important to keep a close 
watch on your mother plants to ensure they are not 
affected by common diseases.
When taking cuttings from mother plants, you need 
to ensure that your cuttings contain the section of a 
plant that holds the genetic material. Not all plants 
carry their genetic details in their stems, or leaves. In 
some cases, you will need to ensure your cutting 
contains the growth points, or nodes.
Common plants that can be successfully grown from 
stem and leaf cuttings include tomatoes, pumpkin, 
marrow (zucchini), cucumber, nasturtium, eggplant, 
peppers and purslane. 
When taking a cutting, make sure your scissors or 
knife are clean and sterile. You will also need a 
rooting hormone, available in powder form from your 
nursery, as well as a rooting medium ~ moist coco 
coir, sphagnum moss, peat moss or vermiculite. 

Leaf cuttings need one to two centimetres of stem 
(called the “petiole”). Do a quick dip of the cutting 
into the hormone powder. Knock off the excess 
powder before inserting the base of the leaf in the 
rooting medium.
Stem cuttings are usually seven centimeters or more 
long. Cut them from the stem at about one centime-
ter below a node (leaf joint). Dip the cutting into the 
rooting hormone, knock off the excess and place into 
the rooting medium.
Remove enough lower leaves so about half of the 
stem can be inserted into the rooting medium.
Keep your rooting medium moist, well lit and venti-
lated. Once roots have developed, you can transplant 
into soil.

Grafting 
This method involves joining a stem piece or a single 
bud on to the stem of a plant that has roots. The stem 
piece or bud is called the scion, and the plant with 
roots is called the rootstock. Grafting is commonly 
used to produce fruit trees, sometimes with more 
than one variety of the same fruit species growing 
from the same stem. The tissues of the graft become 
integrated with the tissues of the rooted plant and 
develop as a single plant over time.
Grafting can only be done with trees that are geneti-
cally compatible. Rootstocks and scions that belong 
to the same botanical species are always compatible, 
so anything that is an apple, can be grafted to 
another apple, for example.
Rootstocks and scions from different species in the 
same genus are also usually compatible. An example 
of this is within the genus Prunus or the stone fruit 
genus, which includes apricots, peaches, plums, 
nectarines, cherries and almonds.
Finding rootstock to buy can be difficult. Most 
nurseries do not sell them as they will sell the tree 
once grafted. But, grafting can also be used to restart If you are using coco coir (pictured above) or peat moss as 

a rooting medium, make sure to keep it moist at all times. Continued on page 19

https://easywatersolutions.co.za/
tel:0627032738
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Continued on page 20

or improve productivity of an old tree. 
There are a few different ways to graft a tree. Bark 
grafting is the most successful option to restart fruit 
development on an old tree, or to change the variety 
on a productive rootstock.  For this technique, you 
peel the bark back to expose the cambium and then 
insert the scion. 
In whip and tongue grafting this is done when 
corresponding cuts through rootstock and scion 
material are joined end to end and then bound. The 
interlocking 'tongues' add structural support to the 
join as the cambium layers heal and fuse together, as 
well giving a larger surface area of cambial contact. 
This method takes practice, 
and you will need a very 
sharp knife, elastic bands 
and wax to hold the join 
together.
Professional grafters will 
invest in grafting cutters 
which cut both bits to be 
joined in perfect symmetry, 
ensuring maximum contact 
between the two cut parts.

Budding
Budding or bud grafting 
can be done in summer 
when trees are starting to 
produce buds. Find a 
vegetative bud (leaf bud) 
about halfway down a 
branch on the selected 
tree. For this it is helpful to 
know that fruiting buds 
tend to be rounder and 
stick out from the stem, 
where vegetative buds tend 
to be pointier and pressed 
against the stem. Cut out a 
one centimetre oval or 

shield shape around the bud, being careful to only 
cut into the bark and not the pith.  The pith is the 
colored, fleshy part of the branch that runs right 
through the center. Remove any existing leaf from the 
removed bud but keep the leaf stalk (petiole). On the 
branch you will be grafting on to, remove all leaf 
buds or side branches. 
Make a two centimetre T-shaped cut on the bark of 
the branch. Peel back the bark and insert the new 
bud into the branch. Make sure the bud is pointing in 
the same direction on the new branch as it was on 
the old. Wrap the area around the bud with grafting 
tape or elastic bands.

From page 17

Bud attached to stem with 
grafting tape.

https://hydro-solutions.co.za/
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From page 19

Growing from scraps
Re-growing vegetables also doesn't have to be very 
complicated and scientific. A number of common 
vegetables can be grown from their discarded roots. 

Lettuce heads, cabbages, 
spinach, fennel and celery 
can be grown by keeping 
the base of the plant in 
water. You will start to see 
new growth of leaves as 
long as your plants are 
getting adequate light and 
you are changing the 

water regularly. You can choose to replant these once 
roots develop, or keep them growing on your 
windowsill for convenience.
Root vegetables such as carrots, turnips, radish and 
beetroot can be grown in a similar way, by putting 

their tops (the parts with the leaves) in water. You can 
harvest and use these greens as they grow, or you can 
allow the roots to continue growing until the plants 
are ready to be transplanted back into the ground. 
Onions, green onions, garlic and leeks can be re-
grown from the rooting base of the bulb or stem. 
Take a small section of the base of a bulb or stem, 
with the roots attached, and place it in a shallow dish 
of water. Fairly quickly, new, green material will begin 
to grow from this base section. These re-sprouting 
sections can then simply be harvested again. Or you 
can plant them out in your garden or in pots placed 
near a sunny windowsill. aRegrowing celery.

POULTRY

Continued on page 23

South African smallholders might consider 
following the examples set by southern and 
West African small scale farmers who are 

farming guinea fowl as a small commercial venture.
The main reason for this is that guinea fowl are more 
resistant to poultry diseases than chickens. 
Smallholder farmers have limited resources and little 
access to veterinary support, so the birds' hardiness is 
an advantage.
In Ghana the World Bank has been supporting 
guinea fowl farmers though a capacitation frame-
work. In the northern part of the country, guinea fowl 
production accounts for 7% of total poultry produc-
tion. However, little work has been done on genetic 
improvement, so poor hatchability and the high 
mortality of keets continues to restrict the farmers.
In Botswana the department of agriculture is also 
encouraging young farmers to grow guineas.
In the USA these gamebirds are becoming increas-
ingly popular among keepers of small and backyard 
flocks.

The helmeted guinea fowl, also called impangele 
birds or tarentaal, is the most common breed of 
guinea fowl in South Africa. Their feathers are dark 
grey with white spots. They have a red-coloured 
wattle on either 
side of their short 
beaks. Their bald 
faces and necks 
are covered in 
blue skin. 
Generally, they 
reach around 58 
to 64cm in length 
and can weigh up 
to 1.8kg. There is little difference in looks between 
male and females, but their calls are different.
There are a number of reasons for keeping guineas.
They are pest control experts and eat a wide variety 
of insects, as well as mice. They are good at clearing 
up ticks and grasshoppers, so are useful on your plot 
among crops and livestock. 

Try your hand at farming guinea fowl

Helmeted guinea fowl.

tel:0828785623
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POULTRY
Nut farmers in KwaZulu-Natal have had success in 
using a flock of guinea fowl to keep down stinkbugs, 
thrips and macadamia nut borers. They are surface 
eaters, so don't go scratching in your garden like 
chickens do. However, don't allow them into a 
vegetable patch with tender seedlings. 
They are also very good at warning of intruders, be 
they predators or people. They are loud. Indeed, 
their loudness is sometimes used as a reason not to 
keep them.
Like chickens guinea fowl have strong personalities.
They are hardy and do well in most climatic regions. 
If they are free range they don't require much feed-
ing, as they are devouring the bugs on your plot.
The meat and eggs are delicious and nutritious.
If you decide to keep guineas, prepare a coop for 
them. It's important for them to understand that the 
coop is where they sleep at night and where they 
should lay their eggs. This is to prevent them from 
roosting in trees, where they are more vulnerable to 
predators. Broody hens can be very secretive about 
where they lay their eggs and sit on them, but they 
are not very successful at keeping their babies alive 
once they have hatched. Smallholders with dogs will 
know this. So it is better for them to use the coop.

Perching bars should be provided, as they prefer to 
roost. This allows them to fluff their feathers to allow 
air in to help cool their bodies during the summer 
and allows the warm air from their body heat to 
warm their legs and feet during the winter. So they 
need enough room to be able to do this.
If you want to provide nesting boxes you can use the 
ones that are available for chickens or you can build 
something bigger. When a guinea hen is broody she 
might be sitting on up to 40 eggs. Cover the floor 
with absorbent bedding material such as wood 
shavings, peanut shells, chopped hay or straw. If the 
litter is kept dry, it can stay in place for several 
months. Guinea fowl droppings are drier than 
chicken manure, so there is less of a problem with 
mould.
It is best to get them while they are young keets, so 
that you can train them to lay eggs in the coop and to 
return to the coop at night.
Because the parents are not always effective at 
keeping their keets safe, keepers often put the eggs 
under broody hens or put them in an incubator.
It is also recommended that you do not try to rear 
them with your chickens, as they can be quite 
aggressive. a

From page 21
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MACHINERY

ant to use your tractor to load an imple-Wment onto a trailer or a bakkie but you 
don't have a loading ramp? Here's a 

method which works with most implements, but 
which probably doesn't meet health and safety rules, 
so you use it at your own risk.
First, hitch up the implement to your tractor in the 
usual way and position it for loading close to the 
trailer or bakkie, so that you can simply reverse the 
tractor towards the loading surface (aside the trailer, 
perhaps if it's a flatbed, or behind the bakkie).
The amount of driving around and maneuvering with 
the implement in the loading position should be kept 
to a minimum for safety reasons.
Next, lower the implement to the ground and 
remove the top link bottle screw from both the 
implement and tractor.
Now, without engaging the hydraulic lift, very slowly 
inch the tractor forward and away from the 
trailer/bakkie.
This will have the effect of pulling the implement 
forward, tipping it as it moves, the fulcrum of the 
movement of the implement being the bottom of the 
implement in contact with the ground (for example 
the points of the ploughshares).
The more you inch the tractor forward the further the 
implement will tip, until the centre hitching point of 
the implement lies level with, and between, the two 
hydraulic side-arms of the tractor lift.
Stop.
Using heavy duty webbing or strong rope tie the 
implement's top link to the hydraulic side arms as 
securely as possible. 
Don't be shy to do a “belt and braces” job of securing 
the implement in this position: the last thing you 
want is for the implement to come loose when it's 

suspended over the trailer/bakkie.
Engage the hydraulic lift, and raise the implement, 
before reversing very carefully to the trailer or bakkie.
With luck the entire implement will be high enough, 
given the full extent of the tractor's hydraulic lifting 
capability, to be suspended completely above the 
loading surface.
Lower the implement gently until it is resting on the 
trailer or bakkie, untie the webbing or rope and 
disengage the tractor's side-arms. 
Now allow the implement to rotate back into an 
upright position on the trailer/bakkie, keeping well 
clear of the rear of the implement as it does so, in 
case it comes down with speed.
Even if the entire implement doesn't clear the edge of 
the trailer or bakkie, the back will be sufficiently high 
to do so and you will be able to untie the implement, 
disengage the hydraulic arms and allow the imple-
ment to rotate back into an upright position, where-
upon you can manhandle it fully into position on the 
loading surface.
A couple of tips and provisos:
Firstly, this method works best with ground-engaging 
implements, because the implement needs some-
thing on the bottom to dig into the ground and hold 
it still while the rest of it rotates. 
It won't work with implements fitted with skids or 
wheels, such as slashers or trailers, which will merely 
continue sliding or rolling when the tractor moves 
away, ie they have nothing to catch in the ground to 
allow the rotation.
Secondly, the rotating into position of the implement 
is best performed on bare earth rather than paving, 
because of the possibility of damage to the paving 
surface by the points of the implements as they 
rotate. a

How to load implements for transport

tel:0832931043
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IN THE KITCHEN

As we find ourselves in the height of our 
growing season, you might be overrun by 
fresh herbs. Sadly, many herb plants do not 

last through the winter, so it is best that you harvest 
and preserve what you can now.
There are a number of ways one can keep herbs. 
Although they will never be as crisp as fresh herbs, 
frozen, dried or preserved herbs are very useful and 
will help elevate the flavour of dishes through the 
bleak winter months.

Drying Herbs
Dried herbs retain a very pungent flavour and are a 
great way to preserve herbs.
You can use a biltong maker to dry your herbs, or 
turn your thermofan oven on a very low heat with 
the fan on. Arrange clean and dry herbs in a single 
layer on a baking tray. Keep the oven door open 
slightly to allow moisture to escape. You can stir the 
herbs occasionally as well. 
Some herbs will take longer to dry than others but 
bank on at least four hours. If you have space and the 
time, you can tie small bunches together and hang 
them upside down in a dark, warm, well-ventilated 
area. The drying time is about two to four weeks. You 
are looking for a final product that is crispy and will 
crumble between your fingers before you pack them 
into jars for storage.

Freezing
Most herbs freeze well and maintain their flavour 
even when frozen. However, you must remember 
that they will not look good after having been frozen 
so you should not bank on using them for garnish.
Roughly chop your herbs and pack them into ice 
trays to freeze. Once frozen, you can put them into a 

freezer bag for easy use. Add these ice cubes to pasta 
sauces, stews, soups and other dishes throughout the 
winter. 
This will work well for basil, parsley (flat or curly leaf), 
sage, coriander, dill, 
chives and mint. 
Herbs such as 
thyme and rosemary 
are much hardier 
and the plants will 
likely last through-
out winter so you 
don't need to panic 
now about saving 
some leaves for 
winter. Although not 
strictly a herb, celery 
leaves also add a fresh savoury flavour to dishes 
and can be treated much the same as you would 
parsley.

Pastes and Sauces
A large number of herbs lend themselves to being 
turned into a flavourful savoury paste. 
These can be added to pasta dishes, used as spreads 
on bread or added to other dishes. The most com-
mon pestos are basil and parsley, but this will work 
well with sage and coriander as well.
In a food processer, blend two cups of your herb, 1/3 
cup pine nuts (sunflower or pumpkin seeds are a 
budget-friendly alterative, toast them for added 
flavour), one to three garlic cloves, ½ cup parmesan 
cheese (freshly grated is preferable but that which 
you find in a bottle will also work), up to 1/2 cup 
olive oil (add the oil slowly, stop when you reach 
your desired consistency). 
Blend until smooth. Add salt and pepper to taste. 
This recipe can also be made in a mortar and pestle if 
you don't have a blender.
Parsley and coriander make excellent spicy sauces. 
Mix half a cup of your chosen herb, finely chopped, 
with half a cup of olive oil, three to four cloves of 

How to preserve herbs for winter

Freezing in ice trays.

tel:0716096260
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IN THE KITCHEN
garlic, two tablespoons red wine vinegar and two 
small chillis (or more to taste). Add salt and pepper to 
taste. 
This can be used as a fresh sauce served with steaks 
and lamb similar to an Argentinean/Uruguayan 
chimichurri, a basting for chicken, as a salsa for 
Mexican food, or as a sambal for curries. 
Both the spicy sauces and pestos will freeze well. Use 
the ice cube tray trick to have perfectly portioned 
homemade sauces ready throughout the year.

Herb Oils or Butter
For those with a cow in milk, making herb butter to 
freeze is an ideal and indulgent way to store your 
excess herbs. Using the ice tray method, you can 
freeze cubes of a herb, salt and butter mix that you 
can add to sauces and stews, or thaw to spread on 
bread or biscuits.
For a slightly less-expensive option, you can opt for 
herb oil. In a pot of boiling water, quickly blanch your 
herbs before transferring to an ice bath. This means 

leaving your herbs in the boiling water for no longer 
than 15 seconds. Leave them to sit in the ice bath for 
up to five minutes and then transfer to a towel to dry. 
Once as dry as possible, add your herbs to a blender 
and slowly drizzle in oil. You can use olive oil or a 
sunflower oil. 
For two cups of blanched herbs, you will need about 
half to three quarters of a cup oil. Once smooth, 
transfer to a sieve lined with cheesecloth (muslin) or 
a coffee filter. Allow the oil mixture to sit for a few 
hours stirring occasionally. 
Do not press the mixture down, let it sieve as natu-
rally as possible. Once done, transfer to a bottle and 
store in the fridge or freeze. 
This oil is great in salads, as a dressing over eggs or as 
the base of a fresh sauce for meat. a

ow in its 78th year of publication, the Sky 

NGuide Southern Africa is an astronomical 
handbook which is a joint effort between the 

Astronomical Association of Southern Africa and 
publishers Struik Nature.
The book is a practical resource for all stargazers, 
whether novice, amateur or professional. It highlights 
the cosmic events for each month of the upcoming 
year, including planetary movements, predicted 
eclipses and meteor showers.
Star charts plot the evening sky for each season, 
facilitating the identification of stars and constella-
tions. The guide contains a wealth of information 
about the sun, moon, planets, comets, meteors and 
bright stars, with photos, diagrams, charts and images.
The 2023 edition features more star charts, double 
the amount of astrophotos and it has greater geo-
graphical coverage. 
The recommended selling price is R160.

Herpetologists, snake collectors, hikers, gardeners and 
reptile enthusiasts will be pleased to know that the 
third edition of A Complete Guide to the Snakes of 
Southern Africa by Johan Marais is now available. 
The new edition has been updated, revised and 
expanded, to include new information based on 
scientific research relating to behaviour, identification, 
reproduction and snake venoms.
The comprehensive guide covers all essential aspects 
of snake biology and behaviour. Species descriptions 
are accompanied by full-colour photographs and 
distribution maps.  Simple icons make essential 
information available at a glance. A separate “key 
features” box assists in quickly identifying species in 
the field. Chapters on classification and identification, 
keeping snakes, and the treatment of snakebite 
supplement the species accounts.
It is published by Penguin Random House and costs 
R450. a

Books for budding astronomers & snake enthusiasts 
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EVENTS
Sakeliga KragDag Cape
KragDag focuses on sustainable and independent
solutions (and even do-it-yourself plans), to help
make you less exposed to and dependent on a state 
determined life. At KragDag you will find solutions to 
the challenges of energy, water, safety, health, food
production, education, transport and construction
and a creative entrepreneurial mindset is encour-
aged. 
At its first sojourn into the Cape, you can expect over 
100 exhibition stands and 25 exhibitors in the 
Agricultural sub-expo. Also, a large variety of refresh-
ments and an amusement park and entertainment. 
Exhibitors include solar solutions, water collection 
and purification, horticulture aquaponics and hydro-
ponic systems, security alarms, beekeeping, wind 
power, cleaning and recycling, hydroponic green 
fodder, firefighting and fire equipment, storage 
tunnels and greenhouses, heritage seeds, kitchen 
equipment, livestock protection, pool equipment, 
pest control, and more. Exhibitors can book a stand 
at https://www.kragdag.co.za/webtuiste/stal-uit-
weskaap.
Dates: 17 & 18 February, 2023. 08h00-17h00.
Cost: R50 per adult (children up to 18 free).
Register at https://www.kragdag.co.za/besoeker-
weskaap/kaartjies
Location: Môreson Plaas, Malmesbury, Western Cape
Contact: 087 231 1644 or info@kragdag.co.za

Goliat Van Gat Pampoenfees, Pretoria
Giant pumpkin competition. Dill Atlantic seeds now 
available from the organisers at R50 a packet, while 
seeds from previous prize-winning pumpkins are 
R150 a packet. 
Date: 11 March, 2023. 
Location: Silverton Boeremark, Pretoria

Contact: culliboer@gmail.com  ,
TLU SA on 012 804 8031 or 
Henri on 082 552 9428

Africa Agri Tech Conference 
and Expo
Africa Agri Tech Conference and 
Exhibition connects the Southern African agricultural, 
scientific, and technology communities at one event. 
The event aims to deliver insights coupled with 
presenters and suppliers; exploring global trends and 
advances in agricultural science, technology, and 
innovation; and the benefits that these will bring to 
the agricultural ecosystem in the future.
Dates: 14-16 March 2023
Location: SunBet Arena, Menlyn Maine, Pretoria
Contact: www.africa-agri.co.za for more info.

Cannabis Expo Cape
The Cannabis Expo is the global marketplace for
education and innovative products and businesses
serving the cannabis industry and its medicinal,
agricultural, financial and lifestyle aspects. The expo
hall at The Cannabis Expo will feature over 100
exhibitors representing the full spectrum of the
cannabis industry. Browse and enjoy cannabis-infused
meals, treats and drinks. The event will also feature a
vibrant outdoor festival environment hosting bands,
artists and Djs. Presentations around cannabis-related
topics that cover health, agriculture, legislation,
finance and more.
Date: 24-26 March, 2023
Tickets: Visit www.thecannabisexpo.co.za to book.
Location: Sun Exhibits, Grand West, Cape Town
Contact: www.cannabisexpo.co.za for more info and
to buy tickets.

tel:0747889044
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Slowly but inexorably the wheels are falling off 
the Eskom bus, and South Africans are begin-
ning to adapt to a new normal: one where the 

provision of electrical power is no longer a given but 
has become something of a blessing when it's sup-
plied and a curse when it's not.
Indeed, it won't be long before the only people 
making any money are candlemakers.
Ah, the candle!
The humble candle has a long and illustrious history, 
with some ingenious uses.
Candles have been around for thousands of years, 
and have been made out of just about every sub-
stance known to man through the ages, including 
dried insects, and even a whole fish, the Candlefish 
or Eulachon.
Apart from their use as a source of light, candles of 
various types have important roles to play in cultural 
and religious rituals. In some churches, for example, 
votive candles are lit by those in prayer while the 
lighting of candles is an important ritual in the Jewish 
faith when celebrating the Sabbath.
And candles, because they burn at a steady rate, have 
been used as timekeeping devices for generations.
South Africans, particularly those who know their 
Boer history, will be well aware of the “opsitkers”.
This was used by wary fathers to ensure that suitors 
calling on their comely daughters didn't stay too long.
When the swain arrived to bill and coo the father 
would cut a length of candle, light it and present it to 
the young man. The candle would duly burn, and 
when it burnt out the swain would know it was time 
to leave. Thus, the father could signal his approval or 
otherwise of the young man by regulating the length 
of the candle provided. A very short opsitkers sig-
nalled disapproval, while a long one sent a message 

of encouragement in the courtship.
Overseas, candles were used as alarm clocks. Again, 
because of the known rate of burn of a candle, a nail, 
or number of nails, would be pushed into the candle 
at positions equivalent to the number of hours' sleep 
the burner desired, before the candle would be put 
into a metal candle holder.
When the candle burned 
down to the nail it would fall 
out and make a clanking 
sound as it hit the candle 
holder, waking the sleeper. 
These could also incorporate 
what we'd call a “snooze 
function” by having a number 
of nails consecutively added, 
just below the original. So that 
if the first didn't wake the 
incumbent, the second, third 
or fourth likely would.
But perhaps the best use of the candle as a time-
keeper was the “brothel candle”.
This was a small candle not unlike those found on a 
birthday cake, sold in boxes like matches, and 
designed to burn for precisely seven minutes.
Upon paying for the service to be rendered the 
“john” would receive a brothel candle and be shown 
to the bedchamber of the “lady” of his desires. He 
would then light the candle and get on which the job, 
so to speak.
He needed to be quick, because he had precisely 
seven minutes to… ummm… achieve his goal.
If he was , shall we say, a slow worker he would have 
to purchase another candle.
Ja-nee, the old ways were not necessarily stupid 
ways. 

The humble candle

https://randvaaltrekkers.co.za/

