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Mountains

Success is possible

Good news for consumers last month was that food prices ~ at
least in certain categories ~ are actually dropping in the
supermarkets.

The foodstuffs that consumers are likely to find are a bit cheaper now are
fruit, vegetables and staples such as maize meal.
The decreases in prices are a result of better harvests, resulting in more produce being
available on market floors. In the case of maize, the excellent harvest in the past season
resulted in markedly lower prices being paid to farmers, and these lower prices are
now beginning to work into the system, resulting in a lower price for the consumer (in
the case of maize there is a considerable lag between the low off-farm price and the
time that price reveals itself on the supermarket floor, because maize is the ultimately
storable commodity).
So, isn't this good news? Well, yes. And no.
It's good news because any reduction in food prices is good for consumers, particularly
when the price reduction applies to staple products that make up much of the food-
spend of low-income households.
But it’s not such good news if one recognises that prices are “downwardly inelastic”,
which is just a fancy way of saying that while any producer or shopkeeper is happy to
increase his price if he thinks he can get away with it (because it means more profit for
him) ~ hence “upwardly elastic” ~ he will be reluctant to decrease his price because
it will directly cut into his profits. Thus, he will wait to see what his competitors do first
before reducing his price by as little as possible ~ hence “downwardly inelastic.”
Thus, the current swathe of REDUCED food prices is but a small fraction of what is
possible. Put another way, don't cry for the middlemen and retailers as they re-price
the goods on their shelves: they're not suffering at all.
Who is suffering, (apart from the ever hard-pressed consumer), is the farmer who,
because crops have been better this season, is faced with ever-lower prices at market.
Thus, the fact that he is able to deliver more crop to market doesn't mean that the
farmer receives a proportionately increased return for this efforts.
As we pointed out last month the market system, combined with the grip held over the
total food processing and distribution chain by food corporates and retailers, is a far
more potent threat to South Africans' food security than climate change or natural
disaster, because it makes the growing of food for profit at best a dicey affair and more
realistically impossible for all but the most ruthless and giant growers (and is thus
resulting in fewer and fewer farmers).
Certainly the central market system is not designed to help smallholder growers to
enjoy sustainable profits, whatever initiatives the markets say they have in place for
small farmer assistance.
Far better, therefore, for small farmers to find their own outlets, away from the formal
market structures. These could be through spaza shops, informal traders, farmers'
markets or by direct supply to cafes, hotels or restaurants in their area.
And, happily for consumers and growers, certain supermarket chains are starting to
source their fresh produce on their doorsteps, cutting out the market floor and,
thereby, many food miles in delivery.
In this way it is now becoming possible for small growers, dairies, or bakers etc to sell
their produce through mainstream channels, thus cutting out the big markets in their
operations.
Yes, this requires a rethink of the entire farming enterprise, however small it may be.
No longer is the emphasis on the crop, its wellbeing through correct watering, weed
control and fertilization, and the decision on when to harvest for maximum yield.
Rather, the entire operation becomes premised on the need, before ground is broken,
to secure a market for the crop. This, in turn, makes the exercise much more complex
because a small buyer such as a local restaurant is going to want an assurance of
supply over a lengthy period, meaning that the farmer must plan a succession-planting
strategy, among other things.
While it complicates things, working up an integrated marketing plan and incorporat-
ing therein one's production plan is not impossible, of course, and it will ensure
financial success.
For, make no mistake, there's money to be made in growing food. You just have to
know your market first, as an article by Agricultural Research Council writer Sandile
Mahlangu in this edition makes abundantly clear.
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MAILBAG

The Editor welcomes your letters, comments and
opinions, but reserves the right to edit
and shorten as necessary.
Senders’ names and addresses must
be included.
Afrikaans letters will be translated.
Post mail to: Letters, Box 14648,PO
Bredell 1623 or fax 086 602-3882
or e-mail editor@gautengsmallholder.com

Sir ~ I have lived on a
smallholding in Kyalami
for 31 years and every

month I pick up my free copy
of the fromSmallholder
Jorge's Supermarket on
Summit Road and take it
home for myself and the
family to read.
In your October edition there

was a lovely story on the back
page about the Taras Bulba
steakhouse in Pretoria.
I grew up near Hartbeespoort
Dam and once a month on a
Saturday morning my mum
and dad and two brothers
would drive into Pretoria to
do our monthly shopping at
the Ok Bazaars in Church

Street.
After the big shop we would
stop at the Taras Bulba and sit
in the little garden in front of
the house under the steel
Coke umbrellas and eat the
best hamburgers and
milkshakes in Pretoria.
Thanks for bringing back
some wonderful memories.
Simon Meanwell

Kyalami AH.

Hamburgers at the Taras Bulba

By now only the most
hardened Denialist
can be expressing the

view that climate change is a
myth and it is not surprising,
therefore, given the evidence
around us, that local authori-
ties are beginning to take
climate change and its

possible effects on their
environments seriously.
In this regard Gauteng is not
behind the curve in any way,
with a comprehensive study
into the effects of climate
change on various aspects of
the province's future having
been conducted by academ-

ics from the University of
Cape Town, in conjunction
with representatives of
affected municipalities and
other bodies.
The study, named the
Provincial Climate Change
Response Strategies and the
Development of Action Plans,

of which a Phase Two Report
on the updated climate
change projections and broad
risk and vulnerability assess-
ment of selected sectors was
completed in final draft form
earlier this year, looks at the
effects of climate change on
everything from infrastructure
to food security in the
province, and suggests some
framework measures that
province-wide disaster
management bodies and
other authorities should be

Climate change? ‘We have a plan; sort of ’

Continued on page 7
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building into their plans in the
medium to long term.
The problem, however, is that
while there is consensus on
the reality of climate change
and that it will affect the
province of Gauteng (and all
others as well), there is much
less ~ in fact no ~ consensus
on the magnitude of the

change. Some studies are
suggesting that mean temper-
atures will increase by 2 Co

over the next few decades,
while others are predicting
increases of 4,5 to 5 C overo

the same period. The
divergence in viewpoint on
temperatures comes about
because there is a divergence
in viewpoint on how effective
international greenhouse gas
emission reduction targeting
will be. Thus, if strict emission
reduction targets are met
internationally, researchers
believe the lower mean
increase of 2 C is possible.o

However, it's just about
anybody's guess whether strict
reduction targets will be met
and thus depending on how
big a pessimist (or realist) one
is, the higher temperature
level may seem more likely.
An average temperature

increase means that all
temperatures ~ day and night
time, and summer and winter
~ will increase. Thus, winters
and night times will become
warmer, meaning less frost
and freezing nights, while
summers days will become
hotter, meaning more days
that we would now class as
heatwave conditions.
While such temperatures may
have a beneficial effect on the
growing of certain crops, for
example sub-tropical species

ABonsmara stud bull
worth R50 000 was
the prize in the third

Obaro Brits Carcass
Competition held last month.
It was won by emerging

farmer Steven Mkhwanazi
who triumphed over 14 other
farmers.
According to Obaro,
Mkhwanazi's cattle stood out
as slaughter ready animals

during the On the Hoof as
well as during the On the
Hook assessment.
Mkhwanazi farms with
Bonsmara cattle on the
communal farm, Madinyana,

along with 15 other farmers.
Soon after Mkhwanazi started
farming on Madinyana, he

Brits smallholder wins Obaro stud bull

CLIMATE CHANGE

Continued on page 8

F 5rom page

Continued on page 8
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began working with the
Obaro Feedlot Project to
enhance the quality of his

herd.
The stud bull Obaro offered
as grand prize is sponsored by
the Landbank and the Nu

Alcade
Bonsmara
Group.
According to
Malcolm
Moodie, a
senior animal
expert at Obaro,
the stud bull
boasts ideal
genetic ancestry

and “is any farmer's genetic
dream, for both commercial
and emerging farmers.”
According to Johan Berg,
manager of Obaro
Agricultural Advisory Services,
“the animals that we assessed
during this Obaro Brits
Carcass Competition, were by
far the best that we have ever
seen from our emerging
farmers. The farmers' cattle
were of such quality that they
could have been placed next
to any commercial farmer's

cattle and stood a good
chance of winning.”
To help emerging farmers
enhance the quality of their
herd is an important aspect of
the Obaro Brits Carcass
Competition and the Obaro
Feedlot Project.

Hans Mathabe , Steven Mkhwanazi(Obaro) winner
(Obaro)and Tanki Mokoena during the handover of

the stud bull.

F 7rom page

which we have not hitherto
grown in Gauteng, the
warmer winters will also mean
less effect in killing off plant
and animal diseases and pests
through cold, while also
putting pressure on water
resources through increased
evaporation and watering
needs, and also increased
power consumption for
refrigeration and air-
conditioning, among other
effects.
Interestingly, while there is
consensus on an increase of
some magnitude in tempera-
ture, there is no consensus on
whether this will result in
more, or less, rainfall. In fact,
there are two quite divergent
viewpoints in this regard.
One aspect on which there is
consensus, however, and
which directly affects the
disaster risk management
capabilities of the province, is
that weather events are likely
to become more frequent and
more violent.
Thus, say the researchers, our
children and grandchildren
can expect an increase in the
number of violent storms,
hail, tornadoes, fires and
heatwaves. And in fact one
can say these events are
already becoming part of our
climate if one considers the
downpours last year that
caused flash flooding and
deaths on the East Rand, and
the more recent violent
weather in Krugersdorp and
Durban last month, not to
mention the devastating fires
along the southern Cape
mountain region.
Another aspect on which
there is now no longer any

CLIMATE
F 7rom page

Continued on page 11
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debate is the effect that water
temperatures in the southern
and central Pacific Ocean
have on the climate and
rainfall of the southern (and
for that matter, northern)
hemisphere. Climatologists are

becoming increasingly adept
at predicting seasonal climate
changes based on their
measurement of ocean
surface temperatures in the
Pacific, commonly called the
El Nino/La Nina effects.

CLIMATE

If you have an outbreak of
pompom weed on your
property that is still only 10-

15cm high the good news is
that biological control is
possible using a thrips which
has been released for this

purpose.
And, the insects are available
at the moment from the ARC
PPR Weeds Division.
Contact Liamé van der
Westhuizen, tel 012 808-
8212. The ARC PPR Weeds
Division is located on the
Moloto Road (R573) near
Roodeplaat Dam east of
Pretoria.

Here's an opportunity
to live sustainably,
off-grid and with a

group of like-minded

people as neighbours.
Keen eco-warrior and green
activist Alosha Lynov is
offering rental accommoda-

tion in a river front jungle with
an eco pool, food forest
garden, 180 000 litres of
drinking water storage, a
biogas digester, bio diesel-
plant, bio char filters, a solar-
cooker and solar oven that is
fully off-the grid with solar
power and ater.w
He is looking for “a commu-
nity of like-minded folk to
come and live together at our
eco property surrounded by
lush jungle of fruit trees,
vegetables and 50+ medicinal
herbs.
“As a co housing community-
we will share meals and

meditate once a week
together, grow our own
organic food and medicine,
swim in the eco pool and
enjoy joyful living.”
There are, he adds, opportu-
nities for profit:
� Urban farming using Bio
Intensive organic techniques
� Raising of fish in the
aquaponics constructed pond
� Yoga, conscious dance
and meditation classes
� Outdoor classroom under
a seashell Gaudi style oofr
� Eco workshops on food,
water, shelter and holistic

Get your pompom thrips here

Live off-grid in this eco-community

F 8rom page

Continued on page 13
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HOUSING
living.
� Running a permaculture
school and an eco holistic
venue
� Making of our own diesel
using old restaurant cooking
oil
“Together we are stronger as
we thrive and inspire each
other.”
For more information contact
Lynov at row@news.plantg -
ingseason.co.za

F 11rom page

Astudy published online
last month in the
scientific journal

Chemosphere has shown the
lethal effects to vultures of a
popular painkilling drug used
in the cattle farming industry.
The toxic drug is known as
carprofen and is from the
same family of drugs as
diclofenac.
The frequent and widespread
use of diclofenac to treat
cattle and buffalo in south
Asia is what was responsible
for the catastrophic popula-
tion declines in vultures in that
region.
Birds that consumed the
carcasses of livestock treated
with diclofenac experienced
sever renal failure and death
within hours to days. As a
result, five species of South
Asian vulture are now
endangered or critically
endangered.
Against this background,
conservationists in South
Africa are concerned about
the impact of similar veteri-
nary drugs on the vultures
which are indigenous to this
region.
To better understand the
impact of non-steroidal anti-
inflammatory drugs (NSAIDs)
on southern African vultures,
a team of researchers from
the University of Pretoria, the
United Kingdom and

associated conservation
partners have been conduct-
ing a range of toxicity trials.
So far, only one common
drug, meloxicam, has been
shown not to kill vultures at
the maximum level of
exposure in a carcass. Many
drugs belong to this family and
the toxicity of most remains
unknown.
Prof Vinny Naidoo, a co-

author of the study and
director of the Biomedical
Research Centre, University of
Pretoria, South Africa, says:
“We wanted to safety test
carprofen because we had
some evidence that this drug
might be non-toxic to
vultures. This would provide
vets and farmers another
vulture-safe alternative to
diclofenac.”

When cattle are treated with
carprofen, the drug collects in
the kidneys and in the tissue
around the site of the
injection. In a controlled
experiment, vultures were
given kidney tissue rich in
carprofen or pure carprofen
at the maximum levels
measured in kidney tissue.
These vultures showed no

Veterinary painkiller is lethal to vultures

Continued on page 15
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VULTURES
toxicity.
However, the researchers
found that carprofen concen-
trations were much higher at
the injection site than in the
kidneys or liver of the cattle
used in the experiment. One
of two vultures exposed to the
average concentration found
at the injection site died. Post
mortem examination of this
vulture found severe kidney
and liver damage evident of
NSAID poisoning.
The researchers concluded
that carcasses of cattle treated

with carprofen were generally
harmless to vultures; however,
cattle vary in their absorption
of the drug, resulting in some
having very high concentra-
tions at the injection site. In
addition, vultures vary in their
elimination of the drug,
resulting in some suffering
renal failure and death.
In summary, some vultures
will die from eating some
carcasses of cattle treated with
carprofen. While carprofen is
not as toxic to vultures as
diclofenac, it is also not as
vulture-safe as meloxicam.

“We are talking about
critically endangered species
of vulture – we cannot afford
to lose any to carprofen or
any other known unsafe
NSAID,” says Kerri Wolter, a
co-author of the study and
founder of South African
vulture conservation organisa-
tion, VulPro. “Carprofen
should not be used to treat
livestock in regions where the
carcasses of these livestock are
provided to vultures.”
The paper on this study can
be accessed online through
ScienceDirect at

https://doi.org/10.1016/j.che
mosphere.2017.08.167.
For further information: Kerri
Wolter at
kerri.wolter@gmail.com or
082 808 5113.

Apicture paints a
thousand words, goes
the saying, and adding

a picture (or five) to your
entry on the SA Small Farmers
Online Exchange,
sasfox.co.za, greatly increases
the number of views the item
will attract and, therefore, the
chances of a speedy sale.

That's the common experi-
ence of sellers countrywide
who are embracing the site as
a specialist medium of
exchange for smallholders
and small farmers in increas-
ing numbers.
To use sasfox as a sales
medium you need to register
as a user, a simple, free and

safe once-off procedure.
Once registered you may
enter details of the item you
are wishing to sell. Experience
shows that including a price
increases interest. As you
enter the details the system
prompts you to enter an
address (important because
the site is active countrywide

and is searchable by area),
which enables us to allocate
your advertisement to a
recognisable searchable
location.
You are also prompted to
upload up to five picture,
which can be no more
elaborate than having been

Pictures enhance sales on slick website

F 13rom page

Continued on page 16
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taken on you cellphone, one
of which will be used by the
system as an introduction
picture next to you item
showing in the listings.
Should you wish to ensure
that your post remains visible
at the very top of your
category (important in a
category with many pages of
entries) and in addition
remains visible at the top of
the sasfox home page, you
will be asked to pay R39,99
per week. A week on sasfox
lasts from Saturday to
Saturday and any days in the
week of booking (and
payment) are not included.
Thus, if you choose to
upgrade your entry on, say, a
Tuesday, your paid week only
commences from the
following Saturday, although
your ad will be upgraded as
soon as we receive notifica-
tion of your payment.
Effectively, this means you
will receive almost an
additional week's worth of
featured status with our
compliments.
Payment of R39,99 per week
is also required if you wish to
publish your website address
in your advertisement.
Payment is most simply made
through a secure Payfast
portal attached to the site,
although we will also accept
cash payments to our office,
or other means of payment
subject to arrangement.
Our aim is to keep the sasfox
platform as sleek and simple
as possible, making it user-

friendly for smallholders with
even the most pathetic
internet connections.
Thus, the content will be
strictly limited to categories of
information that are time-
critical and relevant.
This means that, apart from
the classified advertising,
there are only two further
categories of data on the site:
farm and equipment
auctions, and farmers'
markets, both countrywide.
As far as farmers markets are
concerned, we have split
them into two types: those
that take place regularly, and
those that are organised
periodically. The idea is that
both prospective stallholders
and market visitors will be
able to search, by area and
day, for markets that are held
regularly (mostly on Saturdays
and Sundays), as well as for
ad-hoc markets.
The sasfox initiative is a
wholly-owned offshoot of
Bowford Publications (Pty)
Ltd and as such is a sister
venture to the Gauteng
Smallholder magazine, which
now no longer publishes
classified advertising.
For more information call
Mark Hageman on 011 979-
5088 or email
admin@sasfox.co.za

NEWS

QUIRKY

From page 15

Stupid labels #1: Parrot Food, for Birds. No. Really?!
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Immigrants make a viable market
Immigrants' yearnings for

tastes of their home
countries could present a

viable alternative market for
smallholder farmers in
Gauteng. That's the view of
the Agricultural Research
Council's Sandile Mahlangu,
writing for the .Smallholder
Mahlangu points out that
markets are pivotal for
smallholder farmers, allowing
smallholder farmers to reduce
poverty and contribute to
local economic development.
A number of studies have
highlighted that market
participation holds consider-
able potential for unlocking
appropriate opportunities for
providing sustainable
livelihoods for smallholder
farmers, and the income
earned determines the
success and survival of
smallholder farms.
Unfortunately, to date, many

smallholder farmers still
struggle to access the formal
market in the country, and in
recent years a small percent-
age has managed to secure
direct markets with supermar-
kets, hotels and schools.
Some of the reasons for
smallholder farmers' failure to
participate in the market is
the lack of market informa-
tion, quantity of marketable
produce and a highly
industrialised food supply.
The confluence of barriers for
smallholder farmers has
created a need for alternative

markets, for them to be able
to generate income while
building towards participating
in the mainstream value
chain.
One of those alternative
markets is the supply of

vegetables that are not
cultivated locally but are
indigenous crops for African
immigrants.
This will allow smallholder
farmers to have their own
niche market as this market is
currently neglected by
mainstream growers.
The influx of African immi-
grants presents an emerging
market for Gauteng small-
holder farmers to exploit. It is
worth noting that individuals
in this group value what they
consume and currently

#SAFoodCrisis

Smallholder growers struggling
with low prices at municipal
markets will find a viable alternative
in growing for, and selling to,
immigrant communities yearning
for a taste of home, says the ARC!s
Sandile Mahlangu

Continued on page 19
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struggle to access their
nutritious indigenous crops.
The advantage of these crops
is that they are easy to
cultivate, highly resistant to
diseases and are drought
tolerant. Such crops include
cocoyam, yams, ,jute mallow
egusi (melon), kale, chomolia,
African nightshade, West

Africa Okra, roselle amaranth,
spider plant and cassava to
mention a few. The attributes
of these crops allow resource-
poor farmers to be able to
produce and potential
generate income.
The other fact that presents
an opportunity for small-
holder farmers in exploiting
this market is that these

consumers are willing to pay
good prices and they do not
mind acquiring their food
supply from informal and
open markets.
This is evident from their
current purchase trends.
Suppliers of these commodi-
ties in South Africa import the
crops from their country of
origin.

Suppliers sell them either
cooked or fresh. The fresh
products are displayed
outside the shops and are not
packaged.
Interviews conducted with an
African restaurant manager
and a small retailer owner
reveal that the demand for
these crops is very high and

#SAFoodCrisis

From 17page

Continued on page 21

Immigrants’ favourites:
Far left: African nightshade
Left: Cassava.

Right: Jute mallow.

Immigrants’ favourites:Left: Egusi melon. Right: Roselle amaranth
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Chickens that are
accustomed to being
handled and held are

easier to care for. It is
important that you regularly
check your fowls for lice and
injuries and the more you do
it, the less stressful it will be
for them.

But how can you catch them?
If you work hard to tame your
chickens as soon as you get
them, then catching and
handling them should be no
problem. If you're lucky
enough to raise chickens from
the egg to adult, and you
have some time on your

hands, then training your
chickens to allow handling is
very advantageous. Training a
chicken requires dedication
and constant handling for the
bird to see you as a friend
and not just a threat that
feeds her and steals her eggs.
Some chickens will be easier

to familiarise than others.
If birds are to be caught, they
should be penned and
handled quietly so that they
stay relatively calm and there
is no risk of them being
injured. If possible, it is best
to try and usher your hen into
a corner before attempting to
pick her up. Try to avoid
chasing your chicken, as this
will result in your poultry

they are more than willing to
buy the crops from local
farmers, as that will reduce
the costs of purchasing as
compared to them sourcing
the crops from other coun-
tries.
What was interesting from the
interview was that they are
also buying from smallholder
farmers in their native
countries, which puts one at
ease regarding the issue of
regulations around traceabil-
ity, standards, grades etc.

However, like any new
venture, there might be
challenges but that does not
mean benefits would not be
worthwhile. One of the
challenges could be the
importation of quality planting
material, while another could
be around gaining the
confidence and trust of
customers.
Gauteng farmers can benefit
as they are close to the cities
and townships where a large
percentage of foreign
nationals are located.

Farmers can also explore
opportunities of value adding
which will mean more money
for them, and ready-to-use
food for consumers. However,
this will need a willingness to
study those products that can
be produced from the crop,
which organizations like the
ARC can play a major role in.
Farmers will have to shift from
supply chain to value chain
thinking. They need to
observe the recent trends and
customers as opposed to

#SAFoodCrisis

How to handle ~ and hold ~ your chickens

Continued on page 22

Continued on page 22
From page 19
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producing crops just because
they have been producing for
the past years with no profit.
Farmers will have to immerse
themselves in the life of their
potential customers (immi-
grants), as they have a different
lifestyle as compared to the
local market.
Serving this niche market
might not be permanent but it
is worth exploiting now. And,
as alluded by the interviewed
respondents consumers of
these crops are willing to pay
premium prices. Exploitation
of this market will really assist

a number of smallholder
farmers in generating income
and growth.
Although not yet recorded, a
number of foreign nationals
are interested in leasing or
purchasing agricultural land for
production of their indigenous
food. This indicates how much
they value and need their
indigenous food. Exploitation
of this market will need an
entrepreneurial mindset from
farmers.
For more information: Sandile
Mahlangu, email
MahlanguSA@arc.agric.za or
tel 012 427 9771

#SAFoodCrisis

POULTRY

becoming skittish and stressed.
It's good if you can get some
help to corral them to where
you are able to pick them up.
Some poultry people talk of
chicken hooks, which are
made out of thick wire, but
many experts caution against
using them as it is too easy to
injure your bird. A good idea
is to use a large fishing net to
help when catching the birds.
Once they are in the net it is

easy to pick them out without
causing any stress.
A very useful tip for handling
birds with a minimum of fuss
is to work in dim light. Birds
are usually much quieter in
dim light. So, wait for the
birds to begin to roost and bed
down for the night. This is the
perfect time to treat birds with
medication or give them an
overall health check.
Chickens become quite

How to carry a chicken.

Immigrants’ favourites: Left: West African okra
Above: Cocoyam

Continued on page 23
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POULTRY
sedated at night. Therefore, if
you walk into the coop with a
headlamp or torch and the
birds will mostly stay still on
the perches or nesting boxes
while you handle them.
Place your strongest hand on
the middle of her back,
securing her wings as much
as possible with that hand.
Do not grab for wings or tail
feathers. You should never
pick up a chicken by her feet
or neck. Not only will this
cause mental stress, it can
also cause physical damage to
your hen, both of which can
lead to health problems.
With your other hand secure
her legs and lower part of her
body and gently and slowly
lift her. Be sure to hug her
close to your body so it is
difficult for her to flap about
or jump down, which can
result in injury.
Once you have your hen
under your arm, make sure
she feels secure by talking to
her softly, this will help calm
her nerves and familiarise her
with human handling.
The correct way to carry a
chicken is to have your hand
under the bird's breast/tummy
with two fingers between the
legs and the other fingers on
the outside of each leg while
the bird sits in a comfortable
position resting on the palm
of your hand. However, try to
avoid restricting its view as
this can cause her to become
nervous and frightened,
resulting in a flighty hen.
Always make sure the bird is
level and balanced. If she
feels in any way insecure,
either tilted forward or
backwards, she will panic,
which then starts the wings
flapping and control is easily
lost. And do be careful when
the wings are flapping, as the
feathers can be quite sharp
and can catch you in the eye,
which can be very painful. So
make sure you keep your
face well clear.
Birds should not be carried
by the head, by one leg or
one wing, or held upside

down.
A chicken physical exam
requires you to look closely at
all areas of your chicken's
body and behaviour.
Look at the head – there
should be no swelling of the
comb, eyelids, face or
wattles; no scabs anywhere
on the head, no cloudy eyes
or an irregularly shaped pupil;
no crusty or runny nostrils or
a cracked beak.
Check how the bird is

breathing. You
can hardly
notice normal
breathing. A
chicken with
respiratory
problems
breathes with
an open
mouth, and the
tail may bob up
and down with
each breath.
Next, feel the
keel or
breastbone to
get an overall
picture of body
condition, to
determine
whether the
chicken is thin
or fat.
Then lift up the

feathers to look at the
chicken's skin. Check for
external parasites. Do you see
any scurrying specks or
walking dandruff? Look at the

shafts of the feathers. White
clumps on the feather shafts
may be lice eggs. Go over the
whole bird, stroking the
feathers backward, to find
areas of feather loss or skin
that is reddened, lumpy,
scabby, torn or bruised.
Examine her feet, legs and
wings. Does she put weight
on both legs evenly? Are both
wings tucked up on her back,
or does one of the wings
droop?
With the bird lying on her
side, you can pick up the tail
feathers to examine the vent
area. Check for reddened,
swollen, or torn skin and
missing feathers. Look for
blood coming from the vent
or tissue protruding from it.
It's a good idea to reward
your hen with some grain or
a treat when placing her
safely back down to show her
that handling should not be
viewed as an unpleasant or
feared experience for her.

How NOT to carry a chicken: By the legs (pictured) or
by the wings.

From page 22
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BEEKEEPING
BEE & HONEY SHOW:
The Eastern Highveld
Beekeepers Association
held its annual Bee &
Honey Show at Hecker!s
Nursery in Boksburg last
month.

Left: EHBA’s Mike Alter with an
impressive array of some 20
honeys of different flavours for
tasting.

All types of bee products were available for purchase

Mead was a popular item at the
EHBA show

Right: Hecker’s Nursery put
on a display of bee-friendly

plants for gardeners to
consider.
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ANIMAL HEALTH

All Gauteng's livestock
are vulnerable to
various species of

ticks. There are more than 20
different tick species found in
South Africa and most of
them carry diseases that affect
livestock, pets and, some-
times, humans.
The effects of ticks on sheep,
goats, horses and cattle
should not be underesti-
mated, particularly on young
animals. We might think that
the amount of blood loss
caused by a tick would be
negligible. However the
animal is likely to be carrying
many more than one tick and
this has been shown to
cause loss of weight and to
retard growth.
Tick bites also cause
discomfort to the animal and
might even affect its appetite,
which will also affect its
condition. Furthermore, the
bites leave small wounds
which can become infected
and lead to deterioration in
wellbeing.
These wounds also leave the
animal vulnerable to infesta-
tion by screw-worms, which
is very difficult to eradicate.
In the case of horses and
cattle, infestations of ticks can
damage the tail brush, which
might result in the loss of the
ability to wave away flies.
All feedings of ticks at each
stage of their life cycle are
parasitic. Ticks feed only on
the blood of their hosts. The

ticks crawl on to their host
and attach to the skin. They
use a combination of cutting
mouthparts which penetrate
the skin and often an
adhesive or glue is secreted in
the saliva to aid attachment
to the skin.
All ticks spend most of their
life cycle away from their
hosts, hiding in soil and
vegetation. Some ticks crawl
onto vegetation and wait for
their hosts to pass by. The
ticks grab onto the hosts using
their front legs and then crawl
over the skin to find a
suitable place to attach and
feed. Adult ticks of the genera

Amblyomma Hyalommaand
are active hunters and will
run across the ground to seek
hosts that are resting nearby.
The tick has three phases in
its life cycle: larvae hatch out
of eggs, then later moult to
nymphs. Nymphs feed once
and moult in the same way as
larvae. From the nymphal
moult either a female or male
adult emerges. The female
feeds once and lays one huge
batch of eggs. Eggs of all ticks
are laid in the physical
environment, never on the
host. She then dies. The
males may take several small
feeds, mate and then die.

In some species there is a
different host for each of the
phases. Immature
Amblyomma hebraeum for
example feed on scrub hares
or guinea fowl, while the
adults feed on cattle, sheep,
goats and horses. Some

All about ticks and how to control them
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species, on the other hand,
have only one host.
Not all species of ticks are
found in Gauteng. What is
interesting though is that
climate change is bringing
about expansion of the ranges
of certain species of tick.
� –Amblyomma hebraeum
the bont tick typically foundis
in short pasture. (“Bont” is
Afrikaans for “colourful”.) It is
known as a bont tick because
of its bright contrasting
colours. Amblyomma
hebraeum transmits Ehrlichia
ruminantium (heartwater) to
domestic and wild ruminants,
Theileria mutans (benign
bovine theilerioses) to cattle
and Rickettsia africana, the
cause of African tick-bite fever
in humans. The larvae of A
hebraeum are probably more
responsible than any other
tick for tick bites in humans.
Research published earlier this
year by the Onderstepoort
Journal of Veterinary Research
draws attention to the fact
that horses do not receive the
same anti-tick control
measures as cattle. “Horses
on the same property as other
livestock may thus serve as a
reservoir of infestation and
escape the sometimes
rigorous acaricidal control
regimens applied to cattle.”
� Rhipicephalus
decoloratus - African blue
tick is most active in
December to January and
March to July. It can be widely
dispersed on the host,
although the adults prefer
flanks and underbelly, while

the immatures are found
mostly on the ears, neck and
dewlap.
Rhipicephalus decoloratus
transmits Babesia bigemina
and Anaplasma marginale to
cattle and Borrelia theileri, the
cause of spirochaetosis, to
cattle, sheep, goats and
horses.
� Rhipicephalus
appendiculatus - Brown ear
tick is a uniform brown colour
and can be found on cattle,
goats and horses. This tick is
the main vector of Theileria
parva, the causative organism
of East Coast fever in cattle.
� Rhipicephalus evertsi
evertsi – the red legged tick is
found throughout South
Africa. Rhipicephalus evertsi
evertsi transmits the causative
organisms of equine
piroplasmosi, ovine
theileriosis and Babesia caballi
to horses. It also transmits
Anaplasma marginale, the
causative organism of
anaplasmosis in cattle.
� – AHyalomma rufipes
large, coarse bont-legged tick
that is drought and heat-
tolerant. The long mouthparts
cause tissue damage in cattle
and sheep and secondary
bacterial infections may lead
to abscess formation. It can
transmit Anaplasma marginale
to cattle causing bovine
anaplasmosis or gallsickness
and also Babesia occultans
causing benign babesiosis in
cattle; it can cause equine
piroplasmosis in horses and
donkeys; it can also transmit

ANIMAL HEALTH
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R conori to humans.
Other ticks found in Gauteng
include Haemapysalis
truncatum, Rhipicephalus
follis, Rhipicephalus
microplus, Rhipicephalus
simus Rhipicephalusand
turanicus.
Vaccination against tick-borne
diseases is a complex matter
that must be carefully
managed.
Also, consider keeping
indigenous breeds of
livestock, as many of them
are hardier and able to resist
tick infestations.
There are different physical
methods of tick control,
including plunge dip, spray
races, hand spraying and pour
on treatments.
Few smallholders will keep
enough livestock to justify the
expense of building a
concrete dip or spray race.
Hand spraying, mostly using a
knapsack sprayer is the
cheapest way of applying

parasiticides to all kinds of
livestock. Most products
available for plunge dipping,
spray races and power
spraying are available for
hand spraying as well, just in
small packs of ten to 50 ml,
enough to fill one or two
knapsack sprayers once they
have been diluted.
Each animal must be treated
thoroughly until it is com-
pletely wet, including the
udders, the belly, below the
tail, etc. Theoretically two to
five litres (depending on the
animal's size and the hair
coat) of spray wash are
needed for each sheep, goat
horse or cow and a litre for
each pig. Do not spray a
whole group of animals at a
time, as they will not get full
coverage of the spray. Hand
spraying is quite wasteful of
the muti.

Pour-on formulations of
acaricides (muti) consist of a
high quality oil which spreads
through the greasy hair coat
of livestock. It contains
typically 1% of the active
ingredient of the acaricide.
An adjusted amount of the
pour-on is applied according
to the weight of the animal.
Pour-on formulations are
expensive to buy but there is
no wastage and they can be
cheaper per animal in the
long term.
Oily formulations can be
applied as selective spot-on
treatments. Similarly, if an
acaricide is formulated in a
grease then ears and other
sites can be treated.
It would help if you are able
to construct a crush, which is
a kind of cage, in which the
animal can be restrained
while you administer the pour

on treatment.
How often you apply
acaricide depends on the
species of tick and the
livestock that you keep. Too
many applications of
acaricide can lead to the ticks
becoming immune to the
treatment, while not enough
can lead to poor condition or
even loss of your animals.
Strategic treatment is a
system that uses ecological
knowledge of the seasonal
cycle of ticks. Get advice
from a livestock veterinarian
in your area.
You also need to look at the
pasture management.
Holistic parasite manage-

Too many applications of acaricide can
lead to the ticks becoming immune to the
treatment, while not enough can lead to
poor condition or even loss of your animals

From page 29
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IN THE ORCHARD

TICKS

The meaning of lichen on your trees

ment must also include how
you manage the grazing.
In order to decrease the
parasite load in the pasture,
you should reduce the length
of stay in a pasture, by
rotating amongst camps.

Ticks do not survive for long
on pasture that is either
heavily grazed and thus short
and dry, or in areas where
pasture land is rotated with
crops. When intensively
farmed land is fenced it is
possible for cattle pastures to

be cleared of ticks by a
combination of management
and acaricide use, and then
maintained tick free. Burning
of pasture grasses kills many
ticks but should only be used
when the main reason is to
improve grazing availability.
You might also need to spray
the pens where the livestock
are kept at night.

From 31page

Trees are so important
on smallholdings, for a
number of reasons, so

when we see lichen growing
on any of them, particularly
our fruit trees, we might
become concerned.
Lichen ~ pronounced “liken”
~ is a grey, green or yellow
patch that we sometimes see
on trees, rocks, shrubs or
even on buildings.
It is actually a complex

organism, consisting of fungi
and algae or bacteria growing
together in symbiosis.
Symbiosis means that two
organisms are growing
together, usually in a relation-
ship that benefits both.
The fungus needs a partner
that can carry out photosyn-

thesis. Fungi are incapable of
photosynthesis because they
lack the green pigment
chlorophyll. Fungi cannot
harvest light energy from the
sun and generate their own
nourishment in the form of
carbohydrates. Instead, they
need to seek out outside

sources of food.The algae or
bacteria live inside the
fungus, and exchange
nutrients with it.
Cyanobacteria also provide
fungi with the additional
benefit of nitrogen fixation. In
return, fungi provide the
algae and cyanobacteria with
a protected environment,
especially from damaging
ultraviolet rays.
Lichens are key players in a
variety of environmental
processes. The lichen
sometimes contributes to

Chances are you!ve seen lichen
on your trees, but do you know
what it is and what it does?

Continued on 35page
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IN THE ORCHARD
biological weathering,
because mycobionts can
break down rocks and release
minerals by producing certain
chemicals. This is an essential
step for the formation of
primitive soils.
In some countries lichen
provides forage for certain
animals.
Lichens are also very useful in
monitoring pollution. They
absorb pollutants such as
heavy metals, carbon and
sulphur into their thalli.
Scientists then extract these
pollutants in order to assess
the levels present in the
atmosphere.
Fruit trees are no strangers to
bouts of fungus and lichens
growing on the trunk, foliage
and branches. However,
lichens are not parasitic and
won't harm the tree. Lichens
grow on trees that are
declining, so their appearance
on your fruit tree is a sign
something wrongmight be
with the tree.

While lichens generally don't
harm the tree, too much
lichen can result in poor
growing conditions for the
fruit tree. For example,
lichens or fungus growing on
the leaves can interfere with
the photosynthesis process,
while a thick growth of
lichens on stems could add
extra weight that results in
damage to twigs.
Generally though, lichens are
nothing to be concerned
about in small numbers and
actually provide various
benefits. The larvae of
lacewings, which are benefi-

cial predatory insects that
prey on undesirable pests, use
lichens as camouflage. Several
species of birds and small
mammals also use lichens as
nesting material.
Lichens typically only affect
the appearance of the fruit
trees, and that is why you
may want to remove it. There
are no chemicals that can be
used against lichens, so you
will have to physically remove
them, being careful not to
damage the bark of the host.
Better still, focus on preven-
tion of lichen. Keeping the
fruit trees healthy and

maintaining their vigour goes
a long way to prevent lichens
from growing on a plant.
Proper growing conditions
and soil fertility can stimulate
plant growth and inhibit
lichens. Lightly pruning limbs
covered with lichens, at the
right time of the year, can
help prevent the spread of
these organisms and stimulate
the fruit tree's growth.

From page 33

Lichen on a bough of an apricot tree.
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IN THE KITCHEN

The time of year has
arrived when
smallholders can start

to squirrel surplus produce
away for use next year when
the garden is barren once
more.
Home preserving, of meat,
vegetables, fruit, fish and
even eggs, was a time-
honoured activity in the
kitchens of our grandparents,
but many of the skills and
techniques have been lost to
modern generations, who
now have the convenience of
ready-prepared foods and
factory-frozen produce in

their supermarket refrigera-
tors.
At the same time, the slow-
food movement, sensitivity
among consumers to
concepts such as food-miles
and the high-cost of bought
food itself are driving modern
housewives back to the old
ways of their forebears.
So, if you are unlucky enough
not to have inherited an old
recipe or preserving book
from your grandmother, here
are some tried and tested
hints to get you on your way
to enjoying a fully stocked
old-style pantry.
Our forebears had various
methods of ensuring the
preservation of the harvest:
they could use sugar, smoke,

vinegar or salt. Nowadays we
have technology to make our
work easier, with a micro-
wave oven to speed up the
cooking, a freezer and small
dryers offering further
options.
Whichever method you are
going to use it is most
important that you use only
the best fruit or vegetables.
Overripe or blemished fruit
or stringy old beans will not
give you the best product –
choose tender young
produce in perfect condition.
As far as recipes are con-
cerned, some basic ones are
given hereunder, but you can
download any number from
the internet. Many are to be
found in the “homesteading”

forums (that's what Americans
call smallholders).
Be aware, however, of some
terminology.
� Canning is what American
“homesteaders” call bottling
� A Mason jar is that
Americans call what we refer
to as a Consol jar.
� Many American recipes
use quarts and pints for
measurements. To metricate

Preserving the time-honoured way
If you don!t have your grandma!s
recipe book, here!s how to bottle
and preserve fruit and vegetables
like your ancestors

Continued on page 39
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IN THE KITCHEN
simply replace a pint with half
a litre and a quart with a litre
and a splash. For weight,
replace a pound with half a
kilogram and you won't be far
out.
If you are bottling whole fruit
or making jams, marmalades
and chutneys, it is vital that
you do not compromise on
the sterility of your bottles or
on the effectiveness of the
seals. It is heartbreaking to go
to all the trouble of picking,
peeling, chopping and
cooking your produce, only
to have it go bad because you
did not have a scrupulously
clean and dry bottle or
neglected to make an airtight
seal.
Freezing

It is possible to freeze most
vegetables. When it comes to
freezing fruit, it is often better
to puree it first or to cook it in
syrup and freeze in a rigid
container to prevent bruising.
Many herbs can also be

frozen.
You will need a large quantity
of ice, which you can make
the day before; a large
bucket/bowl/sink of iced
water; a large pot of boiling
water; absorbent paper;
freezer bags, wire ties and
labels.
~ Pick as early in the
morning as possible;
~ Prepare the vegetables the
way you would for cooking;
~ Bring water to boil in your
large pot – 5 litres for 500 g
vegetables;
~ Blanch vegetables in the
boiling water for no more
than a minute;
~ Plunge them into the iced
water for the same amount of
time and shake to cool;
~ Drain well and when
completely drained and cool,
package, seal, label and
freeze immediately.
If using freezer bags purge as
much air from the bag as
possible before sealing.

Make the best use of space in
your freezer by forming the
bags into squares. Do this by
fitting the bags into an empty
five litre ice cream container,
emptying the container once
the bags have frozen.
Sterilising Bottles

Proper preserving jars (aka
Consol jars or Mason jars if
you're American) with single-
use metal lids and screw rings
are best if you are bottling
fruit or vegetables, but clean
mayonnaise or pickle jars can
also be used. Use only glass
jars.
If you intend giving away your
jams, chutneys and pickles,
smaller bottles are better: that
makes your produce go
further. Also, not everyone
will enjoy your wares and a
small quantity might be all
they are going to consume.
Wash the bottles and lids
thoroughly to ensure there is
absolutely no residual smell of
their contents. Then sterilize
them. If you have a micro-

wave this is done by pouring
about 3cm of water into each
jar and microwaving on full
power for five minutes.
Slosh the boiling water about
the jar and discard, and dry
the jar by placing it upside
down in a warm oven. Don't
dry it with a cloth - this will
merely re-contaminate it.
The lids, even the new single-
use ones, should be boiled to
ensure sterility.
Bottling Fruit

Many smallholdings have at
least one peach tree, and
there is nothing like a row of
bottled golden cling peaches
on your kitchen shelf to fill

From page 33
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you with satisfaction and
make you the envy of your
friends.
But you can also bottle
plums, apricots, quinces and
berries.
Use slightly under-ripe fruit.
This will ensure that the
preserved pieces retain their
crunchiness and tang on
eating.
Firstly, gather your wide-
necked glass bottles of about
a litre capacity and sterilise
them and the lids.
The syrup that you make will
vary according to the fruit that
you are using:
~ Thin syrup – three parts
water to one part sugar, for
sweet fruit strawberries;, eg
~ Medium syrup – 2 to 1, for
peaches;
~ Thick syrup – 1 to 1, for
acid fruit such as plums and
apricots.
Remove the stems. Smaller
fruit such as plums and
apricots can be bottled

unpeeled, but the skin must
be pricked to prevent
bursting. Berries are left
whole.
You can get around the chore
of peeling peaches by using
the following:
Make a weak caustic soda
solution in a bucket ~ not in
your sink ~ comprising two
tablespoons of caustic soda
dissolved in three litres of
boiling water in a bucket, and
filled with cold water. Fill a
second bucket with cold
water to which is added the
juice of a lemon or two.
Wearing rubber gloves, dunk
a few peaches into the caustic
soda solution for a few
seconds. As you remove them
you will find the caustic soda
has turned the skin to slime:
simply rub them over with a
rough cloth or scouring pad
to remove the skins, and toss
them into the second bucket
to rinse. Take care not to let
the peaches stand in the
caustic soda solution for more

than a few seconds or the
flesh, along with the skin, will
be turned to mush.
Rinse the skinned peaches a
second time in fresh water
before preparing them for the
bottles.
Discard the spent soda
solution and rinsing water by
pouring it on to a patch of
weeds you want killed. Do
not empty it down your drain
if it ends in a septic tank
system, as it will poison your
septic tank.
If your peaches are relatively
small you can prepare them
for bottling the traditional way
by halving and packing the
jars symmetrically, with the
halves all facing downwards.
To halve a peach run a sharp
knife around the circumfer-
ence along the ridge-line of
the fruit. Next, insert a
kitchen spoon (not your
grandmother's heirloom
spoon as the handle will
become bent) at the stem end
and, wiggling it from side to

side, slide it over the pip,
loosening half as you go.
Repeat on the other side and
discard the pip.
If the peaches are large,
however, halving wastes
space in the jars and it is
easier and faster simply to cut
large chunks off the pip.
To prepare the syrup, boil the
water and sugar in a sauce-
pan or in the microwave,
making sure all the sugar is
dissolved. Some like to add a
few cloves to the syrup.
Fill the jars with fruit: put in a
few pieces and jiggle the jar
to allow the fruit to settle,
then add some more and

From page 39
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then add some more and
shake again, filling the jar to
the brim.
At this stage place three or
four jars into a large pot of hot
water on the stove and fill
each jar with syrup. Loosely

add the lids and bring the pot
to the boil for about 20
minutes.
Remove the jars and seal
immediately.
When the jars are cool, rinse
and dry them, then label
them.

IN THE KITCHEN

The domestic goat is a
sociable, inquisitive and
intelligent species.

Although it exhibits a wide
range of behaviours, the
domesticated goat has been
the subject of relatively few
behavioural studies. If you are
keeping goats, it helps to know
how their social structure
works, so that your manage-
ment of them does not place
any unnecessary strain on
them.
Goats are a flocking species
but they don't flock as tightly
as sheep.
Indigenous Veld Goats have a
very strong herding instinct,
which helps to protect them
from predators, which they
will fight off with their sharp
and efficient horns.
A goat herd is hierarchical,
usually with a head male and
a herd queen. A goat herd has
a "pecking order", so every
goat has its place in the herd.
According to goat farmer Ross
Rayner, “Goats are a bunch of
gangsters, hierarchy is serious
business in a goat herd.”
Males join harems of females
in autumn but the rest offor
the year they are in bachelor
groups of solitary males. They
sort out a social order in these
groups by bunting and horn
wrestling.
So for most of the year, an

alpha female leads the group
of females suckling their
current kids, with previous
adolescent females still in the
group.
She's the dominant doe in the
herd, and as such, she gets
first choice of food, sleeping
spot, and anything else
considered desirable by goats.
In a dairy herd, she'll want to
be milked first. Every other
doe in the herd has a specific
dominant order below her,
and gets access to the best
items based on that position.
The herd queen tends to be
the most aggressive, oldest,
and largest goat in the herd,
but that can vary depending
on herd makeup. She's the
goat that will lead the herd
out to pasture and determine
where they should browse,
and in wild herds, is responsi-
ble for teaching the herd
which plants are poisonous or
inedible.
The herd queen's kids
automatically assume rank
directly below the queen. So
they also get access to the best
food, sleeping spot, etc and
the queen will defend them if
other goats try to take their
position. As her kids grow,
they will also defend her to
make sure she retains the top
spot, and she will usually

SMALL STOCK

They’re clever,
inquisitive, and
even infuriating
All about goats
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SMALL STOCK
retain her position until
she dies or becomes
infirm and another doe
wins the spot. When a
new herd queen does
emerge, it's usually a
daughter of the original
queen (often the eldest),
since her daughters have
been groomed to the
position from birth.
Younger members of the
family or tribe are
submissive to higher-ranking
females. It is quite common
for a doe that has recently
kidded (or sometimes right
before she kids) try toto
"upgrade" her status in the
herd in order to secure a
higher status for her kids.
Goats use their horns along
with head butts to sort out
their social status.
In farmed milking goats, you
see them bunting and biting
each other in the milking
shed to sort out their

differences.
Goats dislike people grab-
bing, holding or tugging their
horns. In a group, goats use
their horns to test strength
and protect themselves. If you
behave in this way your goat
may think you are challenging
or threatening it.
When mixing a new member
into the herd expect disputes
to occur for a few days, in the
form of rearing and butting.
This is whilst the new goat
establishes a position amongst

the herd. Normally the lower
status goats will be the first to
argue with the newcomer.
Although this can appear
rough, it is just natural goat
behaviour. Obviously, from a
distance, keep a watch on the
mix.
Another important goat habit
is that of the kids – they love
to hide. They tuck themselves
away under bushes or behind
objects and very often the
mother will not know where
they are.

It is a good idea to put
very brightly coloured
collars on young kid to
help make them easier
to find. Also, when
looking for a kid, keep
in mind that they can
squeeze into very small
places (the smaller the
better as far as they are
concerned).
You will find that goats
do not push well. If
you push them to get
them out of your way,

they will lean into the push.
It you want them to move,
pull them.

From page 42

Indigenous goast on the move in a group
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BOOKSHELF
Dairy
Farming
Handbook

Smallholders interested in
dairy farming will
welcome the newly

revised and translated Dairy
Farming Handbook.
Based on the original
“Melkbeeshandleiding”
compiled by Dr CJC Muller in
2008 and reprinted due to
popular demand, the
translated and updated
English edition can reach an

even wider audience.
The handbook offers informa-
tion to farmers (both commer-
cial and smallholder) to remain
sustainable despite fluctuating
farm-gate prices and increas-
ing production costs.
Compiled by experts in their
particular fields, the new
edition aims to support dairy
farmers with problem-focused
information based on scientific
research. Increasing the
efficiency of milk production is
critical under these circum-
stances; either by increasing
production per cow or by
decreasing the production cost
of milk.
To this end, the comprehen-
sive Dairy Farming Handbook
includes sections on the most
important aspects of dairy
farming: nutrition and feeding,
housing, reproduction
management, breeding, milk
production and quality and
health and biosecurity.
Compiled by Dr CJC Muller,

the book can be downloaded
for free at
http://www.elsenburg.com/ne
ws/launch-dairy-farming-
handbook.

Garden bird
guide
Smallholders who want to
encourage birds to visit and
live in their gardens can turn
to the recently published
Garden Birds in Southern
Africa by Duncan Butchart
for help in creating a bird-
friendly garden that is also a
reservoir of biodiversity,
wherever you are in the
country.
With an attractive layout
and multiple colour images,
it offers the following:
� Descriptions and photos
of 101 garden birds;
� How to get to know your
local species, their feeding,
breeding, calls and general
behaviour;

� How to design your
garden to attract the widest
range of birds and other
wildlife;
� The best plants and
structures to provide food
and shelter for birds;
� Detailed lists of recom-
mended trees, shrubs,
climbers, aloes and grasses.
The book profiles 101
garden birds likely to be
found in gardens across
southern Africa.
Published by Struik Nature,
the recommended price is
R230.00.
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DIARY
ATTENTION CRAFT MARKETS, CLUBS
ETC: If you would like details of your
events included in the Diary, please fax or
email your information to the Editor. For
non-commercial enterprises this service is
FREE.

NOTE: FARMERS' & CRAFT MARKETS.
For a listing of REGULARLY HELD markets
and fairs please see the separate section
on page . Only markets that are held47
infrequently are now listed in this calendar
section.

Every Sunday
Cattle drive with City Slickers breakfast,
Diamond X Cowboy Ranch, near Cullinan.
Call Rudan on 082 410-3180
horses@diamondxranch.co.za,
www.diamondx.co.za., R500 per person.

Mnandi Methodist Church, 09:00, Mnandi
Centre, cnr Tulip and Short Streets, Jen
012 651-5509. Gail 072 477-0708., A small
community who worship together. We have
a Youth and Children's church.

Premier Mine Presbyterian Church Lower,
Oak Ave, Cullinan. Garden of
Remembrance (Columbarium) 079 060-,
9990 or 012 734-1640 Worship and,
Sunday school. Holy Communion for all on
the 1st Sunday of every month.

Every Monday
Alcoholics Anonymous. 'Courage to
Change' Group meeting, 19:30, Benoni
Agricultural Holdings, Marcus 082 042-
7730. Warren 082 335-0049. Glen 072 239-

3024., If you want to drink – that's your
problem! If you want to stop – that's our
problem! No fees; no dues; just concerned
fellowship.

2017

November

4: Full moon
4: Crafts in the Park Food & Craft Market,
Bokkie Park, Southvale Road, Parkdene,
Boksburg. 09:00 to 14:30. Free entrance.
Up to 80 craft and food stalls, live music.
Call 072 713-3332 or
info@craftsinthepark.co.za
7-10: Introductory Course in Pig Production
(4 days), ARC Animal Production, Irene.
R2 680. Call Annetjie Loubser,
aloubser@arc.agric.za, tel 012 672-9153 or
Thabisho Phasha, PhashaT@arc.agric.za,
tel 012 672-7273
18: New moon
22-23: Introductory Course to
Veld/Rangeland Management (2 days),
ARC Animal Production, Irene. Call Annetjie
Loubser, aloubser@arc.agric.za, tel 012
672-9153 or Thabisho Phasha,
PhashaT@arc.agric.za, tel 012 672-7273

December

2: Crafts in the Park Food & Craft Market,
Bokkie Park, Southvale Road, Parkdene,
Boksburg. 09:00 to 14:30. Free entrance.
Up to 80 craft and food stalls, live music.
Call 072 713-3332 or
info@craftsinthepark.co.za

3: Full moon
16: Day of Reconciliation
16: Christmas Crafts in the Park Food &
Craft Market, Bokkie Park, Southvale Road,
Parkdene, Boksburg. 09:00 to 14:30. Free
entrance. Up to 80 craft and food stalls, live
music. Call 072 713-3332 or
info@craftsinthepark.co.za
18: New moon
21: Solstice
24: Christmas Eve
25: Christmas Day
26: Day of Goodwill

2018

January

1: New Year's Day
2: Full Moon
17: New Moon
31: New Moon

February

15: New Moon

March

2: Full Moon
10-11: 56th Walkerville Agricultural Show,
Walkerville Showgrounds.
17: New Moon
21: Human Rights Day
30: Good Friday
31: Full Moon

April

1: Easter Sunday
2: Family Day
16: New Moon
27: Freedom Day
30: Full Moon

May

1: Workers Day
15: New Moon
15-18: Nampo Harvest Day Show, Nampo
Park, Bothaville
29: Full Moon



Regular Farmers’ MarketsGauteng Food
NOTE: This is a listing ONLY of markets held to a regular weekly or monthly schedule. Markets held less frequently are listed in the DIARY
section of the magazine and we urge readers to check each month for dates and events of interest.
We would like this list of food markets to be as comprehensive as possible. If you know of farmers’ food markets that are not listed here,
please email us the contact details of the organisers, and details of the market. Only FOOD markets are included.
Similarly, if you know of markets in this list that have CLOSED please inform us so that we can delete incorrect or outdated information.
We invite you to tell us of your experiences when visiting these markets so that we can better inform our readers. Were they as advertised?

editor@Was the produce on sale plentiful, well-priced, well-presented and fresh? Email your comments to gautengsmallholder.com

Thursday

Friday

Saturday

Sunday
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DAY WHAT WHEN WHERE WHO TO CONTACT WHAT TO EXPECT

Every Bryanston Organic & 09:00 to 15:00 Culross Road (off Main Road), Bryanston. Konrad or Glenda 011 706-3671 or Quality hand crafted goods, unique art and fresh organic
Thursday Natural Market glenda@bryanstonorganicmarket.co.za and naturally grown produce

1st The Shed Night Market 18:00 to 22:00 109 Malcolm Road, Randvaal Felicity 073 232-0017 or Food & craft market.
Friday 081 011-9456

Every Tuinhekkie Farmers Market 08:00 - 14:00 cor Lazar Ave & Merwe Road Amanda Hefer 073 565-8905 Handmade products, numerous food stalls, flowers,
Saturday Bootha Plots, Randfontein live entertainment most Saturdays, farmyard for the kids

Every Verster Park Tuin Mark 09:00 - 15:00 Plot 21, Lang St, Verster Park Maggie van Rheede 061 887-4149 Hand crafted goods, art, naturally-grown produce
Saturday Bronkhorstspruit Community market to promote local business

Every Wholefood Country Market 09:00 - 14:00 Sawasdee Exotic Nursery, cor Main & Robyn 083 311-4768 Variety of organic & homemade foods
Saturday Zinnia Roads, Kyalami wholefoodmarket@gmail.com

Every The Shed Food & 08:00 to 15:00 109 Malcolm Road, Randvaal Felicity 073 232-0017 or Food & craft market.
Saturday Craft Market 081 011-9456

Every Pretoria Boeremark 05:30 to : 0 Pioneer Open Air Museum, Silverton. 012 Fresh produce traditional09 3 804-8031 or 082 416-3900 and bazaar treats like
Saturday blinsga@lantic.net rolls.kjaffles, aiings with pap and boerewors

Every Bryanston Organic & 09:00 to 15:00 Culross Road (off Main Road), Bryanston Konrad or Glenda on 011 706-3671 uality hand crafted goods, unique art and fresh organicQ
Saturday Natural Market glenda@bryanstonorganicmarket.co.za and naturally grown produce

Every The Hazel Food Market 08:00 to 14:00 Greenlyn Village Centre, cor Thomas 083 554-5636. Fresh produce straight from theRietha producer. Coffee,
Saturday s www.hazelfoodmarket.co.za, PtaEdison & Mackenzie St , Menlo Park eats on sale .

Every Walkerville Farmers 09:00 to 15:00 R112 Main Road, Walkerville 079 076-7680 Fresh produce, arts & crafts, food court and
Saturday Market info@wfmarket.co.za kids play area

Every Walkerville 09:00 to 15:00 produce rafter's arket .Country Walkerville Showgrounds on the R82 Noorunisha 074 141-8485 Fresh , c m , food court, craft ber.
Saturday Market market@walkervillesa.co.za Kid’s play area and pet friendly

Every Bosheuvel Fresh Produce 09:00 to 15:00 54 Glory Road, Muldersdrift Mitch 082 553-2846 Meats and vegetables, delicacies, honey, cheese,
Saturday brewery, crafter’s market and children’s entertainment.

Every Market @84 09:00 to 14:00 84 On Main, Walkerville Ariel 078 223-9238 Fresh organically grown produce and crafters market
Saturday

Every The Fresh Produce Co-op 07:00 to 11:00 49 Olifantsfontein rd, Glen Austin Stall inquiries: fpcstalls@gmail.com Fresh produce, pickles, preserves and home industry
Saturday Weekly Farmers Market Co-op: info.freshhproducecoop@gmail.com and craft, food etc.

1st Jozi Real Food VEGAN 09:00 to 15:00 Pirates Sports Club, Braeside Avenue, 083 532 2992 Arts & crafts, live music, vegan cuisine,
Saturday Market Greenside whitespace@mweb.co.za organic vegetables & coffee

1st The Green Market 09:00 to 12:00 083 562-5249 roducts ranging from olar equipment to organicPretoria Botanical Gardens Melissa P s food
Saturday 2 Cussonia Avenue, Brummeria, Pretoria

1st Victus Christi Arts & Crafts 08:00 to 14:00 24b Miles Sharp Street, Rynfield, Benoni Schalk 082 561-9409 Arts & crafts, fine art, food, fresh meat & produce
Saturday Market (north side of Bunny Park) info@victuschristi.org.za and home industry

2nd Brakpan Boeremark 09:00 to 14:00 cnr van der Walt and Dirk van der Hoff Marius 011 744-2322 Over 50 stalls. Food, arts, crafts, etc.
Saturday Brakpan 082 904-8852

Last Fresh2U Farmers Market 08:00 to 14:00 Corner Main Street and High Street Jane 083 376 5567 Over 50 stalls. Fresh produce, home made goods,
Saturday Modderfontein (behind 33 High Street) Chantelle 082 338 7818 plants, food and more.

wardek@iafrica.com

Last Fresh Produce Market 08:00 to 13:00 Lakeside Mall Boathouse Alma 079 940-0201 Local fresh produce direct to the public
Saturday realfood4realpeople@gmail.com

Last Windpomp Market 08:00 to 14:00 Broodblik & Koffiepit on the adelekoffiepit@gmail.com Homemade crafts & food stalls
Saturday R51 between Petit & Bapsfontein 083 445-1608 bakery & coffee shop and entertainment

Every Fourways Farmers Market 10:00 to 15:00 Corner Montecasino Boulevard and 011 465 0827 Get your groceries...In the garden!
Sunday William Nicol Drive, Fourways www.ffmarket.co.za

Last Aloe Valley Food, Arts & 10:00 to 14:00 48, R511 Doornrandjies 012 669-3043 Community market to promote local business
Sunday Craft Market info@serendiptiycafe.co.za

www.serendipitycafe.co.za
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Conditions:
1. Only advertisements for used or second-hand items accepted. COMMERCIAL and BUSINESS advertisersprivate should

refer to our rates on page 1.
2. All Classified Advertisements received will be moderated and uploaded to our sister website, www.sasfox.co.za. They will

remain on the site for a calendar month, unless requested otherwise by the advertiser.
No Classified Advertisements will be published in this magazine in future.3.

. Only ONE insertion per application, and one category per coupon.4

. Classified advertisements m5 ust be renewed monthly for repeat placements.

. The Publisher reserves the right to edit or omit advertisements at his discretion.6

. It is the Advertiser’s responsibility to ensure we have received the advert.7

Tel:
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USE THE COUPON BELOW FOR FREE CLASSIFIED ADS on www.sasfox.co.za

Send your Classified dvertisements to us:A
BY FAX: 086 602-3882
BY POST: Box 14648, Bredell 1623
BY EMAIL: admin@sasfox.co.za
BY HAND: 370 da Costa Dr, Bredell, Kempton Park

FOR ENQUIRIES TEL 011 979-5088
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What a mess we’ve made of it!
If you were to sail due westwards from an Angolan port ~

say Lobito ~ towards South America, you would, in the
middle of the ocean, sail slap-bang into a large patch of

floating plastic rubbish. The same would happen if you were to
sail from a port on the bulge of Africa towards the Caribbean, or
from either of the west coasts of North or South America across
the Pacific. Or from Australia to Madagascar.
For you would have sailed into one of five mid-oceanic gyres,
or gentle whirlpools, which have quietly been attracting and
concentrating floating plastic garbage over the past few decades.
Out of sight and out of mind, because not many people go
there, the largest of these floating rubbish dumps are thousands
of square kilometres in extent, and scientists are starting to
believe the Pacific ones at least are having an effect on the
temperature of the ocean surface, and therefore, by virtue of
the El Nino/La Nina effect, on the climate of the southern and
northern hemispheres, ours included.
Meanwhile, in London and large old cities around the world, a
truly disgusting phenomenon is amassing itself: that of the
“fatberg.” A fatberg is a congealed, hardened mass of old
cooking oil, fat and solid waste in the form of disposable
nappies and other unmentionables that slowly, like plaque in an
artery, blocks up a sewer line, eventually sealing it off so that
spectacular fountains of raw sewage explode into the bath-
rooms and kitchens of unsuspecting victims upstream.
In the US oil companies have destroyed thousands of hectares
of rural landscape, not to mention rural economies and
communities while chasing up a few billions barrels of oil
through fracking. The same fate hangs over our Karroo.
Down Under they have their own problems. The Great Barrier
Reef, the only living organism visible from space (it being many
hundreds of kilometres long and made up of living coral) is
dying. In fact it's almost dead, as a result of high ocean tempera-
tures and acidification in the water.
The oceans generally were a fruitful source of food for millions
(and South Africa had one of the most fruitful fishing industries
in the world). Nowadays, fish has become a luxury, unless you
enjoy the less-and-less appealing species now being touted as
delicious (and which previously were turned into fishmeal).
Up in Russia, the Aral Sea, previously one of the world's biggest
fresh water lakes, is dry. Gone. And Lake Baikal, the world's
deepest fresh water lake (as deep as Johannesburg is high above
sea level) is drying up, with revolting killer algal blooms causing

the extinction of the lake's most iconic (and unique) salmon.
In Germany, an entymological study has revealed a dramatic
drop in the number of free-flying insects, and we all know the
crisis facing bee populations worldwide.
Right on your doorstep you may have noticed changes too. You
may have picked up new species of insects and plants creeping
in to your environment. On our plot, for example, there were
no lizards here 25 years ago: it was too cold for them. Neither
were there snails. Now both are plentiful. In our skies we never
saw grey loeries. Now they are all
over the place.
Think of the changes out in the
veld. For decades the most
prevalent highveld roadside
weeds were Cosmos, blackjack
and khakibos, kindly introduced
to the country by the British
Army at the time of the Anglo-
Boer War.
Then, when this magazine started
18 years ago, pom-pom weed
was first to be seen on the
roadside verges of the West
Rand. Now, pom-pom weed is a
national scourge, joined by the
bright orange Mexican poppy which, too, has spread from west
to east in the ensuing years.
As a youngster growing up in Pretoria I remember our parents
talking about the “civil servants' storm”, a violent thunder and
lightning storm, accompanied by a quick, heavy downpour
which would occur, with metronomous regularly, every summer
afternoon at precisely 4pm ~ just the time when civil servants
were knocking off for the day. I don't know if today's civil
servants knock off with the same diligent punctuality of their
Safari-suited predecessors, but I do know that one can no
longer tell the time by observing the thunder clouds approach-
ing the capital from the South and thus one's chances of being
drenched in the late afternoon rush are very much less.
It's clear: we've made a helluva mess of our planet, and we're
doing far too little to put our mistakes to rights. And the mere
fact that there are still people who believe that climate change
is a myth, and who are willing to be vocal about it, beggars
belief. They should all be frontally lobotomised.
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