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When I walk out into my garden and smell the lovely Jasmine and Yesterday Today and Tomorrow flowers, it 
makes me very happy.  The scents confirm that summer is on its way and that winter’s hibernation is over. We 
are offered a new chance for prosperity and each one of us must grab this opportunity for renewal with gusto!

We have arrived at the final countdown of activities towards the end of the year. Our closing training sessions will 
include our Clover Mamas learning to make something out of nothing and everyone will be given the wonderful 
opportunity to learn a new skill or improve on an existing one.  We will also be hosting an Advanced Sewing 
Course for those who can already sew to polish their skills.  I can’t wait to see the beautiful new creations, unique 
to each of my hardworking Clover Mamas.

We have worked so hard these past three months - we have travelled thousands of kilometers in an effort to train 
and upskill our Clover Mamas. It remains a privilege to be able to visit each woman individually to make sure that 
she receives the best resources to earn an income and properly take care of the people in her care.

When the road beckons, we know that we cannot stop. The need out there is huge, and our Clover Mamas have 
to increasingly deal with more and more destitute people in their communities.  Any donations of canned food, 
clothes, linen, unusable equipment and more will be put to good use by our Clover Mamas. I appeal to treasured 
colleagues, friends of our project, suppliers and donors to please not forget Clover Mama Afrika this festive 
season!

Until next time: Ngiyabonga kakhulu! Shalom!

Prof. Elain Vlok
Manager: Clover Mama Afrika

Foreword
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A special thank you goes to Elinor Jonker and 
Zinneera Lawrence for organising this heart-warming 
project every year. 

“I don’t have enough words to thank the CVC Team 
leaders and personnel. This kind gesture humbles me 
every year as I know how busy the Call Centre personnel 
are. Yet, they still make time to knit these beanies for 
such a good cause.  Thank you to each and every one 
for this warm gift of love.” – Prof Elain

“The CSC team enjoyed participating in this project 
once again and it warms our hearts to know it 
is so appreciated!” - Elinor Jonker, Manager 
Commercial Customer Services

THE CLOVER CALL CENTRE DOES IT AGAIN
The Clover Call Centre Team Leaders inspired their personnel to knit beanies for 
the Clover Mama Afrika centres across the country. As with previous years, this gift 
of love is dearly appreciated by all our Clover Mamas.  The photos show their lovely 
handiwork, as well as the happy faces of the recipients. Many a child was kept warm 
this past winter!
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SEWING SKILLS: BLACK DRESSES AND QUILTS 

When Mama Feziwe Gambo from Ezimbokodweni sent 
her seamstress, Mkhize Gugu, to attend the course, little 
did she know how quickly she would need it for a special 
occasion. She was invited to attend a store opening for 
Builders Express in Amanzimtoti who donated tiles and 
ceiling boards, as well as basins, for her centre. Mama 
Feziwe was also called to the stage to say a few words.

Some of our Clover Mamas attended 
a black dress sewing course in 
Johannesburg.

Black evening dress sewing course

Mama Mary Lwate from Winterveld proudly posed in the elegant dress made 
from Duchess satin by her attending seamstress Rosemary.

Thank you for my dress, it was made just in time for the 
Builders Express occasion!” Mama Feziwe
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In July Clover Mama Africa spent time at 
the Montagu Country Hotel with some 
of the quilting Clover Mamas in the 
Northern- and Western Cape.

Taking the Cape by storm with 
quilts

At the start of the course, each Clover Mama received 
starter packs with their chosen colours to make 
Chevron patterned quilts. The beautiful material was 
provided by teacher Alta from Fabric Contessa in Paarl. 
Although loadshedding did not always making it easy, 
the time was used wisely to cut and place material 
pieces together.

In order to save costs, everyone ate a simple breakfast, 
courtesy of Clover Mama Afrika, and at night prof Elain 
made a special dish in the self-catering unit of the hotel 
for all to enjoy.

During this time, the Advanced Quilting Group also 
came together to learn how to make a Disappearing 
Nine Patch Quilt under the careful guidance of Marinda 
de Wet from Villiersdorp.  The group worked in Marinda’s 
quilting shop surrounded by the most beautiful, 
imported quilting material.  After an entire day of cutting 
material, the team could finally start to sew the blocks 
together. On the second day the large blocks were cut 
into smaller pieces and then the hard work to assemble 
the blocks to make patterns started in earnest. 

The results were lovely!  Some of the Clover Mamas 
made quilts for their beds and others made bed 
runners. This group has one more challenge this year: to 
make a quilt with the Wedding Ring pattern.  Apparently, 
a quilter can only be called a proper quilter once he or 
she has mastered the Wedding Ring pattern.

Mamas Daphne and Selestien enjoying the creative art of quilting
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Little did the Venison and Indian Cooking 
training group know what was waiting for 
them when they arrived after a 7-hour 
drive in the Northern Cape town called 
Ritchie. 

Venison and Indian Cooking 
Training Course

It was daunting to receive a table full of Indian spices 
with names never heard of before, but soon the fear 
subsided and the cooking courageously started!

Each Clover Mama received pieces of raw Springbok 
meat and after some theory training, they knew how 
to tackle each recipe which included Venison Pie, 
Venison Curry, Chicken Curry, Bolognese Sauce, as well 
as Venison Leg. Prof Elain deboned her leg of venison 
within minutes and cooked a meat roll instead of a 
whole venison leg.

The leftover bone meat and groin patches were cut into 
pieces, prepared and  served with rice to around 250 
people from the community who heartily enjoyed their 
meals of sustenance. 

Mama Lydia Isaacs from Ennerdale spoiled her family 
with her own special dish - Venison Bolognaise served 
with spaghetti - made with love and pride.

“Mama Lydia was an eager student, and she loved this 
cooking course.  When she recently put up her hand for 
the training, I didn’t know she had this hidden talent.”
– Prof Elain

BAKING AND COOKING SKILLS
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All bread baking Clover Mama Afrikas 
have to participate annually in a 
refresher course. Great care goes 
into the planning of these courses 
which are presented country wide by 
appointed Edu Tex Mitzis Skills Training 
Development. 

Those who know Christene Jansen will 
agree that the word colourful comes 
to mind when you meet her.  She has 
a memory of note and is a fun person 
with a big heart who is always happy and 
positive. 

Refresher courses for bread baking 
with Edu Tex Mitzis Skills Training

Christene Jansen’s Artisan Feast

Their hero baker is the well-known Francois Strydom 
and if there is a man who knows how to bake, it is 
Francois.  He has excellent bread baking knowledge 
and skills which he conveys with enthusiasm to all eager 
Clover Mamas.  

Frans taught Mama Gail Koeberg from Magaliesig and 
her team how to bake Chelsea buns, mosbolletjies, 
loaves of bread, vetkoek and much more.
On his visit to Mama Mirriam Makamu from Tembisa, 
Frans was treated with delicious pizza for lunch. With 
Mama Mirriam’s well-trained personnel everything 
worked like clockwork at the centre and each employee 
served her own invention of pizza pieces. Everyone 
knows that Mama Mirriam has the best pizzas in 
Tembisa!

At Mama Dorah Semenya from Seshego’s centre the 
smell of the freshly baked bread and mosbolletjies were 
too much to resist for the people from the community.  
Sales skills form part of the training and all the bakers 
were on full alert to sell as many bakes as they could.  
“It makes me really happy to see what difference these 
quality bakes make in a community, especially when 
the bakes are already bought from the early hours in 
the morning!  Thank you, Mama Dorah, for making such 
a huge difference in your community.” – Prof Elain

Prof Elain had the pleasure to personally attend a 
class in sourdough baking with master instructor Deon 
Herselman at Christene’s flourishing business, Artisan 
Feast.

To make a proper sourdough bread one has to start with 
a good quality sourdough culture. The bakers undertook 
a six-hour process to make the hybrid sourdough. Then 
they waited for the sourdough bread to rise which took 
around 40 minutes, after which it was time to stretch 
and fold the dough. After another 40 minutes the 
process was repeated. Normally this has to be done 
three times, but the team only did it twice.
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Then they had to prepare the 
sourdough bread for proper 
consistency, and it was pulled and 
folded, from left to right, right to 
left and top to bottom many times.  
Once that was done, they put the 
dough on silicon paper in a baking 
pan and performed the scoaring, 
which is an art of its own. Finally, the 
dough was put into the pizza oven 
and the baking started. A divine 
smell permeated the air! As the 
bread came out Christene, with her 
special touch, wrapped each bread 
beautifully.

An important lesson was learned: a 
good sourdough bread comes with 
patience, time and a lot of care.

Mama Christina Petrus from Upington was introduced 
to cake decoration 16 years ago, but even this seasoned 
baker promised to practise the perfection of her iced 
flowers.

Mama Feziwe Gambo from Ezimbokodweni learned 
that a baker has to weigh and measure precisely, and 
she couldn’t wait to return to her hometown to teach 
her personnel these skills.

It was hard work with many hours on their feet for each 
trainee and they did not even find the time for coffee, 
tea or lunch. But the team persevered and excelled.  
As a reward for their hard work, each participant took 
home a lovely cake tin.

Advanced Big Cake Baking and 
Decorating Course

The advanced Big Cake Baking 
and Decorating team was back in 
Johannesburg in August for another 
course with Prof Elain and Juandi 
Kamp.  Prof Elain undertook the baking 
lessons for some of the big cakes this 
time around and Juandi provided Swiss 
Rolls and Jewish Milk Tart baking skills. 
Together Prof Elain and Juandi taught the 
team about the art of decorating cakes 
with plastic icing.  
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The joy of new equipment

It is always a joyful occasion when the Clover Mamas receive equipment to make 
their lives easier and contribute to their income initiatives:

Mama Mary Lwate from Winterveld received an 
overlocker from Miralda de Waal of Amok Digital.

Mama Yvonne du Preez from Upington received a new 
iron for her quilt work.

Mama Feziwe Gambo from Ezimbokodweni received a 
double fryer for her vetkoek and doughnut making. 

Mama Christina Petrus from Upington received 
a working bench for her lovely bakes, as well as a 
Kenwood mixer for which she was overjoyed to receive 
because of its many functions. 

Mama Mirriam Makamu from Tembisa received another 
electrical oil frying pan to assist her in selling more 
vetkoek, fish and chips. 
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Our soulful and charismatic Mama 
Mirriam appeared on SABC’s Afternoon 
Express programme as special guest, 
Gospel Artist and Chef. She entertained 
the audience by singing, “I am Walking 
with Jesus” and “Jerusalem Lift Up Your 
Voice” accompanied by her very own 
band and backup singers. 

Mama Mirriam Toni This four-time Ukhonukamva Gospel winner was 
seven when her Sunday school teacher discovered her 
remarkable voice. During her younger years she was 
also the lead vocalist at her local church. 

“When I found music, I took it with all my heart. I’m 
going to worship my God and heal those who want to 
be healed through music. I know myself and I trust my 
smile.”  – Mama Mirriam

On the show, Mama Mirriam also made a delicious 
lactose-free hot chocolate drink with the Afternoon 
Express team. 

Mama Mirriam’s fifth album, ‘Hamba NoJesu’, is set to 
be released later this year. At Clover Mama Afrika we 
are so very proud of our gifted and passionate Mama 
Mirriam. May you always shine as you did on TV!

Mama Mirriam is not only a celebrity, she also keeps 
herself busy with baking and selling scones, biscuits and 
vetkoek to her community, and she never shies away 
from making a plan! When loadshedding put a spanner 
in the wheel to using her popcorn machine, she took her 
gas stove outside to make popcorn in the open. Suffice 
to say, no one can resist the delicious smell of popcorn!  
Mama Mirriam also sells fish and chips - still one of her 
best sellers - bread, pizzas and different fillings.

WHAT HAVE OUR CLOVER MAMAS BEEN UP 
TO THESE PAST FEW MONTHS?
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Mama Mirriam and the youngsters in 
her care work hard to recycle paper, 
plastic and glass in their community 
which is very commendable and 
there is even time for welding! The 
doors of her centre were recently 
treated to new security steel 
frames. 

Mama Mirriam also makes spray-
painted cement pots and candle 
holders which sell like hot cakes in 
her community. Her hairdressing 
salon does very well and when one 
sees a different, and sometimes 
even daring hairstyle, be sure to 
know it is a Mama Mirriam creation.

“There is no end to Mama Mirriam’s 
inventiveness.” - Prof Elain. 

Mama Feziwe does not sit 
around idle.

Mama Feziwe Gambo

Whilst painting her centre, she also 
catered for a Children’s Day and 
the young ones loved the colourful 
doughnuts!

“I am sure that all the bright 
colours motivated the children to 
actively participate in community 
activities.” – Prof Elain   



The voices of Clover Mama Afrika | Edition 10 13

Mama Nondumiso is inspirational in the 
way that she tackles all of her projects. 

Mama Nondumiso Mpitimpiti

The past two months saw her baking and decorating 
muffins, sewing for the community, tending to her 
prolific nursery and progressing with her egg laying 
project. She decided to undertake her own fundraising 
initiative by hosting a jumble sale and bazaar where she 
sold homemade goods including popcorn, boerewors 
rolls and biscuits. For the young ones there were face 
painting activities and a jumping castle and the older 
people a car washing service!  

Her egg laying project is thriving, as she received 200 
new egg laying chickens. 

The new chickens were placed into egg laying batteries 
and Mama Nondu has once again many eggs to sell in 
her community.  One boiled egg can be sold for up to 
R15 and for those who can’t afford meat, it is an ideal 
solution for necessary protein consumption.  

Mama Nondu takes the older chickens to taxi ranks or 
nearby shopping areas where they are sold.  Word-of-
mouth means that many community members buy 
chickens directly from her. 

Mama Nondu can’t imagine not having chickens as she 
always has fresh eggs for all her baking activities, and 
she is spoilt for not having to go shopping for fresh eggs!

“For many years now, Mama Nondu has tended to 
her chicken laying egg batteries which she keeps 
wonderfully clean. I am sure there is no such thing as 
an unhappy chicken at her centre! She makes me so 
proud and to see how she so committedly manages her 
various projects is an inspiration to many.” – Prof Elain
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Mama Albertina started 
to teach the disabled 
children in her care how to 
knit and sew.

Mama Albertina Bloko

She is very proud of them and their 
positive attitudes and keenness 
towards learning new skills.  She is 
always willing to walk that extra mile 
for the youth. 

Mama Albertina also trains people in 
her community how to bake biscuits 
and bread.

“Mama Albertina is a very good 
facilitator, and she knows how to 
transfer proper skills.” – Prof Elain

If you need a proper function for a birthday, wedding or 
even a funeral, there are only two words:
Mama Selestien. 

Mama Selestien Moses

She, with the help of her industrious husband Pastor Jannie and the rest 
of her family, will ensure that you enjoy a function to remember.  Mama 
Selestien organises everything - from the food to the venue - always with a 
surprise element and a special colour to accompany the theme.

“I am so proud of you, Mama Sella, and I know how much you put into each 
function to make it really special.  You have learned the importance of 
offering people a special service and you understand that one is only as 
good as your last function.  Keep up your good work!” – Prof Elain
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Observing that many people in their community often go hungry, Mama Selestien and Pastor Jannie opened their 
centre on Tuesday evenings for a feeding scheme.  In the mornings they also serve warm porridge and on one 
occasion they distributed some donated naartjie bags. Pastor Jannie teaches the Word of God and offers some 
hope to keep everyone off the streets.  

“Mama Sella, Pastor Jannie, her mother Sarah and her boys work hard alongside other to serve those in their 
community.  What an example you are for so many of us who have more than you.” – Prof Elain

Prof Elain was invited to attend Mama 
Mary’s special Madiba Day function 
which was hosted by the Department of 
Correctional Services in honour of the 
good work that she has done over the 
past 47 years!  

Mama Mary Lwate

Fresh fruit and vegetables were delivered, as well as dry 
ingredients for her kitchen.  It was a joyous occasion 
with teams working in the vegetable garden and others 
painting the bakery. For entertainment, the children 
in her care sang and danced beautifully. Mama Mary 
delivered a lovely speech and was definitely the heroine 
of the day.  
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Mama Mary recently 
received an embroidery 
machine and after 
attending the course, 
she won a contract to 
embroider logos for 
school uniforms. The 
contract significantly 
adds to her monthly 
income and contributes 
to her business’ 
sustainability. 

Congratulations!

Mama Siphiwe catered for a wedding of 
150 guests.  Her guesthouse, which is on 
the doorstep of the Kruger National Park, 
was fully booked and she was pressured 
to keep the bride happy. 

Mama Siphiwe Solomons

All of her arrangements, however, went very well and 
our Clover Mama lives to tell the lovely story.  “Mama 
Siphiwe, when I look at the photos, I am so proud of 
you.  You have come such a long way and today you 
reap the fruits of your hard labour. To you and your 
husband Solly:  I salute you!  You are wonderful people 
who deserve the good things coming your way!” – Prof 
Elain.

Mama Siphiwe bakes shortbread for gift parcels that she 
leaves in her guesthouse’s rooms.  She is always making 
something special for her lucky guests. 

Dr Mahlalela, the Municipal Manager of the Ehlanzeni 
District Municipality, invited Mama Siphiwe to be the 
motivational speaker at their Women’s Day celebration 
on social issues affecting women in general. This is such 
an honour, and they could not have chosen a better 
motivational speaker for such a special day.
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Mama Dorah is always so grateful when 
she receives close to sell-by-date 
product from Nelspruit.

Mama Dorah Semenya

With this, and the money she makes from making 
popcorn, she feeds lunch and popcorn snacks to over 
300 children daily after school.

“Mama Dorah, you are a huge blessing to the children 
in your community.  Many thanks for your example of 
keeping our children fed and well sustained.” 
– Prof Elain  
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Mama Gail’s centre is a 
safe haven for abused 
women and after receiving 
additional sewing 
machines from Clover 
Mama Afrika, her dream 
came true to teach these 
women how to sew. 

Mama Gail Koeberg

They now assist Mama Gail in 
delivering on the many sewing 
orders she receives.

“Mama Gail, you are proof of 
showing us all that a dream can 
come true. Just stay focussed, keep 
on working hard and trust that it will 
happen.” – Prof Elain

Mama Glenrose alerted Clover Mama 
Afrika to the fact that the roots of huge 
trees in her small garden had lifted the 
floor of her bakery!

Mama Glenrose Mashiqa

Treebury came to her rescue and felled the trees in no 
time. Their personnel cut the trees into pieces which 
Mama Glenrose were able to sell as firewood during the 
past cold winter.

“Treebury’s service was excellent, and they 
immediately went out of their way to solve Mama 
Glenrose’s problem. Many thanks!” – Prof Elain 
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Mama Daphne received small pieces of 
material, each sewn in a flower pattern (7 
pieces per flower), from Prof Elain to sew 
a Grandmother’s Flower Garden quilt.

Mama Daphne Oliphant

She, along with her sewing helpers whom she has 
trained, courageously started with the mammoth task 
of stitching all 500 flowers together. It is a big challenge 
and Mama Daphne is inspired by what Prof Elain has 
previously taught her about quilting perfection.

“Everyone involved is deeply under the impression of this 
quilt that Prof Elain has allowed us to help her with and 
we really want to impress her, which I am sure we did!  It 
was also a good source of income which motivated the 
women to keep on working.” – Mama Daphne

“I can’t wait to see the final result and to start with 
the outer layers and binding. Watch this space!  Many 
thanks Mama Daphne and her dedicated team.” – Prof 
Elain

Mama Hester Wildeman from 
Plettenberg Bay stood proudly 
underneath her newly erected Clover 
Mama Afrika signage board.  

Mama Hester Wildeman 

Mama Hester, the 57th appointed Clover Mama Afrika, 
can’t wait to start her official sewing courses as she is 
passionate about learning clothes design and sewing.
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RECIPES

Ingredients

250 g (2 cups) white bread flour

375 g (3 cups) cake flour

5 ml (1 tsp) salt

30 ml (2 tbsp) sugar

10 g (1 packet) instant yeast

500 ml (2 cups) lukewarm water

1 egg

60 ml (4 tbsp) Butro, melted

125 ml ( ½ cup) Clover Fresh Full 

Cream Milk

To serve

Butro

Apricot jam

Method

1. Mix together the white bread flour, cake flour, salt, sugar and yeast.

2. Mix the milk, eggs and water. Add to the flour mixture and mix well.

3. Pour the melted butter into the mixture and knead thoroughly.

4. Cover the mixing bowl with cling wrap brushed with a little oil. Allow the dough to rise 

until almost double in volume, then knead it again.

5. Form the dough into a 14 cm x 20 cm rectangle. Cut into 12 squares. Cover and allow 

to rise for 1 hour.

6. Grill the cakes over hot coals for approximately 10 minutes on each side.

7. Serve hot with butter and apricot jam.

Griddle Cakes (Roosterkoek)
Makes 12
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Ingredients

750 g Pasta shells

30 ml cooking oil

1 cabbage shredded

4 Sticks celery finely chopped

2 Carrots grated

1 Red pepper thinly sliced

1x 470 g tin peaches drained and 

chopped

500 ml Mayonnaise

125 ml Raisins

Chives to garnish

Freshly ground black pepper

Method

1. Cook pasta until soft. Drain and 

add oil mix well – set aside to cool 

down.

2. Add all remaining ingredients, 

except raisins, chives and black 

pepper.

3. Toss and transfer to a serving bowl.

4. Sprinkle with raisins, chives, and 

black pepper.

5. Chill before serving.

Fruity Pasta 
Salad
Serves 20
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“Clover Mama Afrika strongly believes that the best way to 
impart knowledge is by continuous training courses and 
upskilling for all of the Clover Mamas. By doing this, the Clover 
Mamas feel more empowered and are more willing to use the 
skills and also upskill those around them. Mamas across our 
country shine a spotlight on their areas by providing essential 
services and support structures that their communities so 
badly need. It’s community heroes like this that put South 
Africa’s smaller communities on the map, mainly for their 
people and those who need them most.”

– South Africa, The Good News


