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S
unday Times Lifestyle is an established, much-loved, Sunday 
supplement that provides an upbeat, intelligent and insightful break 
from the main body of the newspaper. Aimed at a wide demographic 
that includes all South Africans, Lifestyle speaks to a range of readers 

who love the variety of fun and in-depth stories in our pages. We give 
our readers backstage access to the best entertainment stories and 
offer them great book reviews as well as series and movie reviews, the 
inside track on the art world, a quirky take on pop culture and profiles 
of interesting humans from all walks of life. All this is supplemented by 
humorous columns that offer an unusual take on the way South Africans 
experience the world. There are fun facts, figures and graphics and 
surprising things we’ve discovered. Our photographers do an amazing 
job of visually capturing stories from around the country for readers to 
enjoy in their homes.

noteED’s

A N D R E A  N A G E L 

S U N D A Y  T I M E S  L I F E S T Y L E  E D I T O R

E M A I L :  N A G E L A @ A R E N A . A F R I C A
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LIFESTYLE
audience

1  21 7  0 0 0
( 4 5 % )  R E A D  N O  O T H E R 
W E E K E N D  N E W S P A P E R

E X C L U S I V E
R E A D E R S H I P

A V E R A G E  I S S U E 
R E A D E R S H I P  ( A I R )

2 20  857C I R C U L A T I O N

2  704  0 0 0
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Average page views per month:             1  4 6 4  1 2 8
Average unique browsers per month: 9 3 0  8 5 6

SUNDAY TIMES 
LIFESTYLE GLOBAL 

DIGITAL AUDIENCE

Timeframe: 
July to 

September 2019 
(Data provided 

reflects the average 
for this period)

Source: Narratiive & 
Google Analytics

©2019 Arena Africa

46% 54% 80% 15% 54%

GENDER SPLIT DEVICES USED AVG. TIME
ON PAGES

Source Users (% of Total)

Organic / Search 32.3%

Social 25.2%

Direct 21.0%

Display 6.4%

Other 15.1%

Age Group Users (% of Total)

18 - 24 5.3%

25 - 34 26.9%

35 - 44 22.4%

45 - 54 17. 1 %

55 - 64 1 3 . 6%

65+ 14.8%

TRAFFIC SOURCE AGE BREAKDOWN

M e d i a  k i t  2 0 2 0  |  D I G I T A L  A U D I E N C E
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FASHION 
&  BEAUTY
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MOTORING
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O
ur Fashion & Beauty section provides 
the alternative guide to what is new 
and hot on the South African and 
International fashion and beauty 

scene. 
 
It is a fun,inspiring and credible read for 
the fashionistas and beauty lovers across 
the country.  At a time when there’s a 
plethora of brands out there, we cut 
through the clutter to bring a brilliantly 

curated, always on-trend and up-to-the-
minute mix of hot shopping, beautiful 
shoots and breaking news. 
 
We give readers a dose of inspiring, 
highly visual content that shows them 
exactly what’s new in store every week. 
We feature shopping, snappy Q&As with 
industry players, local and international 
fashion news. 
 

Beauty focus: new products, tips and tricks, 
colour trends and advice for all budgets.  
 
Bespoke campaigns: Custom design campaigns 
including concept, styling, shoot, page 
design and make up available for brand/
product launches. 

FASHION 
&  BEAUTY

M e d i a  k i t  2 0 2 0  |  L I F E S T Y L E  S E C T I O N S
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Sunday Times
F A S H I O N

M I N I M A L I S M
“I decided to start using 100% natural fabrics about three years ago when I saw a growing demand for natural and sustainable fabrics as my consumer
was becoming more conscious about the fabric they were wearing. The core of my brand has always been about self-empowerment, wellbeing, culture

and identity. Solidifying sustainability as one of our key objectives was just a natural progression in completing the brand’s identity.”

CELESTE ARENDSE
DESIGNER, SELFI
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SUNSHINE
STATE OF

MIND
From emerging creatives to

established designers, Durban
took the lead at SA Fashion

Week’s luxury collections

17 L i feStyle | Fashion 2 1 • 0 4 • 2 0 1 9  Sunday Times
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A NEW
VISION

With her new clothing brand,
Lezanne Viviers is discovering

her own aesthetic language
and sharing a narrative of luxury

and ease.

31 L i feStyle | Fashion 2 0 • 1 0 • 2 0 1 9  Sunday Times
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Jacket R36,350, shirt
R3,600, trousers R19,440,
sneakers R14,430, cap
R6,500, all Ermenegildo
Zegna; art work Braided
Bonding, 2013, by Marlene
Hettie Steyn necklace
model’s own

F A S H I O N  D I R E C T O R
S H A R O N  A R M S T R O N G

T E L :  0 1 1  2 8 0  5 2 1 4   |   C E L L :  0 8 3  6 8 7  2 1 0 0

E M A I L :  A R M S T R O N G S @ A R E N A . A F R I C A
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I
nformative, vibrant and highly visual, 
Food & Drink is a dedicated section 
of Lifestyle designed to celebrate and 
share the joy of food .  

 
Fully embracing the global trend toward 
food as entertainment and recreation, we 
reflect this food fascination with gusto 
and an insatiable appetite.  

Every week, we serve our readers the 
freshest take on good food, giving 
advertisers the opportunity to speak 
to a large newspaper audience in a 
magazine-style format. 
 
We cover the seasons, special events 
and holidays with a non-stop feast that 
includes something for everyone, from 

the home cook to the accomplished 
entertainer Plus the most entertaining 
restaurant reviews in town.  
 
Bespoke campaigns:  
Custom design campaigns, including 
concept,styling, shoot, page design and 
layout with recipes available for brand 
product. 

M e d i a  k i t  2 0 2 0  |  L I F E S T Y L E  S E C T I O N S
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FLOUR POWER TOP TIPS

Store the biscuits in an air tight container
layering them with greaseproof paper.

—
All these biscuits freeze extremely well.

—
If you’re in a hurry pop a selection in the

microwave on high for 1-2 minutes.
—

We used butter but you can replace it
with a baking margarine but not tub

margarine.
—

Line the baking trays with grease proof
paper, they won’t stick and it makes

washing up so easy.
—

GOLDEN CLOUD CAKE WHEAT FLOURis a softer wheat flour compared to bread
flour and is perfect for baking cookies,

biscuits, cakes and pastries.

Perfectly crispy, chewy and
sweet homemade biscuits
are the best gift ever. Here

are five winners
RECIPES AND STYLING: JENNY KAY

PHOTOGRAPHS: CHRISTOPH HOFFMAN

MAKES 24 TRIANGLES

Shortbread:
375ml ( 1 1/2 cups) GOLDEN CLOUD CAKE WHEATFLOUR
180ml cornflour
125ml (1/2 cup) caster sugar
200g butter, cubed
5ml (1 tsp) vanilla
Topping:
125ml (1/2 cup) cream
Grated rind of 1 orange
250ml (1 cup) caster sugar
15ml (1 tbsp) liquid glucose or use golden syrup80ml (1/3 cup) water
125ml (1/2 cup) runny honey
125g butter
100g flaked almonds, lightly toasted100g mixed peel
125g dark chocolate, melted

Combine flour, cornflour and caster sugar for theshortbread in the bowl of an electric mixer. Using thepaddle attachment, put the machine on and add thebutter cubes a few at a time, mixing until it comestogether, mix in the vanilla. Press the dough into25x35cm pan, smoothing the top with the back of aspoon. Chill in the fridge for 30 minutes. Bake at 160°C for20-30 minutes until light golden in colour. Remove andset aside.
For the topping combine the cream and orange rind andwarm 30 seconds in the microwave. Set aside to infuse.In a small pot, combine the caster sugar, liquid glucoseand water. Heat gently stirring frequently until the sugarhas dissolved. Increase the heat and bring to the boil.Boil without stirring, occasionally swirling the pot untilit becomes light golden in colour.

Remove from the heat and add in the infused cream,honey and butter. Stir well and return to the heat and stiruntil all lumps have dissolved.
Bring back to the boil and boil, stirring frequently for about5-10 minutes until thickened. Remove from the heat andstir in the almonds and citrus peel. Pour this mixture ontothe baked shortbread and spread to the edges.Return to the oven at 180°C for 10-15 minutes until thetopping is bubbling. Remove and place on a cooling rack.When completely cold, carefully turn it onto a board or asheet of baking paper. It is easier to cut it into squares fromthe shortbread side. Cut the squares into triangles. Turn thebiscuits the right side up and drizzle with melted chocolate.

MAKES 40-50

250g butter
250ml light brown sugar
125ml (1/2 cup) golden syrup
1 extra large egg
700ml (2 3/4 cups) GOLDEN CLOUD CAKE WHEATFLOUR
10ml (2 tsp) bicarbonate of soda
30ml(2 tbsp) ground ginger
10ml(2 tsp) ground cinnamon
3ml allspice
Extra sugar for rolling

Cream the butter and sugar until light and fluffy. Add thesyrup and egg and beat well. Sift the flour, bicarbonate ofsoda, ginger, cinnamon and allspice. Add to creamedmixture and mix to form a dough that is soft but not sticky.Roll the dough into balls the size of a walnut and place on agreased baking tray.
Grease the base of a glass and dip it in sugar. Press thebiscuits flat using the base of the glass.Bake at 180°C for 15-20 minutes until nicely browned.

MAKES 40-50

500ml (2 cups) GOLDEN CLOUD CAKE WHEAT FLOUR10ml (2 tsp) baking powder
300ml castor sugar
100g whole almonds
100g soft apricots, chopped
100g dried cranberries
50g shelled pistachio nuts
Finely grated rind of 1 large lemon
45ml (3 tbsp) chopped fresh rosemary4 large eggs, beaten
30ml (2 tbsp) olive oil

Pre-heat the oven to 180°C. Combine the flour, baking powder,castor sugar, almonds, apricots, cranberries, pistachios and rindin a bowl and mix to combine. Add the eggs and olive oil and mixto form a softish dough.
Using well floured hands, shape the mixture into two logsabout 20cm in length on a baking tray which has been lined withnon-stick baking paper.
Bake for 25 to 30 minutes until pale golden brown and askewer inserted into the logs comes out clean. Remove and coolcompletely. Cut the logs into 1cm thick slices and place on abaking tray. Reduce the oven temperature to 140°C and bakethe slices for another 10 to 15 minutes until pale golden brown.Remove and cool.

Makes 40-50

250ml (1 cup) caster sugar
30ml (2 tbsp) lemon zest
625ml (2 1/2 cups) GOLDEN CLOUD CAKE WHEAT FLOUR5ml (1 tsp) baking powder
2ml bicarbonate of soda
2ml salt
15ml (1 tbsp) chopped fresh lemon thyme160ml lemon infused olive oil
2 extra large eggs
2ml almond essence
30ml (2 tbsp) fresh lemon juice
Extra caster sugar for topping
Icing:
250ml (1 cup) icing sugar
10-15ml lemon juice
Lemon thyme leaves or grated lemon rind

In a bowl combine the sugar and lemon zest. Rub the zest intothe sugar until evenly moistened and aromatic. Set aside toinfuse for a few minutes.
Sift the flour, baking powder, bicarbonate of soda and salt.Add the chopped thyme and set aside.
Combine the olive oil, eggs, essence and lemon juice in anelectric mixer and whisk well. Add the lemon-sugar mixture.Beat for 3 to 5 minutes until thick. Add the dry ingredients andmix until just combined. Cover and refrigerate for at least 1 hour.Preheat the oven to 180deg C. Line a baking tray with non-stick baking paper. Roll spoonfuls of the mixture into balls andplace onto prepared baking tray.

Butter the bottom of a glass and dip the glass in the extracaster sugar. Press each cookie with the sugared glass toflatten slightly. Bake for 12-15minutes until cookies have puffedup slightly and turned golden brown underneath but still lookpale. Cool.
For the icing add enough lemon juice to the icing sugar tomake a medium thick glace icing. Dip each biscuit into the icing.Place on a rack and sprinkle over a few thyme leaves or a littlelemon zest. Allow to set.Store in an airtight container.Note: If lemon thyme is not available use regular thyme.

MAKES 40-50

250g butter
250ml (1 cup) brown sugar
30ml (2 tbsp) coffee powder
2 extra large eggs
10ml (2 tsp) vanilla essence
700ml (2 3/4 cups)GOLDEN CLOUD CAKE WHEAT FLOUR5ml (1 tsp) bicarbonate of soda
5ml (1 tsp) baking powder
125g chocolate chips
100g chopped nuts, optional
Sea salt flakes

Cream the butter, sugar and coffee till lighter in colour andcreamy. Add eggs one at a time, beating well after eachaddition. Mix in vanilla essence. Sift the flour, bicarbonate ofsoda and baking powder and add to the creamed mixture. Mix inthe chocolate chips. The dough will be soft but manageable. Rolla spoonful into a ball and place onto a greased baking trayallowing room for spreading. Flatten each ball slightly with yourhand. Sprinkle each with a little salt.
Bake at 180°C for 20-25 minutes until golden brown. Removefrom oven and cool for a few minutes on the tray beforeremoving to a cooling rack.

FLORENTINE SHORTBREAD

APRICOT, ALMOND & CRANBERRY BISCOTTI

SALTED COFFEE CHOC CHIP COOKIES

LEMON , THYME AND OLIVE OIL COOKIES

GINGER BISCUITS

Brough to you by Golden Cloud
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DIAMONDS
ARE FOREVER
Drinking with James Bond

and Ian Fleming
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TONY JUNIPER,
Executive director for advocacy WWF-UK
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OVEN TO TABLE
We may have eaten good chips in
Cornwall, but when it comes to
really good chips nothing in the
world can beat good old South
African slap chips. They may not
stand proud — being rather soft
and squishy — but, covered with
lots of salt and vinegar and
tomato or chilli sauce, they’re
delicious .

I’m sure everyone has their
favourite spot to buy the best sla p
chips, but when it comes to
convenience there’s a well-
known brand of frozen foods that
takes top prize. The beauty of
McCain slap chips is they are
cooked from frozen in hot oil,
drained and generously seasoned,
then eaten. Quicker than heading
off to your favourite cafe.

Another tip is to place them
cooked in a bowl, top with salt
and a generous sprinkling of
white vinegar, then cover with
cling wrap and leave for a couple
of minutes to intensify the flavour.
Uncover and enjoy.

THE
 CH

IPS
 AR

E U
P

Sunday
Times

FOOD
& DRINK

YOUR GOOD HEALTH
If the idea of fried chips leaves
you cold, try a healthier option
by oven baking them. It’s easy
and quick. Preheat the oven to
200°C. Using 2 large washed
potatoes, place them on a board
and with a sharp knife cut into
thin slices, leaving the skin on.

Place in a bowl and toss in
oil — just enough to coat the
potatoes, don’t drench them.
Place on a baking tray without
overlapping the slices, season
with salt and pepper and bake
till golden brown, about 15
minutes. Remove from the oven
and flavour with any of the
following: chilli powder, a light
sprinkling of mixed herbs,
finely grated parmesan cheese,
a handful of toasted sesame
seeds or crushed nori (dried
seaweed). Hilary Biller
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UNLIMITED
It doesn’t take long, when visiting the
UK, to discover that the Brits are crazy
about potatoes. They come with
everything, with chips topping the list.

But there are chips and there are
chips. The best we ate on a recent trip
were at the Harbour Seafood
Restaurant in St Ives, Cornwall. Why?
Because they came piping hot, standing
tall in a dinky container with a light
sprinkling of coarse salt. They we re
large, crisp on the outside and soft
inside. The best part, though, was you
could order as many as you liked.

Fish and chips on a cold rainy day?
No question, we went back, a couple of
times, for more chips. The restaurant
was recently a recipient of the National
Fish & Chip Awards 2019.
harbourfishandchips.co.uk
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T
ravel has one desired destination 
– to be the definitive weekly guide 
to the best in South African and 
international travel.    

 
The original Sunday Times Travel earned 
its reputation as the best and most 
widely read travel publication in the 
country. 

Travel continues that journey by 
providing extensive, insightful coverage 
of both popular and unusual local and 
international destinations, providing 
an exciting mix for actual travellers, 
people who want to travel, and 
armchair travellers.  
 
 

Bespoke campaigns:  
Custom designed campaigns including 
editorial written by our travel editor 
with page design and layout available 
for brands.
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T R A V E L

HIGH IRON
FROM THE ROCKIES

TO ECUADOR
AND BEYOND
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PEDAL
POWER

15 GREAT CYCLE
ADVENTURES
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FRANCE
ON OMAHA BEACH
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The Joburg home of
Geraldine Fenn and Eric
Loubser, two of SA’s
hottest contemporary
jewellery designers, is a
collector ’s treasury of
bold, bright art and
design — large and small

Below, an ornate vintage
wall shelf carries
Geraldine’s “Sculpture:
Memento Mori no. 3”, as
well as a gold cake topper
created for the couple’s
wedding cake by Ceramic
Matters. The artworks are
by Sam Cros, left.

41 L i feStyle | Home 1 7 • 0 2 • 2 0 1 9  Sunday Times

TREE
HOUSE
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Sunday
Times

H O M E

ESCAPING THE
ORDINARY

We live in the city, but dream of the wild.
The dream was to build a liveable design

object we could place anywhere in the world.
KASPER EGELUND

CEO AND 3RD GENERATION OWNER, VIPP, COPENHAGEN

35 L i feStyle | Home 2 4 • 0 3 • 2 0 1 9  Sunday Times

BARE MINERALS
Inspired by the multi-dimensional textures
and tones of natural minerals, the new
Lithology range by FR-One represents
these characteristics by combining
mineral elements to create a luxurious
contemporary feel. The drapery and
upholstery range is sustainably engineered
for quality, durability and performance.

www.fr-one.com, homefabrics.co.za

39 L i feStyle | Home 2 6 • 0 5 • 2 0 1 9  Sunday Times

I
n 2020 Sunday Times Home will 
continue to celebrate living here  
and now with an inspiring weekly 
dose of the latest happenings within 

the world of local and international 
home décor, design, interiors and 

gardening that will inspire you to make 
the world around you a more beautiful 
place to live in. 
 
Our content remains accessible, but 
also aspirational, allowing the reader 

to discover people and things beyond 
the mundane, as we aim to grow our 
readers’ awareness of the world of 
interiors, design, architecture, and 
beyond.
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B
ooks are a vital part of the Sunday 
Times DNA. The newspaper’s 
readers are curious, educated and 
worldly and the books section 

caters to them with content that sparks 
conversations and showcases the very 
best writing locally and internationally. 
 
Each week we present a range of book 
reviews, author interviews and extracts 
from current titles, making the section 

a destination read for book lovers and 
a standout component of the Lifestyle 
and TimesLive mix. 
 
Sunday Times Books Online  
Provides up-to-the-minute coverage 
of creative and authoritative content, 
as well as details of book events and 
industry news. We create podcasts of 
the most interesting interviews and 
stage live author events. 

The books team also 
convenes the annual 
Sunday Times Literary 
Awards, which are the most prestigious 
on the African continent. The winners 
of the Alan Paton Award and the Barry 
Ronge Fiction prize represent the 
gold standard of writing and are an 
important reflection of the state of  
the nation. 
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THIS
NAME

Carla Fonseca is
building a body
of work in more

than one
medium, on her

own terms

TEXT: SANDISO NGUBANE

C
arla Fonseca first caught my attention as the vocalist for
Batuk, a band I had never heard of, a few years ago while I
was helping curate the first edition of Art Africa Magazine’s
now-defunct That Art Fair after-party. Alongside Spoek
Mathambo and Aero Manyelo, there she was, part of this
trio, surrounded by a lot of excitement. Sadly, I had to miss
the show that night, and Batuk would soon fade from my
mind, only to come back onto my radar again a few years
later as a globe-trotting Afro-House duo consisting of Carla

and Spoek Mathambo.
When I meet Carla for this interview, the two of them have just

landed back in SA after a few shows in Spain.
“That was literally our first performance,” she tells me of the time

they played at That Art Fair. “I was so shy, I had to ask them to use the
backing track in case I messed up.”

Of Batuk, she says: “It was an experiment. Spoek asked if I could
sing, and if I could write and so we tried it out. Two weeks later we
were figuring out a name for the group. I DJed in varsity and played at
parties for extra money, because I come from a single-parent home,
but I’d never considered music. It was always acting and drama.”

Which brings me to what is surely a huge highlight for the multi-
talented Carla. Not only is she half of one of the most interesting
musical acts in the country right now, she also recently debuted her
first film, Burkinabe , and this week Modjadji in Absentia, her play,
six years in the making, opens at the Market Theatre in
Johannesburg .
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I
f you Google “Stiff Pap” you ’re most likely to find reci p es
on how to make the white, fluffy mielie meal staple food
we Zulus refer to as “uphuthu ”, but if you probe a little
further you’ll definitely come across Stiff Pap — an
electronic music duo consisting of producer Jakinda and
rapper Ayema, and let me tell you, there is nothing fluffy
about them.

Just last week, they dropped their sophomore EP,
titled Stiff Pap Radio. It opens with the cascading synths
of NNNEWWW as Ayema’s voice booms over the
instrumental, introducing the EP like a radio announcer
would, followed by a radio caller asking for a song by the
duo. What follows is a cinematic explosion that sets the
pace for a project that encapsulates what they refer to as

industrial post-kwaito.
Now based in Johannesburg, Stiff Pap was founded a little

over two years ago in Cape Town where both Jakinda and
Ayema were students. Stiff Pap Radio follows on their debut
Based on A Qho Story, first released on Soundcloud in 2017. The
EP is now widely available on all major digital platforms. It’s a
project that took them from obscurity to playing at music
festivals, including the now-defunct Red Bull Music Festival in
Joburg, as well as Oppikoppi.

Without a recording deal (who does that these days
anyway), or co-sign from any big artist, radio airplay or a
traditional pathway to success, Stiff Pap have been slowly
building a loyal following both on and offline, and Stiff Pap
Radio comes at a time when the duo is looking to expand their
audience and sound — an interesting, synth-heavy mix of hip-
hop, kwaito and electronic influences.

“When I was writing Based on a Qho Story it was about that

Umlazi fast life of parties every weekend and that sort of thing,”
explains Ayema, the rapping half of the duo, who hails from the
Durban township, adding that the sound and narrative on Sti ff
Pap Radio builds on that.

“We tend to think of what we do as a movie or series, where
Stiff Pap is a character that is in constant development,” Jaki nda
says. “So, if Based on a Qho Story, and before moving from Cape
Town to Joburg was our season one, this is season two.”

On arrival in the city of gold, Stiff Pap have not rested on
their laurels, striving instead to create a community around
their music, collaborating with other creatives on a variety of
pursuits, including an agency known as Ebumnandini. Through
this venture, the duo host parties at venues in the city such as
Kitchener ’s and The Tennis Club. “When we started out, there
used to be so many exciting events with diverse lineups almost
every weekend, but we don’t see that anymore,” says Jakinda,
lamenting what he identifies as a decline in support for live
music in both Johannesburg and Cape Town. He adds that
Ebumnandini was born partly out of a desire to not only create
a space for themselves, but for other like-minded artists who
are hardly afforded platforms.

This DIY culture not only cuts through how Stiff Pap present
themselves, but also extends to their approach to finding new
audiences. When I ask them about radio airplay, for example,
they speak instead of the need for data prices to come down so
that the internet becomes accessible to more people. “What I
would like to see is that we don’t have to worry so much about
radio. If you put out a dope video, for instance, it would be nice
for people to actually get to see it. Radio has big numbers, sure,
but I don’t think it’s a true reflection of what people are into
more than it is about what they have access to.”

HOME
COOKING

Duo Stiff Pap call their latest
project industrial post-Kwaito,

writes Sandiso Ngubane
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‘T
here ’s a cousin of mine
back home in Limpopo
who used to do these
amazing things that I
couldn ’t. He could
climb trees, and I
couldn ’t because there
are no trees in Soweto,
where I grew up. He
could lay traps for
birds, and they would
catch grasshoppers to

hook them on a line and go fishing in the
nearby dam.”

This is one of the stories Tshepang
Ramoba, known to many as the drummer
from the globally renowned local band
BLK JKS, is telling me about when I ask
about his new solo project Seš ate .

The EP, released a few weeks ago, is a
deeply contemplative, storyful offering
that opens with Nonyana , where Ramoba
sings over a drum line and strings that
conjure beautiful — and indeed bountiful
— rural landscapes or memories of a road
trip home to a rural village, away from the
city and all its noise.

The project is entirely in Sepedi and
throughout its four tracks a laid-back
folksy air remains as the artist puts on his
vocalist hat to tell a variety of stories,
some of which come from personal
experience and others from old
traditional nursery rhymes he has
tweaked .

The title Sešate is the Sepedi word for
what Ramoba describes as a royal
settlement .

“It ’s the place where the crown is. In
English you’d probably call it a palace, but
in Sepedi tradition, the King lives in a
settlement where the houses of his wives
and chiefs surround his residence. This is
what we call Seš ate , and the way of life
within the settlement is referred to as
Mosate .”

As the drummer for BLK JKS, Ramoba
has been in the music industry for well
over a decade, with the band rising to
global renown late last decade. While
global acclaim now seems like a viable
path for many alternative local artists —
DJ Lag, Sho Madjozi, Muzi, Diamond
Thug, among others — at the time, it was
unheard of. BLK JKS was groundbreaking.

Following the release of their critically
acclaimed Mystery EP under the Secretly
Canadian label in 2009, British
newspaper The Guardian wrote: “No t
since Primal Scream’s XTRMNTR has
there been such a flagrant disregard for
the importance of vowels in rock. In fact,
BLK JKS have a similar spirit of no-holds-
barred freeform musical expression and
mix ’n’match eclecticism as the Scream.”

Tshepang ’s solo project comes as the
band prepares to release their next album,
slated for December, but it’s not the first
time the artist has embarked on a solo
project. Under the RMBO psesudonym,
Ramoba has been releasing kwaito-
oriented music and producing an array of
both underground and commercial acts
including the likes of rapper Robin
Thirdfloor, Fortune Shumba, Moonchild
Sannelly ’s excellent debut album
Rabulapha and Morena Leraba, among
others. He also curated music for the film
Love Lives Here and works as a record
mixing and mastering engineer.

I ask him why, after working under
this RMBO pseudonym, he decided, for
the first time, to use his birth name. “I
thought long and hard about it. Besides
the fact that it would just become
confusing for people because there’s so
much I do as RMBO, this project
represents who I am, so I think it’s fitting
that I use my birth name for it. I sing in
Sepedi because my language taught me
music, and music, in turn, teaches me
about my language.”

MY MUSIC, MY LANGUAGE
Tshepang Ramoba has worked under the pseudonym RMBO but has a reason

for using his own name on his new EP, writes Sandiso Ngubane
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‘BRIGHT SPARK’ RETURNS HOME
Zambia-born, Botswana-raised, Australia-based artist Sampa The Great passed through on her world tour. Sandiso Ngubane takes a listen

Product of Africa, Sampa The Great at St Jerome’s Laneway Festival, Melbourne, Australia. Picture: © Red Bull Content Pool

P
eople who have spent their formative years
moving from one place to another find it hard
to pin down the idea of “home ”. In the most
simple terms, home should be where our
loved ones are. There is something anchoring
about a physical place where you don’t often
feel misunderstood, or like you don ’t belong.
This is something that eludes some of us, and
so we spend a lot of time piecing together an
identity that borrows from a variety of
traditions, sources and experiences.

Throughout artist Sampa The Great’s
debut album The Return, this is a running theme. Albeit
decidedly hip-hop, the project is nonetheless fluid in its
exploration of genre, making way for influences as varied
as jazz, gospel, and reggae, all brought together and
consolidated into a ’90s boom-bap feel made relevant and
given a fresh take by the sharpshooting rapper wh o
sprinkles her spitting with her native Bemba.

The Return came out a little over three weeks ago, a
short while after the Zambia-born, Botswana-raised and
Australia-based artist did somewhat of a homecoming,
playing shows in Lusaka, Joburg and eSwatini.

Speaking to British newspaper The Guardian after
playing these shows, the buzzy rapper said she had
concerns about being misunderstood by her fellow
Zambians, specifically. “I’m based in Australia. All
monumental moments in my career happened there. But
I’m from Zambia. My fear was that they wouldn’t get it,
and their opinion matters the most.”

Luckily, her return to the continent went better than
expected. In Joburg, she would later post on Instagram
that the audience was singing along and connecting to the
music. “All I can say is thank you so much for making my
first show here amazing and bringing beautiful energy to
the last show on the African leg of (the) Final Form tour.”

Born Sampa Tembo, the rapping singer and songwriter
left Zambia as a teenager, eventually landing in Australia
where she would begin her music career in earnest,
meeting and collaborating with fellow artists she met in
the clubs and other live-music and art venues in
Melbourne and Sydney.

On The Return, in an interlude titled Wake Up, a friend
of Sampa’s tells her to realise what she’s up against.

“I get what you’re dealing with, 100%. It’s really rough,
but we’re black. And you’re black in the music industry
no less. This is just how it is. You just have to be able to
deal . ”

It ’s an unmistakably politically conscious record, and
this is what Sampa has become known for, having
dropped her debut mixtape, The Great Mixtape, back in
2015, and then following that up with singles like Bl a ck
Dignity , FEMALE and Freedom , which also appears on the
album The Return.

Last year Sampa won the 13th Australian Music prize
for her debut album Birds and the Bee9, beating eight
other shortlisted artists, including Paul Kelly and Jen
Cloher, to take the annual $30,000 prize for best
Australian album of 2017.

Critics have called her a “bright spark” and some have
called Final Form, her first single off The Return, one of
the best songs of 2019. It’s accompanied by video shot in
Zambia and Botswana, and the artist explains that the
track itself is about “expanding yourself, and calling out
any negativity towards that growth process”.

Having already headlined her first tour in the US,
Sampa is continuing her trek around the globe with more
dates in Europe and Australia for the remainder of 2019.

Her star seems to be rising fast and soon she may joi n
the likes of Burna Boy in becoming a global mainstream
African act whose sound cannot be pinned down while it
finds a home in the hearts of fans around the world.

’I’m from Zambia. My fear was they wouldn’t
get it, and their opinion matters the most’
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T
hese days, if you manage to catch
Roger Ballen in Joburg, he’s likely to
be returning from something in one
country and preparing to leave for
another. When I visit him in
Parktown, he’s returned from the
opening of his new show and the
launch of its accompanying book at
the Musée de la Halle Saint Pierre in
Paris and is about to return there

before heading off to the opening of another
show in Brussels. Ballen jokes: “I’m one of
South African Airways’ better customers. I
hope they don’t go under because all that
work will have been for nothing.”

The Halle Saint Pierre is devoted to the
showing of works of art brut or outsider art,
popularised by the artist Jean Dubuffet who,
in the wake of the world wars that decimated
Europe, was suspicious of the establishment.
Art historian Colin Rhodes writes in Th e
World According to Roger Ballen th at
“compliance with social dictates dims and
extinguishes creative powers, so the only
people who produce artworks in anything
approaching a pure form are likely to be
found in places situated outside, or in the
margins of, the dominant culture”. Dubuffet
found his examples of art brut in the
productions of people with no artistic
training, living on the periphery of society or
excluded from it altogether, such as the
inmates of psychiatric hospitals, spiritualists
and mediums.

In with the outsiders
To those familiar with Ballen’s work, the links
between Dubuffet’s search for outsiders and
artistic expressions that were freer and less
constrained by convention might seem
obvious, but, as he ’s quick to remind me, “I’m
not an outsider artist — I’ve got two PhDs and

I’m not somebody who doesn’t know about
art. On the other hand the type of people I’ve
worked with, the type of places I’ve been to
over the years and the type of work I’ve
created — which is psychological in nature —
could be associated with art brut. If you look
at the drawings in the photographs from th e
last 15 or 20 years you could say that they
could have come from a Dubuffet painting or
from some other art brut exhibitions. So
there ’s a link in to the places that I work in,
places of outsiders — not necessarily outsider
artists but outsiders — and the type of
drawing and painting that goes into the
work . ” The show consists of a downstairs
presentation of 10 installation
works and videos and an u p stai rs
space devoted to a selection of
Ballen ’s work divided into
categories — “drawing, people,
animals, real/unreal and
apparitions ”. There are images
that will be familiar to viewers of
Ballen ’s prolific output over the
past two decades, but the show
and the book include a significant
number of colour pictures and
pictures of Ballen at work, taken by his long-
time assistant Marguerite Rossouw.

“It ’s the first time the colour photographs
have been produced in a book. For the last
two years I’ve mostly done colour
photographs after 50 years of working in
black and white,” says Ballen. He describes
the transition to digital colour as: “An easy
transition but a major one.”

The colour photographs are easily
recognisable as Ballen creations with their
absurdist juxtapositions of eerie objects,
outsider characters and primitive drawings,
but colour adds a quality that makes them
more unsettling.

As Ballen sees it, “There ’s something
subtly different with colour but it depends on
how you use it. Black and white is more
abstract — it ’s not the way we see. Colou r
softens the meaning of the picture. People ca n
identify more easily with a colour world.
99.9% of the pictures we see are in colour.”

As to the pictures of the artist in situ or in
poses that recreate some of his previous
photos with Ballen inserted into the scenes,
he says their inclusion is important because
there ’s a side of what he does that people
don ’t know much about.

Leaving the Platteland behind
Ballen has managed to
successfully survive exclusively
off his practice for the past decade
and no longer has to rely on the
work as a geologist that first
brought him to SA from his native
US, but he advises younger artists
to be aware of the difficulty of
being a South African artist: “It ’s a
difficult environment. Th e
collector and most of the market
is outside of the country.”

He adds, with a sly laugh, “It ’s not like
everybody wants to buy a piece of art — it ’s
not like my son Paul’s homemade ice cream. I
said to him, ‘I wish I could sell art like you sell
ice cream.’ ”

Though Ballen first made his name taking
photographs of SA’s rundown remote towns
and the residents of the platteland, he has no
desire to return to these places for further
exploration . “I’m not interested in how the
platteland has changed. If you go back to the
Platteland series — what interested me there
goes back to the outsider artist: these were
outsiders, these were people living on the
margins, these were people set apart from

society. They were like the art brut artists I’ve
been working with — they ’re like Beckett
characters. I wasn’t necessarily interested in
apartheid and the problem of white people in
apartheid. That’s not what motivated me.
Journalists wrote about ‘Roger Ballen’s
depiction of poor whites’, but that wasn’t
what I was doing the work for. It ’s always
been in my subconscious to find something
about the human condition that people
subconsciously relate to.”

As he approaches 70, Ballen has b een
thinking about his legacy. He has a foundation
and a wing at the Zeitz Mocaa in Cape Town,
but he ’s been feeling recently that he needs to
find a place that will be a centre for him an d
for people interested his pictures — “a place to
discuss what photography’s about and to help
expand people’s notion of photography as an
important aesthetic”.

His centre, which he’s building from the
ground up at a site in Forest Town opposite
the Holocaust centre, will be one of the first of
its kind in Africa. Ballen says he hopes that
when it opens next year it will make a
contribution to the understanding of the
aesthetics of photography. “I’d like the centre
to be focused on African photography. I hope
it contributes to that,” he says.

One wonders when Ballen finds the time
to make new work with all his travelling, but
he says he ’s disciplined, organised and
focussed. “I do my work while I’m here,” he
says. “It ’s a balancing act. I’ve being doing this
for over 50 years. I know how to get good
pictures. Some weeks are good and some a re
bad but I’m like a robot with this sort of stuff.”

The World According to Roger Ballen is on at
the Musée de la Halle Saint Pierre in Paris until
July 2020. The book of the same name is
published by Thames & Hudson, R940.

LOOKING IN ON OUTSIDERS: NOW ROGER BALLEN DOES IT IN COLOUR
Somehow the move from his customary black and white makes the images even more eerie, writes Tymon Smith

Roger’s Roger, 2019 Roger in the family room, 2014. Pictures: Courtesy the artist
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eeping up with the latest 
movies, series, documentaries, 
music, art, cars, concerts, 
festivals, local and visiting 

stars is what review is all about.
 
Entertainment is a big part of our 
lives and we’re inundated with 
endless series, films, art shows and 
albums. 
 
Our writers sift through the noise 
to give the reader expert critical 
analysis of the most important 
current popular culture. 
 
This helps our audience make 
choices of how to best to spend 
their precious downtime.
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unday Times Motoring is a monthly 
section focused on  
all-things automotive, from luxury 
rides to high-revving bikes, 

motorsport and monster trucks.  
 
Every last week of the month, Sunday 
Times subscribers have the pleasure of 

enjoying automotive lifestyle focused 
content for the people.  
 
The monthly take on South Africa’s 
motoring industry is delivered with 
gusto. Experts provide their views on 
such subjects as vehicle maintenance 
options etc. 

Profiles of brands and personalities are 
also featured frequently allowing for a 
holistic take on South Africa’s car park. 
Our motoring man Thomas Falkiner is 
to cars what Trevor Noah is to comedy.
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Design goes to
the dogs for a

good cause

I
n addition to our varied, 
topical content, Lifestyle 
produces a number of special 
editions each year to highlight 

interests we believe apply to 
readers of every demographic 
throughout the country.  Some 
of these issues take the form 
of a survey which encourages 
direct participation from our 
readers and gives us and our 
advertisers valuable (anonymous) 
data to utilize. An example of 
such a survey is our Sex Edition 
which we run in December 
and takes the form of an online 
questionnaire. We publish the 

results in a thought-provoking, 
interesting article alongside 
similarly themed content. Some 
of these special editions take the 
form of a campaign, for example, 
the campaign we launched last 
year with the SPCA to highlight 
the plight of abandoned animals 
just before the holiday season 
in November. We created 
imaginary Tinder accounts 
for SPCA pets, shot them in a 
professional photoshoot and 
invited readers to adopt them 
in the editorial content. We also 
aim to launch a campaign about 
being water-wise in March and 

we take a look at the issues 
around legalising cannabis in 
April around international Weed 
Day (April 20). This year for our 
Youth issue around Youth Day (16 
June) we aim to invite a series 
of youngsters from different 
backgrounds to guest edit our 
Lifestyle editions for the month. 
There will be various other 
themed issues throughout the 
year, for example, we will have 
an Olympics themed issue in July 
ahead of the Tokyo Olympics (24 
July to 9 August).
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Satrix Managers (RF) (Pty) Ltd is an authorised f inancial services provider and a registered and approved manager in terms of the Collective Investment Schemes Control Act.

Access the power of our expertise. The Satrix Access Range offers a choice 

of 4 fl agship funds for a diversifi ed investment portfolio. 
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BOWWOW
Design goes to
the dogs for a

good cause
SPECIAL 
EDITIONS
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SWIPE RIGHT

T
his year the Sunday Times Lifestyle

magazine launches the first in an

annual campaign to raise awareness

about animals at the SPCA that are

looking for their own life companions.

The festive season can be harsh on our

furry friends and we want to do

something about it. We asked some of

our favourite designers to pimp up the

dapper denizens of the Sandton SPCA

so that we could brush up their social media

profiles and get them a date with their new

owners. We enlisted one of our best fashion

photographers to get them camera-ready. Hair

and makeup sorted and no retouching

necessary — except for the floor — oops! A

treat or two was all that was needed to butter

up these media darlings — and here are the

charming results.

To make one of them your own, contact

SPCA Sandton, 011-444-7730, or pay your

local SPCA a visit to make friends with one of

the many other potential pets that could put

the wag back into your life. SMS: DONATE

SSPCA to 40580 for a R20 donation

Email lifestyle@sundaytimes.co.za to bid for

the beautiful fashion accessories featured

in this shoot.

Coco

Gender: Female

Age: 1

Breed: Pug

Size: Nifty

Active: A bundle of energy

with Olympic freeclimbing

aspirations.

Wearing: Superella – this

may look like a dress but I

am really a tomboy.

I’m a charmer with a heart

of gold. Obvs. Also very

popular on this platform so

dream on, I have already

found my forever home.

Bush

Gender: Female

Age: 5 years

Breed: German shepherd mix

Size: Medium — reaches the average knee

Active: Keen gardener, also tempted to help with laundry.

Wearing: Chommies

Some might say I’m too old, but that would be ageist. I’m a

gentle and social soul inclined to massages and restful

afternoon strolls.

Tucker

Gender: Male

Age: 2

Breed: Pitbull terrier

Size : Compact sportsman

Active: I am the friend of the run

Wearing: Ephymol

I have a rough history and my scars make it hard for me to

forget the thug life. But my heart is in the right place and

my gentlemanly soul deserves a second chance.

Biscuit

Gender: Male

Age: 2 to 4 years old

Breed: Boerboel

Size: Large and in charge

Active: A burst of energy followed by sustained

napping

Wearing: Anmari Honiball

Show me the biscuit, you biscuit. I think life is one big

joke and don’t take myself too seriously, but keep those

cats away from me. I am taken. Seriously.

Tingo

Gender: Female

Age: 5 years

Breed: Lab mix

Size: Medium

Active: I need a gym

buddy.

Wearing: Crystal Birch —

like the lady I am

I am a social lass, with a

genteel soul. Leave me

with others of my kind and

I will frolic peacefully, but

I’m not a solitary creature

— I love company.

Garfield

Gender: Male

Age: Elderly gent

Breed: Domestic short

Size: Cat-sized, bigger than a rat — duh?

Wearing: Anmari Honiball

I am a cat person, don’t bring those hounds

around here. Like my namesake, I love a bit

of fine dining.Tofu

Gender: Male

Age: 1

Breed: Bunny

Size: Standard issue

Active: I’m a morning person

with bursts of evening energy.

Wearing: Ephymol

I am a bit of a loner but also a people person. I love a

cuddle followed by a nap, but no PDAs. Also, 100%

vegan and passionate about non-animal testing.

Aspen

Gender: Male

Age: 4 to 6 years old — but who’s counting?

Breed: Fox terrier cross

Size: Itty bitty and pretty

Active: Yes please.

Wearing: Galago

l perform for treats. And when I say perform I mean

circus level. I may be a little rough around the edges but

put me in front of a camera and a star is born. I am not a

diva — I flirt with the entire party.

Do better on the dating scene — fall in love with SA’s most delightful rescues and swipe right for a

life companion that will always live up to their dating profile.

TEXT: ASPASIA KARRAS, IMAGES STEVE TANCHEL, PRODUCTION SHEENA BAGSHAWE
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Cecil

Gender: Male

Age: 2 to 4 years

Breed: Chow

Size: Medium to perfect for

the back seat.

Active: Slow and steady.

Wearing: Studio Leni –

dapper bellboy anyone?

Don’t judge this dog by its

cover. I am a super-friendly

beast of a fellow, with a

cuddly disposition. Just come

on in for a hug. I have already

found the lap I will be chilling

on indefinitely.

GetPet is a Lithuanian Tinder-inspired app for

matching shelter dogs to potential new owners.

It enables meet-ups between available dogs and

their prospective human companions. But until

the app becomes as popular in SA as Tinder,

we’ve created a print-based version to give you

a chance to swipe right.

SMS
DONATE

SSPCA

to 40580

for a R20

donation
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IT’S 2020
GET YOUR

GLITTER ON
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SO YOU WANT TO BE A CHEF? MAKE SURE YOU CHOOSE A SCHOOL THAT FITS YOUR NEEDS
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projects 39 L i feStyle | Home 1 4 • 0 4 • 2 0 1 9  Sunday Times

The Joburg home of
Geraldine Fenn and Eric
Loubser, two of SA’s
hottest contemporary
jewellery designers, is a
collector ’s treasury of
bold, bright art and
design — large and small

Below, an ornate vintage
wall shelf carries
Geraldine’s “Sculpture:
Memento Mori no. 3”, as
well as a gold cake topper
created for the couple’s
wedding cake by Ceramic
Matters. The artworks are
by Sam Cros, left.

35 L i feStyle | Home 2 4 • 0 3 • 2 0 1 9  Sunday Times

BARE MINERALS
Inspired by the multi-dimensional textures
and tones of natural minerals, the new
Lithology range by FR-One represents
these characteristics by combining
mineral elements to create a luxurious
contemporary feel. The drapery and
upholstery range is sustainably engineered
for quality, durability and performance.

www.fr-one.com, homefabrics.co.za
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THEBE MAGUGU'S
ULTIMATE PRIZE

LVMH CHOOSES OUR GUY

SPECIAL

January
1) Checkers Back to School
2) Chef’s School Directory

February
1) Fashion School Directory 

March
1) World Water Day
2) Art Galleries Listing

April
1) Loyalty Rewards Programmes
2) 420 - CBD

May
1) Beauty Schools Directory 
2) Advertising, Design & Journalism Schools Directory

June
1)	 Interior design,  
	 Architects, Draughting,  
	 Landscaping Directory
2) Art Schools 
   	 Music, Dance, 
    	Sound & Film

August
International Beer Day

July
World Chocolate Day

October
World Coffee Day

September
1) Oral Health Month
2) Heritage Day

November
Makro Gin Awards
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Not for persons under the age of 18. Drink responsibly.

makro.co.za Save money. Live better.
*To earn mRewards download and register on the mCard app. Subject to a stated limitation, Makro will have sufficient stock to meet anticipated demand. If we run out of stock, we will attempt to obtain the stock or offer you a reasonable alternative. If a mistake occurs in an advertisement or incomplete information is printed, we will display a notice in-store with all the correct details. For 
bulk packs, any advertised price per unit will only apply if you buy the bulk pack. Prices include 15% VAT and bottle deposits. 

Available at Makro

December
Festive Gift Guide

M e d i a  k i t  2 0 2 0  |  S P E C I A L  E D I T I O N S
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PARTNERSHIPS/ADVERTORIAL RATES
Rates, as above, but INCLUDES agency commission and EXCLUDE VAT. Extended photo usage will be 
quoted as requested 100% cancellation fee applies should any cancellation be made after booking deadline 

RATES 
& SPECS

POSITION SIZE TOTAL 
CM’S DIMENSIONS FULL COLOUR 

RATE

FULL PAGE 39 X 8 312 390mm H x 261mm W R143 208,00

INSIDE FRONT COVER + 30% Loading 39 X 8 312 R186 170,40

OUTSIDE BACK PAGE + 30% Loading 312 R186 170,40

PAGE 2 + 3 Facing page + 50% Loading 

HALF PAGE V 39 X 4 156 390mm H x 129mm W R71 604,00

39CM STRIP V 39 X 3 117 390MM H X 96mm W R53 703,00

A4 30 X 6 180 300mm H x 195mm W R82 620,00

27 X 5 135 270mm H x 162mm W R61 965,00

25 X 3 75 250mm H x 96mm W R34 425,00

HALF PAGE H 20 X 8 160 200mm H x 261mm W R73 440,00

20 X 5 100 200mm H x 162mm W R45 900,00

A5  V  Quarter pg 20 X 4 80 200mm H x 129mm W R36 720,00

20 X 3 60 200mm H x 96mm W R27 540,00

15 CM STRIP 15 X 8 120 150mm H x 261mm W R55 080,00

A5 H 15 X 6 90 150mm H x 195mm W R41 310,00

A6 15 X 3 45 150mm H x 96mm W R20 655,00

10 CM STRIP 10 X 8 80 100mm H x 261mm W R36 720,00

FRONT PAGE SOLUS + 100% Loading 10 X 8 80 R73 440,00

PAGE 3 SOLUS + 25% Loading 10 x 8 80 R45 900,00

10 CM SQUARE 10 X 3 30 100mm H x 96mm W R13 770,00

10 X 2 20 100mm H x 63mm W R9 180,00

BUS CARD 5 X 2 10 50mm H x 63mm W R4 590,00

GUARANTEED POSITIONS - 
20% Loading 

SPECIAL SHAPES 

L Shape  + 30% 

U Shape + 30% 

T Shape + 40% 

Diagonal boxes + 50% 

WATERMARK - RATES ON REQUEST 

WRAPS - RATES ON REQUEST 

M e d i a  k i t  2 0 2 0  |  R A T E S  &  S P E C I F I C A T I O N S
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SPEAK TO US ABOUT BESPOKE ADVERTISING OPPORTUNITIES 

17

2020 
SPECIAL ADVERTISING 
OPPORTUNITIES & EVENTS 

WE WILL WORK WITH YOU TO CREATE SIGNATURE 
EVENTS 
Sunday Times Lifestyle will customise 

a high-end event to showcase your 

product to readers with a taste for the 

finer things in life.

From gin to champagne to books, we 

look forward to tailoring opportunities 

for engagement with Sunday Times 

Lifestyle readers in search of one-of-a-

kind experiences.

In 2019 Sunday Times Lifestyle hosted 

the Makro Beer Awards , the Sunday 

Times Literary Awards as well as the 

Makro Gin Awards in both 2018 and 

2019.
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contacts
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A D V E R T I S I N G 
C O - O R D I N A T O R

THANDI KGASOANE
TEL: 011 280 3247

EMAIL: Kgasoanet@arena.africa

P U B L I S H E R
 ASPASIA KARRAS

TEL: 011 280 3487  
CELL: 082 556 9070

EMAIL: KarrasA@arena.africa

E D I T O R
ANDREA NAGEL 

TEL: 011 280 5674 
CELL: 083 458 8199

EMAIL: Nagela@arena.africa

B U S I N E S S  M A N A G E R 
BELA STANDER

TEL: 011 280 3154
CELL: 072 843 8608

EMAIL: Standerb@arena.africa


