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Kalahari Water is an interactive electronic magazine. Every article is packed 

with interactive content designed to make the reading easier, quicker, 

simpler and more fun. Every URL and e-mail address mentioned is an 

active hyperlink which directly navigates you to the desired website or your 

default email application. Be sure to look out for the icons below to help 

navigate through the pages. Enjoy, and have fun!
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What can be said about our dear 

mothers that haven’t been 

said before? They are multifunctional, 

multilingual, multidimensional wonder-

creatures filled with love, humor and 

heaps of patience. They laugh when 

they actually want to cry, they grind 

their teeth when they want to scream 

and they keep on going, no matter what. 

Mothers fill a special role on 

earth. They teach us tolerance 

towards others (exceptionally tested 

by siblings!), empathy, perseverance, 

integrity, respect and unconditional 

love. And let’s not forget the 

numerous tips on cleaning, cooking, 

housekeeping and hygiene. 

Love and cherish your mother for 

as long as she is alive. Everyone is busy 

in todays rushed life, but remember 

to make time for your loved ones. Pick 

up the phone and make the call. Take 

an hour for coffee and cake with mom. 

Time goes by so quickly, ensure you 

make the best of every moment!

Jo-Monique
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Indulge in the stillness of nature away from the busy city life and feel the Namibian sun on your skin.                          
West Nest Lodge has plenty to offer every visitor who likes to be in touch with nature and experience 
spectacular sunsets, game and bird viewing, walking trails and the peace and tranquility only nature can give. 
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 Sundowner Deck • Lounge Area • Hiking Trails • Game & Bird Viewing • Small Gym • Wedding Chapel • Conference Room  •  Restaurant & Bar • Wine Cellar
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met oordenkings

Jan van der Watt

Insurance   |   Financial Planning    |   Retirement    |   Investments    |    Wealth

To receive your FREE monthly copy of the Sanlam Go Big 
electronic magazine, please send your name and email address to:

jo-moniquek@sanlam4u.com.na



AWIE van der WESTHUIZEN

W E S T  N E S T
PA DS TA L  &  B u s h  C a m p

Tussen Witvlei en Gobabis is daar ‘n plek waar twee olifante wei, sommer reg langs die pad, jy kan hulle nie 

mis nie. Dit is ‘n aftrekplek, stilhouplek - weg uit die stad se lawaai, weg van die kantoor waar fone lui en 

e-pos jou dag versuur. Dit is ‘n plek waar die prag van die natuur weer jou menswees herstel en die krag van 

geurige koffie jou kopseer kalmeer. Raak rustig, stop by West Nest Padstal, klim uit, strek jou bene, loop ‘n 

draai, koop ‘n koffie of koelding, ontspan en ervaar weer ‘n slag die lewe!
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Whatever you do or give, Mom will appreciate it if 
it’s done with love and affection. Here are some 
wonderful Mother’s Day ideas to get you started.



read online Danelle van Heerde

An emergency fund is not only useful to help 
you pay for unexpected car problems, household 
emergencies or unforeseen hospital bills, but 
it can critically determine whether you remain 
able to keep a roof over your head, says Danelle 
van Heerde, the Head of Advice Processes and 
Tools at Sanlam.

https://www.sanlam.co.za/mediacentre/media-category/expert-opinions/How%20to%20Save%20on%20a%20Tight%20Budget


IngredientS
• 2 cups full fat milk
• 2.5 cups vegetable stock
•  1 small head cauliflower separated 
into florets, about 450g

•  350 grams starchy potatoes peeled 
and chopped

• 1 small onion chopped
• 2 cloves garlic crushed
• 4 sprigs thyme
•  Sea salt and freshly   
ground black pepper

• 3 tbs unsalted butter
• 3 cups cubed ciabatta bread
• 1/3 cups heavy cream
• 1/3 cups pomegranate seeds
• Chopped chives for serving

1.   Combine milk, stock, cauliflower, 
potato, onion, garlic, and thyme 
in a large saucepan. Season with 
salt and pepper. Bring to a boil 
over medium-high heat; reduce 
heat and simmer, partially 
covered, until the vegetables are 
very tender, 18 to 20 minutes.

2.   Meanwhile, melt butter in a 
large skillet over medium heat. 
Cook, swirling occasionally, until 
golden brown, 2 to 4 minutes. 

Add bread and cook, stirring 
often, until toasted, 10 to 12 
minutes. Season with salt and 
pepper.

3.   Discard thyme sprigs. Puree 
soup, in batches, in a blender 
until smooth. Add cream and 
pulse to combine. Season with 
salt and pepper.

4.   Serve topped with croutons, 
pomegranate seeds, and chives.

read online

PREP:  25 MINS 
COOK:  15 MINS

You can make croutons 

two days early. Just store 

in an airtight container at 

room temperature.

Credit: http://www.countryliving.com

Cauliflower 
Bisque
with Browned Butter Croutons

Method

http://www.countryliving.com/food-drinks/recipes/a41064/cauliflower-bisque-with-brown-butter-croutons/


Beautiful & restful break. 

Georgio Broetz, Londen  

              

Relaxing, welcoming and GREAT CHIPS!! 

Adrian Eckhard, Johannesburg  

Uitstekende diens en gerieflike skoon verblyf. 

Marliza Wepener, Pretoria   

            

A nice stay beforewe have to fly back. There is a next time. 

Schmitz Galow, Germany      

      

Ongelooflike rustige verblyf.  Dankie!! 

Andre & Anita Erwee, Polokwane        
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t e s t i m o n i a l s
f r o m  s a t i s f i e d  c u s t o m e r s

Maggie Gallagher
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HAVE SOMETHING 
YOU’D LIKE TO TELL US?

WE'D LOVE TO HEAR FROM YOU!

mailto:graphics@tdp.media
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