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A new cemetery system aims to speed up grave
allocation, reduce errors and improve services
for grieving families. Find out more! 👇

Midvaal’s Mayoral Charity Golf Day returns for a
second year, bringing the community together to
make a difference. 🏌️‍♂️❤️

One suspect has
been arrested after
stolen livestock was
recovered in
Meyerton. Find out
how the operation
unfolded. 👇

Better healthcare is back in reach for residents!
Find out what the reopening means for the
community. 👇

⚰️ Emfuleni goes digital!

🏥 Rust-Ter-Vaal Clinic reopens!
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🚨 Stolen livestock recovered in Meyerton!
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🐟 A little lemon & herb magic for supper! 🍋
Tender baked hake, colourful roasted
veggies and fluffy wholewheat couscous
make a delicious family supper with lean
protein and fibre. 💚
⏱ 40 minutes | 🍽 Serves 4 | 👌 Easy

Tender baked hake, colourful roasted
veggies and fluffy wholewheat couscous
make a delicious family supper with lean
protein and fibre. 💚
⏱️ 40 minutes | 🍽️ Serves 4 | 👌 Easy

Brush over 4 hake fillets, place on the vegetables and bake for 10–12 minutes until
cooked through.
🌿 Cover 1 cup wholewheat couscous with 1 cup boiling water or low-salt stock. Leave
for 5 minutes, fluff and stir in 2 tbsp chopped parsley. Serve with the hake, veggies
and lemon wedges. 🍋 👩🏽‍🍳 Recipe credit: Hey Taylor
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🥕 Slice 2 baby marrows, 2 carrots, 1 red
pepper and 1 red onion. Add 1 cup cherry
tomatoes, 2 tbsp olive oil and ½ tsp mixed
herbs. Season and roast at 200°C for 20
minutes.

🥕 Slice 2 baby marrows, 2 carrots, 1 red
pepper and 1 red onion. Add 1 cup cherry
tomatoes, 2 tbsp olive oil and ½ tsp mixed
herbs. Season and roast at 200°C for 20
minutes.

⛳ Teeing off for a good cause!

🐟 Mix 1 tbsp olive oil, 2 tbsp lemon juice, 2
crushed garlic cloves, 1 tsp paprika and ½ tsp
mixed herbs. 

🐟 Mix 1 tbsp olive oil, 2 tbsp lemon juice, 2
crushed garlic cloves, 1 tsp paprika and ½ tsp
mixed herbs. 
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