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Some people
come into your
life as blessings, others

M

essage from the
Director– C olleen Rogers
I think when working at LifeLine it becomes the norm to
count one’s blessings every day! There are a number of reason’s for this. Firstly, as an NPO, it is always about survival!
Making a budget is actually laughable, although we have to do
this annually. We never know where the funds will be coming
from, we don’t know if we will actually be awarded any funding
from the proposals presented and of course cannot rely on
getting any funds at all! Every day we count our blessings to be
able to continue to provide the services the community have
come to expect and appreciate. Secondly, we count our

blessings when we hear the problems and stresses that our clients present, when accessing our services. We thank God that we do not have some of the problems that
are presented! We also give blessings and thanks when we are able to restore hope
and dignity to those who come in to our Centres. It is truly wonderful to see the
shoulders lift and the eyes light up again when they leave the Centre and usually
agree to make the follow up appointment. We know that we are blessed to have
been able to assist and see the difference in their lives and the choices made.
Because September was heritage month there are a couple of extra pages
with some recipes and other relative bits and pieces.

How “Blessing” is used
In the Christian world at the end of every church service the Minister usually ends the
proceedings with these words:
May the Lord bless you and keep you

come into your

May the Lord make His countenance shine upon you, and be gracious to you

life as lessons!

May the Lord turn His countenance to you and grant you peace.

Unkown

Basically “blessing” is wishing a person the favour of God in whatever context it is
used at the time. It is also the opposite of curse!
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October 2016
Sun

Mon

Tue

Wed

Thu

Fri

Sat
1

2

3

4 Refiloe

5

6

7

8

9 Petra

10 Bulelwa

11 LJ

12 Mel Sonja
Nteboheng

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

November 2016
Sun

Mon

Tue

Wed

Thu

1

2

3

Fri

Sat

4

5

6 Susan

7

8

9 Colleen

10 Ntsoaki Mosito 11

12

13

14

15

16 Sue

17

18

19

20

21

22

23 Keitumetse

24

25

26

27

28

29 Suzette

30 Tshepiso

December 2016
Sun

Mon

Tue

Wed

Thu

Fri

Sat

1

2

3

4

5 Baso

6

7

8

9

10

11

12

13 Olivia

14

15

16 Cecilia

17

18

19

20 Annah

21

22

23 Nthabiseng

24 Denise

25

26

27

28

29 Dominique

30 Matshidiso

31 Gerda
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STAFF NEWS

Bella Maria News
We said goodbye to Maureen and welcome to Dineo during last quarter. We welcome Dineo Ramushu and wish her all the best in this new
adventure!! Adventure—because it is an adventure—every day there are
new challenges and some are really very big!!
Both Lynn, Housemother, and Dineo have to have their wits about them
as they deal with different women and children regularly and each person is different with different personalities and attitudes. This can be
very challenging, especially as they are in very vulnerable situations when
coming to Bella Maria.
New! New! New!
A new activity is about to take off at Bella Maria, where the women
are involved with various skills development activities. This activity
will not only provide a skill but also create an income for both the
residents and Bella Maria. The activity will serve as a support group
for the ladies as well.
The activity involves the “manufacture” of therapy dolls targeting
Therapists, Social Workers, Teachers, Psychologists and anyone
working with therapy or other dolls. Any type or size of doll will be
available to order. Anyone interested can contact Dineo or Colleen at
LifeLine to obtain any further information or to place orders.

Some news from and about staff
members and volunteers
Shirley: Lucky girl—Australia again in December
Baso: Happy studying and good luck!
Colleen: Hope you enjoyed your Flower hunting in Northern Cape
Sylvia: Good luck with your new practice
Joyce: Hope your health improves
Dineo: Hope you manage to acquire a motorcar—your first one!
Thuthuzela Counsellors: Hope you all enjoyed
the time spent away from the office attending
a debriefing programme.
Hope you are all rejuvenated!

Food for thought!!!

Living a happy life
is the closest you
Counting one’s blessings everyday should be a normal practice for everyone!
can get to God. Be
Wake up in the morning, draw the curtains, look out and see your blessings!
Welcome the sun, rain or overcast weather—it’s there for a reason and He knows happy for the little
best.
things you receive,
Be Blessed that you are able to get out of bed, are healthy and alive! There are
content with the
many others who cannot say or do the same!
blessings that come
Thank the Lord for what you have every day. It could change in an instant!
your way and smile
Be thankful and Blessed for the work you are doing—be it volunteering or emtroubles away
ployed—it makes a difference and matters to someone! Even one person or animal!!!
Go to bed at night thankful for the day just past, you may not have another
one tomorrow! Go to bed wiser than you got up this morning. Learn what you
can every day. Be Blessed!

Hermann J
Steinherr

Lifeline ’ s gratitude journal
In this issue I would really like to express my personal gratitude to
my director colleagues at LifeLine. We hold regular “business meetings” - quarterly – and the camaraderie that exists has been amazing. There has been a real sharing between all eighteen directors—
in many different ways. We get some time to share our feelings
about personal issues, about our own centre challenges and
achievements and the biggest sharing comes in the form of programmes, training material and any other LifeLine information requested. New ideas are bounced off each other and of course best
practices is another area where we are able to grow and learn from
each other. Each Centre is totally autonomous so this practice is
really great! Thank you to all of you.

LifeLine gives a free service to all those in
need. Should you wish to make a donation
to LifeLine Vaal Triangle, our banking details are given below. Your donation will
make a difference in someone’s life. Visit
our website at lifelinevaal.co.za to view our
wish list.
Bankers: Nedbank
Vanderbijlpark, South Africa
Account no: 1748320750
Auditors: Audit Connection Inc.
Kruger Ave, Vereeniging
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Community Activities
The month of August is celebrated as “Women’s Month” and there
have been no shortage of activities highlighting this fact. Every
Centre has had functions or attended functions where they have
been guest speakers or taken part in the event. This at an event at
Quest Conference Centre in Vanderbijlpark where, both Keke and
Jennifer, participated.

The Centre at Sebokeng, Mamello, held a small function for
the elderly to mark National Elderly Day. Here a small
group of elderly
residents are
listening to a
talk presented
by KG, supervisor at Mamello
Wellness Centre

The Mamello Centre has a facility for training or functions
and this is where various community programmes take place.

Some
training
has taken
place during the
month of
September. Keke.
Presenting
to a group

Training

Shirley and Suzette
doing duties at the
LifeLine stand at
Outdoor Expo

KG presenting at the
function for
the Elderly

TRAINING COURSES AVAILABLE
Positive Parenting: Aimed at managing the critical areas of
parenting such as—effective communication, working relationships, managing conflict and other issues, single parenting and role models. Groups of 20-30 people.
Personal Growth: Aimed at interpersonal competence in
building better relationships, to manage all the negatives
which impact or prevent growth and functioning - as seen in
conflict, anger, trauma, stress, shadows, prejudice, games
and manipulation, awareness as a unique person, values and
belief systems and complete emotional wellness. Groups of
up to 30 people. Next course will be taking place in early 2017
in late January or early February.
Many other courses available
Contact the office on 016 428 1740 for information.

When I’m worried
and cannot sleep
I count my blessings
instead of sheep!
Irving Berlin
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SOME TRADITIONAL RECIPES—tried and tested!
PUMPKIN PIE
2 Butternut– cooked (about 3 cups)
1 cup sugar
1 x 250 ml cream
Salt to taste

1 cup flour
4 eggs
1 tsp baking powder

Mix altogether and bake in an oven dish at 180 degrees for approx 30 minutes

ASYNPOEDING
Batter 60 g butter
2 eggs
10 ml ginger
5 ml bi-carbonate of soda
30 ml apricot jam
Sauce 500 ml water
125 ml vinegar

125 ml sugar
180 g cake flour
2 ml nutmeg
1 ml salt

Making traditional meal at Khensani

320 g sugar

Prepare the sauce as follows and leave to cool. Mix sugar and water and stir over low heat until
sugar has dissolved. Add vinegar and simmer for 5 minutes. Set aside.
For the batter, cream the butter and sugar together and add the eggs, one at a time, beating after
each addition. Sift the dry ingredients and fold into the creamed butter and egg mixture. Stir in the
apricot jam.
Pout the sauce into a large ovenproof dish and then spoon the batter on top. Bake uncovered for
30-40 minutes on 180 degrees

MOROGO AND PAP
450 ml maize meal
750 ml boiling water
2 ml turmeric

1 bunch morogo or spinach
5 ml salt

Keke and Flora from Randvaal
Primary School on Open Day

Finely shred the morogo, leaves and stems. Measure the boiling water into a medium saucepan and
add the morogo, maize meal, turmeric and salt. Stir until water comes to the boil then cover and
cook over very gentle heat for about 20 minutes and serve.

PURI
250 ml cake flour
30 ml vegetable oil

2 ml salt
100 ml water approx

Sift flour and salt into bowl. Mix oil and water and blend in to make soft dough. Kneed until soft
and elastic. Break off small pieces and roll out thinly into circles. Deep fry in hot oil until puffed,
crisp and golden—hold the puri under oil if they rise to the surface while cooking. Drain on a paper
towel and serve warm.
Can be used in place of rice when serving curry.

Keke and Sylvia having a laugh in
in Colleen’s office
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SOME TRADITIONAL RECIPES—tried and tested!!!!
BOBOTIE
September was Heritage
Month and we have seen
some lovely fashions and activities take place: This was
during a function at the
Tshepiso Library, where Joyce
participated.

1 Kg Mince lamb or beef
250 ml milk
30 ml butter
Salt and pepper
5 ml brown sugar or 15 ml apricot jam
2 eggs

1 thick slice white bread
2 onions chopped
30 ml mild curry powder
juice of 1 lemon or 30 ml vinegar
12 crushed almonds (optional)
6 orange, lemon or bayleaves

Soak the bread in 125 ml milk till very soft, mash with a fork. Sauté onions in heated butter
until transparent. Add curry powder and seasonings and fry for two minutes, then add
lemon juice or vinegar, soaked bread, brown sugar or apricot jam, almonds and mincemeat.
Cook until the meat begins to colour. Stir with a fork to remove lumps. Transfer to a
greased pie dish and smooth on top. Beat the eggs and remaining milk and pour over meat.
Arrange the leaves over the top and bake at 160 degrees for 30 minutes.
Serve with rice, chutney, sliced bananas and sambal. Enjoy!!

GEELRYS
350 g rice
5 ml turmeric
850 ml water

75g raisins
5 ml salt

Wash rice and soak the raisins in a little water for 20 minutes. Place all ingredients including the
raisins, in a saucepan. Add a stick of cinnamon for a more interesting flavour. Bring to the boil.
Reduce heat to medium and cover with a lid. Simmer for 15-20 minutes or until tender. Dot with
butter and sprinkle cinnamon sugar over it if desired. This is a traditional accompaniment to
Bobotie.

CAPE CHICKEN PIE
1 chicken cut into portions
15ml cooking oil
1 clove garlic chopped
Black pepper to taste
1 whole cloves
250 ml dry white wine
15 ml sago
Sour cream or cream cheese pastry

15 ml butter
1 large onion chopped
10 ml salt
1 bayleaf
2 ml nutmeg
125 ml chicken stock
125 g cooked ham—cut julienne style
1 egg yolk beaten

Brown the chicken in a mixture of butter and oil. Add onion and garlic, sauté . Season chicken with
salt, pepper, bayleaf, cloves and nutmeg. In a separate saucepan heat the wine and chicken stock
and add to the chicken together with sago. Simmer until meat falls from the bone and place in a pie
dish. Arrange ham on top and pour the gravy over. Place an egg cup in the centre of the pie dish.
Roll out the pastry and cover the top of the dish. Secure the sides of the of teh pastry by brushing
the edges of the dish with beaten egg yolk. Brush the remaining egg yolk over the pastry. Bale in the
oven at 200 degrees until the pie is golden-brown and the pastry is done.
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SERVICE CENTRE NEWS
During the month of August all volunteers and staff were treated to a series of “Team building” activities. Each of the
three Centres are shown here enjoying various activities during the team building and a lot of fun was had by all!!!

Mamello Wellness Centre
In the picture are Colleen, Molefi and Shirley

Khensani Wellness Centre

Tirisano Wellness Centre

More Bella Maria

Duncanville Office held an Open Day on 22nd
September. The object was to “showcase”
what LifeLine does in the community for the
local business and public. All the Training material and workshop material was on display
for comment or questions. Our new LifeLine
South Africa Director paid his first visit on the
day and was able to see firsthand what we
do.

Bella Maria—Shelter for abused women was very privileged to be visited by the MEC for Social Development, Ms Nandi Mayathula-Khoza. Kate Jacobs (Regional Director), Michael Marubini (Senior Social Work
Manager) and Mamojapele Malimabe (Senior Social Worker Manager) from the Sedibeng Dept of Social Development were part of the entourage. The MEC visited on a day when the residents were being treated for a
Women’s Day event at a venue in Alberton and the children were at crèche and school so she was unable to
interact with them. She did, however, walk about at Bella Maria and ask relevant questions about various issues. The “tour” included the inside of the house, the wendy house which contains a “skills development” room
and the Social Worker’s office. She was given a short presentation on the successes and challenges which
Bella Maria faces as well as information on the services offered and the general management and operation of
Bella Maria. Our Chairman, Frank Allies, and his wife Claudine were part of the visit and all the guests were
treated to tea/coffee and homemade cake and snacks. A photo was taken to mark the end of a successful
visit!
In the photo are:L to R: Mamojapele Malimabe, Michael Marubini, Colleen Rogers (Director), Kate Jacobs, MEC Nandi, Dineo Ramushu (Social
Worker), Lynn Strydom (House-motther) and Frank.Allies (Chairman) - LifeLine/Bella Maria)
Count your blessings. Once you realize
how valuable you are and how much you
have going for you, the smiles will return,
the sun will break out, the music will play,
and you will finally be able to move forward in the life that God intended for you
with grace, strength, courage, and confidence.

Og Mandino

LifeLine: Vaal Triangle
Office: Monument road, Duncanville
Avondrus/ Eventide Old Age Home

Blessings
A most necessary, and very neglected aspect of human nature and living; it
is the acknowledgement and rejoicing of our blessings. Sadly some of us go
through life without experiencing its magic. Some of us have this sad, almost morbid, trait of only seeing the negative and a pessimistic view of life.
Others are so absorbed in the everyday rush, routines of work, homes,

P.O Box 20
Arcon Park 1937

families and its stresses that blessings are lost. Some are lost in managing
disabilities. Others too, are victims of their hurts and wounds, where their
distress and lack of wellness and esteem deflects.

Tel no: 016 428 1740
Nat. no. 0861322 322

Crisis line: 016 428 1640
Website: www.Lifelinevaal.co.za

So....... develop the mindset to discover, appreciate the abundance of blessings that are there, in spite of the woes, challenges, conditions and
stresses of today’s world.




Facebook: facebook.com/Lifelinevaal

I am free to choose to know and rejoice in my blessings:
I have a human soul, a spirit that gives me personhood; that is sacred
and deserved of regard, acceptance and respect.



I have a body, wondrous and majestic in its design and functioning. I
can honour it in its care, irrespective of its uniqueness of appearance
and capacity.



I have a mind, immense in its capacity to think and manage all the information to guide me through life, [also to review the bad thinking
habits]



I have a “heart” with the capacity to feel and have emotions. It is the
indicator of my state of mind; to show my wellness.



I am able to understand my feelings and emotions from moment to
moment and to react to them appropriately.



I have a unique belief system of attitudes, values and beliefs that
monitors my intent, choices, decisions, behaviours, life and destiny. It
allows me the security of faith and belief in God.

Count your blessings instead of your crosses;
Count your gains instead of your losses.
Count your joys instead of your woes;
Count your friends instead of your foes.
Count your smiles instead of your tears;
Count your courage instead of your fears.
Count your full years instead of your lean;
Count your kind deeds instead of your mean.
Count your health instead of your wealth;
Count on God instead of yourself.

Author Unknown



I can be at peace with all that I am; my identity, my uniqueness and all



I am able to enjoy the warmth, the belonging and the fellowship of

my funny quirks. Also, all my have’s and have-nots.
relationships; that are close and intimate, and others good friends



I can be sensual and fulfilled with a special partner.



I can appreciate my senses; that of the arts and music, relishing tastes
and aromas, and the magic of touch.



I am able to constantly renew my appreciation of peak experiences, and
even those small ones.



I have the natural world of flora and fauna, and resources to appreciate, and protect.



I can rejoice in spending time with myself.



I can appreciate a sense of humour. I can laugh!



I am able to appreciate and enjoy my customs and traditions; and rejoice with others in festivities like birthdays and Christmas.

