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Selpatl celebrates black beauty
with her sklncare brand
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For black women, finding products that cater for their specn‘/c Skincare
needs have proven to be rare. By experimenting with ingredients she
found in her kitchen cupboard, Seipati Masango started to make
Skincare products that works for her and her customers.

Known as “Miss Gates” due to her surname, Seipati Masango had been
making her own skincare solutions for the longest time. The results of
her homemade facial scrubs and body butters were evident in her
glowing skin, which is why her friends recommended that she start her
own business.

Masango took her chance in 2016, after she fell pregnant while
employed as a human resources officer. She felt that the demands from
her work were too high for her to give the necessary energy towards
raising her daughter.

“I did my research before | started. Usually, | would use products you
would find on the shelves, then | started incorporating coconut oil and
all those other natural oils into my products. After that | did a lot more
research on how these products affect the skin,” she explains. Proving
that entrepreneurship can take place nearly anywhere, Masango manu-
factures her products in her mother’s kitchen in Katlehong in Gauteng.
Her brand, called Organic Touch, contains body scrubs, butters, facial
washes, and moisturizers as well as African black soap, lemon, rooibos,
coffee, and cinnamon.

The Organic Touch journey

A point of pride for Masango is that her products do not contain any
chemicals. She manufactures the products with natural elements and
addresses specific skincare problems faced by many black women.

“It's all natural because | don’t use any chemicals. | use refined shea
butter and tea tree oils. Everything is oil based.” With over five years of
skincare manufacturing experience, Masango’s products have an
accreditation from the Agricultural Research Centre (ARC). She says
clients sometimes ask about the safety of the product, something she is
happy to discuss with them.

“When you try to sell the product to a client, they will always ask ques-
tions like if it is safe to use. And when you do sell a product, you actual-
ly have to explain the product’s benefits. It's always good to have an
interaction with clients so that they can give you constructive feedback.”
To aspiring skincare manufacturers, her advice is simple. “Grab the bull
by the horns”. She says small business owners make up the backbone
of the country’s economy, and urges aspiring business owners to act on
their ideas.

“Whatever innovative idea you have, you must not ‘sleep’ on it. That is
not going to work. It will work as long as you have done research, and
you have told yourself that this is what you want to do from now on.”
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Can Stokvels get Insurance?

By Carol Mohlala

As stokvels are evolving, the question then arises, whether or not
corporate South Africa, and in particular, the insurance industry is ready
for the change that commercial/investment stokvels will bring. Stokvel
Talk spoke to Kerryn Zackon from One Spark Insurance about the new
phenomena of stokvel insurance.

Kerryn says that "in the formal funeral insurance space, there are a few
companies who provide funeral cover for stokvels. This is typically in the
form of group funeral cover policies that enable the stokvel to take out
funeral cover on behalf of its members. The primary difference between
a group policy like this and a policy that a member may take out in their
capacity relates to how the premium is paid." This simply means that
some insurance companies to have specifically tailored products for
stokvels but these products are very limited and mostly only cater for
funeral stokvels and not the other types of stokvels.

Even though there are very limited insurance products for stokvels, the
funeral insurance product should not be overlooked as it has a lot of
advantages. Kerryn explains that "a group funeral product for stokvels is
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that the members get the protection of the stokvel from both a premium
and claims payment perspective. From a premium payment perspective,
because the premium is collected from the stokvel and not from each of
the members if a particular member cannot afford the premium in a
particular month, the rest of the stokvel can take over that premium for
the month so the member can retain their protection. This ensures that
members can keep their coverage for longer."

There is also a lot of benefits from a claims payment perspective, the
claim can either be paid to the members selected beneficiaries or it can
be paid to the stokvel itself, where the stokvel can then assist in prepar-
ing funeral arrangements.

According to Kerryn, the above two factors help make a group funeral
product for stokvel members a bit more flexible.

Stokvel members are also asked to be very careful when taking out
these insurance policies, they need to read the terms carefully and
understand what the insurance policy does and does not cover. It is also
important to understand things like waiting periods, exclusions and
grounds for cancellation. Kerryn explains that most of the insurance
companies cover accidental death events immediately from the start of
cover. Whilst for natural deaths, such as a heart attack, there is usually
a 6-month waiting period before claims will be paid out. Some insurance
companies such as One Spark Insurance the 6-month waiting period will
typically be waived if the stokvel can demonstrate that they previously
had coverage at another insurer. Insurers also have a waiting period for
suicides.

Kerryn further explains that "all policies will have certain, market stan-
dard exclusions where claims will not be paid out. This includes such
things as war, hostilities, acts or deeds by the Member that deliberately
violate any criminal law, and use of nuclear, biological or chemical
weapons, or any radioactive contamination”

Group funeral cover for stokvels can be cancelled at any time at the
request of the stokvel. Nothing is stopping a stokvel from cancelling their
cover at any time by informing their insurer, Kerryn explains

As stokvels continue to evolve, it can only be anticipated that the insur-
ance industry will also look into expanding the products that they can
offer to stokvels.

City of Joburg Property
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In Mzansi poverty is aspect that create social disorder. As the
result many families go to bed hungry, majority of them can't
afford daily neeed. And this one reason most people have their
own social clubs to so they can work as groups for common goals
Papgeld in Thembisa Ekhuruleni East of City of Jozi is just one of
many.

The club which is today 9 years old was started by friends who
stay in the street to achieve one objective buy grocery as a group
and share it among themselves. Winnie Masemola one of the
co-founders had this to say : "l am impressed by how we man-
aged to reach this point with little challenges.

When we stated the club we were less than 6 and did not have a
uniform, but today we have grown to 21 and our finances are
running smooth,but again everytime we meet look the same in
our beautiful uniform,"she said.

Winnie said:"but the most important thing we no longer struggle to
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feed our loved ones unlike before we started. Jabu Mphake said :
"It is through these club that | have some extra coins for me as
pocket money every Month, before | join the club my grocery
would last few weeks before Month end.

But these days my family always has enough meals for Months,
"he mentioned. Papgeld members contribute R250 each Month
into their savings account and every year end they spend most of
it on bulk grocery which they later share among themselves and
just a small amount of it they spend it on a party they organise
together.

To make sure the club run professionally members had to follow
rules laydown by the organisation such as a penalty of R50 on
absentees without notice R25 for late comers and R100 for
coming to a meeting without a uniform.

The club is still looking for new members and no joining fee is not
needed.
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TOP QUALITY
GREAT VALUE

GREAT TASTING INSTANT SOYA MINCE

Soya is a useful source of plant protein providing all nine of the essential amino acids
we need for growth, repair and functions like immunity. The digestibility of the protein in INSTANT SOYA MINCE
soya, which refers to how well our body can use protein, is good, with some studies Sy
suggesting it may even be comparable to that of animal protein. 'ﬁ' ~

INSTANT SOYA MINCE

OXTAIL & VEG FLAVOURED
This is why Atlanta Instant Scya Mince is a great tasting and affordable alternative to

meat, and to top all that , Atlanta Instant soya mince does not require cooking. Simply v e
add boiling water and your soya mince will be ready to eat in 2 minutes! R 3
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Atlanta Instant soya mince has proven to be a perfect choice

for kids and make this a great option for Schools.

Atlanta Instant Soya Mince is available in 4 delicious flavours-
Oxtail & Veg , Beef & Tomatc , Chicken & Veg and Chilli Beef & Veg.
One packet of 400g Atlanta Instant Soya Mince makes 12 Servings.

Try Atlanta Instant Soya mince today!

TRY SA'S FIRST LOW GI SUGAR

Atlanta Sugar is excited to announce a first in South Africa: Low Gl cane sugar. Nulife Low Gl Sugar is part of an international family of
healthier, naturally Low Glycemic, less refined sugars, that tangibly help in the fight against obesity and diabetes.

The idea of a “better sugar” may sound like a bold claim; but here’s the six reasons why NuLife Low Gl Sugar is widely accepted as the
sugar our bodies have been crying out for.

Less Processed
All-natural raw sugar cane means that NulLife LOW G| Sugar is less processed and less refined,
Powerful Anti-Oxidants

NuLife Low G| Sugar contains natural anti-oxidants.
Studies to the World Health Organisation standard have shown that they help reduce absorption of glucose.

Low Glycemic

Carbohydrates that are low glycemic, like NuLife Low G| Sugar are mere slowly digested, absorbed and :
metabolised and cause a lower and slower rise in blood glucose and, therefore usually, insulin levels. This can
help in the fight against cbesity and diabetes.Independent scientific tests show that NuLife Low Gl Sugar
reduces glucose availability by up to 20%.

Supports Sugar Reduction
These natural caramel notes in NuLife Low Gl Sugar often add a little extra sweethess.
Studies have shown you can reduce sugar by up to 10% by using NuLife Low Gl Sugar.

WITH ACTIVE

Try it yourself in your own recipes. . @ S, | SMOFREE €@ o
GMO Free

NuLife Low Gl Sugar contains no additives, artificial ingredients or GMO foods.
Tastes Great

The natural flavour of NuLife Low Gl Sugar often delivers a smooth caramel taste - [deal for baking at home
and adding to recipes.

ENJOY THE SWEETNESS OF ATLANTA WHITE AND BROWN SUGAR

Atlanta Brown and White Sugar is tried and trusted by many housewifes for its Top Quality and
Value for Money.

Atlanta Sugar services and distributes to a wide variety of Valued Customers. From the Largest
Retail and Cash & Carry groups to smaller entities such as privately owned shops. We alsc
service International Foodservice and Industrial customers, where our sugar is used to
manufacture top quality products, such as Yoghurt, Syrups and Juices.

The next time you are adding Atlanta sugar to your coffee, oatmeal, or tea, take a moment to
appreciate how versatile sugar is. It's a source of energy, healing, and preservation and has
been a tasty treat for 10,000 years.
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Juice business brings hope
In trying times

Like many small business owners in South Africa, her juice business
experienced many setbacks. But, true to her name, Hope, she remains
committed to her passion.

Called “Sup-Maphodi”, Matlala’s juice is available in eight flavours. She
explains that the juice was supposed to be called ‘Sap-Maphod’, like
the Afrikaans word for juice.

“But there was a typo, and since each juice has its own greeting, | left it
as is,” she says.

Matlala was born and bred in Soweto, and while she was always
passionate about cooking, getting her qualification proved to be difficult.
She had started studying hospitality management in 2002, but never got
the certificate due to financial difficulty.

For a long time, Matlala worked as a dispatcher in the South African
Police service (SAPS), but got her next shot at the culinary arts in 2015,
with Clover’s Little Big Cook Off, a television show where two-member
family groups team up against each other to try and outcook one anoth-
er.

“It was through my son that | realised that | needed to do what | was
passionate about. He was interviewed [on Little Big Cook Off], and he
talked about how food is my passion. | asked myself, ‘What will | be
teaching my son if | stay in that job?’.”

Seeing her son recognise her passion renewed Matlala’s vigour for the
hospitality industry and cooking, and in 2017, she decided to start her
own restaurant, called Team Joy. Team Joy was also their team’s name
on the show.

“I love food. Food is my world, my life. Being able to create something
from what you see in the garden... you bring it to a table and enhance
[it]. Whether it's a potato, whether it's some spinach or any raw material
from the farms; you're able to play around with it and come out with
something.”
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The “Sup-Maphodi” journey

Success in the culinary industry found Matlala all at once, because
while she was running the Team Joy restaurant, she was also training
people and moderating and facilitating at different hospitality venues.
She says this was the primary reason her restaurant closed in 2019.

‘I saw my mistake there because | didn’t give it 100%. You know, | was
trusting the wrong people with taking care of my restaurant while | was
busy. Also, | was doing some other things on the side.”

The saying “when one door closes, another opens” came true for her
as, despite experiencing difficulties after the closure of the restaurant,
she was presented with an opportunity to work on the branding of a
juice brand. A chef at heart, she wanted to be in the thick of the produc-
tion process, which is why she started her own business.

“I didn’t know where to start. Eventually, | ended up on Gumtree and
met someone called Fred. | called him ‘Old Man Fred’,” she laughs.

Old Man Fred was the one who taught Matlala about agro-processing
and juice making, with the knowledge he taught her, she started
Sup-Maphodi.

“You know the R500 grant the government provided at the start of the
pandemic? | used that to start my business.”

Matlala may not be cooking for a living any longer, but she is happy
making her own juices. She says working as a juice manufacturer still
satisfies her passion for culinary work.

“To me, | feel like I’'m not yet out of the world of [being a chef], you
know? It’s just that I've changed spots. Like they say when you fish, if
you don’t catch fish from that pond, then you don’t have to leave. [You
just have to move] to another spot. That's where | am. I'm currently at
another spot.”
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REPUBLIG OF SOUTH AFRICA

TAKE THE NEXT STEP IN YOUR EDUCATION,

INVEST [N YOUR FUTURE THROUGH BusINESS, ENGINEERING OR UTILITY STUDIES

(°

National Certificate (Vocational) [NC
(V)]: Levels 2-4

Finance Economics & Accounting |
Management | Marketing | Office
Administration

_' BUSINESS STUDIES |

2

Report 191: N4 - N6

Business Management | Financial
Management | Human Resource
Management | Management Assistant |
Marketing Management | Public Man-
agement

( 3 ENGINEERING STUDIES |

Register with SWGC from 08-12 January 2024

The College is calling on all learners as well as youth who
applied to study at SWGC in the fields of Business, Engi-
neering and Utility/General Studies.

SPACE IS ON A FIRST-COME-FIRST-SERVE BASIS!!!

National Certificate (Vocational) [NC
(V)]: Levels 2- 4

Civil Engineering & Building Construc-
tion | Electrical Infrastructure Construc-
tion | Engineering & Related Design
{(Mechanical)

Report 191: N2 - N6

Civil Engineering | Electrical Engineering |
Mechanical Engineering | Water & Waste -
Water Treatment Practice N2-N3 | Chemi-
cal Engineering N4-N6 | Multi-Disciplinary
Drawing Office Practice N4 - N5

National Certificate (Vocational) [NC
(V)]: Levels 2-4

Education & Development | Hospitality |
Information & Communication Technol-
ogy | Primary Agriculture | Primary
Health | Safety in Society | Tourism |
Transport & Logistics

Report 197: N4 - N6

Educare N5-N6 | Hospitality & Catering
Services | Popular Music | Travel &
Tourism | Clothing Production

Important information:. Prospective Students who wish to study at the College through NSFAS Bursary must APPLY
ONLINE at http://www.nsfas.org.za/content/ - To enquire more about bursaries, contaclivisit Student Support Offices al
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( o InraSETAHN el For Distance Learning programmes Contact Techisa Campus (Randburg) on 010 141 1200/1 | distance@swgc.co.za

MOLAPO | GEORGE TABOR | DOBSONVILLE | ROODEPOORT | ROODEPOORT WEST | TECHNISA CAMPUS
CAMPUSES CONTACT DETAILS: 010 141 1000 | 010 141 5000 | 010 141 4000 | 010 141 2000 | 010 141 3000 | 010 141 2000/1

------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

SWGC Pcrlodl Ennugh Said!  ceen s

headuﬂ‘ice@swgc.cn.za | www.swgc.co.za |

010141 1000

#SAVE LIVES-SAVE THE ACADEMIC YEAR
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who better to trust with your education and training than SWGC!
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Starting a legacy:
Welcome to Didi’s Kitchen

Sauces, chilli-infused oils, mayonnaise, spice blends,
and even flavoured salts - Ledimo ‘Didi’ Seliyoi’s business,
Didi’s Kitchen, is equipped to make all kinds of condiments.

South Africans love a good sauce, and like many people, Seliyoi
tinkered with the standard kitchen ingredients she had available to
make her own sauces. Her sauces were so good, however, that her
friends encouraged her to start selling them.

“[Didi’s Kitchen] came from just ordinary stuff that | used to make in my
kitchen. Sometimes | would give [what | make] to friends, [so] they gave
me the idea. [They said,] ‘hey, your products are so good. Why don'’t
you try selling these to other people?’, and that's how the business
came about,” she explains.

Seliyoi works from home and makes the sauces in her kitchen with a
cousin and friend. She is based in Randburg in Gauteng and has big
goals for expanding her business.

“We've got plans to venture out and get a kitchen space, like a cloud
kitchen, where we can do mass production and hopefully be able to
create some jobs. We are definitely in a process where, right now,
there’s a lot of interest in my product. [So] we need to grow, and we
need to get into a bigger production space.”

Cloud kitchens are also known as virtual kitchens, and are built for
commercial agro-processing or cooking. Businesses that have a deliv-
ery-only model can rent these spaces in order to expand their produc-
tion. Seliyoi says that, before she can hire a cloud kitchen, she needs to
secure more funding.

“l used up a lot of savings [and had] to take out a loan here and there to
balance out getting everything started.”
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Staying motivated

As challenging as having a small business is, there are also many
rewarding aspects of working for yourself. For Seliyoi, getting positive
feedback from her clients is definitely one of those aspects.

“Getting feedback from people saying, ‘your sauce is nice’ or ‘I've never
tried mayonnaise with garlic’, and things like that. And just being able to
look at my product. I'm proud that I'm the one who created that. That is
my work.”

Seliyoi says that her ultimate goal with her business is to develop a
legacy for her family. She aims to have her products on every major
shelf in the country.

“All my cousins who are currently unemployed and my aunts who
should be employed but don’t have work, can have a hand in the busi-
ness. And we can keep it in the family, for their kids and my kids. [They]
would have something as a legacy that we hand down to them.”

Seliyoi’s advice for aspiring small business people is to never be afraid
of failure. She says mistakes are a part of the journey, and small busi-
ness owners should use them as an opportunity to learn.

“This is not my first business venture. | have tried other things before
that didn’t work out. [But] this is the one that | feel like | was meant to be
doing for a living. So, don’t give up. When you fail, always try again and
again and again until you get it right.”
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