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CHRISTELIKE

Dames! Maak die Verskil-
kampe bied ‘n kamp aan van
19-21 Mei 2017 te Shekinah
Kampterrein, op die groter
Mabula terrein.

Hierdie beloof om ‘n lewens-
veranderende belewenis te
wees. Maak gerus ‘n nota in
jou dagboek, bespreek gou,
plekke is beperk.

Maak die Verskil-kampe is
nie ‘n kerk of denominasie
nie en reik oor kerkgrense.
Elke kamp is uniek met ‘n
unieke tema. “Die doel van
ons kampe is toerusting vir

VROUEKAMP

ons wandel saam met die
Here, sodat ons die Verskil
vir God se koninkryk kan
maak — waar Hy ons ook
al plaas,” sé Torien Pieters,
kampleier, aan die Platinum
Bushvelder koerant. “Jesus
Christus is die middelpunt
waarom elke kamp draai.”
Hierdie is jou ‘my-tyd'-
geleentheid om te kan stil
word saam met Hom.

Vir verdere inligting besoek
www.maakdieverskil.co.za
of kontak Torien by 083-417
5692.

Music Festival with Pieter Naudé & Elmarie de Witt

Rustenburg - The
Rustenburg Methodist
Church envites the entire
community for a fun music
festival on Saturday, 13
May 2017.

Both Pieter Naudé and EI-
marie de Witt will be per-
forming at the festival from
18h00.

Tickets are sold at R120
per adults and R100 for
children under 12 years.
Discounted rates for fami-
lies of 4 or more mem-

bers are also available.
The ticket prices include a
hamburger/ hotdog/ boere-
wors roll and chips.

Other refreshments will be
on sale at the music festival
at the Rustenburg Method-
ist Church, c/o Brink and
Schuurman streets.

For any information,
please contact Zelda Ver-
meulen on 073 248 8504
or the church office be-
tween 09h00 and 13h00
on 014 597 1316.

Elmarie de Witt

% Nando’s.

‘Terms and Conditions apply. See in-restaurant for details.

Rustenburg - Since opening
their doors in November 2016,
the new Nando’s at the Platinum
Square Mall has blown us away!
It's friendly staff and swift service
has left their opposition wanting.
The Platinum Weekly newspaper
recently visited this new flagship
store to see what makes this bird
cluck!
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Ready to serve! At the back from left; Mpho Nkwanayana, Emmanuel Ndlovu,
Boitumelo Mashapa, Thabo Ncube and Katlego Morake. In the front from left;

/\ Basetsana Montsho, Keneilwe Molehenyane, Lebogang Mataboge and Nerina
%. Myburg, Nando’s area manager for the North West Province.
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| Tﬁabo Ncube welcomes the entire community to trya Nando’s dish — mix it up
and make it work for you!
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The Platinum Square Nando’s is the first in our area
to feature a drive-thru for those on the go.

As Nerina Myburg, Nando’s area manager for the
North West Province explained, “This restaurant
was designed to not only form a part of the fast-
paced Rustenburg, but also capture something
special about the unique flavour of Rustenburg”.
That's why the guys from Nando’s painstakingly
designed this very unique restaurant to imitate our
very familiar mine-shaft and Merensky-belt skyline.
This Nando’s shows constant friendly service and
remarkable speed for the likes of a drive-thru. They
have an average turnaround time of 6 minutes —
from ordering, up to smelling the delicious meal in
your vehicle.

That's faster than most people take to decide what
they would like to eat for the evening!

It's understandable that some folks can’t decide
on which meal to devour after a hard day’s work...
since Nando’s added a new delicious flavour called
the Mozam Paprika. This flavour is a full-bodied,
zesty and tasty herbs explosion!

Nando’s still serve their traditional mild, hot and xtra
hot options — but for those with a lighter pallet, the
lemon & herb and tangy tomato options are popular.
Let’'s not forget the diets — as Nando’s now have
added a variety of healthy options to choose from.
Agreat part of the new Nando’s experience is simply
sitting in the restaurant and just enjoying the amaz-
ing space. Since the very first Nando’s opened their
doors in 1987, Nando’s really got behind African art.
They've been collecting art from over 24 coun-
tries to ensure that every single Nando’s store is a
unique experience. With over 11 000 artworks col-
lected and 350 artists supported on a regular basis,
they’ve done more for local art than many muse-
ums!

What's more... if you're half as picky as me when it
comes to how your food is prepared, you'll appreci-
ate the fact that you can actually go sit in the restau-
rant and watch them make your dinner...

I have four words for you... See you at Nando's!

2 AN L E

_ i

iy ten




