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Uit die Woord

Rondom

Die Engel van die Here slaan sy laer op
rondom dié wat die Here dien.

Psalm 34:8.



Resep vir die maand

Baked Spaghetti &

Meatballs




T Ingredients .

° Freshly cooked spaghetti for serving
©750 g lean ground beef

° 6 onion spring or 1 small onion, chop
© 400 g chopped peeled tomatoes

°1 garlic clove, chopped

© 30 cl of dry white wine

©7.5 cl of milk

© 2 slices of crustless sandwich bread
©2 bay leaves

° 4 tbsp. to s. olive oil

© 2 tbsp. to s. grated parmesan

°1 pinch of nutmeg

° Salt or fine salt

° Pepper

For the decoration:

Basil leaf



* Preperation:

]

Place the bread in a large bowl. Wet with milk and
let soak.

2

Heat half the olive oil in a pan over medium heat.
Sauté the onions and garlic for 5 min, until tender.
3

Mix the ground beef with the bread soaked in
milk, the cooked onions and garlic, and the
Parmesan. add-nutmeg, salt // pepper. Work the
preparation with your hands until the ingredients
are well mixed. Shape into 28 regular meatballs.
4

Heat the rest of the oil in a non-stick pan. Brown
meatballs in several-batches. Organize them in
shallow baking dish

5

Pour the wine into the same pan, along with the
crushed tomatoes. Bring to a boil, scraping off the
meat juices. Add the bay leaves, salt and pepper,
and boil 5 min. Pour this sauce over the
meatballs, cover the dish with aluminum foil and
bake for 1 hour in an oven preheated to 180 ° C.

6

Pour the meatballs and sauce over the spaghetti,
decorate with a few basil leaves and serve.



Verjaarsdae

Baie geluk aan die volgende

Oosranders wat in Okto
gepoortedag herde

Ize Kleynhans
3 November

Flsabe Hoole
17 November

ner hul

Nk:

CO T



Lief en Leed

Baie geluk aan die volgende Oosranders wat in
Oktober hulle herdenkings vier

Andreé & Juliana Knoetze 27 November

Casper @ Thea Kruger 28 November



Kamp Stories

Welcome to / Welkom by ;)

_‘Garavan—Park / Woonwapark

Office / Kantoor : Sy
079 708 9584_,_.‘--;

PLEASE REPORT TO OFFICE
_RAPPORT ASSEBLIEF BY KANTOO—B

Lekker kuier ons so op'n
warm
Vrydagaand en eet lekker
rib burgers.

| ekker maak ons almal

saam ontbyt. Kyk net
hoe lekker eet ons almal.



Lekker braavleis
en mieliepap
saam met
mielies vir
aandete
Saterdagaand.

Lekker stap die ponies so
tussen ons waens deur.
Lekker op die plaas.




Lekker kuier ons
saam met ou
sawanante en hul
vriende. Dankie vir
die saam kamp Banie
& Suzette Swanepoel
asook André &
Sonette Marais.

Lekker mengelmoeskardoes
vir ontbyt Sondagoggend.




Gelukwense

Ons wil net vir Colette van Heerden baie geluk sé
by die ontvangs van die Nasionale Trofee vir beste
nuusbrief vordering.



Lekker en vellig
sleep tot ons
mekaar weer

sien.




