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Sitting on my stoep in Fouriesburg, watching the sun set over the Maluti 

mountain range, I wonder how I'm going to make a difference and make a 

contribution to this unbelievable heritage of our community.

"Hartskamer.”

When I gently mumble the word, I instinctively think of NJ Robbertse's 

poem:

Chamber of my Heart

Day after day the walls around me rise higher 

or so they say 

it happens subconsciously for me

Sometimes I feel how the doors of my heart's chambers clang shut

Loneliness for me is to listen to the silence

When it calls and drags me into the folds of loneliness

to be trapped there for years without either love and caring.

Yet after years I summon up the courage to invite someone in

Side by side we tread the path closer and closer to my heart's chamber

It is as if a deeply familiar language speaks to my innermost being

and I allow her to heal my loneliness

Love comes in pairs – either two wholes or nothing.

 Each day a heartfelt prayer rises to my lips "Thank you!"

for making your home in my heart

 (Translated from the Afrikaans version of My Hartskamer)

F O R E W O R D  
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M Y  H A R T S K A M E R

Dag ná dag word my mure hoër gebou;

of so sê hulle – dit gebeur byna onbewustelik vir my.

Soms voel ek hoe klap die deure van my hartskamers toe.

Alleenheid is vir my, om te luister na die stiltes.

Die afwesigheid van klank.

Die niks verwag, net inneem en waardeer, maar ook …

wanneer die stiltes my geroep het

en my in die voue van eensaamheid kom meesleur het,

was dit keer-op-keer 'n herinnering

aan jare van vasgevang wees

sonder liefde en omgee.

Tog kry ek die moed en nooi iemand in ná jare

Tree-vir-tree stap ons die pad al hoe nader aan my hoofhartskamer

Sy vul die vertrek volkome.

Dit is asof 'n diep bekende taal tot my dieper innerlike spreek

en ek laat haar toe om my eensaamheid te genees

Nou is dit 'n alleenheid wat ons saam kan waardeer

Die stilte. Die afwesigheid van klank. Die inneem en waardeer.

Liefde kom in pare – óf twee heles óf niks.

Daagliks sê ek saggies in 'n skietgebed ”Dankie!”

vir jou tuiskoms in my hart.

NJ Robbertse
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I have a dream: to create a versatile landscape, in which we open our hearts / our hartskamers to one another to share an 
adventure and discover treasures, perhaps long forgotten, yet still close to our hearts. I want to take you on a journey to 
experience the sunrise on the road outside Fouriesburg, or on a steam-train trip to yesterday to pick cherries in the 
afternoon, or just to chill on the patio of a sandstone house in the eastern Free State, or for that matter, anywhere else – a 
place that really tugs at your heart strings. We are going to discover, reveal and explore the paths around the chambers of 
our hearts. And we will do this countrywide.

I want to introduce you to the home-made and home-grown products of My Hartsmense – the folk of my heart – on 
farmlands from the West Coast to the heart of the Free State, from the rolling hills of KwaZulu-Natal to the tree-covered 
hills of Limpopo.

I want to bring genuine Karoo lamb from the farm to your plate. I want to invite farmers into your home, and I want 
everybody to engage in chats around the replace, sharing stories of hope, laughter, sadness, nostalgia and compassion.

Whenever you think of a farmer, I want this song of the singer and songwriter Adam Tas, to echo in your mind: 

"And the Lord looked down upon his Creation, and realised that He would need to make someone who could take 
care of the earth ...

An ordinary man would not do ...
Then our Father made a Farmer."

Each of us carries a piece of the land in our heart; therefore I want to invite you to Hartskamer. At the Hartskamer platform 
you can get lost in time, walking through every room and buying whatever your heart desires, and also experiencing a 
piece of our beautiful heritage – thereby making sure it is passed on to our children's grandchildren.

F O R E W O R D  



W H A T  I S  H A R T S K A M E R ?

‘Never start a business just to “make money”. 

Start a business to make a difference.’ – Marie Forleo
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Nice to meet you and welcome to the Hartskamer community!

Ÿ Hartskamer is a multipurpose lifestyle e-commerce platform and online store where we 

provide our local farmers, suppliers, small business owners, artists, and crafters the 

opportunity to support one another and make their offerings available to everybody.

Ÿ Hartskamer is also a holistic community where we support one another – helping farmers 

and producers to survive during the pandemic era.

Ÿ We draw inspiration from that which is local and the beauty of the things around us,  and 

we look for quality, creativity and opportunities.

Ÿ Maybe you long to sit under a thorn tree as night falls or to stoke a re under the stars, and 

pop something in a potjie … and then to hunker down for the night next to the glowing 

embers. Maybe you want to go hunting in the early dawn. Maybe you are just in the mood 

for a Karoo lamb chop or lamb roasted slowly in the Aga, accompanied by your favourite 

red wine. Or maybe you just want to relax on a comfortably furnished farmhouse stoep in 

companionable silence.

Ÿ Hartskamer offers an online shop that provides and sells high-quality whole foods, and 

perishable as well as non-perishable products.

Ÿ We believe in sustainable farming methods and products that benet both your health and 

the environment. 

Ÿ Hartskamer, farmers and small business owners are joining forces to co-create a one-stop 



C O M E  A N D  M E E T  Y O U R  T R I B E  
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Increasingly in South Africa, there is a nostalgic yearning for simple country living, habits, and 

products. A modest homestead is often all it takes to satisfy the urge to escape from the city to 

somewhere remote from everyday life. Maybe you are looking for a culinary voyage, or an off-

the-beaten-track road trip? Maybe you desire a farm experience, want to shop for authentic 

goodies, or have some homespun inspiration to offer. Maybe you want to learn how to bake a 

boerbrood or pack a re, survive in the veld, or learn about trees? You might feel the urge to 

invest in someone's cattle herd or sheep ock, plant your own veggies or grow some owers, 

share in some of our beautiful and diverse cultural stories, or empower a young and upcoming 

farmer somewhere within our borders? Maybe you simply want to contribute to this 

wonderful planet?

If so, you have come to the right place to meet your tribe – we are almost sure you will nd 

what you need in this diverse and delightful community. Or else, show us what you can offer 

on this platform.

Come and share in our incredible and diverse cultural stories or tell us your grand-dad's story.

· We pursue the appreciation of good organic food and unique farm-related products.  

 Then there are interesting people, places, and events that we want to bring to your   

 doorstep.

· Our intention is to share an enthusiasm and love for country life, good food, good 

 quality and craftsmanship.

· We want you to support your local farmers and suppliers.

· We aim to empower young and upcoming farmers inside the borders of our country.

· We want to make a difference in people's lives in a meaningful way. 

· We pursue the things we love in the way we want to live!

· We intend to connect those who produce with those who consume. 

WE WANT YOU TO BE PART OF THIS DIVERSE HARTSKAMER COMMUNITY.



O U R  F O O D  R O O T S
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F A R M - T O - P L A T E™
EST  2020

Hartskamer is a legacy project available to everyone. No-one's culture should be denied. We all 

have a heritage that we should be proud to share with the world. South African cuisine is as 

deliciously diverse as its inhabitants from the many different descendants of immigrants and 

settlers who made this their home. South Africa, with its different cultures, is full of tales to be 

told. Read the stories of farmers and landowners, cooks and artisans, and crafters and their 

many ideas. And then there is the variety of South African dishes – from bunny chows to 

boerewors; from the Cape Malay dishes to the feasts of the Durban Indian diaspora. We also 

celebrate the traditional favourite from braaivleis to vetkoek. Our cuisine is a unique fusion of 

many different external cultural inuences. Cook with the seasons and ll your pantries, and 

share a story that might inspire the next generation.

A  B E A U T I F U L  S O U T H  A F R I C A N  C U L T U R A L  S T O R Y



O U R  P E O P L E ’ S  K I T C H E N  
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THE WAY WE LIVE AND THE THINGS WE LOVE

Local food deliciousness knows no bounds, for the simple reason that 

food delights easily slip from one culture to another. Its no strange sight 

either to see South Africans gathering around a re, using it as an 

instant kitchen. There is this irrevocable tie between re and braai.

It is generally accepted that the Khoisan hunters were the rst braaiers. 

As Jan Braai puts it in his book: “Not only are South Africans the best 

braaiers under the sun, we also invented the braai.” Africa has a wealth 

of home-grown food cultures – something that we will explore at 

Hartskamer. 

With humour and nostalgia we will explore the origins and stories 

surrounding some of our favourite dishes: boerewors, rooibos, 

bobotie, biltong, potjiekos, roosterkoek (griddlecake), mieliepap 

(maize porridge), food of the Namas, Xhosas and the Zulus, as well as 

food of English origin, and many more ... 

We also look at the tempting aromas of the kitchens of long ago, and 

we discuss recipes and cookery classes.

C E L E B R A T I N G  F O O D



T H E  S T O R Y  O F  B O B O T I E
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If you have ever had the pleasure of enjoying this South African culinary treasure, you will 

no doubt still be able to recall the rst time you tasted it. 

You have probably at some stage asked for the bobotie recipe – perhaps from your 

mother, your neighbour or your best friend. I'm happy to share the recipe here, together 

with a brief history of this mouth-watering dish.

Bobotie is a traditional Afrikaans and South African dish, which is a rm favourite 

everywhere. Basically it is a bked mince-meat dish, with a sweet curry avour, topped 

with an egg-milk mixture.

The story of bobotie begins in Indonesia. Bobotok was an Indonesian dish, consisting of 

meat with a custard topping, which was cooked in a saucepan of water until the egg 

mixture had set.   

It was the Dutch who brought “bobotie” to South Africa in the very early days of the 

Dutch settlement at the Cape. In fact, the rst known recipe of this dish was found in a 

Dutch cookbook of 1609 – some 43 years before Jan van Riebeeck arrived at the Cape. At 

that time the preparation of curried meat dishes was already known in Holland – as is 

evident from the recipe of “De verstandige kock” (The wise cook), titled “Om leckere pot-

pastey te maken” (Hoe to make delicious pot pies).

When Malayan slaves from Batavia were introduced to the Cape, the Malay community 

adopted this dish as their own and called it “bobotie” – probably because it reminded 

them of their own Bobotok or Bobotu. It gradually spread from the Cape throughout 

South Africa, primarily through farmers expanding the colony eastwards, and then later 

by the Voortrekkers. Today it is a popular dish in many households across the length and 

breadth of our country.  

The recipe that follows is taken from Laurens van der Post's recipe book, Recipes: African 

Cooking (Foods of the World), published in 1969.



INGREDIENTS: (for 6 people)

1  slice of homemade white bread, 1 inch thick, broken into small pieces

1  cup of milk

2  tablespoons butter

2 kg coarsely grounded lean lamb

1½ cups nely chopped onion

2 tablespoons curry powder – preferably Madras curry

1 tablespoon light brown sugar

1 teaspoon salt

½ teaspoon freshly ground black pepper

¼ cup fresh lemon juice

3 eggs

1 medium-size pie apple, peeled, pitted and nely grated

½ cup pitted raisins

¼ cup blanched almonds, roughly chopped

4 small fresh lemon- or orange leaves, or 4 small bay leaves

B O B O T I E  

M E T H O D   
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Baked minced lamb curry with a custard topping

Preheat the oven to 150 degrees C. Mix bread and milk in a small dish and allow the bread to soak for at least 10 minutes.

In the meantime melt the butter in a heavy saucepan, 10 to 12 inches in diameter, on medium heat. When the foam begins to settle, add mince and stirfry. Stir continuously, using the back of a spoon to get rid of any lumps, until the 

meat is uniformly grey (no sign of pink). Use a slotted spoon to transfer the meat to deep dish.

Spoon off excess fat but leave 2 tablespoons of fat in the pan and add the onion. Cook for about 5 minutes on medium heat, stirring continuously, until the onion is soft and translucent but not brown. Add the curry powder, sugar, 

salt and pepper and stir for 1 to 2 minutes. Then add lemon juice and allow mixture to cook on high heat. Add mixture to the lamb mince in the dish.  

Drain the soaked bread through a sieve, pressing out most of the milk. Do not discard milk. Add bread, 1 egg, the apple, raisins and almonds to the meat mixture. Mix well. Taste and add more salt, if necessary. Transfer the meat 

mixture to a ¾ soufe dish or other deep ¾ dish, and level using a wooden spoon. Press lemon, orange or bay leaves into the mixture.

Next, beat the remaining 2 eggs together with the drained milk for a about 1 minute until it foams. Now pour this mixture slowly and evenly over the meat mixture and bake it in the middle of the oven for 30 minutes, or until the 

egg custard is a light brown colour.

Serve immediately. Bobotie is traditionally accompanied by rice and a nice red wine.



W H A T  I S  F A R M - T O - P L A T E ?

Choose  your food carefully ...
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Farm-to-Plate provides customers with the best seasonal fresh products directly from the farm to your plate – 

through a convenient nationwide Uber delivery service.

We bring the farm to your doorstep.

A kitchen is a center for conversation and a cozy gathering place for all. At Hartskamer we want to offer you such 

a kitchen where you can feel at home and be merry. 

We want this platform to be convenient and effortless. We focus on wholefood products from local farmers. We 

are adamant about sourcing only the freshest, best-quality ingredients, products and goodness from nearby 

farmers and other purveyors in your area. Our meat and produce / products come from South African farmers we 

know and trust. 

Everything is available in a well-structured and effecient online store:

The Online Farm Shop sells:

 -  Meat

 -  Fresh Fruit

 -  Fresh Vegetables

 -  Frozen Meals

Come and sit down at our table!



M E E T  O U R  F A R M E R S  /  S U P P L I E R S

On various occasions throughout the year we will visit our farmers and suppliers on their farms in and 

around Cape Town, Johannesburg, Pretoria, Port Elizabeth, East London, Bloemfontein, Nelspruit, 

Upington, Polokwane, Durban, Malmesbury and Bethulie.
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We will get to know our farmers better and offer a glimpse into their world.



WHERE DID IT ALL START?

As a young boy on the farm Gilly had a special friend, a black boy, who was a year older than he was. They were inseparable, like David and Jonathan. They often wondered where all the animals had lived before the lands were cultivated 

and planted. From an early age Gilly pondered on such questions.

He did not like school at all and could not wait for the weekends when he could return home from the boarding school he attended. During his time at university and in the army, he was always eager to return to the farm. Gilly says that 

even during his matric exams he joined in planting sorghum and maize at Spitskop on the farm Vergenoegd. “How I managed to pass, I'll never know!” he laughs.

As a youngster Gilly was at his happiest when roaming freely in the veld, and enjoying the odd bit of shing and hunting. However, farming was in his blood. “Farming is my hobby, my life, my all. I live to farm!” he says simply. 

Gilly is a fth generation Scheepers. The family has been farming since 1887 in the Fouriesburg district. “My grandfather worked as a bank clerk and lived in a small house. He persuaded his father and mother that if he managed to save 

a year's salary, they would gift him a team of oxen. For a year, my grandfather didn't spend a cent – he relied on the family farm to provide him with food. And then, after obtaining a bank loan, he bought his own farm.”   

The year 2007 brought plentiful rain to the Eastern Free State. It was so wet, in fact, that Gilly was unable to bring a 

combine onto his lands to harvest the wheat crop. 

Gilly was facing nancial ruin. At stake was a wheat crop worth R1 million! 

What was a man to do? Fortunately, Gilly came up with a plan: he reverted to old-fashioned farming methods that 

required a bit of “elbow grease”. He hired every available sickle in the Eastern Free State, employed 250 workers in all, 

and they harvested the crop by hand! It was either that or burn down the crop and try again the following year.

This perseverance and willingness to work hard is typical of the man. “We don't sleep much,” he sighs, “but if we fail, at 

least we will know that it was not because we didn't work hard enough.”
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T H R E E  B R I C K S  A N D  A  T I C K E Y  H I G H

From an early age Gilly Scheepers has had a passion for the land, animals, and nature. It is 
a passion you are born with, together with the determination to make things go right. In 
farming there are no short cuts – there is no substitute for hard work.



Gilly was born on the farm, Bloukruin. At the age of 23 he began to farm full time – for his dad in the mornings and for himself in the afternoon. Gilly's dad, Jannie, established Bloukruin Landgoed BK (CC) in 1971. Gilly took over this 
farm in 1988 amid the appalling drought of the 1980s. 

He converted an old milking shed into a chicken run, bought 69 laying hens and started farming. “But was not an auspicious start,” says Gilly. “The very rst night a genet managed to get in and ate two of my hens! ”Success was hard 
won. Gilly and his wife, René, admit that the early years were difcult. “I remember returning from our honeymoon 22 years ago to a drought-stricken farm. As we approached the farmhouse, the leaves on all the trees and other plants 
were dry and withered as far as the eye could see,” says René, shaking her head at the memory. Gilly adds: “In those years we had one drought after the other. It was a nightmare.” 

During the drought Gilly decided to lease extra land. “I had to do something to save the farm and alleviate a dire situation. I planted wheat for the rst time and harvested an enormous crop – 27 tons in all! It was the largest wheat crop 
ever in the Eastern Free State and gave to huge boost to my farming enterprise.” The following three years were likewise good ones. “However, in 1992 we miscalculated badly. We had bought too much new equipment and trebled our 
potato planting. Unfortunately, in that year there was a huge surplus of potatoes in South Africa, prices dropped drastically, and we could not even cover our production costs. We were in deep trouble.”

In addition, they experienced a devastating drought. A year later, in 1993, Gilly was forced to hold a two-day auction to consolidate his debts. One Friday afternoon, however, heavy rain began to fall. The drought was broken, and Gilly 
had an unbelievably good harvest. This was followed by several excellent years. “We survived,” says Gilly. “We paid off our debts and learned some valuable lessons.

GILLY'S PASSION

“What I enjoy is taking a piece of land, and then moving in my yellow machines and rebuilding a neglected farm. My view is that I am merely borrowing it for the short time that I am here on this earth. I believe the Good Lord expects me 
to improve the land and leave it in a better condition than I found it. I'm blessed in that I have the ability to spot the potential of a piece of land, to develop every square metre of it and to use it in a meaningful way so that no land is 
wasted.

“In summer, when farming becomes more challenging, there are other factors which work to our advantage. Over time I have learnt several things. After my military training I returned to the farm and was keen to buy 69 000 chickens. 
However, on a salary of R15 a day as a non-commissioned ofcer this was not possible. I started in a small way, paying R2,30 per chicken. With the necessary will and perseverance, you can start a small farming enterprise and build it 
into a large one. I experienced this.

“I also told myself that the farm had to make money every day – it was no good waiting for a wool cheque once a year or an auction of fattened animals. We could not just sit and wait for maize money in winter and wheat money in 
summer. This farm had to yield a cash income every day – and this is exactly what we have achieved!” 

ARE THE CHILDREN PREPARED TO TAKE OVER THE BATON?

Gilly takes a philosophical view: if his children decide the sell the farm some day in the future, they are free to do so, if they enjoy selling it as much as he enjoyed buying and developing it.Gillly is extremely pleased that the children are 
prepared to continue farming. Each of them has their own special skills, and according to Gilly they are in many ways more skilled than he is.

“I never bothered much to plant crops in neatly regulated lines – mine were often uneven, to say the least! If the seeds were in the ground, I was OK. My children, however, use GPS technology and insist on planting with precision and in 
straight lines. Neatness is important! I'm incredibly grateful that my sons and daughter are involved in farming our land.”
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“Farming is undoubtedly hard work,” says Gilly.
“Unless you have a deep love of the land, the animals

and nature, you are at the wrong address.”
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HOW DO FARMERS STAY POSITIVE IN THESE TRYING TIMES?

“We live in close contact with the Good Lord and do what we believe He expects of us. He repairs the land when it 

has suffered from drought or damage. He provides when there are shortages.

“We cannot control or change politics, interest rates, the weather or the price of diesel. We can only do whatever is 

within our means.”

Gilly is positive about the future of farming. “There was a revival in the gold-mining industry, and I believe that we 

are on the brink of an agricultural revival. The government will not nationalise land because it knows it needs 

commercial farmers to produce food,” he remarks. And René adds: “What is more, we have been placed in this 

country for a reason. We will make it work!”

Gilly recalls that when he began his egg-farming enterprise, a large egg producer told him that he would never 

make it. “However, a small tree can grow out from underneath a large tree. Today that producer is virtually absent in 

the areas where I deliver.”

Gilly's egg enterprise currently employs about a hundred workers, and he ascribes the low mortality rate among his 

chickens to his extremely dedicated staff. “People are the best asset of any enterprise, not only farming.”  

WHAT ASPECT OF FARMING DOES GILLY ENJOY THE MOST?

Gilly reckons his heart is in sheep farming. But René does not agree: “If he can plough or develop new lands, he is 

happy. That is his passion.” And Gilly replies: “Yes, I do like that!”

Gilly has reason to be proud of what he has achieved. However, when asked about his success, he becomes 

reluctant to talk. He admits that it was his mother who taught him humility and that he should never lose his 

dignity. He also attributes much of his success to his dad, who taught him about farming from an early age. And 

then, of course, he owes much to his wife, René, who through the years shared his long journey. 

WHAT IS THE SECRET OF HIS SUCCESS?

“There is no substitute for hard work.” And René adds that Gilly's success is also due to his meticulous planning and 

sense of purpose. “He is a perfectionist and believes in delivering on time.” 

Gilly shugs. “Well, you only have one name, and you must take care of it.” 

WHAT IS GILLY'S MESSAGE TO THE END USER – WHY SHOULD WE BUY FROM OUR FARMERS?

“What breaks my heart is that our farms are becoming so depopulated – Afrikaans-speaking, English-speaking, 

white, and black people, all are leaving our farms. I own a 3 600-hectare farm in the Witteberge. It has 17 deeds of 

transfer, meaning 17 families lived there at one time or another. You can still see the old broken-down walls and 

ruins. Everyone lived together. In 1973 Fouriesburg won the under-19 rugby league competition in the Eastern Free 

State. That is how many children there were here in those years! It is incredibly sad. Only the ttest survive.  

“But to answer your question: Do not look at the farmers, look at the middleman! Whatever we charge him for 

12 eggs, say, the middleman charges the consumer more than that for SIX eggs.

“The dairy farmer gets R5 for his milk and the guy who transports it to processing plant also gets R5. The 

supermarket also buys it for R5 – but on deferred payment terms. The farmer bears all the expenses and risks 

associated with the cow. A cow only starts producing after about three years, and another three years before 

she begins to yield milk. The farmer thus basically only gets a third of the price which the consumer pays for the 

milk. 

“I have to cultivate and care for a cherry tree for seven years – and during this time many trees will die – without 

receiving a single cent in income. 

“The same applies to chickens. I raise a chicken for 18 weeks. Hens start producing eggs at week 20. Thus, 

there is a period of ve months during which I care for hens without receiving any income. Then the eggs go to 

the middleman, who can sell them the same day. He gets all his money back even before he pays me. He takes 

no risks at all!”

“Why should you support farmers? We are the guys who take the risks. Why do we do this? Because it is our 

life. Farming is my life. I love to see chicks develop into healthy and productive chickens.

“It takes four years to bring a steak to your table. The calf is born, nurtured for a year, and weaned. At the age 

of two she is impregnated, and nine months later she gives birth to a calf. Seven months after this, the new calf 

is weaned, and three months later it is slaughtered. Thus, it takes a farmer up to four years to place a steak or 

piece of boerewors on your plate.

“We as agriculturalists do what we do because we enjoy it. All we ask is that the consumer appreciates what 

we do and supports us.” 

From a very early age Gilly knew that farming was in his blood. And if he had a choice, he would do it all over 

again. That's why he states: “A farmer farms by choice. 

There is no place for the faint-hearted – agriculture demands real men!”



HOE ONS LEEF

R U S K S  M A D E  I T  P O S S I B L E
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It is the year 2015. 

Lorinda, the mother of a son and three daughters, is at work. She receives a phone call: one of her daughters has taken ill. She 

hurries to the side of her seven-year-old daughter. The child is rushed to hospital.

Over the next few days Lorinda and her husband, Jacques, follow a chaotic schedule taking turns to rush between work, hospital 

and home to visit their little daughter and, at the same time, to take care of the other three children. 

Both Lorinda and Jacques are employed in managerial positions and cannot be away from work indenitely. 

One evening on the way to hospital Lorinda makes a decision: the pressure of chasing the corporate dream is destroying not only 

herself but also her family life. 

That same evening she and Jacques discuss their immediate future and they decide that Lorinda must resign from her job. Their 

four beautiful children are more important than a salary cheque at the end of the month!

But what now? How does one replace a salary cheque? Lorinda comes up with an idea: She is going to bake rusks! Jacques 

responds with enthusiasm. His contribution is to build a beautiful, fully-equipped industrial kitchen for her new venture. 

However, a beautiful kitchen alone does not guarantee success. Lorinda starts experimenting with recipes, and soon realises it not 

simply a matter of doubling up on a tried and tested “Cook and Enjoy” recipe. Suddenly the ratios do not work out. Lorinda comes 

close to despair as one batch of rusks after the other ends up in the rubbish bin.

What is she to do? Has she taken on more than she bargained for?

However, she refuses to give up and her perseverance pays off. Today she bakes 170 kg of rusks a day and delivers between 45 000 

and 70 000 packets of rusks and cookies to the local community in Pretoria.

In her kitchen she is privileged to work with her mother and three members of staff. With their help she produces hundreds of 

batches of rusks every day.

This successful venture has placed Lorinda in the enviable position of being able to devote all the attention she wants to her 

husband and children! 



T H E  O N L I N E  F A R M  S T O R E  
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LET US BRING THE FARM TO YOU!

We supply succulent meats from grass-fed animals and fresh produce – 

meats from the Karoo, Free State and other provinces closer to your home.

Farmers  and producers  have been handpicked to  supply 

uncompromisingly excellent products.

HOW DOES IT WORK?

Visit our web page: www.farmtoplate.co.za

· You order online

· Choose your cut of meat

· We deliver 

· Meat and fresh produce delivered in well-insulated cool bags

· Payments via EFT, credit cards, Zapper and SnapScan

· If you want to become a supplier or need more information, 

 contact us or visit our web page at www.farmtoplate.co.za

        

http://www.plaastotbord.co.za
http://www.plaastotbord.co.za
http://www.farmtoplate.co.za
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Hartsmense has everything to do with people, get-

togethers, places, experiences and non-perishable goods 

that we love – local and internationally.

Get involved in one or more of the following divisions if you 

are interested in offering a service or want to promote your 

product or business:

· Plaaskuiers (Farm get-togethers)

We take you to tranquil places, hideaways and magical settings in pristine parts 

of the country, where there is plenty of time to relax. We take a look at farm 

experiences – accommodation, farm retreats, workshops and adventures.

· Jagveld (Hunting)

We do recommendations for the basic aspects of hunting trips – hunting farms, 

specic species, accommodation, catering, drinks, meat processing and the 

transport of carcasses.

· Wynhuis (Wine house)

We take a look at distillers, brewers and winemakers and their many different 

methods and products.

· Cookery

We offer cookery classes, exchange recipes and discover all sorts of avours from 

granny's kitchen. Join our culinary community.



™M Y  H A R T S M E N S E
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TITBITS & STANDBYS FOR THE PANTRY
We are all more active in the kitchen these days. We examine and offer support for local products and businesses – from homemade goodies to anything that makes your mouth water: sweets, gourmet 
fudge, lovely preserved products and more.
 
STATIONERY AND PAPER CRAFT 
Inspiring modern, beautiful and artistic stationery and art for almost every occasion and personal use – from invitations, congratulations and RSVPs, as well as stationery made from original materials, such as 
wood, flowers, etc. 
 
HOME, KITCHEN, PATIOS, FURNITURE, ANTIQUES, DECOR AND CERAMICS
Can one ever get enough of practical and decorative items for the home or the kitchen? We offer something for everyone who enjoys gathering around a kitchen table to cook or to socialise. We also look at 
natural materials. One thing is for sure – the future is homemade! Items made by hand are sought-after. Come and buy or sell, and strive for an inviduality which will make your home unique! Come and share 
in a home full of memories.
 
OFFICE 
Should your workplace or home office require a fresh look, find inspiration from a variety of products and ideas on offer. We also invite suppliers to showcase their products. 
 
GARDEN 
Back to nature – we all need our daily dose of “green”, whether you enjoy walking in the garden or caring for your potplants. Nature calls to us all! If you love gardening, see what is on offer in our gardening 
section, from pretty decor items, garden products and tools, to tips for your herb garden and other useful seasonal advice. Learn how to grow your own vegetables or attractive succulents. 
 
CANDLES & DECORATIVE ITEMS 
One can never have too many candles ... end of story! Come and enjoy different and unique candles made by hand and with love. Throughout the year there are many opportunities, for example at Christmas 
or Easter, to celebrate with beautiful and unique decorations. Candles, of course, make wonderful gifts.
 
HANDCRAFTS & NEEDLEWORK 
From Granny's patterns and techniques to today's incredible handcrafted and needlework products – come and share your passion and talents, and create and innovate with material, wool, twine and other 
interesting materials.  
 
PERFUME, PERSONAL & BEAUTY PRODUCTS AND USEFUL TIPS
Treat yourself to small luxuries designed to help you relax and smell nice. Be overwhelmed by the gift of fragrances! Learn more about getting the most from your beauty sleep. Find out about homemade 
organic beauty products for your hair, skin and nails. Beauty begins from within and this is where we want to spoil you. 
 
CLOTHING FOR MEN & WOMEN
From socks to coats to hats and every accessory – come and experiment with different materials and colours. Celebrate your individuality with stripes, polka dots, soft pastels, linens and whatever takes your 
fancy. All products are locally made. 
 
JEWELRY 
Modern-day jewelry can be beautiful, unique, different, creative and inspired. These beautiful creations can make the wearer feel extra special. Should you wish to make, sell or purchase handmade jewelry, 
visit our “jewelry box”. 
 
ART, BOOKS & MUSIC 
The joy we derive from fine art, well-written books and beautiful music lifts the spirit and inspires one. We can help you to expand your collections.  
 
DO-IT-YOURSELF 
DIY is the “in” thing to do these days. As the saying goes: “If you want something done, do it yourself.” Either do something creative, artistic or practical on your own or with someone, or teach others your 
techniques and methods.
 
ACCESSORIES FOR OUTDOOR LIFE, CAMPING & BRAAIS 
Outdoor life offers so much enjoyment. Your next adventure begins here – whether you go jogging, hiking, biking or canoeing. List your sporting events with us or come as a participant. We offer a variety of 
products for the sports enthusiast. Check out our sports calendar to plan your next adventure, or find a hiking trail or relaxing camp site where you can spend some quality time. 
 
MOMMY & ME
We call this love wrapped in crinkle paper! We have numerous products for mothers with babies and small children. Here you will find everything you need to make your life easier. Among our products are 
beautiful locally-produced items, which provide for babies' comfort and can enhance their development. 
 
TOYS
 Toys for all ages – from a surfboard for boys to something pretty for little miss sunshine. Our collection of items for children provide non-stop fun.
 
PETS 
We provide a variety of items for pets, from pets toys, training equipment and everything to make your four-footed friend happy. Maybe your dog or cat has an allergy or food intolerance, or maybe you just to 
spoil your beloved pet. Who knows, maybe you have a vegetarian cat! Gain more insight into the world of your pets. 
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P R O D U C T S

We strive for a continual expanding range of high-quality and unique products: 

~ The things we love ~

Do your favourite shopping on one platform

HOW IT WORKS:

1. You can purchase a product
2. You can promote a product
3. We can source products for you



™M Y  H A R T S M E N S E
EST  2020

Ÿ Heritage products 
Ÿ Aga stoves
Ÿ Black pots
Ÿ Vintage looks
Ÿ Baskets
Ÿ Wooden boards & spoons
Ÿ Enamelware
Ÿ Sheep, Nguni and other animal skins
Ÿ Coffee products
Ÿ Winery products
Ÿ Bottled products
Ÿ Pickled products
Ÿ Crocheted / knitted blankets
Ÿ Patchwork products
Ÿ Boards
Ÿ Farm supplies, e.g. rainwater tanks & rain gauges
Ÿ Bars of traditional home-made soap
Ÿ Vellies
Ÿ Leather products
Ÿ Kitchen utensils

Ÿ And many more ...
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If you want to become part of this platform, please contact us or go

to our website, www.myhartsmense.co.za, for more information. 



W H A T  I S  M Y  D O R P S M E N S E ?

M Y  D O R P S M E N S E
EST  2020

™

I leave the N2 and turn right. The gravel road is sign-posted “Moordenaarskaroo” (Murderers' Karoo). Looking through 
the car window I see an arid landscape stretching to the horison. Here and there one sees a small, green shrub. The rest is 
just brown and dusty. 

In my mind's eye I see a farmer dancing joyfully in the rain; his children shout as they come pouring out of the house and 
excitedly splash about in the small pools. Their smiles are worth a thousand words. 

Outside the farmhouse I see his wife, Annie. There are tears in her eyes as she surveys the scene before her. How often had 
they not prayed for rain such as this? “By the grace of God, our suffering will be relieved!” she whispers to herself as she 
wipes the raindrops from her face with a corner of her apron. She turns around purposefully. There are aniseed rusks to 
be taken from the oven and packed for delivery in the town! 

During the seven-year drought Annie had supported her husband by baking rusks, and making g preserve and apricot 
jam. This had helped to see them through the difcult times. Children's clothes could be made and the medical aid paid.  

The drone of the car engine brings me back to the present. I think back nostalgically to the days of thick slices of 
homemade bread, hot from the oven, plastered with farm butter and topped with a piece of g preserve and cheese.

It was during this journey that the idea of the dorpskardoes (literally, the village brown paper bag) was born. What we 
would like to do, is to put together for you the best that our small towns and villages have to offer in a kardoes: the stories 
around the history of these communities, and the people who still give meaning and purpose to them. 

This is our modest contribution to ensure that these precious little jewels of yesteryear will keep sparkling for a long time 
to come, and that we can support these communities economically so that they remain part of our yesterday, today and 
tomorrow for many more years. 

We want to encourage you to support these small communities in this way. We hope that you will enjoy each kardoes 
with the same enthusiasm with which we prepared and put it together. 

Buy your favourite dorpskardoes online today by going to www.mydorpsmense.co.za.
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http://www.mydorpsmense.co.za
http://www.mydorpsmense.co.za


In my travels through the countryside, I could never resist the temptation to turn off the main 
roads to the small towns. I wanted to breathe the air and get the flavour of these villages, from 
Aberdeen in the Karoo to Clarens in the Eastern Free State. In most cases, I became very aware 
how the beautiful church buildings were central to the early social development of these 
communities.
In South Africa small settlements were established mostly near sources of water, e.g. fountains, 
rivers and dams. In many instances, shortly after a village was proclaimed, the plans for a 
church would be drawn up and building would speedily commence.
In most cases this was a Dutch Reformed church – probably still the largest or most impressive 
building in most of our rural towns – and it was built on a square in the centre of the town, 
which emphasised its dominance of the surrounding buildings. Only a few congregations still 
worship in their original church today. These churches were often replaced by a second and 
even a third church building. This was because the first church became too small for the 
growing congregation, while in other cases the old church was not regarded as dignified 
enough for a congregation that had become prosperous. And then there were some old 
churches that became dilapidated or dangerous. Rather than spending on repairs, the 
congregation preferred to erect a new building.
The church in our logo of “My Dorpsmense” symbolises the establishment and growth of 
village markets. We would like to bring the DNA of every town to the people of South Africa, to 
capture the best products and stories and take everyone on an incredible journey to yesterday, 
today and tomorrow.

M Y  D O R P S M E N S E
EST  2020

™ HOW  D ID  OU R  SM AL L  TOW N S  COM E  IN TO  BE IN G?

Every last Saturday of the month, Mom and I would dress up for our monthly visit to our local 

village. This was an exciting time for me as Mom would allow me to buy the best sweets that 

Uncle Solomon had to offer in his little trading store. I would stand for hours in front of the 

canned fruit bottles, carefully weighing my options between the “Appelkosies” (Apricot 

Sweets), the “Drops” (liquorice nicker balls) and Wilson toffees. 

Mom would buy some our, oil, Sweet Aid, salt and pepper, tea and coffee for the pantry. She 

would ask Uncle Solomon to write up her purchases in the book, as he knew she would the 

settle the account just after the harvest season. He would then pack all our purchases in a 

brown box covered with brown paper, which he loved to the call the “dorpskardoes”. Mom 

would let me sit with the box on my lap on the way home, with me waiting in anticipation to be 

allowed to open it up see what delicious goods we had purchased.

My wish is to give you that same experience. I will go to great lengths to search out all the little 

village shops, like that of Uncle Solomon, and choose the best they have to offer and bring it to 

you in a “dorpskardoes”.

I want to bring the same excitement to you that I experienced as a child. Come along, open your 

chosen dorpskardoes and enjoy the best of what our country has to offer.

W H A T  I S  A  “ D O R P S K A R D O E S ” ?
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· Hartskamer web page – www.hartskamer.co.za

· Plaas-tot-Bord web page – www.plaastotbord.co.za

· My Hartsmense web page – www.myhartsmense.co.za

· My Dorpmense web page – www.mydorpsmense.co.za

· Strauss & Sons Inc web page – www.straussandsons.co.za

· Recipe book – Food from the Heart – To be published soon

· Fresh from the Boat – Fish

· The Milky Way – Milk / Butter / Cheese / Yoghurt

· Dirt Tracks – Outdoor & Sport Events 

· Hartskamer Media & (Online) Magazine / Blog

· HartskamerSA Instagram

· HartskamerSA Facebook

· HartskamerSA Pinterest



H A R T S K A M E R  L A U N C H  
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HOW TO GET INVOLVED?

  

For any enquiries contact us on our WhatsApp number on 071 311 0424 or email us at 

info@hartskamer.co.za. Indicate your area of interest and we will be in touch.

BECOME A MEMBER OF OUR ONLINE COMMUNITY TODAY

HOW DOES IT WORK?

Make use of the My Hartsmense platform to market your product or service that will be 

available in a Shopstar, WooCommerce or Shopify online shop. Visitors to the platform can 

embark on a voyage of discovery and will be able to shop to their heart's content. They will 

buy from our website but you will still be in control of your own stock with a joint 

responsibility for the delivery of the products to our shoppers.

WHAT DOES IT COST?

The My Hartsmense™ platform has a low monthly subscription fee depending on the 

number of products and services which you wish to showcase. The platform keeps a record   

of all your sales and bookings and takes a percentage commission on such sales, the 

amount of which will be agreed upon beforehand. 

mailto:info@hartskamer.co.za
mailto:info@hartskamer.co.za
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GUIDING PRINCIPLES
-  Authenticity
-  Integrity
-  Sustainability
-  Conservation
-  Acknowledgement
-  Change – Young & 
  Upcoming Entrepreneurs
-  Reconciliation

 
PROJECTS
-  Financing – Farmcrowd ™
-  Young & Upcoming Entrepreneurs
-  Environment – Plant-A-Tree
-  Farm School
-  Events
-  Food stories

- Plaaskuiers (Farm stays)
- Jagveld (Hunting) 
- Wynhuis (Wine house)
- Confectionery
- Liquor
- Delicacies
- Stationery
- House
- Kitchen
- Office
- Furniture
- Antiques
- Garden
- Decor
- Candles
- Ceramics
- Perfume
- Beauty
- Men's Clothing
- Women's Clothing
- Jewellery
- Art
- DIY
- The Outdoors
- Braai
- Mommy & Me
- Toys
- Pets
- Farm Weddings / Country Weddings
- The Showcase Online Shop

The Online Farm Butchery
- Meat
- Fresh Vegetables
- Fresh Fruit
- Frozen Meals 
- Meet Our Farmers

M
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R
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- Best treats our small towns have to  offer
- “Dorpskardoes”
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Elvis Blue's story ...

Elvis Blue was born and bred in Johannesburg in South Africa. He is a self-made musician, who at the age of 16 taught himself to play the guitar. During his teenage years he started writing his own music and gained 
experience as a street musician on the streets of Johannesburg. During his high school career he played in various bands but, after school, he  eventually decided to expand his experience abroad where he played his music 

in London and Scotland. In 2010 he won the Idols competition as Elvis Blue, his stage name, and the rest of his story is an incredible journey, leading directly to the chambers of our hearts.

Why Elvis Blue?

Jan is the embodiment of our heritage and language. Not only that. He has a heart for all different cultures and for many years he has been involved in community projects. His originality and authenticity is reected in 
every song he writes and records. Jan writes his own songs and if there is one song we can all relate to, it is his song: "The Room" – a song that brings and shares love ...

Elvis Brew Co Road Stall

These days Elvis Blue is also serving coffee at his new and very popular and viby Elvis Brew Co road stall outside George. He established the brand with the sole purpose to share some of his favourite products with others. 
Check out for a variety of leather products as well their delicious freshly ground coffee.www.elvisbrew.co.za 

“Life happens, and coffee helps – Coffee is always a good idea!”
The coffee pots simmer, and it’s like he says:

https://ssl.microsofttranslator.com/bv.aspx?ref=TAns&from=&to=en&a=www.elvisbrew.co.za
https://ssl.microsofttranslator.com/bv.aspx?ref=TAns&from=&to=en&a=www.elvisbrew.co.za


S T R A U S S  &  S O N S  I N C ™

S U S T A I N A B L E  I N V E S T M E N T S

A  L E G A C Y  P R O J E C T

Strauss & Sons Inc.™

Strauss Odendaal was born in 1970 in Durban, Natal. At the age of six, his parents moved to Pretoria, where he matriculated from 
Waterkloof High School in 1988 and where he was also head boy. He grew up with an incredible passion for the land and the raising of 
farm animals. He kept chickens and birds as a young boy.

During 1988 he participated in the National Young Profit Maker of the Year competition and was awarded second place.
Strauss comes from a long line of farmers, who farmed in the eastern Free State for many years. He spent many holidays with his 
grandfather at his farm, as well as hanging around in the Free State Co-operative and BKB shops and stores playing on feedbags. Later his 
grandfather sold all his farming interests and his mill and Strauss's dream of farming faded for a while.

In 1991 Strauss completed his training in the air-force. He then attended the University of Pretoria and in 1994 obtained his B. Comm 
degree. He started his career in 1995 in the eastern Free State as an accountant for a well-known national milling group. He became 
familiar with the management of mills, the purchasing of maize from farmers and the ultimate distribution of cornmeal to the community.

After several years he left the milling group to embark on a career in the IT and pharmaceutical industry in Johannesburg. During the next 
20 years he served on various boards of directors. During this time he also obtained his MBA degree.

In this time, too, he married the love of his life, Lize, and two sons were born from the marriage – Estian-Strauss and Emje-Strauss. Over the 
next 20 years he came to realise the incredible potential of the digital world and software applications.

And so a new dream came to light ... Hartskamer™.

During the Covid-19 pandemic and all the challenges it presented, Strauss made a decision to create a system which would put people in 

towns and cities in touch with rural entrepreneurs and their products: from the farmer on his tractor to local shopkeepers and craftsmen. 

With Hartskamer he wants to create a safe environment in which people can dream, empathize, support and buy.

Strauss realises that he can make a difference when, one Saturday afternoon, he  finds himself in front of the meat shelves of a well-known 

supermarket and he sees  the astronomical prices for some cuts of meat ... From this the concept of Farm-to- Plate™was born. Strauss 

wants to give city folk the opportunity to buy directly from the farmer, and to hear and read the farmer's story. He wants to give them an 

opportunity to  buy high-quality meat from the comfort of their homes and receive it at their front  door.

On one of his many trips through the countryside, he stopped at the Karoo Padstal outside Richmond and saw the incredible talent and 

originality displayed by the  artists, craftsmen and producers in these remote areas. In many these roads stalls or  little town shops depend 

on passing trade, and is limited to a few visitors.

Strauss realised that he could play an important role in bringing these homemade  products and artworks from the countryside to city folk 

through a digital, online  platform. He wants to create the feeling that every person who visits this platform  and buys products does so 

from a Hartsmens ... This is where the idea of My Hartsmense™ was born.

Hartskamer™, Farm-to-Plate™ and My Hartsmense™ are fully-owned by Strauss &  Sons Legacy Projects. 
 PAGE 31



O U R  G U I D I N G  P R I N C I P L E S  

 PAGE 32

S T R A U S S  &  S O N S  I N C ™  I N V E S T M E N T S

AUTHENTICITY

The products on our platform must be original and unique.

INTEGRITY

Integrity is honesty, transparency and justice. Integrity is knowing what the right thing is to do 
and then you do it. Let's take an example – you buy something at a store and they give you too 

much change. Do you keep quiet, or do you give the money back? Integrity is what your 
behaviour shows even when nobody is watching.

SUSTAINABILITY

As far as the environment is concerned, sustainability means that we must be sensitive to the 
ecological footprint that our activities and facilities leave on the environment. Sustainability also 

means that the impact of activities on people, society and the economy should be taken into 
account.

CONSERVATION OF OUR HERITAGE 

In South Africa, the conservation of our heritage is part of our 
history. Conservation of our natural heritage is therefore as much part of South Africans today as 

braaivleis and potjiekos. We have to safeguard against the negative impact the loss of our 
indigenous treasures might have

on our inheritance.

ACKNOWLEDGEMENT

We are eager to congratulate all persons on our platform on their achievements and also to show 
our gratitude towards those who support us.

CHANGE

We would like to create a platform for and to support pioneers and upcoming entrepreneurs, 
thereby giving exposure to people with new ideas and products.

RECONCILIATION

It is only human that people make mistakes or that a product sometimes does not meet 
expectations. We want to create a platform to handle such problems and restore the relationship 

with our online community.

Strauss & Sons Inc™ is the investment arm of Hartskamer that funds 
the businesses and manages daily administrative functions.

Strauss & Sons Inc™ do business with the following guidelines as criteria:



S T R A U S S  &  S O N S  I N C ™ - P R O J E C T S  

S T R A U S S  &  S O N S™
EST  2020

· FARMCROWD™  (CROWD FINANCING)

Strauss & Sons Inc™ wants to help keep our farmers on their farms through crowdfunding, and create new farming opportunities with 
business plans such as Aquaponics.

We want to create an easy financing platform where we can assist clients in the comfort of their own homes to invest in tangible and 
growing assets. This is what we want to achieve with our innovative platform Farmcrowd™. You can have your own miniature version of 
a successful commercial system that is backed by years of experience. Whether you want to feed a nation, your community or your own 
household, we can offer you a solution.

We want to give prospective investors the option to invest in:
· Cherry Trees
· Cattle
· Cows in calf
· Sheep
· Hydroponics
· Aquaponics
· Beehives
· Fresh Vegetables

· YOUNG & UPCOMING ENTREPRENEURS

Strauss & Sons Inc™ would like to give young and upcoming entrepreneurs a foothold in e-commerce at little to no cost. We want to 
manage the marketing and advertising of their products. We also want to manage the sales function and logistical aspects on their 
behalf.

· ENVIRONMENT

Strauss & Sons Inc™ also want to create a platform that will assist in preserving our environment. We also want to give every visitor to our 
community the opportunity to contribute something to our rural environment through our Skenk-’n-Boom / Donate-a-Tree project. 
Visitors can decide themselves whether they want to donate an indigenous tree or a spekboom to ensure environmental sustainability on 
our farmers' properties.

· FARM SCHOOL

Get involved with the “Gaan Bos Toe” Academy where children, school groups and any other interested parties can learn typical outdoor 
activities and skills, such as how to pack a fire or distinguish a tree species. You can also offer your services to pass on such knowledge to 
others. With campfires and lanterns and with a stick and hat, we learn to appreciate the  veld and nature. We want to make a difference 
in the lives of those who want to learn more.

· EVENTS / OCCASIONS

We arrange house concerts and hold makieties (parties) and hang out together.
We facilitate farm weddings and functions.
Come peek into our diary of what is happening where and when around the country. List your special occasion in our diary, and if you 
would like to support an emerging artist, this is the place to watch.
And, if you just want to arrange a special occasion for a special celebration, we can easily set a table on the beach on a hot summer 
evening ...S U S T A I N A B L E  I N V E S T M E N T S
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T H E  F I N E  P R I N T  

W H A T  A R E  T H E  B E N E F I T S ?
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Please note that only veried proudly South African and local handmade products and businesses will be featured on the 
website. High-quality photos and descriptions are prerequisite for trading on the platform.

You must be willing to underwrite and abide by these guiding principles.

T H E  W A Y  W E  L I V E  A N D  T H E  T H I N G S  W E  L O V E

We want to tell your story right from the beginning and share your hopes and dreams for the future.
We will promote your business and products on our various platforms, Strauss & Sons Inc™, Hartskamer™, Farm to Plate™ , 
My Dorpsmense™ and  My Hartsmense™, as well as on all our social media channels and newsletters.

We offer an alternative trading channel available for you to promote your products, services and businesses, as well as giving 
everybody who uses this platfom the opportunity to buy something authentic, experience something unique, or get their 
hands on something that is not necessarily available in the wholesale trade.

For more infomation visit www.myhartsmense.co.za

FOR  LOCAL  I S  L E KKE R  AN D  THAT  I S  OU R  IN SP I RAT ION

http://www.myhartsmense.co.za

