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A new and discrete treatment for Erectile Disfunction (ED)

Imagine that it’s possible to respond in a moment of passion and that you can be 
more spontaneous sexually when and where you want to be. Now you can!

Discuss new treatments for ED with your doctor. Work with your doctor to devise / 
work out a personal strategy aimed at satisfying your specifi c needs.

Put the spark back into your love life and rediscover the magic in your relationship. 

Visist www.anytimeanywhere.co.za – and you tell us... where next, Darling?

Under 
the light of 
the fridge

The washing machine 
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Where 
next, 

Darling?

Convenient and discreet.

The 
kitchen 
table
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Dis wéér hier! Ons tweede kookbylaag, ná ons 
vorige een vlamgevat het soos ’n behoorlike 

stuk A-graad vleis wat aangesteek word met ’n 
skeut Cognac daarop! Soos verlede jaar, is dié nie 
jou alledaagse kookbylaag wat jy in ’n all ages-
publikasie sal teëkom nie. Nee, dié ene is beslis nie 
bedoel vir jou eksperimenterende tienerdogter nie 
(al eksperimenteer sy slegs in die kombuis) en die 
resepte is ook nie dié soort waar jy jou ma gaan bel 
vir raad nie. 

Nee, dis ’n kookbylaag wat jou leer om te meng en 
vou in die kombuis, maar ook om te koeksister in die 
slaapkamer . . . en as ons praat van meng en vou, 
bedoel ons dat ons julle die lisensie gee om bo-oor 
mekaar te meng, te vou, te proe, te spat, te draai, te 

klits en dies meer. Paartjies woeker te min agter die 
kospotte, maar ons daag jou uit om dié gids vir twee 
date nights te gebruik. En om saam te kook aan die 
eenskottelgeregte vir wanneer daar min ure in die 
aand oor is. Beplan saam, kook saam en werk saam. 

Doen moeite met jul sexy spot (dis nou die venue 
vir die aand) en later met mekaar se sexy spots . . .

Die resepte is weereens deur Antoinette’s Cookery 
School ontwikkel sodat julle mekaar op behoorlike 
cuisine kan trakteer – en selfs ’n braai is nie net ’n 
braai nie. Jy sal ook jou stoute skoene moet aantrek 
vir die tweede tema, waarin ons jou uitdaag om vere 
(nee, nie ’n hoender s’n nie) en visnet (nee, nie die 
soort waarmee jy die diepsee invaar nie) in te span. 
Dit is prettig en delicious, maar nie só moeilik dat jy 
moet vlug met die eerste sien van die bestanddelelys 
nie. So trek vir manlief ’n oulike voorskootjie aan en 
spring aan die werk . . . maar hou genoeg energie oor 
vir nagereg. Hmmm . . . 

En, om onsself te herhaal . . . Mag 
dié jaar se kookervarings julle weer-
eens laat lag en liefhê. Mag dit julle 
jul seëninge laat tel, en mag eiers die 
enigste ding wees wat julle skei!

Groete
Die INTIEM-span

Cook 
together &

STEAM
together!
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What is your idea 
of a braai? Steaks and 
pap? Hmm, there is certainly 
a time for this kind of braai, 
but tonight we’ll show you 
how make braai romantic!

What can be more romantic 
than a roaring campfire 

with your partner at your side? Ask 
any camping enthusiast and he/
she will agree that the noises of the 
night along with the ashes rising 

as dancing 
figures into the 

air, as the flames 
light up the dark night with 

a crimson red, would take you to 
another world. With the exception 
of a few modern men, the kitchen is 
generally perceived as the “queen’s” 
kingdom. So, this is your turn, Eve, 
to tread upon your husband’s ter-
rain and to show him that a braai 
can also be the queen’s territory. 

“Let’s be honest with each other: 
When it comes to braai, women are 
not masterchefs.

“Outside the garden of Eden’s gates 
we don’t have the strongest hold 

on a tonsil,” says Antoinette, our chef 
from Antoinette’s Cookery School. 

“The ranking of a braai has certainly 
changed. For men it is an outdoor 
cooking session, it is all about 

embracing the 
slow-burning fire, 
the secret sauce 
recipe. It is all about 
the pushing, the 

shoving and the pricking (!) of 
these lifeless muscles, the sipping 

of a cold beer while getting lost in a 
reverie about how to be a sensitive man 
in a savage world.

“For a lady it is a whole day’s 
meditation: Working out the amount 
of calories one will burn when you 
carry the bag of charcoal from the 
shop, to the car and from the car to the 
porch. Our theory is based on priority, 
being impulsive and having a creative 
adventure. Consider the possibilities of 
the flavours and the pondering over the 
freshest ingredients . . .”

For those girls who still don’t know 
the difference between a braai and a 
bra, Antoinette says: “Don’t fear. I am 
here for you! Hope you have loads of fun 
to captivate him with your new talent 
on the smouldering fire.”

Braai-braai
&

beautiful love . . .
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What you need?
YOUR BRAAI: “Eve, it remains your 
choice,” Antoinette says. Whether you 
are an exotic wood piler, a charcoal-fire 
girl or a gas queen (who prefers to get 
a spark with the push of a button), you 
can decide. “Know what you are capable 
of and how much time you have. If you 
want to haul around the 10kg bag of 
charcoal and make a bonfire, a charcoal 
braai is your thing. If you definitely can’t 
wait longer than 15 minutes before you 
are out of patience, a gas braai is your 
answer.”
YOUR SPOT: Adam, choose your spot 
well. Preferably it is in your own garden 
(with the electric fence on and no 
children to be seen or heard). Get a cute 
small table (if you are camping, then 
you definitely have one) and two chairs. 
Ensure that the spot is not under an owl 
house for obvious reasons and that the 
chairs are not too close to the swim-

ming pool’s edge (as there are Martinis 
involved, this reason is obvious).
YOUR “PREPARATION”: Adam, you 
need basic cutlery and a nice glass 
flask filled with herbs or thin branches 
or flowers that you arranged without 
further ado. A portable radio with a 
few records on stand-by will be awe-
some. Make sure that the batteries are 
new and play light music that is special 
to both of you.
YOUR HEAT: Eve, keep your hand 10-
15cm above the fire grate and count. If 
your hand is uncomfortable after two 
seconds, your fire is very hot. If you can 
count three to four seconds, you have 
a medium fire, and if you can count up 
to six seconds, you have a moderate 
low fire.

This is how you do it:
DRESS CODE: 
Eve, tonight you are changing roles. 
After all a woman may dress a bit 
masculine every now and then and 
you can still look very sexy. Dig around 
in his closet, and see what you can mix 
and match. What about a set of black 
lace lingerie, with just one of his huge 
white shirts, black high heels and a 
cheeky fedora? You can also dress from 
head to toe in a tuxedo. Or you can just 
wear a black mini skirt, boots, a bra 
and a tie . . . that will be your uniform 
– and one in which he won’t be able 
to resist you! 
Adam, it might be an evening of 
changed roles, but we shall have mercy 
on you if you don’t want to wear one of 
her G-strings. But still try to bring a bit 
of humour to the fire by wearing her 
feather boa around your neck or a pair 
of pink socks.

Toy Boy Martini

Cheese fondue

Warm, spiced shrimps 
with a guilt-free c

abbage salad

Sirloin with Café de 
Paris butter

Veggies on a stick

(Serves two. )
Eve, tonight you are changing 
roles. Dig around in his closet, and 
see what you can mix and match. 
What about a set of black lace 
lingerie, with just one 
of his huge white 
shirts, black 
high heels 
and a cheeky 
fedora? You 
can also dress 

•	 4 seedless 
green olives

•	 625ml ice, slightly refined but 
not crushed (give it a few blows 
with the rolling pin while it’s still 
in the bag)

•	 4 sips of good quality gin, like 
Bombay Sapphire, Tanqueray or 
Absolut Vodka

•	 2 sips of dry Vermouth

Toy Boy 
Martini
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from head to toe in a tuxedo. Or you 
can just wear a black mini skirt, boots, 
a bra and a tie . . . 
1. Rinse the two Martini glasses with 

cold water and put it in the fridge 
until it is needed.

2. Put two olives on a toothpick. Keep 
aside.

3. Pour ice in a long mixing glass or 
one of these fancy Martini mixers 
that keeps the ice apart, is probably 
even better. Pour the gin and Ver-
mouth in and stir with a long-steel 
cocktail spoon. Remember you are 
not making meringues, so smooth 
motions are better. Some experts 
say one contuses the ice if you 
stir too frantic. And don’t take an 
eternity to mix the drinks – the ice 
melts and the gin dilutes and that 
is the last thing you want. 

4. Remove the glasses from the 
fridge. Drain the Martini between 
the two glasses. And garnish each 
with an olive. Serve with that sexy 
swing in your hips.

This is not the traditional fondue, 
but a lot more luring. Deliciously 
prepared vegetables are served 
with plain melted cheese. While the 
cheese is hot, dunk the vegetables 
in the cheese. Adam, this is your 
responsibility.

 
Vegetable chunks
•	 One of each: sweet potato, 

beetroot, carrots, parsnips
•	 Extra Virgin olive oil
•	 Salt and freshly grounded 

black pepper

1. Pre-heat the oven to 
200°C. Grate/peel the 
vegetables with a mandolin 
or a vegetable peeler. Cut in 
thin slices. 

2. Dry the vegetable slices well 
with a paper towel.

3. Place all the slices in a big 
mixing bowl and sprinkle 
with olive oil.

4. Place the vegetables in 
a layer on a baking tray, 
flavour with salt and freshly 
grounded black pepper 
and bake for 4-7 minutes. 
Remove from the oven and 
place the slices on a cooling 
rack or on paper towels to 
cool down. 

Fried babymar-
rows and baby 
pumpkin
•	 300g babymarrows, sliced in 

quarters
•	 300g baby pumpkin, sliced in 

quarters
•	 Extra Virgin olive oil

Cheese fondue
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1. Ask your wife to let you 
know when the fire is on a 
medium heat.

2. Place all the sliced pumpkin 
in a mixing bowl and 
sprinkle it with olive oil, salt 
and freshly grounded black 
pepper. If you use charcoal, 
it is easier if the vegetables 
are strung on a stick, just to 
make it easier to turn over. 

3. Ask your wife to grill the 
pumpkins over a medium 
heat, but no longer than 
five minutes. You don’t want 
mushy pumpkins.

For the cheese 
fondue 
•	 2 round Camembert cheeses

Place the cheese on the grate and 
let it melt on a medium heat for 
three minutes on a side or just until 
it slightly melts. Serve immediately 
with the slices of pumpkin.

Eve, if you are hot, you are hot, 
and this is super-hot! And if he is 
not impressed with your seafood 
expertise, there is something wrong 
with him. I serve this with a cabbage 
salad, but nothing stops you from 
serving it with thin pasta. But these 
tasteful munchies are even just fine 
if it is served on its own.

1. Prepare a warm charcoal fire 
or pre-heat your gas braai on 
high. Mix the olive oil with 
the dried and fresh oregano, 

Hot, spiced shrimps 

chilli, parsley and lemon 
zest, garlic, salt and freshly 
grounded black pepper.

2. Spread the mix over the 
shrimps. Place the shrimps 
in their shells on the fire 

•	 125ml Extra Virgin olive oil
•	 15ml dried oregano15 ml 

fresh oregano, chopped
•	 15ml chilli flakes
•	 15ml fresh parsley, chopped
•	 1 lemon, zest removed

•	 1 clove 
of garlic, 
chopped

•	 Salt and freshly grounded 
black pepper

•	 16 large shrimps

grate and braai for three 
minutes with the lid closed. 
Turn the shrimps around and 
braai for a further 30 sec-
onds. Remove from the braai 
and cover with the left-over 
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sauce. Serve immediately on 
top of the guilt-free cabbage 
salad.

Serves four (there are two extra 
portions, just in case . . . now we 
are definitely not talking about 
extra company, but merely in 
case your husband likes big 
portions). 

Adam, this is no ordinary salad 
– believe me, the slight tropical 
flavours will surprise you. 
You can imagine you are on a 
deserted island. . .

•	 1 small cabbage, ap-
proximately 750g, divided 
and chopped in thin 
strips.

•	 2 

ripe papayas, peeled, cut 
in half and deseeded and 
cut in 2cm squares.

Salad dressing:
•	 1 lemon, zest removed
•	 80ml lemon juice 
•	 160ml Extra Virgin olive oil 
•	 10ml salt 
•	 15ml sugar 
•	 5ml chilli powder 
•	 5ml curry powder 
•	 60ml fresh mint, coarsely 

chopped 
•	 Freshly grounded black 

pepper to taste

1. You can prepare this one before-
hand. In a large mixing bowl, mix 
the cabbage and the papayas. 
Cover with cling-film and keep in 
the fridge until later. 

2. Mix all the salad dressing ingre-
dients. I prefer to pour everything 
into a bottle with a well-sealed 
cork. I shake the bottle a bit on 
the beat of the music, burn a few 
calories and behold: You have 
a salad dressing! You can stop 
shaking now, there is still a lot to 
do, or you can also just mix it in a 
bowl. Taste it and add more salt 
and pepper if needed. 

3. I suggest you shake the bottle 
again an hour before the salad 
is served, and pour it over the 
cabbage and papaya mix. Mix well 
and serve at room temperature 
along with your wife’s warm 
shrimps.

Serves 6-8 (you can leave some for the 
children if you feel guilty about just 

dropping them at their grandparents 
in order for you to proceed 

with the evening’s 
plans). 

Guilt-free 
cabbage 
salad 
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Eve, this steak is how it’s meant 
to be served: Prepare and serve for 
prime and fundamental delight. 
It must be a delicious, soft 
and juicy, crispy and tex-
ture sensation. Don’t 
let him interfere! 

•	 15ml sea salt
•	 60ml coarsely 

grounded black 
pepper 

•	 2 sirloin steaks, each 4cm 
thick 

•	 Canola oil for the braai 

1. Remember, tonight is all 
about technique and good 
quality meat. You must 

represent the Eves of 
the world and prove 

that women can 
braai just as well. 
Therefore prepare 

a warm charcoal 
fire or pre-heat the 

gas braai on high. 
2. Mix the salt and pepper and 

spice the sirloin on both 
sides by massaging the 
meat a bit (imagine it’s your 

husband’s sore shoulders). 
Place aside on a plate. 

3. Smear the fire grate with 
Canola oil. Remember to 
scrub the grate with a steel 
brush after you’re don with 
the shrimps, and ensure that 
it is burned clean. It’s not so 
great, but hey! 

4. Place the steaks on the fire 
grate when it still has direct 
fire. You have two choices 
how you like your steak: 
Rare or medium rare. That’s 
it! If he likes his meat well 
done, cut the evening short 
– I don’t think he is the right 

The big magnet!
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man for you. 
5. Place a lid on the kettle 

grill and braai the steaks 
(five minutes for rare and 
seven minutes for medium 
rare). Turn around, place 
the lid back on and braai 
for another five minutes. 
If you are uncertain, use 
a meat thermometer and 
measure the temperature to 
determine how well-done 
the steak is. The ideal 
temperature is 50°C for rare 
and 55°C for medium rare. 
Before serving, place aside 
with a slice of butter.

A meat thermometer works well if 
you want your steaks perfect every 
time, and it costs about the same 
price as a good lipstick. So invest, 
girlfriend. 
Serves two.

This is one is my favourite ways 
to serve beef, rabbit, chicken 
or any sea creatures. The butter 
can be made long beforehand. 
Adam, make it the night before 
your braai date and keep it in the 
fridge. Believe me, if you realise 
how this flavoured butter can turn 
your everyday meal into a heav-
enly dish, you will (like a junky) 
never cook without it again.

1. Mix all the ingredients 

together, except the 
butter. Cream the butter 
– you can use a food 
processor or a whisk if 
you find it easier. Put 
a piece of cling-wrap 
on the kitchen surface. 
Fill the centre of the 
cling-wrap with the 

flavoured butter and cover 
while rolling to form a 
thick string. Your life has 
just been made 15% easier 
– you have made a flavour 
that everyone will admire 
you for. Keep in the fridge 
until needed.

Café de 
Paris butter 

•	 15ml tomato sauce 
•	 5ml Dijon mustard
•	 5ml baby nasturtium 
•	 30ml onion, chopped
•	 10ml parsley, chopped
•	 10ml chives, chopped 
•	 5ml fresh dill, chopped 
•	 5ml fresh thyme, chopped
•	 5ml fresh oregano, chopped
•	 5 fresh tarragon leaves
•	 1 chive of garlic, finely 

chopped
•	 3 anchovies

•	 10ml brandy 
•	 10ml Madeira
•	 5ml Worcestershire sauce
•	 A pinch of paprika
•	 A pinch of cayenne pepper
•	 4 white peppercorns, 

pulverized
•	 10ml salt
•	 15ml lemon juice
•	 ½ lemon zest 
•	 ¼ orange zest 
•	 500g unsalted butter 
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The reason for the veggie sticks is 
simple: Adam, when your sticks 
are almost ready, your wife’s deli-
cious juicy steaks will be grilled 
quickly over the fire, so you turn 
the steaks and the sticks over at 
the same time and everything 
is cooked at the same time and 
ready to enchant both of you.

1. Bring the salted water to a 
boil. Ask your wife to heat 
the fire or to turn her gas 
fire on high. 

2. Cut the onions in slices, 
then place the onions and 
potatoes in the casserole 
with boiling water and boil 
for 20 minutes, or until 
soft. Drain and leave to 
cool down.

3. Blanch the brinjal in boil-
ing water for two minutes, 
add the cucumber and 
cook for one minute. Add 
the sweet chilli and boil 
for another two minutes, 
drain immediately and 
refresh in cold water. It 
is very important not to 
over-cook the vegetables, 
so please stay within with 
the indicated time. 

4. Place the cooled veg-
etables, cheese and mush-
rooms in a bowl. Add the 
olive oil, Balsamic vinegar 
and herbs and mix well. 

Veggies on 
a stick

•	 2 onions 
•	 8 baby potatoes, washed but not peeled 
•	 1 brinjal, cut in eight pieces
•	 8 thick slices of cucumber 
•	 1 red sweet chilli, seedless and cut in eight 

equal pieces 
•	 1 yellow sweet chilli, seedless and cut in eight equal 

pieces
•	 225g Halloumi cheese, cut in eight equal pieces 
•	 8 mushrooms 
•	 30ml Extra Virgin olive oil
•	 15ml of Balsamic vinegar 
•	 10ml fresh thyme, chopped
•	 10ml fresh rosemary, chopped 
•	 Salt and freshly grounded black pepper
•	 Skewers soaked in water or metal skewers or rosemary sticks (with 

the sprigs of rosemary)

Thread the vegetables 
skewers that were soaked 
in water beforehand.

5. Braai the kebabs over 
warm coals for five 

minutes on a side with the 
lid closed. Put on a serving 
plate and serve immedi-
ately. 

Serves four (two of each).

9



Fondle-fondue . . .
When you are sure that the 
neighbours’ surveillance camera 
won’t spot you in the garden (and 
that the neighbours won’t wonder 
where the moaning is coming 
from), spread a comfortable blan-
ket on the grass. Otherwise, to the 
bedroom! These are games that 
have a definite age restriction. 
Thought the braai and fondue are 
over? You are so wrong! You will 
need the following:

•	 1 soft blanket that you are 
not too sentimental about 

•	 2 pillows
•	 1 candle
•	 1 pack of marshmallows 
•	 4 strawberries 
•	 1 slab of chocolate (body-

paint chocolate can also be 
used)

•	 1 glass bowl 
•	 125ml chopped nuts 

Adam, you are first in line. If you 
behaved well tonight (and you 
haven’t insulted your wife at the 
braai or interfered), you are going to 
use your wife’s body as a table . . . Do 
the following:

Do as follows:
1. Seductively undress your 

wife while your lips don’t 
leave hers for a second. Now 

lie her down on 
the blanket and 
use the pillows 
to position her in 
such a way that 
your artwork will 
reach its full potential 
(probably behind her neck or 
under her bum). 

2. Eve, your work is done. What 
you now need to do, is to 
keep still like a proper table 
and enjoy it. Adam, you are 
the artist and you can pre-
pare the feast on her body as 
you like. The challenge is to 
discover the hollow spots of 
her body all over again. We 
give you an example: 

•	 Melt one marsmallow until 
it is soft and place it in her 
mouth. 

•	 Melt another two marsh-
mallows and strategically 
place the melted marshmal-
lows on her breasts. 

•	 Place one strawberry in the 
cavity of her neck (almost 
where your Adam’s apple is).

•	 Sprinkle the nuts between 
her breasts. 

•	 Ask her to pinch her legs 
prudently tight and then 
pour some of the condensed 
milk over her pelvis – it 
will flow downwards, but 
she needs to keep still until 

Now for dessert

you can help her to get rid 
of it . . .

•	 Use the candle to melt the 
chocolate (make sure it 
doesn’t burn) and use your 
finger to stir. Let her lick the 
chocolate off your finger 
and pour chocolate into her 
navel.

•	 There you are – your artwork 
is finished. Now you can 
enjoy her! (The only condi-
tion is: You have to use your 
mouth!)

•	 “Bite” a piece of marshmal-
low off her breast, dunk it 
in the condensed milk and 
directly after that in the 
chopped nuts before you 
eat it.

•	  “Bite” a strawberry from her 
neck, dunk it in the chocolate 
and place it in her mouth . . .

So you can feast on for the whole 
evening until your artwork is 
complete and then you can start 
delighting in her. When everything is 
over, it’s your turn to lie down! 

Enjoy it! A campfire has never 
smouldered like this and neither has 
a candle. 
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www.antoinettes.co.za
230 Kruger ave, Lyttelton Manor
Tel: 012 664 8485  •  Cell: 083 692 9293  •  Cell: 082 770 3833

Here we cook home food, heart food 
and delicious food together . . .

We believe everybody can cook, yes even YOU!!!!
Taking into account that the kitchen is the heart of the house, we will show you quickly 
how we can crawl into your heart. So come and join us in our kitchen and discover your 

own tastes, balance in flavours and cooking style here at our cooking school, and this 
way we make cooking a pleasant experience.

We offer short courses for enthusiastic home chefs who want to learn more about 
food cultures and a few detailed kitchen tricks.

Cooking classes are offered in groups of 10 to 16 people – therefore it is extremely cosy and very pleasant. 
We all cook together in the kitchen and you will receive complete notes or rather a recipe book with each 
class. After the chopping, cooking, socialising and laughing in the kitchen, we settle at the wooden table 

and eat all the remarkable self-made cooked masterpieces together.
The possibilities are endless in your kitchen, as well as in ours. Feel free to contact 

us for more information and come and enjoy the most enjoyable get-together.



Eve, imagine it is 1936. You 
are backstage in an American 

club. You are wearing a tight-
fitting corset, with a pair of 
fishnet tights with garters and a 
dense feather boa around your 
neck. With your red lips, all your 
inhibitions are thrown out of the 
window and the pulse of the 
music urges you to get on stage, 
and send the comedian away and 
to perform your item! The club 
is dark, smoky and all over are 
gentlemen staring at your perfor-

mance, but you . . . you have only 
eyes for one man! 
The biggest burlesque star of 
the early 20th century was the 
dancer Millie DeLeon, an attractive 
brunette, who threw her garters 
into the audience and sometimes 
wore no tights at all. She was ar-
rested repeatedly and contributed 
to burlesque’s naughty reputation. 
Tonight you can be a Millie. Why 
a burlesque theme? Because it’s 
slightly naughty without being 
dirty! It is sensual and you can 

stretch yourself a little bit out of 
your comfort zone and be a diva 
in your own bedroom – for your 
husband’s pleasure!

What you will need:
YOUR SPOT: Your bedroom. If you 
have a sensual bedroom, with red 
and black decor, your love nest is 
the perfect venue! If not, red bulbs 
are all you need to give it a full 
verve. Also think of candles (but 
make sure it’s out of the way . . . 

   
   

    
Ooh-la-la!

CHARMING

burlesque

Thought you were just going to braai? Wrong. With this plan we are challenging you to 
wear your naughty shoes (whether it’s stringed-up boots or a delicate pair of red stilettos) 

and stretch yourselves a bit. Create your own burlesque evening in the bedroom!
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indeed you are going to shake your 
body all over the room). Set the 
table on the bed. 
YOUR WARDROBE: A corset (to be 
found at any costume shop), tights 
and garters (you can also wear fish-
net stockings), a pair of high heels, 
red lipstick for your pouting lips and 
black eyeliner for a fake beauty spot 
and cat’s eyes. Also get a feather 
boa, a small short jacket, a top-hat 
and a walking stick (not your 
grandfather’s, but one that looks like 
a wand). Adam, you can also dress 

If you don’t know exactly how, get 
inspiration from one of the Mafia 
movies.
YOUR DECOR: Make use of colours 
such as red and black, plum, silver 
for the “table” . . . you can even give 
your theme a vintage twist with 
old silverware, black lace and rustic 
metals. Think of rich colours and a 
smouldering atmosphere and you 
are halfway there! 

This is what you do:
Eve, your performance will be a sur-
prise for your Adam – thus he must 
not be totally aware of your mysteri-
ous plans, and with regard to your 
clothes, get inspiration from The 
Great Gatsby. Wear your “costume” 
underneath your clothes and layer 
yourself in fur, pants or a skirt, with 
jewellery and all kinds of luxuries 
that will distract the attention from 
your scantily dressed body . . . until 
later. For now you can relax on your 
couch while hubby mixes the Pink 
Lady for the lady in his life . . .

Pink Lady and roasted 
olives 

Tomato soup with 
anchovy skewers

Braised white wine, 
mustard and 

Dragon chicken

Roasted butternut, 
onions and Feta salad

The Pink 
Lady
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up. Imagine you are one of the mad 
men, smoking a cigar, wearing a 
hat and unbuttoned shirt, with long 
black pants. Sir, you get the picture? 

•	 For two 
cocktails:

•	 3 shots gin
•	 1 shot apple 

brandy
•	 1/2 shot lemon 

juice
•	 12 drops Grenadine
•	 1 egg white
•	 Ice
•	 2 Maraschino cherries for decoration

Seeing that the old legendary 
cocktail called Pink Lady was 
one of the first drinks that was 
especially popular among all 
the high society ladies, we de-
cided to start the evening a bit 
suggestive by mixing a cocktail 
of passion. This Pink Lady was 
the Cosmopolitan of the time.
The key ingredient of this cock-
tail is to turn the radio’s volume 

up with a sexy song that will make your 
hips move along (for example Me & U from 
Cassie). You will need to shake the cocktail 
to ensure a pinkish foam that will stick to 
your upper lip when you take the first sip 
and which you then teasingly lick form your 
wife’s upper lip.
Put two cocktail glasses, such as Martini 
glasses, in the fridge. Put the gin, apple 
brandy, lemon juice and Grenadine in the 
cocktail shaker. Shake everything well 
together with the ice until the shaker turns 
cold on the outside, for at least 30 seconds. 
Remove the glasses from the fridge and di-
vide the mixture between the two glasses. 
Serve with a Maraschino cherry in the glass.



“Tomato soup is definitely my death. 
All the flavours from the ingredients 
that slightly scorch in the oven, 
make this soup quite something,” 
says Antoinette. You can enjoy your 
cocktail in the living room en then 
you can move to the bedroom with 
the soup in your hand (serve 
with anchovy straws). 
Eve, you can prepare 
the tomato soup 
while hubby makes 
the straws.
Serves 6-8 (keep 
the leftovers for the 
children).

•	 800g cherry or baby 
tomatoes

•	 4 big ripe red tomatoes, 
chopped

•	 15ml olive oil
•	 3 leeks, sliced
•	 4 garlic cloves, whole but 

skinless
•	 1 red chilli, cut in halves and 

seedless
•	 100g sundried tomatoes in 

oil, drained
•	 30ml Balsamic vinegar
•	 5ml dried basil or 15ml fresh 

basil, chopped
•	 2,5ml dried oregano or 7,5ml 

fresh oregano, chopped
•	 500ml vegetable or chicken 

stock
•	 125ml sour cream or Crème 

Fraiche 

1. Pre-
heat the 
oven on 200°C. 
Place the tomatoes, leeks, 
whole garlic cloves and chilli 
in a large oven dish. Sprinkle 
with olive oil and flavour well 
with salt and pepper. Bake in 
the oven for 15-20 minutes or 
until the tomato skins seem 
to scorch on the sides. 

2. In a medium-sized dish, heat 
the vegetable or chicken 
stock at a medium heat. Add 
the Balsamic vinegar.

3. Remove the tomatoes, leeks, 
garlic and chillies from the 
oven when ready, and pulp in 
a food processor until smooth 

along 
with 

the sundried 
tomatoes. Add into the 

medium-sized dish along with the 
stock and Balsamic vinegar. Add 
the fresh or dry herbs and simmer 
for 15 minutes without a lid.

4. Add half of the sour cream or Crème 
Fraiche and savour with salt and 
freshly grounded pepper for flavour.

5. Add a bit of sugar if you find it too 
sour. You can blitz the pot of soup 
again with a hand-blitzer if it is not 
smooth enough.

6. Serve with the other half of the 
sour cream or Crème Fraiche with 
freshly baked bread or anchovy 
straws.

Tomato soup
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Serves four (a double portion just in 
case hubby thinks chicken isn’t meat). 
Eve, you can prepare the chicken while 
hubby cooks the pasta.

For the braised chicken:
•	 One whole chicken, 

cut in quarters, 
but the whole 
drumsticks 
and thighs 
look nice.

•	 Salt and 
freshly grounded 
pepper 

•	 60ml oil
•	 90ml butter 
•	 10 baby onions, cut in slices
•	 5 garlic cloves, cut in slices
•	 750ml dry white wine
•	 60ml white vinegar
•	 1 litre chicken stock
•	 Sage, thyme, laurel leaves, 

parsley and Dragon tied up in a 
bunch like a bouquet garni

•	 90ml whole-grain mustard
•	 250ml double-thick cream

For serving:
•	 500ml button mushrooms, cut 

in quarters
•	 15ml olive oil
•	 500g tagliatelle or fettucine 

pasta
•	 15ml butter
•	 45ml Dragon leaves 

Braised chicken with white wine, 
mustard and Dragon

1. Pre-heat the oven to 200°C. 
Flavour the chicken portions 
well with salt and freshly 
grounded black pepper. In 
a medium-sized casserole, 
heat the oil and 45ml of the 

butter over a medium 
heat. As soon as the 
butter foams, add 
the chicken pieces 
and fry until golden-

brown (approxi-
mately four minutes on 

a side).
2. Remove the chicken from 

the casserole. Pour the 
butter and the oil out of the 
pan and add the other 45ml 
butter.

3. Fry the baby onions and 
garlic in the casserole until 

soft and transparent, (ap-
proximately seven minutes). 
Add the vinegar and boil for 
one minute. Then add the 
white wine and reduce until 
half of the amount of fluid is 
left in the casserole.

4. Now add the chicken stock 
and whole-grain mustard, the 
bouquet garni and the chicken 
portions, and let it simmer. 
Put a lid on the casserole, 
place it in the oven and braise 
for 60 minutes.

5. In the meantime, in a small 
frying pan, fry the mushrooms 
in olive oil and flavour with 
salt and freshly grounded 
black pepper. Boil the pasta in 
salted water as indicated and 
as soon as it’s ready, drain and 
stir a lump of butter into the 
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warm pasta.
6. Remove the chicken portions 

from the casserole and pour 
cream into the braised fluid, 
place on medium to high heat 
and reduce until it slightly 
thickens. Remove the bouqete 
garni. Sprinkle the Dragon leaves 
over just before serving. Serve 
the chicken with the sauce and 
mushrooms over the cooked 
pasta.

•	 1 medium-sized butternut, 
peeled, seedless and cut in 
long slices.

•	 2 medium-sized onions, peeled 
and chopped in slices

•	 15ml sugar
•	 Salt and freshly grounded black 

pepper
•	 125ml Balsamic vinaigrette
•	 1 (125g) container Feta
•	 1 pack of fresh rocket leaves

For the Balsamic vinaigrette 
•	 125ml good quality Balsamic 

vinegar
•	 60ml olive oil
•	 7,5ml Dijon mustard
•	 15ml honey
•	 1,25ml dried thyme 
•	 1 garlic clove, very finely chopped
•	 Salt and freshly grounded black 

pepper

1.  
Pre-heat 

the oven 
to 200°C. 
Put the 

butternut 
and onions 

in a level 
ovenproof dish and 

sprinkle with sugar, as well 
as salt and freshly grounded 
pepper. Beat the vinaigrette 
well again and pour over 
the onions and butternuts. 
Mix well and ensure that 
everything is covered in 
sauce. Roast in the oven for 
30-45 minutes until cooked 
and crispy. Take the dish 
carefully from the oven and 
stir in the Feta cubes. Place 
back into the oven and bake 
for another 20 minutes. 

2. Let the vegetables cool 
down. Mix with the fresh 
rocket leaves before serving.

The CD-player has to go to the 
bedroom, as well as a nice song such 
as Something’s got a hold on me by 
Christina Aguilera, Feeling Good by 
Michael Buble, I want some Sugar 
in my Bowl by Bessie Smith (or Nina 
Simone’s version), Big Spender by 
Shirley Bassey or The Naughty Lady 
of Shade Lane by the Ames Brothers.
Tonight you will be giving hubby a 
burlesque show! O yes, you are go-
ing to! What you need to know:
 
1. It’s important to know 

that there are two types of 
burlesque routines. The first is 
a traditional striptease, where 
you take off as many clothes 
as you wish. The second is a 
choral dance, where you take 
off your top and dance the rest 

Roasted but-
ternut, onion 
and Feta salad And now 

for the 
dessert . . .
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of the routine in your underwear 
of corset. (But we can guess which 
one hubby would prefer!) 

2. Choose your music well. It 
shouldn’t be too fast, but not too 
slow either. Traditional burlesque 
works well with a big band of 
1940s show music, but you can 
dance on basically anything. 

3. You are wearing high heels 
tonight, not just because it makes 
you look sexy but also because it 
does wonders for the posture! En-
sure that you practise beforehand 
and make sure you can turn on 
these high heels. 

4. Make sure your clothes are flexible. 
That tight-fitting little number is 
probably not such a good idea . . . 

5. Practise your routine. Here are a 
few moves to try:

•	 Both of you must wear gloves. 
Use your right hand to take off the 
other hand’s glove, pulling one 
finger at a time. If all the fingers 
are loose, take it off and throw it 
aside. Do the same with the other 
glove.

•	 Use your hands and fingers to add 
a little drama to every move. Bend 
your back, keep your legs straight 
and push your bum out as far as 
you can!

•	 Shimmy your bosom by moving 
your shoulders back and forth. For 
a glamorous look, keep your arms 
stretched out. If you want to look 
cute, place it into your lap. You 
can do it while moving forward 
provocatively.

•	 Move backwards by putting one 
foot after the other and swinging 

your hips back. 
•	 The main thing is to learn 

how to undress – if you are a 
beginner, a chair or table to 
lean against is always a good 
idea! 

6. Use all the available space. 
Move around in the room. Use 
your hands and arms and try 
to keep them gracefully (think 
of a ballerina). Also think 
about how your legs appear 
and where your feet are going. 
Keep your feet together (it’s 
classical burlesque). And think 
of jazz and ballet for further 
inspiration!

7. If you still need further 
instructions, watch the fol-
lowing YouTube videos: 

•	 Burlesque Dancing in 
Four Steps teaches you 
the single bump, double 
bump, the grind and a few 
more basic moves that you 
can use in your routine. 
(http://www.youtube.com/
watch?v=uS1PXTBpNOs)

•	 Sexy Burlesque Dance Moves 
to Do at Home – This video 
teaches you the grapevine 
swivel, the step out and stroke 
down en the drop it like it’s 
hot moves – good exercises 
to remember to keep you in 
shape after the burlesque 
evening. (www.youtube.com/
watch?v=g4vMD2QI1vQ)

•	 Welcome to Burlesque 
Choreography is a complete 
routine that you will probably 
have to watch a few times, 

but it’s worth it! (http://www.
youtube.com/watch?v=S_
MBmMMOlHc)

•	 Express Choreography Tutorial 
is quite complicated. This is 
the choreography of Express 
by Christina Aguilera. You 
have to practise hard on 
this one, but hubby will 
certainly enjoy it! (http://
www.youtube.com/
watch?v=s198Wm0Fwd8)

By this time hubby won’t be able to 
keep his hands off you. Make sure 
to keep a few pieces of clothing 
on and use the two gloves (or any 
scarf or boa) to tie his hands. If your 
headboard doesn’t allow this, tie his 
hands together. Kneel stride-legged 
over him and ask him to further 
undress you with his mouth! Yes, it 
will be romantic if the music could 
keep playing and you can even 
do a few more sexy moves on the 
bed. The idea is to tease him until 
he can’t bear it any longer! And 
then you may surrender . . . and he 
as well! jou roetine kan uitwerk. 
(http://www.youtube.com/
watch?v=uS1PXTBpNOs)
Sexy Burlesque Dance Moves to Do 
at Home: Dié video leer jou die 
grapevine swivel, die step out and 
stroke down en die drop it like it’s 
hot bewegings – goeie oefeninge 
wat jy ook kan onthou om jou lyf 
in shape te hóú ná jou burlesque-
aand. (www.youtube.com/
watch?v=g4vMD2QI1vQ)i
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Black Forest Layered Cake

Ingredients

For fi lling and decoration

• 1 packet Sasko Quick Treats 

Flapjack Mix

•      cup cocoa

•      cup sugar

• 30 ml veg oil

• 600 ml milk

• 2 large eggs

• 500 ml cream (whipped)

• 3 punnets raspberries/blueberries/

strawberries

• 3 slabs dark chocolate (melted)

Method

To Assemble

1.  Mix dry ingredients together. Mix wet 
    ingredients in a separate bowl. Add the 
    wet to the dry and stir until combined.

2. Put a large non-stick frying pan on 
    medium heat and grease well. 

3. Make large circular pancakes (about 
    25 cm wide) by ladling the mixture into 
    the centre of the pan and spreading 
    it into a large circle using a spoon 
    or spatula.

4. Once bubbles start to form, turn the 
    pancake carefully and lightly fry on the 
    other side for about a minute. You will 
    get about 5 large pancakes from 
    the mixture.

5. Set aside to cool.

1.  Pop the fi rst pancake onto a serving 
    dish and top with melted chocolate.

2. Add a layer of whipped cream 
    and raspberries.

3. Repeat three times. Add the fi nal 
    pancake and decorate with chocolate 
    and berries.

Black Forest Layered Cake

IngredientsIngredients

    ingredients in a separate bowl. Add the 

    25 cm wide) by ladling the mixture into 
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Oh so easy & delicious
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Tired of complicated reci-
pes? Just feel like quickly 
dishing something up for 
the two of you?

If the previous two menus 
were intimidating, and you 

just feel like cooking together 
without the pressure of decor, 
intensive planning and des-
sert – here are four one-dish 
recipes that you and hubby 
can prepare together. But 
although we are not going to 
pressurise you to enjoy des-
sert in the bedroom, you are 
not quite off the hook (and 
it is at least our duty to add 
a pinch of blushing to the 
recipes . . .). So here they are: 
one casserole, two people and 
three naughty kitchen tips 
with each of the four recipes! 
Voila!

1. Eve, pre-heat the oven 
to 180°C. Place the but-
ternut on a baking tray 
and sprinkle with olive 
oil and Garam Masala. 
Ensure that everything 
is mixed well. Bake for 
approximately 40 minutes 
or until cooked.

2. Adam, heat a bit of oil in 
a medium-sized casse-
role. Fry the onion with 
the curry powder and 
chutney until it appears 
transparent. If the mix 
becomes too thick and 
sticky, add some of the 
lentils’ water.

As easy as
one, two, three,

  and you have four recipes!

Lentil and 
butternut 
bobotie

Serves six people.

•	 1 mediumgrootte       
botterskorsie, 

•	 1 medium-sized butternut, 
peeled and cut in 2cm cubes

•	 15ml Garam Masala
•	 15-30ml olive oil
•	 1 tin of lentils, drained 

(keep the water)

•	 1 onion, chopped
•	 15ml curry powder
•	 15ml peach chutney
•	 400ml coconut milk
•	 3 eggs
•	 3-5 laurel leaves
•	 30ml almond flakes
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3. Adam, rinse the lentils in tap 
water and add the rinsed len-
tils to the onion mix. Simmer 
for five minutes and add some 
of the remaining lentil water 
as necessary. 

4. Eve, as soon as the butternuts 
are ready, remove from the 
oven and add to the lentil 
mix. Mix well, but not too 
frantic – the butternut should 
still be in cubes. Place in an 
oven-safe dish. Beat the eggs 

and coconut milk. Pour over 
the butternits and lentil mix, 
place the laurel leaves on 
top and bake in the oven by 
180°C for 20 minutes.

5. Switch on the grill and place 
the dish under the grill for 
five minutes. Remove from 
the grill and sprinkle with 
almond flakes. Serve with 
rice or tomato and onion-
grated quince. 

3 NAUGHTY 
KITCHEN TIPS 

1. Remember, nothing lures 
him to the kitchen as much 
as a naked chef! Plan your 
cooking outfit carefully – if 
you’re not ready for your 
birthday suit, what about 
just your underwear?

2. 2. dinner. Decide on a 
secret signal beforehand 
that you and your spouse 
can send to each other, 
which means: “I shall meet 
you in the kitchen.” Give 
each other a kiss, fondle 
with each other or even 
risk a quickie – with your 
guests in the next room! 

3. For a bit of Fifty Shades 
fun, get the wooden 
spoon and let hubby 
stand against the kitchen 
counter!
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•	 45-60ml olive oil

Oven-roasted chicken and 
spiced sausages

Serves four.

•	 8 chicken portions
•	 10-15ml dry chicken spice
•	 200g baby potatoes

•	 100g baby onions, peeled
•	 Salt and freshly grounded 

pepper
•	 4 spiced sausages (like chorizo 

saugages), cut in pieces 

1. Adam, you can spoil your wife 
with this dish tonight – it’s 
quite simple! Pre-heat the 
oven to 180˚C and grease an 
ovenproof dish with oil.

2. Flavour the chicken with spices 
and arrange the portions in the 
prepared oven dish. 

3. Arrange the potatoes, onions 
and sausages among the 
chicken portions. Sprinkle with 
a bit of olive oil, as well as salt 
and freshly grounded pepper.

4. Place the dish in the oven and 
bake for approximately 30-40 
minutes or until golden-brown 
and cooked. 

5. Serve with a green salad.

3 NAUGHTY 
KITCHEN TIPS

1. Tired of your usual lubri-
cant? Plan ahead and put 
your lubricant in the fridge 
before you go to work. By 
the evening, the lubricant 
will be extra cold and extra 
pleasurable!

2. Melt a chocolate slab – the 
smell alone will be enough 
to send you to your happy 
place. As soon as it cooled 
down, feed it to your 
spouse with your fingers – 
in a sensual manner! And 
lick your fingers!

3. Make suggestive snacks for 
hubby. Use food types that 
are known for their phallic 
forms and eat them just as 
suggestive . . . gherkins, ice 
cream on a stick, carrots, 
sausages, mealies . . . get 
the message?
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1. Write a sexy but subtle 
message for hubby on the 
fridge – one that only you and 

he can decipher. Something 
like: “Remember the tart at the 
Langridges’ party? The one that 
you devoured in the bathroom? 
That tart is waiting for you in the 
kitchen tonight . . .”

2. This one is a strategic move. 
When you’re at the fridge, ask 
her: “Which is the celery again?” 
and make her stand in front of 
the fridge (with the door open!). 
Place her hands in such a way 
that she can support herself 
while you undress her. The cold 
temperature will do with her 
breasts exactly what you like 
and the cold will sharpen her 
senses . . . 

3. Wear an apron – just an apron – 
to surprise hubby when he walks 
into the kitchen. You won’t get 
to the cooking . . .

Ortobosco 
linguine pasta

Serves six people.

•	 500g linguine pasta
•	 15ml olive oil
•	 1 green pepper, seedless 

and finely chopped
•	 1 onion, chopped
•	 3 carrots, finely chopped
•	 6 celery sticks, chopped
•	 2 garlic cloves, chopped
•	 250ml dry white wine
•	 250g fresh porcini mush-

rooms or button mushrooms
•	 300g babymarrows, chopped
•	 1 tin of whole Italian tomatoes
•	 5ml fresh chilli, chopped
•	 30ml fresh rosemary, chopped
•	 30ml fresh basil, shredded, for 

extra flavour
•	 Salt and freshly grounded 

pepper
•	 Freshly grated Parmesan 

cheese

1. Adam, boil the pasta in salt-
water until all the al dente 
is cooked, but still firm. Get 
the fresh ingredients out of 
the fridge. Drain the pasta, 
sprinkle it with a bit of olive 
oil and place aside. 

2. Eve, in the meantime heat 
the olive oil in a large frying 
pan over a moderate heat 
and fry the green peppers, 

onion, carrots and celery for 
five minutes while stirring 
continuously. Add the garlic 
and stir-fry for another two 
minutes.

3. Add the wine, mushrooms 
and babymarrows and 
simmer for another five 
minutes. Add the tomatoes 
and chillies and keep on 
simmering until all the extra 

liquid is reduced.
4. Adam, now add the rosemary 

and basil and flavour with salt 
and freshly grounded pepper. 
Pour the cooked pasta into 
the sauce and simmer for a 
minute. 

5. Eve, sprinkle with the Parme-
san cheese and fresh basil. 
Serve immediately.

3 NAUGTHY 
KITCHEN TIPS
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Baked 
hake

Serves four.

•	 30ml oil
•	 ½ onion, chopped
•	 2 garlic cloves, chopped
•	 2cm piece of ginger, 

chopped
•	 30ml Moroccan preserved 

lemon juice, chopped
•	 5ml smoked paprika

•	 30ml ground cumin
•	 2,5ml turmeric
•	 A pinch of saffron
•	 60ml warm water
•	 15ml tomato paste
•	 100g black calamata olives
•	 500ml chicken stock
•	 500g hake fillets

1. Adam, heat the oil in a 
frying pan over a moderate 
heat. Fry the onion in 
the oil until transparent, 
add the garlic and ginger 
and fry for another two 

minutes. 
2. Add the preserved lemon 

juice, paprika, cumin and 
turmeric. Sprinkle the saf-
fron in the water in order 
for it to extract flavour.

3. Eve, add the saffron water 
to the tomato paste, olives 

and chicken stock. 
Let it simmer, 

without a lid, for ten 
minutes.

4. Add the hake fillets and 
bake until cooked for ap-
proximately six minutes.

5. Serve with fresh coriander 
leaves and freshly baked 
bread or couscous. 

1. Cooking and sex go hand in 
hand. Use your fingers to mix 
the ingredients, blindfold 
each other to smell various 
scents and take turns to feed 
each other . . . very sexy! 

2. Make use of the available 
workspace that your kitchen 
offers and that your bedroom 
lacks – this is of course the 
kitchen island or the kitchen 
table! Ensure thus that when 
you install your kitchen, a 
heavy-duty island slab is first 
on the priority list. Sit on the 
edge of the island and wrap 
your legs around his middle . 
. . yummy.

3. Get creative with ice cream 
. . . Take the tub out of the 
freezer and drip ice cream on 
each other’s bodies, rub it in, 
melt it in all the warm places 
before you lick it off. (Tip: Best 
for the summer months!) 

3 NAUGHTY 
KITCHEN TIPS
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Weber® produces a range of grills that are among the most durable products 
ever sold, last for years and deliver exceptional results every time.

Those who believe in the importance of blending form with function 
will be delighted with the Weber® 57cm One Touch® Premium grill 

range, now available in trendy colours!

Tel: (011) 454 2369  •  www.weber.co.za
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