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07Anchor Boat Shop           
Tel 021 511 2133/4
Fax: 021 511 2135
Email: hardman1@mweb.co.za
Boat Sales & service

01Atlantic Suzuki         
5 Ludel Avenue
Montague Gardens
Tel 021 555 1977
Boat Sales

Flexi Covers           
Tel 021 552 3724
Fax; 021 552 8591
Accessories

Page

Novamarine           
Tel 021 506 4300
Fax: 021 510 3305
Website: www.novamarine.co.za
Safety Equipment
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20

SP Marine           
Cell:  072 248 3495
Boat Sales & Repairs

02

Waterworld           
Tel 021 511 0220
Fax: 021 511 0223
Website: www.waterworld.co.za
Boat Sales & Jet-Ski’s

08

Water Toys         
Tel 011 708 2290
Email: sales@watertoys.co.za
Website: www.watertoys.co.za
Accessories

18

Waterwise Education      
Emergency Call: 082 911
Tel: 021 436 4011

02
Carrello Trailers         
2 Killarney Avenue, Killarney Gardens
Tel 021 556 2551
Fax: 021 556 0989
Email: info@carrello.co.za
Trailers

10

C

Control Instruments         
Tel 011 627 2500
Website: www.ci-automotive.com
Accessories 

24

Insurance           
Cell: 082 440 2581
Tel 021 797 4647
Fax: 021 797 4626
Email: gregsmith@netpoint.co.za
Boat Sales

02

I

Kalyn Marine           
P.O Box 357, Paarden Eiland
Tel 021 552 5995
Fax: 021 552 7185
Boat Sales

06

K

Manex & Power Marine           
9 Paarden Eiland Rd, Paarden Eiland
Tel 021 511 7292
Fax: 021 510 1487
Email: manex@manex.co.za
Boat Sales

14

Waterworld Workshop           
44 Auckland Str, Paarden Eiland
Tel 021 510 4774
Fax: 088 021 511 0784
Email: waterski@telkomsa.net
Boat Sales & Jet-Ski’s

09

Q
08Quick Silver          

(Sole Importer & Distrbutor)
JHB - Tel 011 878 2600
Cape town - Tel: 021 932 0568
Durban - Tel: 031 717 6400
Accessories

The Jet Shop           
28 Silverston Rd, Killarney Gardens
Tell:  021 557 8756
Jet Ski Sales & Repairs

12

T
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Mine Mag Information

www.minemag.co.za

Mine Mag (the company) cannot be held responsible for
the content, truthfulness, accuracy or origin of any
advertisement or information published. All information and 
advertisements are subject to the companies standard
terms and conditions. The company reserves the right to
 refuse, delete, omit or cancel any advertisement at any
 time without providing notice or reasons. The company 
shall not be liable for any omission and/or errors of any
advertisement.

Mine Mag - reserves all rights and no part of this publication
may be reproduced or adapted in whole or in part, 
transmitted in any form or by means whatsoever, without the 
written permission of the company.

It is not limited in its contents and deals exclusively with
all marine products and services, including vessels used
on the coast of RSA  Information gathered from accredited
guides and other marine sources.
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Editor: Simon Lekau
Operations: ........................
Accounts: ..............................
Financial Manager: ........................
Contributions:

Advertising - National Sales
Telephone: ..................................
Email: iads@minemag.co.za

Publishers:
.................................................

E-mail Addresses:
Accounts: accounts@minemag.co.za
Design: design@minemag.co.za
Sales: sales@minemag.co.za

Printers: Lentswe Printerz 

Full production is done in-house by the
Mine Mag on Corel Draw software.

Mine Mag is published on a month
by month basis.
Mine Mag print units relative to the
number of advertisers. Mine Mag prints up 
to ten thousand copies for the
Northern Cape and is distributed door-to-door,
to retail stores and other outlets.

Mine Mag under license:
Reg: CK .............................
Lehapa media (pty) ltd t/a lefika media 
BEE Level.1

Features
Safety Equipment
Your monthly safety equipment guide
Mine Crossword
Test your knowledge
Mine Editorial
A word about mining...
Deep Minerals Editorial
Minerals recently Found....
Chef Talk
Monthly mouth-mining recipes
Winterize your clothing
What you need to for winter...
Mines and more
More on mining employment ....
Quick Index
Your quick guide
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EMERGENCY TELEPHONE NUMBERS

Police Flying Squad:                                  10111 all areas 
Ambulances:                                              10177 all areas 
Emergency Services:                                 107 all areas 

Poison Information
All areas                                                      0800 33 3444 
Red Cross Children’s Hospital                    (021) 658 5227
Tygerberg Poison Information Centre         (021) 931 6129

Mountain Rescue
Cape Town                                                  (021) 948 9900 
All areas                                               107 or any police station

Sea Rescue
Cape Town NSRI                                         (021) 449 2805
Port Elizabeth NSRI                                     (041) 507 3911
East London NSRI                                       (043) 700 2100/42

Mine
MAGAZINE

Front Cover Picture sponsored by

May/June Issue: ...................
March/April Issue: ...............
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Insurance
FSB No. 22170With a personal touch...

Personal and Family Insurance
How aware are you of your financial position when you Retire?  

Please contact me should you feel the need to establish what
your current Retirement provisions are..

IT IS NEVER TO LATE TO START SAVING.. 

Greg SmithKind regards,

Cell: 082 4402 581 | Office: 021 797 4647 | Fax: 012 797 4626
Email: gregsmith@netpoint.co.za

Authorized to sell: 
Risk (life cover, disability, dread disease),
Retirement and Provident Funds, 
Investments, 
Medical Aids and Group Schemes.

Page 23

June/July 2018 info & more...
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Chef Talk
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www.bitcoinmining.co.za
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Tangy Broiled Fish

Fish ‘n Kraut SandwichFish ‘n Kraut Sandwich

Serves 6

Serves 4

From fresh inland streams to deep blue ocean
waters, fish and seafood is a favorite food.  
Baked, broiled, grilled, poached, smoked, fried,
breaded or steamed......
Appetizers, spreads, salads, or main course .....
Seafood can be healthy, easy to prepare and 
delicious. Here are some great recipes -- enjoy! 

1 cup cooked, flaked fish 
1 tablespoon horseradish mustard 
½ cup drained sauerkraut 
8 slices rye bread 
¼ cup chopped dill pickles 
4   1-ounce slices Swiss cheese 
¼ cup mayonnaise 
2 tablespoons butter or margarine 

Combine first 5 ingredients; mix well. 
Spread ¼ of mixture on each of 4 slices of bread; 
cover each with cheese slice and top with remaining
 bread.
Melt butter in skillet. Place sandwiches in skillet and 
grill on both sides until golden brown. 

2 pounds fish fillets 
2 tablespoons vegetable oil 
2/3 cup tomato juice 
1   5/8-ounce envelope French dressing mix 
3 tablespoons vinegar 
Florida lime wedges 

Place fish in a single layer in a shallow baking dish. Combine 
remaining ingredients and mix thoroughly. 
Pour sauce over fish and let stand for thirty minutes, turning 
once. Remove fish, reserving sauce for basting. 
Place fish on a well-oiled broiler pan. Broil about 4 inches from
 the source of heat for 4 to 5 minutes. 
Turn fish carefully and baste with sauce. Broil 4 to 5 minutes
 longer or until fish flakes easily and is no longer 
translucent in the center. Serve with lime wedges.

Deep Fried Squid Rings
Serves 6

2 lb Squid 
1/2 c Flour 
1 teasp Salt 
1/8 teasp Pepper 
2 Eggs 
1 c Milk 
1 1/2 c Italian bread crumbs 

Cut the cleaned squid body into 1/2" wide rings. Rinse well 
under cold running water. In deep fryer heat oil to 375. 
In plastic bag combine flour, salt & pepper. Add a few squid 
rings at a time, shake until well coated. 

In a shallow bowl combine 2 eggs and 1 cup milk (beaten). 
Dip squid in liquid then in about 1-1/2 Cups Italian Bread 
Crumbs.
Fry a few at a time about 45 seconds or until golden brown. 
Drain and keep warm. Serve with cocktail sauce or tartar sauce.

Herbed Shrimp in BeerHerbed Shrimp in Beer
Serves 62 lb Peeled raw shrimp 

1 1/2 c Great western beer 
2 Cl Garlic, minced 
2 tb Chives, snipped 
2 tb Parsley, snipped 
1 1/2 ts Salt 
1/2 ts Pepper 
Shredded lettuce 
2 Green onions, finely chopped 

Combine all ingredients except lettuce and green 
onions in a bowl. Cover, Refrigerate 8 hours or 
overnight; stir occasionally. 
Drain, reserve marinade. 
2. Broil shrimp 4 inches from heat until cooked & tender. 
(about 2 minutes on each side, less for small shrimp) 
Do not overcook or shrimp will become tough. 
Brush occasionally with marinade. 
3. Serve shrimp on shredded lettuce; sprinkle with 
chopped green onion. (marinade may be heated and 
served for dipping, if desired)

Grilled Fish in FoilGrilled Fish in Foil
Serves 4

1 lb Fish Fillets, Fresh or Frozen 
2 tb Margarine Or Butter 
1/4 c Lemon Juice 
1 tb Chopped Parsley 
1 ts Dill Weed 
1 ts Salt 
1/4 ts Pepper 
1 x Paprika 
1 ea Med. Onion, Thinly Sliced 

On 4 large buttered squares of heavy-duty aluminum foil, 
place equal amounts of fish. 
In small saucepan, melt margarine; add lemnon juice, parsley,
 dill weed, salt and pepper. Pour equal amounts over fish. 
Sprinkle with paprika; top with onion slices. Wrap foil securely 
around fish, leaving space for fish to expand. 
Grill 5 to 7 minutes on each side or until fish flakes with fork. 
Refrigerate leftovers
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