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Fancourt tennis stars, Cuan and Cooper Western. Photograph by Steve D’Elboux

Home-grown tennis talent:
T

fine-tuned at Fancourt

hey’re something of a
phenomenon the Western boys,
Cuan (13) and Cooper (11).
It’s not unusual to see them with Dad
Derek, practising at the Fancourt courts
for 20-30 hours a week to improve their
rankings, which now sit at top 10 and
top 6 in their respective age categories
nationally, even though the ranking
tournaments have been affected by
travel and Covid-19 restrictions.
Parents Phillipa and Derek say
supporting their boys is a full-time
commitment they consciously decided
to take on. Both boys follow a rigorous
but balanced routine of home-schooling
and coaching. The family travels widely

Take note

O

nce again, we all face daunting
uncertainty as the new
Government lockdown regulations
for alert level 4 kick in. Our overriding
priority at Fancourt is to keep everyone
as safe and healthy as possible.

to attend tournaments around the
world, gaining exposure to world-class
facilities and coaches. “It’s not just
about hitting a ball anymore,’ says
Derek, explaining that it’s about tactical
and optimal movement, like being
aware of incoming ball spin. “Practise
becomes specifically about purpose.”
Reaction time, optimising court
movement, mental and physical fitness,
and vision training all help to hone
these boys into the tennis tornados they
are.
Cuan says his love for tennis started
when he watched his Dad play and
picked up a racket when he was seven.
Adam McKinley was doing ball training

with him and saw that the youngster
showed real potential. Derek wasn’t
thrilled; having played nationally into his
twenties, he clearly understood what
goes into becoming a pro, but he was
prepared to support his son. “We have
goals for the kids regarding where they
want to be at 18.
Following their peers and next-gen
idols, we work a reverse engineering
way of playing.” Derek has international
tennis accreditation, so he can
accompany the boys on court anywhere
in the world. It’s this family time that
Cuan enjoys. “I love tennis because we
can play together as a family.”
Cooper loves the game, especially

We are resolute in continuing our
efforts to offer you a safe and secure
environment with the implementation
of strict protocols, which will remain in
place until Government restrictions are
amended or lifted.

We’ll continue to operate within the
realms of the regulations and offer you
the best member and guest experience
possible.
We urge you all to keep in mind that
lives are at risk. Please continue to

“whacking the ball really hard,” as well
as his Play Station and spending time
on his electric bike.
Apart from raising their six-year-old
daughter Zoe, Philippa is also around to
make sure the boys achieve a balance
between ball time and playtime. “I give
the love and make sure that home is a
safe place to be,” she says.
“What we love about Fancourt is that
the boys have been really supported
by the staff, and the courts are worldclass. They are easy to access and
have great night lights. Sometimes I call
Monet’s and say, ‘hey, just ask the boys
how much longer they’re going to be!’
It’s like one big family,” she says.

wear your mask around the estate at
all times, refrain from social gatherings,
keep a 1.5m social distance and sanitise
meticulously. We wish you enduring
safety and health during this challenging
time.
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about beekeeping

A

t this time of year, the golf courses are
made even more spectacular by the radiant
flowering aloes and indigenous plants. Not
only are they intense in colour, but they’re also
bee magnets!
As golf courses continue to embrace
sustainability efforts to align better with nature,
many superintendents have added on-site
honeybee hives.
An apiary with about 20 beehives was recently
established at Fancourt. Karoo Kloof Bees are
managing the hives, a hybrid of colonies from
open spaces in Heather Park have been moved
to the safety of The Links. Other beehives in tree
cavities or valve boxes on the courses posed

a danger and have been relocated into catch
boxes high up in the blue gum trees.
The relationship between bees and the
environment is intricate. These tiny creatures
are major pollinators of flora, domestic crops,
wild and garden flowers. They also form part
of the diet of insect-eating birds, spiders and
other mammals like the baboon and honey
badger. Bees serve as nature’s barometer, and
greens superintendents are mindful that without
them, entire ecosystems could crash. Gardens
Superintendent Chris Gommersal says: “Bees
are an excellent measuring tool for how we’re
doing on the sustainability front. If the bees are
okay, we’re doing something right.”

On peacocks and pools

L

DIARY
July

17
24
24

Italian
Masterclass
- R395pp
(16:00 – 19:30)

Art Exhibition
Monet’s Pergola
– R125pp
(14:00 – 17:00)

Christmas in
July Golf Day
and Christmas
Lunch - R300 per
member, R250
member guest

30

Groote Post
Christmas in July
wine pairing
- at Henry White’s
- R450pp
(from 18:30)
reservations@fancourt.co.za
or 044 8040010

egend has it that a flock of
peacocks once strutted around
Fancourt’s flawless fusion of
golf courses, adding to the luxurious
appeal of the estate. Although the
story is hard to confirm, these
peacocks apparently inspired the
intricate mosaic at the Roman
Bath.
And while the peacocks have since
migrated to neighbouring Heather Park, the
mural is still proudly on display.
The Roman Bath is equally impressive,
with its temperature and humidity
controlled to mimic the healing nature
of ancient Roman baths. The pool has
South Africa’s first state-of-the-art ozone
purification system, which not only safely
and effectively cleans the water but also
oxygenates it. These oxygen molecules
provide an additional wellness aspect in
The Spa at Fancourt sanctuary.

Up, up
and
away

A

group of excited Fancourt
staffers recently received
an early morning lift off
when Nova hot air balloons
hosted them for a once-in-a-lifetime
experience. They watched metres
of colourful fabric being unfolded
as they enjoyed rusks and hot
coffee. Moments later, a basket
was attached and the balloon
inflated with the help of a roaring
flame. Adrenaline pumped as they
jostled for space while the balloon
effortlessly ascended above the

dramatic landscape below, gliding
on the breeze. They sailed silently
through the sky as the sun rose
against a backdrop of Garden Route
landscape.
It’s one of the safest forms of travel.
Pilots are trained to the highest
global standards, and the balloons
are manufactured by the best in the
industry. For memories that take
centre-stage, contact the Fancourt
Reservations desk to book your spot.
reservations@fancourt.co.za or
044 8040010

The Manor
House Delft
If you’re fortunate enough to enjoy a
nightcap in front of the glowing embers
of The Manor House fireplace, take a
moment to notice the original Delft blue
tiles. Prized by royalty and aristocracy,
they remain part of the original Blanco
House, a lavish country home built by
British engineer Henry Fancourt White
in the 1850s. This Delft, or ‘majolica’ tile,
framing the fireplace was influenced by
Chinese pottery and the art of tin-glazed
tiles popular in the mid-16thcentury in
Italy and Spain. The Dutch East India
Company imported the immensely
popular blue and white porcelain in large
quantities, inspiring Dutch tile makers to
imitate the style. British manufacturers
started mass producing in the Delft style,
and it became almost non-existent by
the end of the 18th century. Only one of
the original Delftware potters is still in
operation, namely Royal Delft.
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How to be a

bLome chef

et’s face it, the novelty of
cooking during lockdown may
have waned a little… While
many of us are proud of producing
a batch of hot-cross buns for the
first time or whipping up a béchamel
sauce, cooking can be a grind.
That’s why executive chef Desmond
Morgan offers these quick and simple
solutions to make putting on a spread
more fun than frantic.
He says:
•
•
•

Photograph by Sarina Engelbrecht

The
F
queen of
cheese

A

s you know from our first edition, we will feature
a photograph in the Fancourt Life taken by a
resident or guest. Professional photographer John
Bryant has graciously agreed to judge the monthly
submissions.
The winner will receive a R500 Fancourt gift voucher
and stand a chance to win the grand end-of-year prize
of an unforgettable one-night stay for two at The Manor
House.
Please send your photos of something
beautiful, unusual or interesting at
Fancourt in high resolution (300dpi) to
Michelle or Chantal at life@fancourt.co.za

Photograph by Gaby Gramm

photo competition

Quality, to ensure
excellence in the
sourcing and
presentation of the
finest ingredients.

ancourt resident chef June Huysamen says her home
is her cooking haven; she holds certain things close
to her heart when she interacts with food: Quality, to
ensure excellence in the sourcing and presentation of the
finest ingredients. Respect, highlighting those ingredients
to allow them to sing in their simplicity and honour their
environment. Love, to be passionate about food and share
that passion with everyone she comes into contact with.
With a degree in accounting and a career that started
in finance, June did an about-turn and enrolled at the
Stellenbosch Institute of Culinary Arts, where she studied
patisserie. Curiosity, technical and analytical skills, and an
interest in nutrition were the perfect alchemy for creating
June’s Culinary Art Studio. Now, as well as resorting back
to finance, she offers part-time artisanal cheese-making
demos at Fancourt and locally, underpinned by her lifetime
ethos: “I believe that food creates intimacy around a table. It
comforts and restores.
Whereas finance offers just one perspective, the culinary
world ignites my creativity. I believe in sharing food
experiences from fresh perspectives. I believe in awe
and wonder and the reward of showing people age-old
techniques.”

The star of the show at this time of year is undoubtedly
the flowering Red hot poker or Torch Lily (Kniphofia
uvaria).
There are over 70 known species of this native plant
and it can grow up to 1.5m tall. The attractive, swordshaped leaves around the base of the tall stem and
red, yellow or orange tubular flowers make a dazzling
torch-like statement. It also attracts birds and bees
alike, in particular the Southern Double-collared
Sunbird and the Greater Double-collared Sunbird.
Red hot pokers enjoy full sun and require adequate
spacing to accommodate their mature size, much like
those of us practicing social distancing.

•
•
•
•

Play to your strengths. If you
have a speciality, don’t deviate
from it.
Experiment with a starter or
dessert, not the main meal.
Follow the seasons to guide your
produce selection.
Choose a menu that you can
pre-prepare so that you can
socialise.
Slow-cooked comfort food is a
good backup for winter.
Good bread and cheese is
always a winner.
Have a signature drink on arrival
- it sets the tone.

Try this easy starter recipe for your
next get together. It can be made
the day before. (And send us some
pictures so we can see how it turned
out. life@fancourt.co.za)

Zucchini and
Gorgonzola soup
with Sourdough
bread
2 kg zucchini (baby marrow),
roughly chopped
1 onion
3 cloves garlic
3 tablespoons unsalted butter
4 tablespoons chicken stock
1 cup cream
2 cups buttermilk
Salt and pepper to taste
Gorgonzola
Basil for garnish
• Heat the butter in a stockpot over
medium-high heat and sauté the
onions until lightly golden, 6-8
minutes. Add the garlic and sauté
for another 2 minutes. Add the
zucchini, cover and cook until
soft, stirring occasionally, for 8-10
minutes.
• Add the contents to a blender
or use an immersion blender to
puree the mixture. If using a stand
blender, return the soup to the pot.
• Add the salt and stock cubes
and stir until dissolved. Add the
buttermilk and cream, and heat
through.
• Serve hot in individual bowls
sprinkled with Gorgonzola and
chopped fresh basil. Serve with
crusty bread and a leafy green
salad.
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GOLF COURSE

News

Laying out the
green carpet
A word from resort
superintendent
Gerhard van Rooyen…

Fancourt
rated amongst

Top 10
Lifestyle
Estates in
the

the World

N

oted for its luxury and offering the ultimate in terms of activities
and facilities, Fancourt has scooped a place as one of the New
World Wealth’s Top 10 Lifestyle Estates in the World!
Estate living is on the rise globally because of the appealing
lifestyle it offers, including facilities such as gyms, golf or tennis and
limited, controlled traffic, making it safer for children. The sense of
community, security and privacy are also big drawcards.
According to New World Wealth analyst Andrew Amoils, estate
living is becoming increasingly popular among the world’s wealthy
as they search for more privacy and safety. Interestingly, research
shows that South Africans who leave the country often return to buy
homes in these estates. There’s a big demand in South Africa for
gated communities, and according to the researchers, every estate
mentioned in their rankings over the past five years has shown price
appreciation.
South Africa is a global pioneer in estate living and is home to some
of the best golf estates in the world. New World Wealth has been
tracking the spending habits of the world’s wealthy for over seven
years. Their research covers 90 countries and 150 cities worldwide.
The company also produces the Africa Wealth Report and the Global
Wealth Migration Review.

Nelson Mandela Day

T

his month we celebrate Mandela Day on 18 July.
Over the past decade, Mandela Day has enjoyed
global support and solidarity as an opportunity to
practise commitment towards uplifting the dignity of
others. As the world reflects on Mandela’s legacy, we
give thanks for his life, his leadership and his devotion
to humanity and humanitarian causes.
Someone who takes this
message to heart is our
Fancourt heroine,
Jeanette Majani, who
before COVID-19
worked the Fancourt
switchboard for over
25 years. She’s
also been running
a soup kitchen for
the past 16 years,
something she does
with her husband and
father of her four children.
Dishing up for the community is
an important part of remaining in service to her church
and the people around her, says Jeanette. Now that
she’s retired, she’s certainly not slowing down but is
also knitting beanies and scarves to keep the children
of the George Child and Family Welfare Safehouse
warm during winter.

Produced by Chantal Rutter Media, chantal@chantalrutter.com, 0767127112

W

ith courses as manicured
and lauded as those at
Fancourt, extra special
care needs to be taken to keep
them in tip-top shape.
• This month the greens were
aerated by punching holes
into the surface. This allows
air and movement throughout
the root zone and helps the
greens handle traffic and
extreme heat.
• A light dusting of sand was
applied on the Montagu
and Outeniqua greens.
Sand dusting is a common
greenkeeping practice that
helps with thatch control,
firms up and levels out the
playing surface, contributing
to increased green speeds.
We try to follow a three-week
cycle
• A new walkway was
established at one of the Tee
boxes at Montagu number 7
Tee.
• The sand levels in the
bunkers on the Montagu
course are inconsistent,
with some of the bunkers
containing too much sand.
Our team is checking
the levels and removing
sand where necessary.
All greenside bunkers on
Montagu are completed. We
are currently busy with the
fairway bunkers.
• The rough areas are currently
very thatchy and dense. This
is because the rough cutting
height increases during the
summer months when the
Kikuyu grass is at its growing
peak, and this causes
the thatching-up effect. In
January/February/March of
every year, we end up on a
76-86mm cutting height. The
cutting height of the rough
areas is currently on 64mm.
As part of our de-thatching
procedures, we gradually
reduce the cutting height
to 38mm during the winter
months. This will help to make
the rough areas less dense.

“A golfer’s diet:
live on greens
as much as
possible.”

