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📲 Don’t just hear about it
later — get the news as it
happens. Follow our
WhatsApp Channel! 👀🔥

It is with sadness that we
bid farewell to Mpho
Motaung, who has resigned
from our team. We thank
her for her contributions
and wish her well in her
next chapter.
For all stories, news leads
and advertising enquiries,
please contact our editorial
lead, Khosi Nkomonde, on
011 850 1160 or WhatsApp
us on 062 500 9985.
Thank you for your
continued support.

A remarkable
milestone for Lenasia!
🎉 The Iyanaar and
Siva Gnana Sabay
Temple celebrates
four decades of
preserving Hindu
traditions, uplifting
communities and
bringing generations
together through
faith ❤️

🏠💔 Lenasia South family appeals for help
amid R55,000 debt and housing struggles
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🛕🙏 40 years of faith, unity and community
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A Lenasia South
family is appealing
for assistance as
they face mounting
financial pressure
and uncertainty over
their housing
situation.

Region G residents demand answers over
electricity woes!

Frustrated residents raised concerns over 
ongoing power outages, ageing infrastructure and
service delivery challenges during an engagement
with Johannesburg Mayor Dada Morero.
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Cook 4 beef patties through. Toast 4 buns and spread with mayo
and tomato sauce. Add lettuce, sliced tomato, patties and cheddar
cut into jagged “teeth”. Add gherkin “tongues” and olive “eyes” on
toothpicks. Remove toothpicks before eating. Serve with wedges.
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Cut 4 potatoes into wedges. Toss
with 3 tbsp oil, paprika, garlic
powder, mixed herbs, salt and
pepper. Bake at 220°C for 35–40
minutes, turning halfway.
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