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As families prepare to celebrate the Festival of 
Lights on Sunday, 8 November, residents are 
reminded that fireworks are only permitted 
between 7pm and 10pm. Find out where fireworks 
are prohibited, the possible fines and how to keep 
children and pets safe.

Bake at 180°C for 28–35 minutes until a skewer comes out clean. Cool 

completely. Melt butter; stir in condensed milk, milk powder and cream 

over low heat for 5–8 minutes until thick. Add rose water. Cool briefly, then 

spread over cake. Decorate with pistachios, almonds, coconut, edible rose 

petals and edible gold. Chill for 30 minutes.

Happy Diwali

                   wishes 
everyone celebrating 

Diwali a joyful Festival 
of Lights, filled with love, 

peace and hope.

In a thought-provoking 

article published by 

Daily Maverick, Globe 

Post Editor Shirley 

Govender investigates 

whether South Africa's 

Public Service 

Amendment Act offers 

lessons for improving 

governance in 

Johannesburg's Deep 

South. 

🚨 Ennerdale residents call for greater police 

visibility amid crime concerns!
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🚔 Residents of 

Ennerdale are calling 

for increased police 

patrols and stronger 

law enforcement as 

concerns grow over 

cable theft and 

criminal activity in 

the community.

Eggless Diwali Burfi Cake
By Chef Hey Taylor | Serves 12

Cake: 1½ cups cake flour, 1½ tsp baking 

powder, ½ tsp bicarbonate of soda, ⅓ 

tsp salt, 1½ tsp cardamom, 0.8 cup each 

yoghurt and castor sugar, ½ cup oil, ⅓ 

cup milk, 1 tsp vanilla.

Topping: 1 tin condensed milk, 1½ cups 

milk powder, ⅓ cup cream, 2 tbsp butter, 

1 tsp rose water.

Mix dry cake ingredients. Whisk wet 

ingredients separately, then fold 

together. Pour into a lined 20cm tin

🪔 Diwali 2026: Know the fireworks rules in 
Johannesburg!
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