
The rolling hills of  
the KwaZulu-Natal 

Midlands are the 
closest we’ll  get to a 

panacea to the 
stresses of our fast-

paced lives.

A MEANDER THROUGH THE 
FERTILE VALLEYS OF THE 
KWAZULU-NATAL MIDLANDS IS 
THE PERFECT ANTIDOTE TO THE 
STRESSES WROUGHT BY OUR 
TECHNOLOGICALLY DRENCHED, 
FAST-PACED WORLD.
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T his is the land of happy hens, free-range goats and grass-fed 
cows. It’s a place to shift down a gear – a place that has, 

unsurprisingly, nurtured some of the country’s best artisanal food 
producers. Here you can indulge in preservative-free, completely 
traceable food with zero air miles – whether it’s artisanal cheese 
and bread, creamy strained yoghurt, hormone-free pork or 
chemical-free beer.

DRINK YOUR WAY TO HEALTH
John Morrow, manager of the Nottingham Road Brewing Company, 
contemplates the appeal of artisanal, home-grown produce: 
“People want to regress, but in a good way. With all the cancer 
scares around, they want to know who is making their food, and 
how.” With craft beer, John adds, “you stir and remove the grains 
yourself – it’s hands-on and there is much more flavour in the 
product. It’s not as watered down as commercially produced beer.”

Jane Smorthwaite and her family are at the forefront of what  
she calls a “wonderful wine awakening in KZN”. At Abingdon, their 
two-hectare single vineyard, they do everything organically and by 
hand. “The grapes are hand-harvested and hand-sorted, and we 
also label the bottles manually. Even the disgorging is done by 
hand,” Jane proudly explains. Locals love this intimate winery 
where – remarkably – every bottle of wine produced is sold on  
the farm by either Jane, her husband or their daughter.

GET YOUR CAFFEINE FIX
With the likes of Terbodore and Steampunk – run by baristas who 
hand-roast their beans on-site – coffee aficionados will not be 
disappointed. Visit the charming Terbodore restaurant and you’ll 
likely find Sultan, the hound that inspired the brand, sprawled in 
the entrance. 

Steampunk set up shop in an unlikely nook next to Thokans 
service station on the R103, and has become a favourite pit stop  
for mountain bikers.

ARTISANAL ! A LABOUR OF LOVE
Few would dispute the health and environmental benefits of  
the “locavore” food movement. But although the artisanal food 
producers I chatted to are passionate, they are quick to dispel  
the romantic notions associated with their craft. 

Caz Griffin started Dargle Valley Pork Products 14 years ago  
“on [her] verandah, with the Kenwood in the kitchen”. Forced to 

MARKETS WORTH A MOOCH
Mingle at the Karkloof Farmers Market on Saturday mornings. Kids  
can roam free while you stock up on favourite local brands such as 
Wedgewood Nougat, Indezi Cheese and Frankie’s Beer.

To see locavores in action visit the small and intimate Dargle Valley 
Market, where everything is hand-made and sourced from the area.
The Midlands Country Market is another must for lovers of artisanal 
produce such as Terbodore co!ee, Love bread and Peter’s Gate handmade 
cosmetics. An added bonus is its gorgeous se"ing in a nursery.

Living 
lightly 
in the 
Midlands
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innovate and get creative to boost their farm’s income, Caz started making pork pies. “A 15kg carcass 
landed on my kitchen table and I had no idea what to do with it. I nearly had a nervous breakdown in 
the first five years,” she admits. But through grit and determination, Dargle Valley Pork grew steadily 
and their hand-smoked, hormone- and preservative-free products now have something of a cult 
following locally. 

Rosemary and Dimitri Dimitriades got hooked on Greek cheeses and yoghurts when they lived  
in Greece. Unable to find products of a similar quality when they returned home, they came out of 
retirement (they lasted a mere six months) to start their own cheesery. As their brand, Gourmet 
Greek, grew, they roped in their son and daughter to help. 
Reminiscing about the early days, the family shares how they’d 
“stay up all night to stick on labels, work shifts through the 
night and do all the deliveries ourselves, often at a loss”. It paid 
off. Their reputation is growing fast, and if you ever taste their 
double-cream, hand-hung yoghurt you’ll understand why. 

Sarah Goodwin of Love Bread recounts how, after their twins 
were born, they began reading the labels on store-bought foods 
and were inspired to make their own bread. “We referred to 
our bread as love bread because of the love that went into 
making it to nourish our beautiful children, and the name 

Being a locavore is about 
supporting producers in 
your own community. It’s not 
about finding the “best” of 
anything, but about meeting 
the people and the 
processes behind the food 
and drink we enjoy. It’s a 
great opportunity to 
become tourists in our own 
towns or cities – you’ll be 
surprised at what you find.

WE WOULD STAY UP ALL NIGHT 
TO STICK ON LABELS, WORK 

SHIFTS THROUGH THE NIGHT 
AND DO ALL THE DELIVERIES 

OURSELVES, OFTEN AT A LOSS.

stuck!” This couple takes no short cuts. They use an old artisan 
method, which requires them to get up at 2:30am to weigh and 
prepare the dough – and it shows in their dense, nutritious breads. 

MUST"STOPS FOR DAIRY LOVERS
Swissland Cheese is an idyllic spot to picnic while sampling award-
winning artisanal goats’ cheeses. Kids love watching the goats 
being milked – but even if you visit out of season, as we did (we 
were met with an endearing notice telling us the goats were on 
maternity leave), it’s worth a visit for the sweeping vistas alone.

 Kwaito, Calabash and Pantsula are just some of the names of 
handcrafted Indezi Creamery cheeses. Owner Barbara Robertshaw 
has stuck to this naming tradition despite resistance from retailers. 
Asked whether she’d consider mechanising her growing business, 
she is emphatic: “No, because that would mean a third of my staff 
would be out of jobs.”

HOLISTIC HEALING
The Midlands is not just a place to indulge in nourishing, 
handcrafted food. It’s also a place to restore balance of body, mind 
and spirit. Dr Elliott Ndlovu, a respected local inyanga and sangoma 
who consults at the luxurious Fordoun Hotel & Spa, is known for 
straddling tradition and modernity in his approach to healing.  
“I throw bones to tell people their future and help them with their 
problems, usually marriage or money problems. I’ll prescribe herbs 
depending on what they need, which they either bath in, drink, or 
steam and inhale,” he says.

His medicinal herbs and plants – all indigenous – are chosen  
for their potent healing properties and grown on site in his garden 
at Fordoun. Elliott also sources his own clay. “It’s dug out from  
nearby White Mountain. An old gogo boils it, after which it goes to 
Fordoun, where it’s used in Rasul treatments and as a sunscreen,” 
he explains. 
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