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Taken from “10 Secrets for Success 
and Inner Peace” by Dr. Wayne 

Dyer 
 
 

8th secret:  “Treat yourself as if you 
already are what you’d like to be” 

 
“Whatever it is that you envision for 
yourself-no matter how lofty or 
impossible it may seem to you right 
now-I encourage you to begin acting as 
if what you would like to become is 
already your reality. This is a wonderful 
way to set into motion the forces that 
will collaborate with you to make your 
dreams come true.” 

 

 

 
 
 

DEAR MEMBERS AND FRIENDS 

 
Dear All! 
 
Where does the time go? Here we are wrapped 
up in pre-Christmas stress – looking forward 
to going home or looking forward to loved 
ones coming to visit or looking forward to a 
Christmas meal shared with family and friends 
– looking forward! Making plans, planning 
menus, planning last minute shopping, 
planning to do’s, planning for next year – 
planning! And in all of this postponing the 
necessity of taking time out to reflect on what 
has been, what was good, what wasn’t as 
good as we wanted or expected, and how we 
could optimize our efforts next time round. It 
reminds me of the following quote: 
 
If you do what you have always done, 

you will get what you have always got, 

if you don’t get that, which you desire 

then do something else! 

(Richard Bandler) 

 

Always looking for inspiration to put pen on 
paper and give you something “worthwhile” to 
read I am pleasantly “forced” to take time out 
and think, and then I tend to reflect on my 
own past activities and achievements, to 
reflect on how I achieved them; in other 
words, how did I get there, who supported me, 
what did I have to do, what were my 
resources and where did I tank energy? 
Focusing on FoSA´s activities of the last 6 
months these questions are very easy to 
answer. 
 
First let me tell you what they were: 
 
After the golf in July, we had our FoSA braai 
on the 5th of September. “Something old” -  
like the tried and tested shopping list with 
amended quantities and amounts, tried and 
tested recipes, tried and tested facility, and 
lots of familiar faces and supporters… 
“something new” – like the South African info 
stand arranged by the South African Embassy, 
high tables prettily decorated (idea from our 
Vice President Dick Koekemoer) and donated 
by Brad Knowles, Food & Beverage Manager at 
the ARCOTEL Kaiserwasser, the tombola and 
great prizes donated by our member Carlien 
Doevendans, arranging with the MA to collect 
the rubbish this time (great sigh of relief) AND 
lots of new faces (yippee)… OH YEAH, and a 
cabaret, better than any number performed 
before…”something borrowed”- like the help 
and support of our members and friends who 
worked in the kitchen, over hot fires, behind 
the bar, music…the tents…the list goes on – 
how did we achieve this? How did we get 
there, who supported us, what did we have to 
do, what were our resources and where did we 
tank energy? Simple to say now, not so easy 
when we were right in the thick of it – but I 
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can answer all of these in one easy recipe – 
here goes:  
 
Ingredients:  

• Vision 

• Reflection 

• Planning 

• Resources 

• Action and teamwork! 

Instructions: 1) take your vision and reflect a 
little 2) start your planning – add a bit of this, 
remove a bit of that until you get your 
preferred “flavor” 3) gather your resources 
and stir until you get the right consistency 4) 
put it all in a bowl and let the ingredients do 
the work! 
 

 
 

Result: another successful and fun braai as a 
result of a common vision, the striving for 
continued success enhanced by the sincere 
aim to uphold that which FoSA stands for and 
represents – driven by the desire for “zero 
defect” AND all the effort and work put in by 
our board members (especially Helena Buss – 

our “driver”), members, helpers and guests. 
Teamwork. This is how we did it!  
 
As we moved into autumn we also started 
looking forward to our FoSA Advent Market. 
Here too we took a look at what we could do 
differently to be more accessible to our 
members and friends, how we could optimize 
our takings for our projects back home and so 
we tried a different venue, added some spicy 
treats, got new vendors and “schau mal!!!!”, 
the recipe is proving to be a hit! Our Patron, 
Kammersänger Johann Botha, flew in after 
months of being abroad, and came straight to 
our Advent Market held in Kulturaxe. We were 
also welcomed by the Bezirksvorstehung of the 
3rd district DI RUDOLF ZABRANA and by Ms 
Debra Steiner from the South African 
Embassy. I really want to thank everyone who 
supported us and who came to visit us! Your 
purchases and support are for a wonderful 
cause. Once again success as a result of the 
recipe mentioned above!    
 
Sadly last Friday (11th December 2009) was 
the official farewell to His Excellency 
Ambassador Leslie Gumbi. There was a small 
reception hosted by the “Bundesministerium 
für europäische und international 
Angelegenheiten”. Again some familiar faces 
to share in wonderful and touching words 
delivered by Ambassador Dr Johannes Kyrle 
and Ambassador Gumbi. Both looking forward 
to and planning continued participation and 
cooperation between South Africa and Austria 
in the future. I don’t like farewells. I guess it 
has to do with the lifestyles we have chosen 
and that being foreigners in a country we now 
call home – we see and are exposed to people 
who come and go more frequently. 

On to a much happier note, last night we 
“rounded up” 2009 at “Pointers” – owned by 
South African, Greg Arlow, with a few FoSA 
friends. It was a great evening, with lots of 
chit chat and input, things to look forward to 
next year, and ideas to plan into our activities. 
Stay in touch. 
 
And so, on closing for this year I took another 
look at our statutes, refreshed my vision, 
reflected a little, plan to plan with my BM 
team, will include all the resources we have 
and then add loads and loads of action! I 
include paragraph 2 of the statutes as they are 
a good reminder of what we stand for and 
what we hold dear. Paragraph 2 is more than a 
list of points; it is the heart of what motivates 
us and gives us the energy to do what we do. 
Paragraph 2 is also the base, or the link, or 
the bond, of what holds not only FoSA but all 
South Africans and Austrians here in Austria, 
as well as those we don’t know back home, 
and who we hope to “touch” in some way, no 
matter how small, together. Paragraph 2 is a 
reflection of all of us and something to be 
proud of! 
 
§ 2. Purpose 

 
The society, which is a non profit organization, 
aims at 
 
(1) The promotion of integration and mutual 
understanding or cooperation of Austrian 
residing South Africans as well as Austrian 
friends of South Africa; 
 
(2) the imparting of information about the 
democratic South Africa to members and the 
public, particularly in the area of adult 
education; 
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(3) the carrying out of cooperative projects 
concerning cultural, educational, social and 
development fields; 
 
(4) the development and support of 
economical relations between Austria and 
South Africa; 
 
(5) the counseling and support of the society’s 
members. 
 

 
 
On this note, once again, thank you to 
everyone for your support and participation 
during 2009. We trust that 2010 will be a year 
with the vision to do even better! We also 
hope that you will be behind us wherever, 
whenever and however you can. The FoSA 
Board wishes you all a very, very warm and 
wonderful Christmas, contemplative moments 
with loved ones, and time for a thought for 
those who may not be as privileged as we are. 
We also wish you much success, good health 
and happiness for 2010! 
 

See you at the AGM and all the (regular) 
planned events! 
 
Regards, Hester  

 
 

 
Hester Wyhlidal 

FoSA President  
 
 

 
 
 
 
South Africa’s 2010 FIFA World Cup 

stadiums www.fifa.com 
 

 
The Johannesburg Soccer City Stadium, which 

will host the opening and final matches  

 
The Moses Mabhida Stadium in Durban 

 

 The Mbombela Stadium in Nelspruit in July 

2009 
 
Three of the stadiums at which the FIFA 
Soccer World Cup is going to take place next 
year in South Africa.  
 
We can really be proud of South Africa.  
 
„„Ke Nako Afrika – Afrika jetzt!“ ist eine 
Österreich weite Initiative für ein vielfältiges 
Bild Afrikas. Die Initiative wird von zahlreichen 
Afrika Vereinen, KünstlerInnen, 
entwicklungspolitische Organisationen, 
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Kultureinrichtungen, Schulen, Sportvereine, 
Medien und anderen InteressentInnen 
getragen.  Im Vorfeld der Weltmeisterschaft 
zahlreiche Konferenzen, Workshops Konzerte, 
Ausstellungen und Medienkooperationen 
geplant. Vom 11. Juni – 11 Juli werden 
sogenannte „public viewings“ genutzt, um mit 
bestimmten Themen öffentliche Plätze zu 
besetzen und neue Zielgruppen anzusprechen. 
Mit Fußball als breitenwirksames und Welt 
umspannendes Medium, als  „Brückenbauer“, 
wird ein Beitrag zur Integration und zu 
zeitgemäßeren Afrika-Bildern abseits von 
Katastrophen geleistet. „ 
 
This quote is from 
http://www.kenako.at/start.asp?ID=231085&b
=4036 
 
 

 

 

ACTIVITY GROUP 

 

"The next meeting of the Activity Group will 
take place on Wednesday, the 20th of January 
2010 at Wienerwald, Mariahilferstrasse 156, 
1150 Vienna at 6:30pm.  
 
Look for the SA flag if you don’t see us. All 
are welcome and we hope that many more 
South Africans and Friends will come and help 
us to arrange existing functions but also to 
help us to find new ideas for events and 
fundraising projects for 2010!  
 

  Join us for a glass of wine and chat 
afterwards." 
 

 

FORTHCOMING EVENT 

 

9th FoSA AGM 
 
Date:  February 2010 (exact date still to be 
confirmed) 
 
Venue: To be confirmed 
 
Time: 7pm 
 
If you have any points to be put on the Agenda 
please get into contact with us either via E-mail 
fosa@fosa.at or thru any FoSA Board Member. 
 
 

Regular events for 2010 
 

Annual Charity Golf 

Tournament 
July 

Braai Aug/Sep 

Adventmarkt Nov/Dec 

XMas Drink Dec 

  

 
 

SOME MEMBER NEWS 

 

 
On behalf of the FoSA Board, I would like to 
express our sincerest condolences to Elizabeth 
Raab and her family in the passing of 
Elizabeth’s son Thomas.   
 
Also to Vicky Lombard and her family, our 
sincerest condolences in the passing of Vicky’s 
mother-in-law. 

  
Hester Wyhlidal 

 
 

MAKING A DIFFERENCE 

Kumi Naidoo was born in Durban in 1965 and 
grew up participating in youth organisations in 
his neighbourhood. Kumi was involved in the 
ANC but when a State of Emergency was 
declared in 1986, he was forced to go 
underground and finally to go into exile in the 
UK in 1987.  
 
Kumi obtained a D.Phil from Oxford in Political 
Science and was a Rhodes Scholar. He is 
married, has a son and daughter. Kumi co-
founded the organisation GCAP which aims to 
"maintain pressure on leaders to fulfill their 
promises on aid, trade, debt, climate change 
and gender equality" and holds board and 
advisory positions on a number of 
internationally acclaimed organisations, such 
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as Amnesty International as well as the Clinton 
Global Initiative. 

Kumi Naidoo 
is Chair of the 

Global 
Campaign for 
Climate Action 
and was 

Secretary 
General of 
Civicus, a 
World Alliance 
for Citizen 
Participation. 

In an effort to 
bring media 
attention to 
the suffering 

of 
Zimbabwean 
neighbours, 

Kumi took part 
in a hunger 

strike in February 2009.  
 
In November 2009 Kumi Naidoo was appointed 
senior executive of Greenpeace International, 
an organisation whose own roots lay in 
activism, though its focus has changed and it 
has now embraced climate change. 
 
In the words of Kumi's predecessor, Gerd 
Leipold:  "Kumi has all of the qualities needed 
to take Greenpeace forward and lead it in the 
greatest challenge it and the world has ever 
faced: climate change." 
 
In a recent interview in the NY Times, Naidoo 
was asked whether the general public is doing 
enough when it comes to shopping smarter.  

He said, "I think it is safe to say that some 
people are shopping smart and many people 
are shopping a bit smarter. Those doing best 
think hard about whether they need to 
consume a particular good at all, take the train 
instead of the plane – really questioning 
whether they need a car … Looking for 
sustainability marks like the FSC logo for 
timber allows you to do the right thing, and 
send a message to the market about what you 
want. And when people do this, it gets results. 
We’ve seen the IT industry clean up its act 
when customers told it they didn’t want toxic 
chemicals in their computers." 

Greenpeace International has also put 
countries such as Austria, Finland and Sweden 
under pressure for the high levels of their CO2 
emissions. Recently activitsts climbed the 
facade of the Federal Chancellery while the 
Council of Ministers was in session. Their 
demands were for an Environmental Portfolio, 
which now has more chance of becoming a 
reality sometime in the not-too-distant future.  
Kumi continued: "That’s important because it’s 
time to have a fundamental rethink about the 
Western lifestyle. We know that if everyone 
consumed at the same rate as an American 
we’d need eight planets just to support 
ourselves. But this isn’t just an issue about 
rich countries; the middle classes in China and 
India can make the same choices as their 
Western counterparts. So we need to make 
sure they get smart as well." 
 

By Elizabeth Raab 
 
References available on request 
 
 

 
 

 

COOKING CORNER……. 

 

 

Call for Recipes: 

 
How about submitting to fosa@fosa.at some of 
your favourite South African recipes, whether 
main course, desserts, cakes or biscuits - to 
share with newsletter readers. 

 

Fruitcake ("Vrugtekoek") 

 

 
 

South Africans love fruitcake, especially very 
fruity ones. They are common during the 
Christmas season, but fruitcake lovers tend to 
bake and serve it throughout the year. This 
recipes consists mostly of fruit, is quite moist, 
and a bit spicy. It is a flexible recipe, so you 
can use your favourite fruits and flavours.  
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Ingredients 

860 to 900 gram fruit: 

Example 1:  

• 500 gram glazed fruit cake mix 
• 125 gram pitted dates (chopped) 
• 50 gram currants 
• 100 gram seedless raisins or sultanas 
• 50 gram cherries (pitted and 

quartered) 
• 25 gram glazed mixed peel 
• 50 gram nuts (roughly chopped) 

Example 2:  

• 500 gram glazed fruit mix 
• 200 gram glazed fruit (roughly 

chopped) or fruit preserve, such as 
ginger, fig, pineapple, watermelon 

• 120 gram pitted dates (chopped) 
• 40 gram cherries (pitted and 

quartered) 
• 50 gram nuts (roughly chopped) 

The rest of the ingredients: 

1 teaspoon (5 ml) lemon juice  

• 1 ½ teaspoon (7 ml) vanilla 
• ½ teaspoon (3 ml) baking soda 
• 1 ½ cup (160 gr) flour 
• 1 ml salt 
• 1 teaspoon (5 ml) baking powder 
• ½ teaspoon (3 ml) mixed spice 
• ½ teaspoon (3 ml) cinnamon 
• ½ teaspoon (3 ml) ginger 

• ¼ teaspoon (1 ml) grated nutmeg 
• Dash of clove  
• 100 gram butter 
• ¼ cup (50 ml) sugar (if you are going 

to use mainly glazed fruits, you can 
use less sugar) 

• ¼ cup (50 ml) golden syrup 
• 3 eggs 

Method 

1. Soak fruit in 7 tablespoons (100 ml) 
brandy overnight in an airtight 
container. 

2. Line a deep 20 cm round or square 
cake tin with three layers of baking 
paper. Make a  
lid by stapling baking paper to thin 
cardboard or thick brown paper. 

3. Mix lemon juice, vanilla and baking 
soda in a small bowl, cover with cling 
wrap and set aside. 

4. Into a large bowl, sift together the dry 
ingredients (flour, salt, baking powder, 
mixed spice, cinnamon, ginger, grated 
nutmeg and a dash of clove. 

5. Cream butter and sugar. 
6. Add golden syrup and eggs, and then 

add the wet ingredients to the dry 
ingredients. Beat well. 

7. Add lemon juice, vanilla and baking 
soda combination 

8. Add fruit, mix well, and pour into 
baking tin. 

9. Bake 4 ½ hours at 120°C. 
10. To prevent the cake from getting too 

dark, cover it with the lid after two 
hours. 

11. The cake is ready when a knife comes 
out clean. 

12. Let it cool down somewhat and dose 
with about 80 ml brandy. 

You can wrap it in foil to ripen for a few weeks, 
which is the traditional way, but you can start 
eating the fruitcake on the same day.  

 

 
 

 

"Coming together is a beginning; keeping 

together is progress; working together is 
success."                                  Henry Ford 

 

 

Smalls  Smalls  Smalls  Smalls  Smalls 

 

Married South African / Austrian couple is 
seeking a caring and loving young female 
English native speaker to occasionally look 
after their 1 year old daughter on a long term 
basis. Living next to U6 station in Meidling and 
are prepared to pay from â‚ € 6.00/hr upwards 
- depending on experiences or references. 
Please phone Chris for further Info’s:  
0676 843766627 
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The South African Charity that FoSA 

supports 

 

 

 
 
 

 

 
 

FINANCE MATTERS 
 
Thank you to all those FoSA members that 
have already paid their 2009 Membership fees.  
 
To the rest, please remember this is your last 
opportunity to pay your 2009 membership 
fees and thus also to support not only the 
Charity that we support but also to ensure that 
FoSA as a society carry on existing! 
 
 

The fees are as follows:  
   

2009  2009/10 
 
Individual Euro 40  Euro   70 
Couple  Euro 70  Euro  130 
Student Euro 25  Euro   40 
Pensioner Euro 25  Euro   40 
 

 

 

 
ONTHOU JY NOG? ..... 

 
Lank, lank gelede voor TV speletjies,  en 
dwelms ........ 

 
Ek praat nou van die tyd van wegkruipertjie in 
die park, of saans; van die kafee op die hoek, 
'hop scotch' vir meisiekinners as dit 'alie'-tyd is 
by die skool;  touspring, klippie en 
'handstands' en donkie; krieket in die groot 
agtertuin;  Haas Das se Nuuskas vroegaand;  
swem in die rivier;  kamp op die stand;  'n 
swaai gemaak van tou met tamatiekasplank 
vir sitplek aan die groot appelkoosboom;  
rugby op die oop stuk veld;  tennis in die 
straat. 

 
Die ruik van koekies bak uit die kombuis;  
gemmerbier in die spens;  kougom vir 'n 
pennie;  roomys by die kombi met 'n 
eentonige deuntjie. 

 

Wag, wag kan jy nog onthou .... toe om-die-
hoek ver was;  toe jy moes was en aantrek om 
saam dorp toe te gaan. 

 
Honderde muskietbyte, stukkkende knieë en 
repe vel afdop in die somer; taai toffie-appels 
en sand in die swemklere en oral; "Cowboys 
en kroeks", 'rounders' 'foefie-slide' en 
boomklim;  modderkoekies bak. 

 
Skooltoe loop of fietsry - ongeag die weer.  
Jagertjie speel tot jy op die gras neerslaan 
sonder asem.  Lag tot jou maag pyn. 
Rondomtalie draai tot jy dronk-dronk val. 
Moeg en vuil gespeel ..... onthou jy? 

 
Grootste verleentheid groter as om laaste vir 
daardie kant gekies te word. 

 
Waterbomme en kleilat was jul grootste 
wapens. 
'n Stukkie karton in die speke het jou fiets laat 
sing. 

 
Ek's nog nie klaar nie .... kan jy nog proe en 
ruik:  die droë jelliepoeier uit die pakkie; of 
droë Milo vir sjokolade;  yslollies in 
Tupperhouertjies gevries van 
aanmaakkoeldrank;  jou eie suurpoeier van 
versiersuiker en Eno's; borrels blaas met 
seepwater en 'n strooitjie,  lang ure se kook 
aan 'kondensmelk' tot karamel;  Wilson's en 
pienk toffies;  taai malvalekkersvissies en lang 
stukke 'liquorish' of 'drop.' 

 
Onthou toe die enigste tekkkies wit seilskoene 
was, maar die enigste keer wanneer jy dit mag 
dra was vir PT. 

 
Dit was nie vreemd om 2 of 3 'beste' maats te 
hê nie.  Niemand het betaal vir 'n troeteldier 
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nie.  As jy gelukkig was het jy 25c vir sakgeld 
of vir die kermis gekry. 

 
Almal se ma's was by die huis as die skool 
uitkom. 

 
Onthou hoe 'n slim pa kon toor as hy sy duim 
aftrek of 10c agter jou oor uithaal. 

 
Die lekkerte van by die padkafee gaan eet - 
uiteet by 'n restaurant of hotel was taboe vir 
kinders. 

 
Onthou toe niemand 'n wenkbrou sou lig as 
enige ouer 'n kind berispe of in die werk steek 
nie en almal op die werf kosgee as dit etenstyd 
is nie. 

 
Om by die skool gestraf te word was niks in 
vergelyking met wat tuis wag as ma daarvan 
hoor nie, basies was ons doodbang - nie vir 
aanranding, dwelms, bendes, ens nie.  
Grootmense was 'n groter bedreiging - baie 
van ons is vandag nog bang vir wat Pa 
daarvan sal dink. 

 
Het dit nie goed gevoel nie .... die onthou ..... 
 
Onthou nog toe besluite geneem is met "eeny-
meeny-miney-mo." 
Foutjies was omseil met 'n eenvoudinge "nixs 
daps." 

 
Geldsake was net in "Monopoly." 
Die ergste wat jy van die 'ander' geslag kon 
kry was kieme. 
Gevang met 'n wapen by die skool was die BIC 
pen 'pea shooter' waarmee jy die klasmaats 

agter die oor probeer piets het of dalkies 'n 
kettie op die speelgrond. 

 
'Verdowingsmiddel' het beteken Melk van 
Magnesia of Lewensessens. 
Roomys was kos;  en moed is ontdek as 
iemand jou "dare". 
Ouer broers was die grootste boelies maar ook 
die  beste beskermers. 

 
 

So Leute, das ist alles für heute. Wenn Sie 
Fragen, Anträge, Vorschläge oder irgendetwas 
haben, was Sie mit uns teilen möchten, bitte 
nur zu! fosa@fosa.at                                 

Alles Gute Ihr FoSA Vorstand 

 

As usual, we look forward to your feedback. If 
there’s any ideas you may have, or anything 
you’d like to mention, please don’t hesitate to 
contact us at fosa@fosa.at 
 
All the best from your FoSA Board 
 
Please visit www.fosa.at and have a look at  

More photos of the 2009 events! 

 

 

 

 
  

 


