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EXTRAORDINARY PROFITS FROM ORDINARY SHARES * WINNING STOCK MARKET STRATEGIES  *  THE RACE TO ONE 
TRILLION DOLLARS!

OUR GREEN FOOD HERITAGE

RUN WITH IT...

It’s a diff erent mindset: MINI, 
in all-caps, is a brand not a 

size. The buzzy little Austin-
Morris Mini we welcomed into the world 
in 1959 is history.

That mental head-smack is necessary 
because the newest Countryman is not only 
larger than its sisters but is also the biggest 
MINI yet. It’s 20 centimetres longer, on a 
wheelbase stretched by 7.5 cm and about 30 
mm wider than its forerunner. For perspec� ve, 
it’s as long as an A-Class Mercedes yet no� ce-
ably wider and taller.

Countryman is the brand’s sporty ac� v-
ity range and, to emphasise its credibility as 
such, ground clearance is 165 mm. Although 
not really high, it’s just 7 mm less than that of 
Hyundai’s Tucson. Two of the models available 
now - Cooper (1500cc single scroll turbo) and 
Cooper S (2.0-litre twin scroll turbo) - are 4x2. 
JCW Countryman ALL4 has awd. A 4x2 Cooper 
D with 2.0-litre turbodiesel is expected soon.

Like other SUVs, Countryman is the spa-
cious people mover of the MINI range so the 
added length and width gives driver and front 
passenger more head- and shoulder space, 
permits greater fore- and a�  movement of 
the back seat and translates into as much as 
220 litres more luggage volume with increased 
rear leg space.

Three backseat passengers is now a viable 
possibility while enlarged door openings make 
entry and exit easier. We never thought we’d 
say this about a MINI, but our 6’1”tester found 
the process quite painless. He was further 
surprised to fi nd enough space to fi t his big 
feet below the fully lowered driver’s chair.

Before loading up your nearest and dear-
est, you might like to know that Countryman 
re-earned its fi ve-star EuroNCAP ra� ng earlier 
this year. It’s built to be strong and safe; has 
six airbags, all the expected acronyms (ABS, 
EBA, EBD, CBC, DSC, DTC), hill start assistance, 
brake drying, brake fade support, standard 
collision warning with city braking and an 
electronic diff eren� al lock for stability. Brakes 
are discs at each end and the McPherson front 
suspension is complemented by a mul� -link 
setup at the rear.

Our test car was fi � ed with the op� onal 
Comfort Access package so the luggage area 
boasted a variable load fl oor that gives about 
17 cen� metres of hidden depth, four lashing 
eyelets and a stainless steel scuff  plate on the 
sill. Unfortunately, it let its SUV image down a 
bit by skipping the spare wheel and subs� tut-
ing a pump and sealant kit, but you can’t have 
everything. 

What it boils down to is that this is no 
longer a � ny town car for buzzing through 
traffi  c, doubling up in supermarket parking 
bays or running on the smell of an oil rag. 
MINI Countryman is a fully capable only-car 
for (fairly affl  uent) young families or perfectly 
acceptable as a second car. Its inner space 
and BMW build quality is a far cry from the 
early originals. 

Our test unit was the entry-level 1.5-litre 
triple that puts out 100 kilowa� s and 220 
Newton-metres, giving it the energy to sprint 
from zero to 100 km/h in 9.6 seconds and 
topping out at 200 with the optional six-
speed Steptronic. Although performance in 
normal driving mode was suitably brisk, the 
car became much more MINI-like in Sport. Text by Gordon Hall; Pics by Quickpic

That’s when accelerator response, transmis-
sion, steering and dampers all work together 
in raucous harmony to make you feel like a kid 
again. But it’s only op� onal, unfortunately, so 
you need to consciously � ck that box and then 
convince your accountant that you deserve it.

Although this car’s Steptronic has “only” 
half-a-dozen gears, it does its job well thanks to 
the motor’s broad torque band extending from 
1400 to 4300 rpm. We prefer this box, when 
coupled with this engine, to the eight-speed ZF 
unit available with Cooper S and JCW. A� er try-
ing a BMW 318i with the eight-speeder a year 
ago we found that, although it worked nicely in 
‘Mom’ mode, it wasn’t great when put under 
the kind of pressure that red blooded MINI 
drivers might subject it to.

Being essen� ally a BMW, the number of 
safety, naviga� on, entertainment, connec� v-
ity and P.A. op� ons is almost endless. Speak 
to your dealer because we don’t have enough 
space to list them all.

The mission is to remember that MINI is a 
luxury brand with all the features, op� ons and 
fi nancial implica� ons that go with it. Mini, the 
cute li� le buzzbox of your parents’ youth, is 
history.

Test unit from BMWSA press fl eet

The numbers
Base price including CO2 tax: R448 552
Engine: 1499cc, DOHC, 12-valve, inline three 
with single scroll turbo
Power: 100 kW between 4400 and 6000 rpm
Torque: 220 Nm between 1400 and 4300 rpm
Zero to 100 km/h: 9.6 seconds
Maximum speed: 200 km/h
Real life fuel consump� on: About 8.1 l/100 km
Tank: 51 litres
Luggage: 450 – 1309 litres
Maintenance plan: 5 years / 100 000 km
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He has lived a colourful 
and well travelled exis-
tence ever since and is 
now se� led in Margate 
on the South Coast.

His father, who he 
describes as being a 
true and natural artist 
at heart,  inspired his 
own artistic journey. 
Like father like son, Flo-
rian sees art in almost 
anything. He transforms 
everyday articles into 
works of fi ne art by using predominantly reclaimed items: always 
expressing an array of emo� ons which he manages to successfully 
communicate to the onlooker.  

A spectacular duo of polo players is inspired by his love of horses 
and riding as a child.  He spent � me watching polo players at the local 
club (Noodsberg Polo Club) and this has been magnifi cently com-
mmunicated in the sculpture.  He recounts a charming story of his fi rst 
experiences of riding his shetland pony, which subsequently provided 
some of the philosophy in his life-size metal horse also on display at the 
Hilton Fes� val. “I rode a frisky shetland pony as a child, with no saddle 
and a basic bridle.  We couldn’t aff ord fancy equipment like saddles...
my pony would force my reins loose, and I would just run with it.  Hence 
the � tle of my life-size horse with the red reins ... in life, I believe it’s 
important to just “Run 
with it”.”

Florian stresses the 
importance of the fact 
that he is constantly 
“learning” his cra� , and 
from his cra� .  “If we stop 
doing so, we stop being 
alive. I love learning new 
techniques, tricks and 
ways of looking at the 
world. For that very rea-
son I only produce once-
off  original pieces.”

Florian Junge pieces 
are all once-off s. He can 
be contacted on fl orians-
culpture@gmail.com OR 
Cell: RSA 084 465 9777 
for availability or com-
missions.

Seasonal ea� ng is not a new concept, 
although it is trendy right now. Our 

ancestors foraged and hunted – following 
the rains, the frui� ng trees and the animal 
migra� ons. The fi rst agriculturalists to se� le 
in one place and cul� vate crops, ate what 
was in season too. 

Culture and food are interwoven across 
the world, with locally abundant ingredients 
determining the tastes that we prefer.  In 
South Africa, where only recently many peo-
ple have become urbanised, food memories 
are largely infl uenced by rural life – hearty, 
satisfying food.  Mostly home grown, but 
including easy to store staples enhanced 
by an array of cul� vated and wild greens.  
Urbanisa� on and new wealth have caused 
many to abandon the simple nutri� ous food 
of our childhoods in favour of the ar� fi cially 
fl avoured ‘modern’ food.  

In the process of abandoning foraged ingre-
dients, our diets have become impoverished. 
There is a percep� on that wild greens are 
‘poor people’s food’ - around here we call 
them imifi no, while in other places around 
South Africa, marogo is the common word 
to describe all manner of leafy greens. They 
are, in fact, jam packed with nutrients, o� en 
far surpassing that of more commonly eaten 
leafy greens like Swiss Chard and cabbage. 

Across the globe, many communities 
seek out the new growth of wild greens in 
Spring and Summer – a delicacy long awaited 
through the colder months in Europe. There is 
a great revival of the popularity of indigenous 
greens in East Africa. Now sold in large super-
markets, served in restaurants in Nairobi, 
and Kenyan farmers have increased the area 
planted with these greens by 25% since 2011.

Amaranthus is one of the most common 
greens and grows profusely in poor soils 
requiring li� le watering or a� en� on. There are 
many varie� es – green or red, tall or creeping.  
It is versa� le and can be used wherever greens 
are called for in a recipe.   Amaranthus leaves 
have heaps more Vitamin C than cabbage or 
chard – just 50g contains 100% of our daily 
needs.  The leaves are rich in protein, beta-
carotene, iron, calcium, carbohydrates and 
fi bre. Leaves are frequently dried and stored 
for winter use.  Seeds contain more protein 
than most other grains. Amaranthus is most 
o� en eaten with mielie meal, as a relish, but 
young leaves are great in salads, perfect to 
add to soups and stews or blend into your 
favourite juice mix. 

Isijabane is a great way to use imfi no and 
a clever way of including greens in a dish for 
children who are picky eaters. While people 
usually use easy to fi nd imbuya (or spinach), 
according to the community elders the very 
best imifino to use for isijabane is msobo 
(Solanum nigrum) and intshungu (Momordica 
balsamina) These add a bi� er taste and are 
perfect.  

500g mixed greens;  1 or 2 chopped shallots 
or spring onions;   500g maize meal

½ tsp salt;    Cook the greens, chopped 
shallots and salt in a li� le water.

Once the greens are cooked (5-7 minutes) 
sprinkle dry maize meal into the pot and s� r 
as it absorbs the water. Add a li� le more maize 
meal and keep s� rring for ten minutes over 
a low heat.  The fi nished dish should be very 
green and a so�  porridge consistency.

If you really don’t like the idea of all that 
s� rring you can cheat 
by cooking a li� le so�  
maize meal separately 
and then adding it to 
the cooked imifi no.
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Arti cle by Nikki 
Brighton

Your Share of the pie - by William Meyer
Cell: 079 624 4031  fam@mweb.co.za

William Meyer is a qualified Chartered Accountant (SA) and Chartered Financial Analyst (USA). He has been CEO of Fenestra Asset 
Management since 1990. He lives in Mooi RIver with his wife Claire and their four children. He commutes to his Head Office in 
Cape Town. His company has outstripped the All Share Index with a compound growth rate of 18.87% per year since 2004.

Can anyone really conceptualise One Trillion 
Dollars?  The amount is incomprehensible  

and impossible to come to grips with but the 
graphics detailed alongside might help.  A� er all 
a picture is worth a thousand words.

As economies  grow and the cancer of infl a� on 
rears its ugly head, the numerical value of assets 
creep inexorably upwards.  This has sparked a most 
interes� ng debate.

Which company will be the fi rst to be worth One 
Trillion Dollars?  And how much is One Trillion Dol-
lars?  Well a billion is one thousand million dollars 
i.e. ($1000 000 000) and a Trillion is one thousand 
billion i.e. ($1000 000 000 000) and to think of it 
another way, had you spent $1 million a day since 
Jesus was born, you would have not spent $1 trillion 
by now but only $735 billion (smiley face!).

To calculate what a listed company is worth 
an investor simply mul� plies the shares in issue 
(or outstanding) by the market price per share.  
This gives you  the “market capitalisa� on” or in 
other more ordinary words the value of the en� re 
company.

So where are we in this race?
These are some of the world’s most valuable 

companies in descending order :
Billions of Dollars
Apple    820
Google   643
Microso�    567
Facebook   501
Amazon   465
Alibaba   455
Johnson and Johnson  362
Exxon Mobil   328
Wells Fargo   264
Starbucks     79
Looking at the above table it is interes� ng to 

remember bygone days when oil companies, banks, 
and railroads were the sectors where the world’s 

most valuable companies were to be found.
These are ancient memories.  Today the most valuable 

companies are, in historical terms, very new.  And all of them 
involve technology and the internet.

According to Fortune Magazine, the banking giant Barclays 
thinks another company that’s not even halfway to a $1 Tril-
lion market capitalisa� on is a strong contender for the crown.  
They think Amazon may win this race.  Amazon’s share price 
has increased by more than 50 percent in the past year alone.  
According to Barclays, Amazon seems incapable of displeasing 
investors.  If Amazon shares keep rising at this rate, it will get 
to the elusive $1 Trillion market cap in a li� le over two years.

In my view this is going to be diffi  cult for Amazon.  Amazon 
stock needs to gain over 140% from its current price to reach 
the magical 13  - fi gure valua� on.  As fortune Magazine puts it:  
“Markets are rarely so steady, investors so faithful, nor compe� -
tors so unthreatening year a� er year!”

Is it too late to make money here?  Certainly not!  Even the 
world’s most successful investor, Warren Buff et, has come to 
this party very, very late.  S� ll he has made billions of dollars 
on his Apple investments over the last few months.

It is my strong belief that Apple is going to win this race and 
that it will be the fi rst company to be worth One Trillion Dollars!

Why not come along for the ride?
If you are not happy with your por� olio performance or 

would like a second opinion, please do not hesitate to contact 
Fenestra for a confi den� al consulta� on.


