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saving the planet
one antheap at a time

This collection of tributes, recipes and photos 

acknowledges the activist role played

by

Gill Addison

strategic thinker

environmental justice activist

committed groundWorker

enthusiastic foodie

loyal friend
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Gone...  but not forgotton

JON WHITE 
groundWork’s founding board member and long-time chair

Jon was a founder member of Earthlife Africa in 1988. 
He made a huge contribution, sowing the seeds for the 
emergence of the Environmental Justice Networking Forum 
(EJNF) in 1992, and then groundWork in 1999.

JOY KISTNASAMY 
groundWork collaborator and Chair 

Joy was a staunch supporter of groundWork's  environmental 
justice mission, and also a friend and confidante to us.  She 
was our chairperson during a period of growth, a period we 
never thought possible when we started groundWork in 1999.

SIMON MBATA 
Coordinator of the South African Waste Pickers Association

NOMCEBO MVELASE 
Health Campaigner in groundWork

Sadly, Nomcebo (MaMbili) Mvelase passed away in October 
2010 after a fatal stabbing.  She will always be remembered.
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foreword
The year is 1995. I am deep in the environmental justice struggle in south Durban, challenging oil 

refineries and toxic dumpsites in our neighbourhood. David Fig, from one of South Africa’s then 
leading NGOs, the Group for Environmental Monitoring (GEM), calls to ask me to consider a post with 
them. I am to fly up to Johannesburg. I receive an email from the organisation’s Gillian Addison, with my 
flight details. The name remains at the back of my mind. I do not take the job. 

I return to Durban and end up working for the Environmental Justice Network Forum (EJNF).

Fast forward to 1997, after a month-long trip, I return to the office, and there is Gillian Addison, who has 
been employed to support Chris Albertyn, the EJNF Co-ordinator.

Gill and I quickly developed a deep friendship while she took care of all of us at EJNF, despite having 
been employed to support Chris directly. No job was too big for her, and no job too small. In 1999, sadly, 
and with much pain, many of us left EJNF, and in the run-up to that decision Gill, Linda Ambler and I 
sat around contemplating our future. It was not difficult to land on what we wanted to do. We wanted 
to help people on the ground, directly. We wanted to be in the trenches of the struggle. We started 
groundWork. The rest is history, as they say.

Gill was, and is, a deeply political animal. For 23 years she has been the centre of groundWork. She 
works in the background, holding us together and making sure we always remember that we are 
groundWorkers. Being a groundWorker means you can be bold in your actions, should always question 
power, must always support people who are struggling for environmental justice. While many of us are 
the face of groundWork, and it is through us that the politics of groundWork are made known, those 
politics have always been clear because of the political leadership Gill has offered groundWork. Not 
many organisations, here or globally, are fortunate enough to have an administrator able to provide 
skilful administration, political understanding and unflinching integrity. 

Gill has been the glue and the energy which has given us the space and power to do what we have done 
over the past 23 years, and will continue to do in the future. 

This collection of photos, thoughts and recipes from groundWork staff members, our Board of Trustees, 
and friends near and far, are for Gill to have close to her. Food and sitting around a table are an important 
part of groundWork’s being. We hope that this collection will bring Gill many good meals and special 
times with friends around her table.

A Luta Continua.  We will miss you!

BOBBY PEEK
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from the staff ...
When I look through the staff directory, I am amazed by the number of 
people who have spent part of their lives with groundWork.  I can say 

without a doubt, their lives are more meaningful and richer because of 
Gill.  She has been a mother to many.  Here are a few reflections from 

present and some past staff.
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Nerisha 
Baldevu 

B U T T E R  B E A N S  C U R RY 

INGREDIENTS:

Olive / sunflower oil, medium heat
Slice and brown one large onion
Add dash of crushed garlic, and bit of crushed 

ginger
1 or 2 fresh green chillies, sliced down the 

middle
2 heaped tsps of mixed or garam masala
1 tsp of the dhana-jeeru mix
½ teaspoon of whole jeeru (cumin)
A pinch of origanum / basil or some such,  

if you want

NOTE: Measurements here are all guesswork, 
as is the recipe, actually. But it should work.

I usually use 2 cans of whole tomatoes, 
liquidised, to 4 cans of beans.

METHOD:

1. Add all the ingredients above to your 
browned onion and fry together (add more 
oil if needed – should be a paste kind of 
thing).

2. Stir in 2 cans of broad beans (rinsed).
3. Add in one can of whole tomatoes 

(liquidised preferred!) You may need to add 
a little water with the tomatoes).

4. Salt to taste.
5. Allow to cook on medium heat, half covered. 

Will thicken, and oil will rise to the surface 
once it is cooked.

6. Add fresh dhania (coriander) when cooked.
7. Cover and let stand for a bit.

Enjoy!

Dearest Gill

You are a treasure trove of knowledge, 
and a treasure. It has been an absolute 
pleasure and honour working with you. 
Enjoy this curry if you make it – it’s one 
of my favourites, and the one I made 
for our Stratplan meeting this year.

Take care of yourself, much love and 
hugs

NERISHA BALVEDU
groundWork and Friends of the Earth 
Africa
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Musa 
Chamane

Gill is such a warm soul. She welcomed 
me and nurtured me like her own 
child when I joined groundWork more 
than a decade ago. Gill is more of a 
compassionate, heart person.  
I remember you vividly when we had a 
Waste Pickers protest in Scottsville and 
one waste picker was shot in the face, 
and how angry you were with that act 
from landfill municipal security.  
I am proud of you for being part of the 
formation of the wonderful organisation 
that is groundWork. I hope you will 
enjoy your resting time and I wish you 
everything of the best.

“I will teach myself to eat oysters.”

MUSA CHAMANE
groundWork
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Michelle Cruywagen
S U P E R F O O D  V I E T N A M E S E  S P R I N G R O L L S

Although I have known Gill for only six months, I find it inconceivable that Gill will no longer be part of 
the groundWork team! Gill, you are an incredibly warm, generous and astute warrior and I have been 
so blessed to have caught you at the end of a brilliant career in environmental justice. I hope you enjoy 
an abundance of joy and peace in the next phase of the great adventures of life, you certainly deserve 
it. A memory that always brings a smile: at the end of a long strategy planning day and a few whiskies 
along, Gill reminded me, with a menacing smile, “Don’t ever forget that it is me who pays your salary!”.  
I never forgot. 😋

MICHELLE CRUYWAGEN
groundWork

INGREDIENTS:

Filling
Butter lettuce (or garden lettuce)
Raw beetroot julienne
Cucumber sliced thinly
Carrots julienne
One or two handfuls of English or any spinach
Basil leaves 
Mint leaves
Rice vermicelli noodles cooked
Rice paper sheets (available from Asian stores  

or Woolies)

Optional: Edible flowers can be added last for  
a visual effect

Peanut Sauce
½ cup smooth Peanut Butter
2 Tbsps soya sauce / tamari
Swirl of honey / Canadian maple syrup / brown sugar
1 tsp sesame oil
Finely chopped chilli
½ clove garlic chopped 
Squeeze of lime juice
4 Tbsps water

Mix all ingredients with a spoon and add more 
water if it’s too thick. 

METHOD:

1. An individual rice paper sheet is first 
immersed in boiling water (in a shallow 
pan) to hydrate it. Then it is placed on a wet 
plastic chopping board. Handle the sheets 
with care as they tear easily and be careful 
not to burn your fingers when handling –  
I use silicone kitchen tongs. The more water 
around the better, to keep the rice paper 
hydrated. Sometimes I sprinkle water on the 
prepared rolls. 

2. The fillings are added to the centre of the 
rice paper (use the lettuce as a base) and 
then fold it like a tight burrito (gently fold 
the bottom of the wrapper up and over the 
filling, while keeping the fillings tight). Then 
fold the sides towards the middle and roll it 
to seal. Slice in half.

3. Dip the delicious superfood Vietnamese 
spring roll into the peanut sauce and enjoy! 
(If the rolls are too difficult just dip the 
fillings into the peanut sauce).
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Tsepang 
Molefe

Gill, I feel words are not enough to express 
the gratitude and appreciation I have for you. 
Thank you for the opportunity to be part of this 
amazing organisation, doing such fulfilling work 
for ordinary people. Thank you for caring and 
offering your guidance. I envy Shesha, Kevin, 
and the rest of the crew, now that they will have 
you all to themselves. I promise to visit whenever 
I’m in your area. I wish for you all that you want, 
need, and desire for yourself. Oh, by the way, you 
are one of the funniest people I know. 

TSEPANG MOLEFE
groundWork

9
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Joanie Cameron
P E R I  P E R I  M U S H R O O M S
Serve with crusty rolls or toasted pita

INGREDIENTS:

500 g small button mushrooms
3 Tbsp Butter
2 Tbsp Olive Oil
1 Large Onion, finely chopped
2 tsp Fresh Garlic, finely chopped
1 tsp dried Chilli Flakes
1 Cup Dry White Wine
410 g Tin of Chopped Tomatoes /

Tomato Puree (depending on 
whether you like the sauce smooth 
or chunky)

2 Tbsp Tomato Paste
4 Dried Bay Leaves
1 Tbsp Chilli / Peri Peri Sauce  

(any brand will do but Nando’s Peri 
Peri Hot is good)

250 ml Thick cream
250 ml Double-cream yoghurt
2 Tbsp brandy
Salt

METHOD :

1. Mix the marinade ingredients, spread over the 
mushrooms, leave to marinade for 2 hours.

2. In a medium sized pot heat the oil and fry the onion, 
garlic and chilli flakes on medium heat, until the onion 
is soft. 

3. Add half the dry white wine and leave it to boil until 
the wine has reduced by half. 

4. Add the tinned tomatoes, the tomato paste and the 
bay leaves and bring to the boil.

5. Add the rest of the wine, close the pot, reduce the 
heat and allow to simmer for 30 minutes.

6. Turn off the heat. Add salt, peri peri sauce and cream.
7. Heat a frying pan on medium heat. Melt the butter; 

when it is hot and bubbling add the mushrooms, 
reserving the marinade. 

8. Fry for a few minutes on each side and add brandy if 
desired. Turn down the heat to allow the mushrooms 
to cook through.

9. Tip the mushrooms into the sauce together with 
reserved marinade. Mix well.

10. Heat gently for 10 minutes.

Marinade: 
45 ml red wine
45 ml olive oil 
15 ml lemon juice
1 tsp paprika
2 cloves garlic, crushed 
2 red chillies, seeded and chopped (if you 

like things hotter, use the seeds as well)
6 ml ground cumin
6 ml ground coriander 
salt and freshly ground black pepper 
2 bay leaves 
2 Tbsp Worcestershire sauce
1 Tbsp Soy sauce
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When I was first introduced to Gill she was managing an art gallery in Durban but feeling restless 
career-wise. A short while later (1994) she accepted the offer of a short-term contract with the 
IDRC in Johannesburg, to assist with the administration of the final stages of their Environmental 
Mission. And Gillie realised that her real raison d’etre was to serve the interests of environmental 
justice, for all life forms, everywhere on our planet, and probably beyond. I have enjoyed a 
close friendship with Gill throughout the years of her participation in the environmental justice 
movement, broadly, and her nurturing of groundWork, specifically. There is no doubt in my mind 
that groundWork would not be quite what it is today, and quite where it is today, without Gill’s 
influence. She helped found the organisation, helped develop it, administered its systems and 
finances, helped to ensure (as far as possible) its sustainability, and moulded a close-knit group 
of activists, past and present. Gill brought most of them together, held them together, berated 
and supported them when necessary, appreciated them always, and demonstrated throughout 
the principles of true activism: compassion, commitment, consistency, hard 
work for little reward, kindness, honesty, and the ability to recognise and 
challenge injustice. For a would-be hermit Gill has always shown a lot of 
love for a lot of life: animals, people, food, drink, and debates that continue 
long into the night. Whatever the next phase of your life turns out to be, 
here’s hoping that it’s filled with peace and contentment, and the certain 
knowledge that you have made a substantial difference to a great many 
lives … having set out to do exactly that. Well done, Gillie!

With love and good wishes

JOANIE CAMERON
groundWork
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Rico Euripidou
C Y P R I O T  C H I C K P E A  S T E W  R e v i t h i a  ( Ve g a n ) 

INGREDIENTS:

500 g Chickpeas (garbanzo beans)
Water
1-2 onions, chopped
½ cup olive oil
Salt and Pepper 
Tomatoes, grated (3-4)
Carrot, chopped (2)
Celery Sticks, chopped (2-3)
Lemon (optional)

My fondest memories of Gill are always around the 
table, sharing a meal, chatting about campaigns, and all 
the colourful characters who occupy them, including 
the “cocks in frocks”, “numbnuts, fucknuts and 
wingnuts” and having a good old laugh about the state 
of the world. A conglomeration of sorrow, despair and 
success, but always underpinned with eternal optimism 
and hope! 

Best

RICO EURIPIDOU
groundWork

METHOD:

1. Soak chickpeas in warmish water overnight. Shell 
chickpeas (optional).

2. Drain water, put chickpeas in a pot of cold water and 
bring to boil. 

3. Boil for 10 minutes, drain, and discard water. 
4. Add enough cold water to cover chickpeas and bring 

to the boil again, skimming off the foaming residue. 
5. Add onions, tomatoes, carrots and celery and simmer 

for 2-3 hours until tender, adding more hot water if 
necessary. 

6. Add, olive oil, pepper and salt to taste. 
7. Simmer for a few minutes, (optional) serve with 

lemon juice.
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Carissa Marnce
V E G A N  O AT  C O O K I E S

INGREDIENTS:

Rolled oats
Peanut butter
Maple syrup
Mix-ins (optional) chocolate chips, toasted 

coconut flakes, walnuts, etc.

METHOD:

1. Line a large plate with parchment paper and 
set aside.

2. In a large mixing bowl, add all your 
ingredients and mix well, until combined. 

3. Fold through your mix-ins of choice.

4. Using your hands, form into 12 small balls and 
place on the lined plate. 

5. Press each ball into a cookie shape.

6. Refrigerate for at least 20 minutes, before 
enjoying.

I am so glad that I have been able to work with you, in 
my time at groundWork. You are certainly the mother 
of organisation, you have always made me feel so 
welcomed and appreciated. Your dedication to the 
environmental justice movement is inspiring. I hope to 
become half the activist you are, in my career. I will miss 
hearing Kevin or seeing Shesha pop up on Zoom calls.

Wishing you all the best Gill! “Every ending is a 
beginning. We just don’t know it at the time.”

CARISSA MARNCE
groundWork and the Global Anti Incineration Alliance
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David Hallowes 
V E G A N  ‘ B U T T E R ’  C A U L I F L O W E R

This might look complicated because there are a lot of ingredients, but really isn’t.  
Just get the ingredients out before you start though

Eat with rice or rotis. Very yum!

INGREDIENTS

For the cauliflower:

800 g cauliflower, broken into small florets
1 tsp turmeric
1 tsp salt
Juice and zest of a lemon
3 whole cardamom pods, lightly crushed
5 whole black peppercorns
1 Tbsp coconut oil, melted – you can use any 

vegetable oil

For the vegan makhani sauce

50 g coconut oil or veg oil
1 tsp ground cinnamon
3 Tbsp ground almonds
6 small green chillies
2 Tbsp freshly grated ginger
2 cloves garlic, crushed
2 dried bay leaves
1 Tbsp ground coriander
1 tsp turmeric
400 g good-quality passata – or chopped 

tomatoes
2-3 tsps salt
2 tsps sugar
100 g coconut cream (or coconut milk)
300 g peas – we use frozen ones usually,  

but fresh would be perfect.
Fresh coriander, chopped

METHOD

1. Pre-heat the oven to 180°C.

2. Place the cauliflower in a large roasting 
tray. In a bowl, combine the sunflower 
oil, turmeric, black peppercorns, crushed 
cardamom pods, salt, lemon juice and zest. 
Drizzle the mixture over the cauliflower and 
use your clean hands to give it a good rub.

3. Roast the cauliflower for 25 minutes.

4.  In the meantime, make the sauce. Heat the 
oil in a large, heavy based non-stick pan. Add 
the cinnamon, green chillies, garlic, ginger, 
ground almonds and bay leaves. Sauté for a 
minute.

5.  Next, add the passata / tomatoes, turmeric, 
ground coriander, cinnamon, salt and sugar. 
Bring to the boil. Put the lid on and allow to 
simmer on a low heat for 15 minutes.

6.  Take the cauliflower out of the oven.

7.  Remove the peppercorns and cardamom 
pods from the cauliflower. Add the 
cauliflower to the simmered sauce. 

8.  Add the coconut milk / cream.

9.  Return the sauce to the pan and add the peas. 
Stir and place the lid back on. Simmer on a 
low heat for 10 minutes.

10. Check the seasoning, adding more salt if 
needed. 

11. Garnish with chopped coriander.
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Gill has been at the centre of the environmental justice movement for as long 
as I can remember – which is now a very long time! First with David Fig at 
GEM, then with Chris and the gang at EJNF and then taking the leap of faith 
with Bobby and Linda to start groundWork. And mostly what she’s been doing 
is holding the home base together so that others can go out and do stuff. But 
she’s also always had a sharp eye on the stuff of environmental justice and 
injustice, and her comments on what’s going down are always on the mark. 
And for a misanthrope, she comes with a whole lot of love for people. We’ll 
miss you in the organisation. But I hope to be a regular visitor to Antheap. 

DAVID HALLOWES
groundWork
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Avena Jacklin
D A D ’s  B U T T E R  B E A N S  C U R RY

(Serves 4) 
Delish with raita and rotis, basmati rice or as a bunny chow! 
This is my all-time favourite. Hope it will become yours too

INGREDIENTS:

3 Tbsp sunflower oil or ghee
1 tsp mustard seeds
1-2 large dried red chilli (depending on heat 

preference)
1 cinnamon stick
1 med/large onion finely chopped
½ tsp turmeric powder / fresh grated
1-2 sprigs curry leaves
2 tsp / 2 cloves garlic minced, 1 clove sliced  

for later
1 tsp ginger minced
2 finely chopped jam / Roma tomatoes
A sprig of thyme
2 soft cooking potatoes (halved or quartered, 

depending on size)
3 cups cooked butter beans (or 4 cans)
A little boiled water
Salt to taste
Fresh chopped coriander for garnishing

METHOD:

1. In a med-large pot, heat oil / ghee on med heat.
2. Add mustard seeds and wait for them to pop. 
3. In quick succession, add chilli and cinnamon, 

then onions (careful not to burn chilli and 
cinnamon).

4. Simmer onions and add turmeric and curry 
leaves. Then add ginger and garlic. Let the 
flavours meld while the onions become 
translucent.

5. Add chopped tomato and sprig of thyme.  
Stir together well and cook for 5 minutes.

6. Add potatoes and allow to soften slightly.
7. Add beans and stir gently. Add a little boiled 

water depending on thickness and continue 
to  cook until potatoes are cooked through. 
Salt to taste.

8. Switch off stove and allow curry to stand. 
I like to cover the top of the lid with a few 
dishcloths to retain the heat.

9. Garnish with coriander before serving.
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What I loved most about Gill when I first met her were her warm, friendly, smiley eyes and her side-
splitting, firecracker sense of humour. She made me feel right at home and I quickly realised she was 
also a farmer at heart. ‘Salt of the earth,’ is what I thought, ‘and downright real.’ She infused Monday 
morning meetings with her sharp wit and (on more than occasional) the saxophone ring tone of 
her cell phone, and a dog, or pig or chicken getting up to some sort of mischief. I didn’t realise how 
much I would look forward to this during hard lockdown when we were all Zoomed out! Gill, you have 
lightened up our days, and stood by us when things got crazy, stressful, or out of hand. You always 
knew when and how to reach out and calm the waters, in a compassionate and caring way. Thank you 
for your guidance which I know will never go away. Wishing you many happy days on Antheap.

AVENA JACKLIN
groundWork
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Asiphile Khanyile
B R O C C O L I  S A L A D

Here is the broccoli salad that all of us can eat

INGREDIENTS:

A halved red / purple onion, finely chopped.
Uncooked, finely chopped / stem removed, 

broccoli. 
Two tsps of lightly roasted sunflower seeds.
1 -2 tsps of mayo (there is a vegan option too).
2 finely chopped red apples.
½ tsp of salt
1 tsp of vinegar.

•	 Non-vegans / vegetarians can add cooked, 
finely chopped bacon and grated cheese. 😋

METHOD:

Start with combining the dry ingredients,  
then add the wet ones, and mix it all together.

Eat the salad immediately, or let it cool off in 
the fridge. It can be eaten from breakfast to 
dinner.😎
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Hi Gill, how are you today? This is how you greet me for the staff and coffee meetings, internal 
workshops, emails or even on the phone; but today, I am greeting you. When you ask me this question, 
(how are you today?) I see and feel that you are showing me comfort, care and charisma. Hence, when 
I respond, my mood has been automatically uplifted and pumped up for the stories about your farm 
and the gang, and especially Shesha, being my favourite of course. My best memory of you was the 
first time meeting you in person at the groundWorkers PMB office. We had lunch from Kara Nicha’s, 
one of the best foods I have ever tasted. Because of this experience, I learned that groundWorkers 
love their food as much as they do their work. Sharing meals with you over time has shown me that 
we work hard and at the same time we care for one another, and that is rare in many workplaces. In 
addition to this, getting to know you has taught me more about the different plant and animal species, 
hahaha … but most importantly, about the passion we bring to the work that we do, and why we have to 
do it. I have heard stories about our sort of work over the years, especially the early years, and how far 
groundWork has come. Just thinking about it, this would not be possible without you as well. Hence, 
I am grateful for the opportunity to experience what it is like to be part of the dynamic and loving 
groundWork family. The support you also gave me has drawn me closer to you and to the groundWork 
family. Finally, thank you for being amazing, loving, hardworking, dedicated and wise. Take care Gill.

With love from the shortest groundWorker

ASIPHILE KHANYILE
groundWork
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Merrisa Naidoo
PA N E E E R  B U T T E R  M A S A L A

Serve with butter naan or jeera rice

INGREDIENTS:

(1 cup = 240 ml)

For the gravy or sauce
1 Tbsp oil 
2 green cardamoms (elaichi) 
1 cup onions cubed, (3 medium) 
1½ cups tomatoes finely chopped (3 large) 
¾ tsp salt (adjust to taste) 
¾ tsp sugar (optional) 
12 to 14 cashew nuts (or 12 almonds)
¾ to 1 tsp red chilli powder (kashmiri or any low 

heat kind) (adjust for best colour)
¾ to 1 tsp garam masala powder (adjust to taste) 
1 tsp coriander powder (daniya powder) 

(optional) 

Whole spices (skip if you don’t have) 
1 small bay leaf (tej patta) 
½ inch cinnamon piece (dalchini) (optional
2 green cardamom (elaichi) (optional) 
3 cloves (laung) (optional)

For the paneer butter masala 
1½ Tbsps butter 
1½ tsps. ginger garlic paste (OR ¾ inch ginger,  

3 medium garlic cloves)
200 to 250 grams paneer (2 heaped cups) 
1 tsp kasuri methi (dried fenugreek leaves) 
3 Tbsps cream (heavy cream, whipping cream  

or cooking cream) 
2 Tbsps coriander leaves (cilantro), finely 

chopped (for garnish)

PREPARATION OF PUREE:

1. Heat 1 Tbsp oil in a pan and add 2 green 
cardamoms. 

2.  Then add 1 cup cubed onions and fry stirring 
often until they turn transparent to light pink. 

3.  Next add 1½ cup tomatoes and ¾ tsp salt. 
Saute for 3 minutes. 

4.  Cover and cook till the onion and tomatoes 
turns soft and completely mushy. 

5.  Next add in ¾ to 1 tsp garam masala,  
1 tsp coriander powder, 12 cashew nuts,  
¾ to 1 tsp red chilli powder and ¾ tsp sugar 
(optional). 

6.  Fry this till the onion tomato masala turns 
aromatic. This takes 2 to 3 minutes. 

7.  Turn off the stove and allow to cool 
completely. 

8.  Transfer to a blender with 1 cup water. Blend 
to a really silky-smooth puree. If it is not 
smooth, then filter it through a strainer to 
another bowl. Set this aside.

‘If you’re brave enough to say goodbye, life 
will reward you with a new hello.’ 

Dear Gill, I am so glad I was able to 
encounter your kind and caring spirit, 
having joined groundWork in the last few 
months. My fondest memory of you will 
always be the way you interact with your 
many animals, especially the patience you 
have with the ever so energetic Shesha. 
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METHOD:

1. Heat 1½ Tbsps butter in the same pan. 
2. Optional: When the butter melts, add ½ inch 

cinnamon, 3 cloves, 2 green cardamoms and  
1 small bay leaf. 

3. Reduce the flame / heat to low, saute 1½ tsp 
ginger garlic paste for 1 minute. 

4. It should begin to smell good and the raw smell 
should go away. Do not burn this as it will leave a 
bitter taste. 

5. Pour in the blended onion tomato puree 
(previously set aside). Optional: At this step  
I sometimes add ¼ tsp more red chili powder  
to adjust the colour). 

5. Pour ½ cup water and mix well. Cover and cook 
on a medium heat until the gravy thickens and 
traces of butter or oil can be seen on top. Keep 
checking in between and give a good mix. 

6. When the gravy is done it will turn thick, and 
traces of fats will be visible on the surface. Taste-
test the gravy and add more salt if needed.

7. Lower the flame / heat completely, then add 200 
to 250 grams paneer. Place 1 tsp kasuri methi 
into your palm, crush it in between your palms, 
sprinkle this into the mixture. 

8. Mix and cook covered on a low heat for  
2 minutes. Turn off and add 2 to 3 Tbsps of 
cream, stirring it in.

9. Transfer the paneer butter masala to a serving 
bowl. 

Garnish with 1 Tbsp cream and 2 Tbsps chopped 
coriander leaves. 

From the bottom of my heart, I want to say 
thank you for the warm welcome you gave me 
and for having been one of the first people to 
reach out, to offer a helping hand.

Farewell Gill, best wishes, love and light!

MERRISA NAIDOO
groundWork and Break Free From Plastic
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Shelley Paterson
S U G A R  B I S C U I T S  

Sugar Biscuits “AKA Friends @ Antheap delight” “#home is where the heart is”

INGREDIENTS:

(For 80 Biscuits)
2 eggs
7 ml vanilla essence
5 ml grated lemon rind
175 ml oil 
160 g sugar (200 ml)
300 g cake flour (625 ml)
10 ml baking powder 
2 ml salt 

Gill and her dog,  
       Baby Jake (a staffie) 

VARIATIONS TO SHELLEY’S SUGAR BISCUITS:

Spice-sugar biscuits

Add 5 ml mixed spice and 5 ml ginger to the dry 
ingredients.

Chocolate-sugar biscuits 

Substitute 50 ml cocoa for 50ml of flour and sift with 
the dry ingredients. Bake in moderate oven (180 °C).

Fruit-sugar biscuits

Add 50 ml chopped, seeded raisins or dates, and 50 ml 
chopped peanuts. 

Coconut-sugar 
biscuits 

Substitute 50 ml 
coconut for 50ml of 
flour and sift with the 
dry ingredients. Bake 
in moderate oven 
(180 °C).

METHOD:

1. Beat the eggs slightly, add the vanilla, lemon rind, oil, 
and sugar, and beat until thick.

2. Sift together and stir in the dry ingredients. 
3. Put teaspoonfuls on an ungreased baking sheet and 

flatten each biscuit with the bottom of a glass, dipped 
first in oil and then in sugar.

4. Bake in a hot oven (200 °C) for 8 to 10 minutes.
5. Remove the biscuits form the hot baking sheet 

immediately, or they may become too dark. 
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I remember walking into the groundWork 
offices at Raven Street for the first time and 
saw the picture of Gill as a young activist, 
shaking Mandela’s hand. Next to it was a 
photo of Gill with her groundWork family, 
and then two lines down a picture of Kevin 
(Gill’s Big Friendly Giant Pig).  I knew then 
that Gill was a formidable and dedicated 
woman; dedicated not only to the work she 
does, but dedicated also to her groundWork 
family and, most of all, to her Antheap 
mayhem. Gill has been the guiding force for 
me at groundWork and I am going to miss 
my daily interactions with her terribly. Gill 
has been an incredible support, not only to 
me, but to the entire groundWork team. Her 
quick humour and her undying passion to 
do only the very best for everyone, and her 
Antheap family, has grounded me, made me 
feel at home, and a member of a passion-
filled organisation.  A true mentor! 

With so much love – from Shells to the 
groundWork ‘Mama’

SHELLEY PATERSON
groundWork

Mfano 
Mbata

MY SHORTEST STORY ABOUT  
GILLIAN MARY ADDISON: 

Greetings. My name is Mfano Mbatha, known 
as Fano. I’m residing in Shenstone farm in 
Thornville. I have known Gillian Addison since 
from 2018. The first time I met her it was in her 
office on Raven Street. She welcomed me with 
a face full of amazing smile, even though she 
did not know me, and she was curious about 
knowing me very well, and what kind of life I am 
living, and gave me some advices and future 
life guidance. Since from there she played a big 
mother role in my life. She is a woman with a 
Golden Heart and I so wish God may keep her 
for many years to come and still look after her 
animals and take care of Shesha. Gill, my love 
for you is multiplied into a trillion times.

MFANO MBATA
groundWork
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Thomas Mnguni
T H E  T H O M A S  M N G U N I  C O L A D A

Robby Mokgalaka
This is my message to Gill: 

For all the years I have known you, and in all the opportunities I had 
to chat with you, you have been an inspiration to me, in many ways. 
You taught me how to live a simple life and to remember to have fun. 
You have mothered most of us. You were a friend and colleague to 
share close thoughts with, and you always gave good advice. You have 
created a strong unity and family bond within the organisation, let alone 
encouraging living a healthy lifestyle. My phrase for you to take into 

retirement is: Only when the last tree has been cut down, the last fish has been caught and the last 
stream has been poisoned, will we realise that we cannot eat money. Best wishes.

ROBBY MOKGALAKA
groundWork

With my very best 
wishes.

THOMAS MNGUNI
groundWork

INGREDIENTS: 

60 ml Laphroaig Islay Single 
Malt Scotch Whisky

60 ml Pineapple Juice
30 ml Lemon Juice
1 5ml Coconut cream
2 pineapple slices
1 cherry
Ice

PREPARATION: 

In a blender whizz together: 1 slice 
of pineapple, the juices, the coconut 
cream, and ice.

Use 1 slice of pineapple and 1 cherry 
for the garnish.
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Bobby Peek
From the first groundWork strategic planning I got either DeviMa (my mother-in-

law) or Veni (my better half) to make a crab curry for the first night of our strategic 
planning.  Over the years I became bold enough to venture forth and do it myself. Is this 
what speeded up your vegetarianism Gill? Worried that you would have to deal with my 

cooking. Only kidding. Today 23 years later crab is ideally cooked in a ‘potjie’ at strategic 
planning.  But on the stove at home it is just as great. And yes, ‘paneer’ (Indian cottage 

cheese) is a good substitute for crab or tofu or veggies.

So here goes it Gill.  Thanks to Veni.

Soften tamarind paste (about a quarter of a block, 
or a few teaspoons, if using concentrated paste) 
with about a cup of water. Pass through a sieve to 
remove seeds, etc. and set aside until ready to use.

Saute, in a bit of vegetable oil, one chopped onion 
together with a level teaspoon each of mustard 
seeds, jeera seeds, a few curry leaves, two sticks of 
cinnamon, a tablespoon crushed ginger and two bay 
leaves.

When onions just start turning brown (not burnt), 
add three teaspoons curry powder, a quarter 
teaspoon turmeric powder, one teaspoon of ground 
dhania and jeera and eight to ten cloves of garlic. 

Cook for a minute or two until curry powder and 
oil are well blended. Then add a can of tomatoes 
(or equivalent fresh tomatoes, chopped) and about 
five green chillies (more or less according to taste). 
Mix together well and allow to cook with lid on until 
tomatoes are fully cooked and a thick sauce forms. 
Add a little water if too dry. 

Then add crab or prawns (or substitute with paneer 
or veggies of choice). Cook until crab /prawns / 
veggies / paneer are done. Shake pot gently to allow 
sauce to infuse with crab. For prawns and veggies, 
mix with spoon. Then add half of the tamarind 
liquid. Add more a little at a time until desired 
sourness. Bring to a boil and then simmer for about 
five minutes. Add chopped dhania and serve.

BOBBY PEEK
groundWork
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Mafoko Phomane
S P I C E D  V E G E TA B L E  C O U S C O U S

INGREDIENTS:

2 Tbsps olive oil
1 medium red onion chopped
1 yellow bell pepper chopped
1 carrot chopped into cubes
2 cloves garlic minced
salt & pepper to taste
½ tsp paprika
½ tsp ground coriander
¼ tsp turmeric
½ tsp celery salt
½ tsp ground cumin
⅛ tsp ground cinnamon
cayenne pepper optional, to taste
1 cup frozen peas
14 oz chickpeas (garbanzo beans) i.e. one can, 

drained
6 peppadew peppers chopped, mild or hot
1½ cups chicken stock or vegetable stock
A good handful fresh parsley chopped
1 cup instant couscous

METHOD:

1. In a medium-size 
skillet, heat the 
oil over medium 
heat.

2. Add red onion, yellow pepper and carrot. 
Sauté 10-15 minutes or until brown and all the 
vegetables are your desired tenderness.  
Add the garlic, sauté another minute.

3. Mix in the salt and pepper, paprika, ground 
coriander, turmeric, celery salt, cumin ground 
cinnamon, and cayenne pepper (if using). 
Stir-fry until fragrant (about a minute).

4. Add the frozen peas and cook briefly. Stir 
in the peppers and chickpeas. Followed by 
the stock, scraping any brown bits from the 
bottom of the pan.

5. Add the chopped parsley and stir in the 
couscous. Remove from heat and let stand 
for 5 minutes or until liquid is absorbed.

Dearest Gill: 

It has been an absolute joy meeting you, 
and I am truly sad to see you go. I will miss 
your encouraging, caring and nurturing 
spirit at groundWork. I got to experience 
your fun spark at this year’s strategic 
planning and I would have loved to have 
had more opportunities to learn from you. 
Your guidance and support during the 
Monday meetings were most meaningful 
and your absence will be greatly felt! 
Wishing you a Happy Retirement!

MAFOKO PHOMANE
groundWork
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Gill Waterworth
M E X I C A N  B E A N S  W I T H  S A L S A

(Serves 4)

INGREDIENTS:

1 onion, peeled and diced
1 cup diced tomatoes
Garlic to taste
Chopped chilli (half to full)
2 Cans black beans
Tomato paste
Cumin
Salt / pepper

METHOD:

1. Simmer onions, garlic and chilli.
2. Add diced tomato and cumin.
3. Mix in Tomato paste and allow to cook until 

almost sticking to the pan.
4. Add 2 cans drained beans, with some water, 

to mixture and allow to simmer until beans 
soften.

I knew Gill before joining groundWork, when I 
worked for Peter Warmington & Associates who did 

the groundWork audit. Gill has been the best boss I 
have worked with. She has contributed so much to 
the environmental and social justice movement in 

every possible way. She lives her beliefs and has the 
most incredible leadership qualities. She is a kind, 
compassionate and understanding person, leads 

from the front and takes all the staff and everyone 
she works with, with her. We have become firm 
friends and I will miss her. Take care, Gill. Enjoy! 

GILL WATERWORTH
groundWork

CORN / TOMATO AND CORIANDER SALSA

2 x steamed corncobs. Cut the kernels from the cob. 
Combine with quartered baby tomatoes and coriander. 
Add a squeeze of lemon juice and salt and pepper to taste.
Serve the above together with brown rice, guacamole, sour cream and grated cheese.
(Dairy optional)
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Jeanne Prinsloo
S E S A M E  B R O C C O L I  C A R R O T  S A L A D   

INGREDIENTS FOR THE SALAD:

2 heads broccoli (use the stalks chopped up too)
1 cup lightly packed fresh coriander
½ cup grated carrots – about 2 chunky ones
2 spring onions chopped or use ordinary onions
½ cup cranberries or raisins or chopped dried 

apricots
¾ cup toasted almonds chopped

INGREDIENTS FOR THE SESAME 
DRESSING:

½ cup oil (veg oil of some kind)
1 Tbsp sesame oil
3 Tbsps rice vinegar or apple cider vinegar
1 Tbsp sugar or honey
2 tsps soy sauce

METHOD:

1. Put the first five ingredients (but not the 
chopped nuts) into a salad bowl. 

2. Mix all dressing ingredients together in a 
small bowl until blended.

3. Pour dressing over the salad ingredients and 
toss well. 

4. You can now add the nuts or keep separately 
to add when serving. 

I keep the nuts aside and serve them separately 
because the salad lasts well in the fridge and I like 
the nuts to crunch.

This salad lasts well. You can add any other veg 
you like too.

Yum!

 Gill at EJ School (group)
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Gill, you’ve been my Environmental Justice School champion 
and support. You were there before we got the first one on its 
nervous feet in 2014. You sat through the complete schools 
too, as they matured (like good red wine). It was so valuable to 
be able to bounce things off you and especially to have a laugh, 
even when (or specially when) things and personalities got 
ever so trying. You’ll recall those moments well. You really were 
phenomenal. So, I borrow the words of another phenomenal 
woman and activist, Maya Angelou, and take the liberty of 
adjusting them to describe you:

’Cause you’re a woman

Phenomenally.

Phenomenal woman,

That’s you.

JEANNE PRINSLOO
Professor Emeritus : School of Journalism and Media Studies 
Rhodes University
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Nqobile Ranele
L O A F  O F  L O V E

It may be enjoyed with warm custard or a cup of tea

INGREDIENTS:

2 large eggs
60 ml cooking oil
100 ml milk
1 tsp salt
3 Tbsps sugar 
1 ½ cups flour
1 tsp baking powder
1 tsp bicarbonate of soda
1 cap vanilla essence
2 apples
Cinnamon
Juice of half a lemon 
Lemon zest

Bathoko Sibisi
My memories of Gill: 

To me Gill is more than a colleague, she is like a sister and a friend. We have 
had good and bad days together. In March 1999 I was pregnant, but my baby 
was stillborn. I was in so much pain, I was broken. To my surprise Gill was 
fully supportive. I had not expected so much from her. I did not know that I 
was going to cry when writing this piece this morning. Gill is amazing. She 
booked me an appointment with a psychologist and was taking me to all the 
sessions, together with Gill Watkins. Because of my daughter’s weight I could 
not take her and give her a proper funeral. Through all the pain Gill was at my 

side.  She bought me seeds and a pot plant, for closure. She contributed a lot to my healing. She is the 
kind of person always willing to help without anything in return. May God reward her accordingly. She is 
a natural nurturer; she cares for everyone that she meets. I can write a book about Gill. I am praying that 
God will bless her abundantly and fulfil all her dreams, give her good life and good health.

BATHOKO SIBISI
groundWork

METHOD:

1. Pour the dry ingredients into a  
bowl and mix together. Then put them aside.

2. Pour the eggs, sugar and vanilla in a bowl 
and whisk until mixed together.

3. Pour the oil and milk, lemon juice and zest.
4. Whisk until perfectly mixed.
5. Sift the dry ingredients into the wet ones then whisk again.
6. Grease your pan using spray or butter and a bit of flour so that it 

doesn’t stick to the pan.
7. Pour the batter into the pan.
8. Preheat your oven to 180°.
9. Slice your apples and lay them on top of the batter, pour your 

Cinna-sugar on top and bake away.
10. It may be ready around 45 min, depending on the oven. 

NQOBILE RANELE
groundWork
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Tsholofelo 
Sepotokele

G R I L L E D  B U T T E R N U T  S O U P
Serve with bread of your choice. 

INGREDIENTS:
3 kg butternut
Olive oil
15 ml of your favourite ground spices (I like to 

use a mixture of cumin, coriander, and paprika) 
1 large onion, chopped
10 ml garlic
Salt and pepper (to taste)
500 ml of water or vegetable broth
Fresh rosemary (to garnish)
Coconut cream (to serve)

METHOD:
1. Preheat oven to 180 degrees Celsius.
2. Cut butternut in half, lengthwise.
3. Place cut butternut in a baking tray (flesh 

side down) and drizzle with olive oil.
4. Grill butternut in the oven for 1 hour or until 

cooked through.
5. Cool cooked butternut at room temperature 

for 30 minutes.
6. Once cooled, scoop the cooked butternut 

out of its shell and place it in a large bowl.
7. Heat 15 ml of olive oil in a casserole pot then 

fry your spices.
8. Add chopped onion and cook until 

translucent then add garlic. Continue frying 
for 30 seconds.

9. Add butternut and stir until well combined.
10. Add water / broth, salt, and pepper. Simmer 

for 15 minutes.
11. Use a stick blender to blend the mixture into 

a creamy consistency. Add more if required.
12. Transfer to serving bowls, add coconut 

cream, and garnish with rosemary.

I have not known Gill for a long time; 
however; she has left an indelible mark on 
my heart. I first met Gill on the first night 
of the Environmental Justice School in 
2020. My first memory of her was when she 
introduced herself to me with a cheerful 
smile and a big, warm hug. She then told 
me that should I ever need assistance with 
anything, or if anyone was giving me a 
hard time, I should let her know. Gill has 
maintained that positive character and 
humility even while fulfilling her role as 
Deputy Director of groundWork. It has been 
a great honour and pleasure to work with 
Gill and witness, first-hand, her relentless 
spirit to make the world a better place. 
What I will miss most about her, personally, 
is her contagious smile and heartfelt hugs.

TSHOLOFELO SEPOTOKELE
groundWork
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Gill's chicken Brandy, who attended most 
groundwork Zoom meetings and sometimes 
interrupted proceedings by announcing that 

she had laid an egg!!
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Azeeza Rangunwala
A L O O  F RY  W I T H  M E T H I  ( F E N U G R E E K )

Serve aloo methi with roti or any bread of your choice

INGREDIENTS:

2 Tbsps oil (Canola oil, add a dollop of butter  
for extra taste)

½ tsp cumin seeds
½ tsp mustard seeds
3 medium potatoes chopped into small cubes
1 or 2 cups fenugreek leaves, chopped  

(can be fresh or dried leaves)
¼ tsp turmeric powder
½ tsp salt or to taste

METHOD:

1. Heat 2 Tbsps of oil in a pan on medium heat 
and then lower the heat before adding the 
cumin and mustard seeds. 

2. Let seeds sizzle for few seconds then add the 
chopped potato. 

3. Fry the potatoes in oil for 5 to 6 minutes until 
slightly golden brown. Toss them once or 
twice in between.

4. Add the chopped methi leaves, turmeric and 
salt and stir. 

5. Cook for 6 to 7 minutes (keep stirring in 
between) until the leaves are cooked, the 
moisture dries out and the potatoes are done. 
You can cover the pan with a lid to cook the 
potatoes faster.

Gill at groundWork Strategic Planning 2022
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Gill Addison is such a beautiful person. Her passion for what she does, who 
she is and what she stands for, is clearly seen in her role at groundWork. 
She centres and grounds the organisation; she nurtures people and runs 
a tight ship – the latter being the reason why many NGOs sink before they 
sail. A treasure trove of experience, wisdom and love for all who are lucky 
enough to cross her path. It has been only a little less than a year and I have 
learnt a lot about feminist leadership in a hyper-patriarchal world. Gill offers 
understanding, emotional intelligence and such good laughs when we get 
to connect about anything else outside work. To Gill: Thank you for who 
you are, the energy you freely share and the feminism you subtly centre. I 
hope we continue getting to know each other long after you have given up 
your persal number. You will be sorely missed! Iconic founding member of 
groundWork – the memories and your legacy will forever live on.

AZEEZA RANGUNWALA
groundWork
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Niven Reddy 
N O T  M Y  G R A N D M O T H E R ’s  M U S H R O O M  C U R RY

INGREDIENTS:

1 Tbsp extra virgin olive oil
1 onion, chopped roughly
1 large clove of garlic, crushed
2 Tbsps masala
1 can of diced tomatoes
1 can coconut cream
1 can chickpeas, drained and rinsed
450 g mushrooms, portobello or button  

wiped clean, chopped thick
100 g baby spinach leaves

METHOD:

1. Heat the olive oil over medium-high heat in a 
large fry pan.

2. Add the onion and cook for 5 minutes.
3. Add the garlic and cook for a further  

2 minutes.
4. Add the Masala and cook for a further minute 

until fragrant.
5. Add the mushrooms and a splash of water 

stir until the mushrooms are covered in the 
spices and season with salt. 

6. Add the can of tomatoes and the chickpeas, 
stir and leave to simmer for 5 minutes.

7. Then add the coconut milk, stir and leave to 
simmer gently for another 5 minutes.

8. Add the spinach, stir and serve.
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Dear Gill

I’m not too sure where to 
begin. In 2016 I came in as a 
young intern with a passion 
for the environment. I 
remember the decision 
to make me fulltime 
being a tough one, I was 
unbudgeted for, there was 
an oversupply of men in the organisation 
already and I didn’t have a defined role. But that 
decision was made, anyway, and it has changed my 
life. It’s soon to be seven years that I will have been 
part of the groundWork family and I cannot thank you 
enough for all the moments you’ve been available, 
just to hear me out or offer advice and support when 
I’ve needed it. I am very sad that you are leaving the 
team but I am unbelievably happy to have met you 
and learnt so much from you over the years. I hope 
you stay full of life and laughs which is how I will always 
remember our time working together. 

NIVEN REDDY
groundWork and the Global Anti Incineration Alliance

Gill and groundWork events
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Ferrial Adam
I have so many memories of Gill which, when I look back, 
actually make up the good times in Pietermaritzburg. 
Gill’s warmth and care but also her firm guidance kept 
us all grounded and motivated. Working in groundWork 
meant being part of a family and Gill was a big part of 
building that family. I loved all the many days of lunch in 
the office – mostly organised by Gill; either she would 
make a huge salad or we would head off to Kara Nicha’s 
for roti rolls – eating together, catching up on our lives 
and just being, made better activists of us. 

The photograph of Gill, Bathoko and me (below) was 
taken in the snow in the southern Drakensberg. That 
day, Gill and Bobby decided, on a whim, that we should 
drive to play in the snow, and it is one of my most 
favourite experiences. It was a reminder of enjoying 
the beauty in the now, and not putting things off for 
the future. Thank you, Gill, for all the activists you have 
moulded and cared for.

FERRIAL ADAM
groundWork (Past Staff Member)
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Llewellyn Leonard 
PA N E E R  TA M ATA R

(25 minutes)

INGREDIENTS :

4 large tomatoes – blended
1 tsp Cumin Seeds
1 Red Dry Chilli
1 tsp Chilli Powder (or Chilli-Ginger paste)
1 tsp Garam Masala Powder
1 tsp Salt to taste
1 tsp Sugar
2 Cinnamon sticks
200 grams Paneer (Cheese) (can buy from any 

Indian shop or make your own at home)
Coriander leaves (a handful, finely chopped)
125 ml Fresh Cream
3 Tbsp oil

METHOD: 

1. Heat oil in frying pan and add Dry Chilli, 
Cinnamon; Cumin.

2. Once cumin has crackled, mix in the 
Tomatoes, Salt, Chilli powder, Masala and 
Sugar, and cook for 6-8 minutes on medium-
high heat.

3. Stir in fresh cream and cook for another  
6-8 minutes.

4. Add paneer cubes and 
cook for about  
2 minutes.

5. Remove from stove 
and garnish the dish 
with fresh, chopped 
coriander leaves.

Gill, what an absolute privilege it has been to know you and to have worked 
with you. As you will recall, I joined groundWork in 2001 fresh out of 
university. I remember the first day I met you in the old offices on Burger 
Street, as you were so warm and welcoming to me. Without even realizing it, 
you made a huge impact on me. I recall how you always took the time to explain to me the operations 
of groundWork and always offered me advice on work matters. You were actually more of a second 
mother to me, coaching me and seeing that all was well as I travelled to meet national and global 
comrades to engage in networking and solidarity for environmental justice. I recall the story of how 
Bobby, Linda, and you took out loans to start groundWork – and what an impactful and recognised 
organisation groundWork has become at the global level. I am so proud to have been given the 
opportunity to work with groundWork, and you contributed to making my journey incredible. 
Because of this I have continued over the years to work in the environmental justice arena. Today you 
begin an uninterrupted holiday, and I am so excited for you and what a wonderful legacy you have 
left for us through groundWork. I wish you a retirement that is as remarkable as your contributions to 
environmental justice in South Africa. Wishing you the best of times as you enjoy the scenic views of 
the landscape from your porch and knowing that you have ended a job in a remarkable way. 

Lots of hugs

LLEWELLYN LEONARD
groundWork (Past Staff Member)
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Linda Ambler 
M O R O C C A N  H A R I R A  S O U P  

(Serves 8)

NOTE TO GILL FROM LINDA:

This is my all-time favourite winter meal! We have moved to a plant-based diet (but not 
quite vegetarian yet! 😊), so I leave out the meat and add 1 can chickpeas, 1 can butter 
beans, and a whole cup of missed lentils. It’s also really good with some pearled barley 

too. Don’t skimp on the parsley or coriander!

INGREDIENTS:

1 can Chickpeas)
1 can Butter Beans) These 3 items to substitute 

for 500 g stewing lamb or chicken thighs
1 cup Lentils – mixed)
2 Onions, large, chopped
3 to 4 Celery stalks, including the leaves, chopped
250 ml Parsley, chopped
A generous grind of black pepper
5 ml Turmeric
5 ml Cinnamon, ground
2 cm Piece of fresh ginger, peeled and finely 

grated
15 ml Clarified butter
125 ml Dried Lentils, or Chickpeas or Butter 

Beans, (or a combination) pre-soaked
8 cups Water
4 Tomatoes, peeled and chopped
15 ml Tomato paste
A handful of fresh coriander
40 g Vermicelli noodles, broken into small pieces
1 Lemon, large, cut into 8 wedges

METHOD:

1. In a large, deep pot combine the first 3 
ingredients (or the lamb or chicken), the 
onion, celery, parsley, pepper, turmeric, 
cinnamon, ginger, and butter.

2. Stir over medium heat for 15 minutes or until 
the ingredients are well-browned.

3. If cooking with meat, add the 125 ml Lentils or 
Chickpeas.

4. Add 8 cups of water and stir.
5. Partially cover the pot and simmer for  

90 minutes.
6. Add tomatoes, tomato paste and coriander, 

which has been bruised in a pestle and 
mortar.

7. Simmer for a further 20 minutes then bring 
to the boil and add the vermicelli.

8. Reduce heat and cook for 5 minutes.
9. Serve with the lemon wedges which should 

be squeezed into each portion at the table.
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Gill, you introduced me to hummus on rice cakes, which is still my favourite between-meals snack! 
So I will never forget you, as I think of you every time I munch on a fat rice cake loaded with gingery 
hummus! Iain and I also think of you every time we travel down the Dargle road to Impendle, Nhlosane, 
remembering the many weekends we drove out to your farm so Iain could fish in the river. But 
perhaps your most significant legacy in my life has been instilling in me the value of developing solid 
administrative policies and procedures early on in a project’s life! Good administration cannot be over 
rated! I learnt from the best!! 😉

Wishing you all the best in your long overdue retirement! 

LINDA AMBLER
groundWork Founding Member (Past Staff Member)
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Sunita 
Dubey 

Gill is one of the friendliest and most caring 
persons I have met in my life. As a fellow 
vegetarian, she always made sure I had 
something to eat while all my other colleagues 
were munching a whole cow. I remember Gill 
as someone who could deal with any situation 
with a smile and calmness—maybe her wrath 
was reserved for Bobby. Her love for animals and 
silver bangles / bracelets is still etched on my 
mind … and she can tell a full-blown story about 
every bangle on her wrist. I hope she enjoys her 
time at the farm, wishing her all the best.

SUNITA DUBEY
groundWork (Past Staff Member)

The strong women of groundWork on our way to 
our 2007 Strategic Planning meeting.  From left to 
right: Davine Thaw, Siziwe Khanyile, Sunita Dubey, 

Nomcebo Mvelase and Gillian Addison.
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Ardiel Soeker 
C A P E  F L AT  F R I T TATA  ( Ve g e t a r i a n ) 

Serves 2

Dear Gillian, enjoy the lazy mornings with this tasty breakfast  
made with home-grown vegetables. 

INGREDIENTS:

4 eggs
3 spinach leaves roughly chopped
2 chopped spring onions
1 small tomato, diced 
1 clove garlic
1 green chilli
½ diced green pepper
½ cup chopped mushrooms
¼ cup full cream
Salt 
Freshly ground black pepper 
Small handful of chives 
1 Tbsp cold pressed olive oil
1 ½ Tbsps butter
2 bread slices slightly toasted 
Handful of grated cheese  

(Emmenthal is recommended)

METHOD:

1. Place eggs in a mixing bowl, adding salt. Add a 
dash of soda water, ½ tablespoon butter and the 
cream. 

2. Whisk till aerated and leave to stand for 15 minutes 
while preparing the vegetables.

3. Gently heat olive oil and butter in the pan. 
4. Add spring onion, peppers, tomato, mushrooms, chilli 

and garlic cook for 3 to 5 minutes until tender.
5. Add spinach and mix through to wilt.
6. Spread mixture to create space in the centre of the 

pan to place the bread.
7. Pour over the egg mix.
8. Sprinkle with grated cheese and a grind of black 

pepper.
9. Pop it under the oven grill to brown and serve 

immediately.

Optional:

To increase the anti-inflammatory effect for any aching 
joints – add ½ teaspoon turmeric to egg mixture and use 
red onion and red pepper instead.

ARDIEL SOEKER
groundWork (Past Staff Member)
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Jane Harley
V E G E TA B L E  C U R RY

Serve with rice or whatever else takes your fancy

INGREDIENTS

First, grow your own vegetables.

Then, go into the garden and pick whatever looks 
ready. You can really put anything into this curry. 
The one pictured here has marrows, carrots, 
butternut, rapini, carrots, cauliflower, brinjals, 
peppers and tomatoes.

Then, get together:

Ghee – about a tablespoon – or if you want a 
vegan meal replace with cooking oil or Holsum

A large onion
Some cloves of garlic
About 5 cm of ginger
Whole cumin – about a tablespoon
Whole mustard seeds – about a teaspoon
Whole star anise – about 2
Whole cloves – about 6
Whole cardamom – about 4 pods
A stick of cinnamon
Ground turmeric – about a dessertspoon
A little vinegar
Your vegetables, chopped up. You do need 

tomatoes – about two or three
Curry leaves, if you can find them
Whole chillies – about 3 (depending on how hot 

they are and how hot you like your curry)
Dhania – lots, if you have it

METHOD

1. Chop the onion, the garlic and the ginger.
2. Heat the ghee in a heavy pan.
3. When properly hot, sprinkle in the cumin, 

followed by the mustard seeds, the star anise, 
the cloves and the cinnamon stick. Let the 
seeds pop a bit.

4. You probably need to turn down the heat a 
bit at this point. Add the onion and let cook 
for a few minutes. Then add the garlic and 
the ginger. Cook until the onion becomes 
translucent.

5. Add a glug or two of vinegar and then the 
turmeric and stir for a moment or two.

6. Now throw in the vegetables. Put tomatoes in 
last.

7. Add the curry leaves, if you have them.
8. Put in the chillies. If you leave them whole, 

you can fish them out whenever you have got 
the right “heat”.

9. If there does not seem to be enough liquid, 
add a bit of water or vegetable stock – but 
not too much.

10. Allow to cook until the vegetables are soft 
but not mushy.

11. When the curry is ready, chop the dhania and 
stir it in.
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I first met Gill when I had a permaculture vegetable garden in 
Lidgetton. I operated a “pick for yourself” mandala garden, and 
Gill and her parents would come with their baskets and pick 
whatever was in season. Gill struck me particularly because she 
was so friendly and open and down to earth, and seemed so very 
“real”. We would talk a bit when she came to visit, and over time 
got to know each other fairly well. Some years down the line,  
I became part of the groundWork “family” and I learned how 
very astute Gill is. I have always admired how she can see past 
the nonsense and get to the core of things. I am hoping, now 
that she is retiring, she will have time to come and visit me!

JANE HARLEY
groundWork (Past Staff Member)
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Luqman Yesufu
N I G E R I A N  J O L L O F  R I C E

INGREDIENTS:

4 Tablespoons of Canola oil or any oil 
1 Tbsp butter
4 Fresh tomatoes or one can of diced (no salt) 

and one can Tomato paste
4 Red onions
2 Red bell peppers (tatashe)
Crayfish (optional, but I love to use it)
4 Habanero pepper (scotch bonnet) (put as much 

or as little as you want, depending on how spicy 
you want your rice)

Basmati rice or long grain parboiled rice
2 cups of chicken stock (vegetable stock – for 

Gill)

Spices:

•	 Maggi or Knorr cubes

•	 salt

•	 cayenne pepper and black pepper

•	 white pepper

•	 bay leaves

•	 curry powder

•	 garlic or onion powder

•	 ginger

•	 thyme leaves

METHOD:

1. Heat about 4 tablespoons of canola oil and 
butter in a medium-sized pot on medium heat 
and throw in some chopped red onions. Allow 
the onions to fry until the redness fades. 

2. Pour in the tomato paste and let it fry 
with the onions. Be sure to stir the paste 
constantly, to avoid burning. Do this for ± 10 
mins, or until the paste is fully fried in the oil.

3. Pour the blended tomatoes, onions, and 
habanero peppers mixture into the pot and 
fry together with the tomato paste.

4. Add all your spices and mix. Cover the pot 
and allow the tomato to fry in the oil. Add 
more oil if necessary. You really want to let 
the tomato fry for 20 mins to remove the 
sour taste.

5. Wash the rice and make sure to get rid of as 
much starch as possible by washing the rice 
until the water becomes very clear. 

6. Once the tomato is done frying, add your 
chicken / vegetable stock to the mix and 
taste it to see if it requires any salt. Add salt if 
necessary and mix.

7. Add in your washed rice and mix it together 
with the fried tomatoes. Turn down the heat 
to the lowest on your burner and cover the 
pot with aluminium foil.

8. Allow the rice to cook for about 30 mins and 
combine all the ingredients together.
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I had completely lost hope of landing a job in South 
Africa and was beginning to question my experience 
and credentials, until I met Gill. I recall calling the 
groundWork office every day and speaking to Gill. 
She would say, “Oh Luqman, so nice to hear from 
you, Rico is on leave as I said before, but I will get 
him to call you once he is back.” That did not stop me 
calling in two days’ time. Never did she feel disturbed 
or irritated by my constant calls. Rather, she trusted 
in my abilities even though she had never met me 
before. I recall asking her why she felt I was a right fit 
for groundWork, and she said, “Bobby and I always 
trust our instincts when we are recruiting and it has 
never let us down.” I am indeed very proud that I 
got to work with you, Gill, as you taught me the real 
meaning of hard work, dedication and teamwork. You 
will be missed so dearly at groundWork. 

With lots of love from 

ZAINAB, AADIL, SAKEENA AND  
LUQMAN YESUFU
groundWork (Past Staff Member)

Megan 
Lewis

Some of the best memories I have from 
my time at groundWork are of the time 
I spent with Gill. Taking my coffee into 
Gill’s office in the morning to chat about 
the small and big things. Jumping into 
the Lada together and trundling along 
to Kara Nicha’s to get lunch. Drinking 
red wine by the fire at Gill’s place when  
I stayed over one evening. Gill is fierce in 
her convictions and also has the biggest 
heart, and so much love, for people and 
animals. She was a role model, mentor 
and inspiration to me, even if she didn’t 
know it. While you may not be on the 
streets protesting or supporting from 
the office, you will always be an activist, 
Gill. 

With love and hugs, Megs

MEGAN LEWIS
groundWork (Past Staff Member)



from the board  
of trustees ...

Our Board of Trustees has always had faith in groundWork.   
They slept easier knowing Gill was the person managing the funds.  

Here are their reflections.
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Judy Bell 
S T O E P S C H L U R P  M O J I T O  

This recipe was chosen for my stoepschlurp partner and her dog (and chickens, pigs, 
horses and cows!). We have spent many an afternoon together, watching the sun go 

down, plotting how to get rid of stjoepid people, save the world and its creatures, and 
how to have more fun.

METHOD:

1. In a mortar and pestle slowly crush the mint and 
sugar with a splash of the rum until it becomes a 
fine paste. 

2. Add the rest of the rum and let it infuse for a few 
minutes.

3. Fill a looooong glass with ice. 
4. Strain the mint mixture through a tea strainer. 
5. Use a spoon to press out every last drop of rum 

from the paste, or just add the paste and use 
your teeth to filter the bits, or just swallow it all.

6. Add a splash of soda.

7. Decorate with fresh mint and slice(s) of lime.

No mortar and pestle? 

Chop the mint finely, then smash it with a fork in a 
small bowl to mix it with the sugar and rum. 

Or puree the mint, sugar, and all of the rum in a clean 
spice grinder.

INGREDIENTS:

10 large mint leaves, plus extra for 
decoration

1 tablespoon sugar
White rum (a good schluck – at least  

75 mls)
1 tablespoon lime juice = ½ lime (from a 

lime grown on my tree).  Use the other 
half sliced thinly, for decoration

Soupçon of soda water.

Gill has been the mother hen (she honed her 
craft from Antheap’s brood, or vice versa?) for 
groundWork for all these years. Her warmth, wit 
and ethics have enriched the lives of all those with 
whom she has engaged. She cares. Deeply. For 
people, for animals, for family and friends.  She lives 
her values. A rare person, indeed. I am privileged 
to call her friend and intend to keep our regular 
stoep sessions going for as long as we can both 
breathe and laugh, hopefully without mechanical 
intervention. 

JUDY BELL
Chairperson: groundWork Board of Trustees
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Farid Esack
Dearest, Dearest Gill

That we and I will miss you goes 
without saying. Thanks so much for 
crossing my path. I felt touched by you 
from the first moment that we met. 
What an anchor you were amongst 
staff and colleagues eternally on 
the brink of being overwhelmed by 
deadlines, crises in the communities 
that we work with, battling domestic 
and personal issues, often not feeling 
good enough and riddled with self-
doubt. The list goes on. 

And you were present with your 
whole being, for them and for us, all 
the time for every single item on the 
list. Gill, we are grateful.

Only after this do we think of how 
you excelled in the job that you were 
employed for. Managing admin, our 
finances and donors. I’m not good 
with books at all, but for every AGM 
I tried to nit-pick and tried to find 
something untoward – all in vain.

Go well, my sister, enjoy the rest; you 
deserve every bit of it and more.

Much love

FARID ESACK
groundWork Member of the Board 

We were asked to send you our 
favourite recipe. So here we go. 
I choose boeber, a Cape Malay 
soupy desert. During the month 
of Ramadan, we have one of two 
must-haves at the table. On an 
ordinary night it is soup, and then 
for poorer folks on the middle of 
that month, we have “Boeber” 
instead of soup. Reaching the 
middle of the month was special 

for us because we made it to the 
middle of the month, fasting. Only in my mid-teens did I 
figure out what the peculiar framing of “congratulations” 
(Slamat for being on top of the mountain) meant; they got 
far without menstruation interrupting! 

Making Boeber is one of the few things that I am good 
at, and it reminds me of my past. In fact, and I’m not sure 
why, I am starting to cry. It was special for us, and we were 
desperately poor. Not crying for our poverty though. I miss 
my mother who died 54 years ago.

Check the ingredients and you can anticipate how 
mouthwatering it is; it also simple to make: A good recipe is 
found at https://www.tantalisemytastebuds.com/boeber/

My advice though:

•	 Avoid or reduce the condensed milk by half or replace it 
with sugar to taste

•	 I soak my sago in water for a few hours

•	 Rose water is an interesting addition, but I usually do 
without it.



50

Richard Lyster
C L A F O U T I S  ( F r e n c h  b a k e d  f r u i t  d e s s e r t )  

This is an old favourite, incredibly easy,  
and can be knocked up in less than an hour or so. 

It’s lovely served warm with cream,  
and even nicer a day later, cold, with a cup of coffee!

INGREDIENTS:

1 cup full cream milk
3 eggs
½ cup sugar
2 Tbsps butter, melted
½ cup all-purpose flour

METHOD:

Step 1
1. Preheat the oven to 165 c.  In a large bowl, 

whisk together the milk, eggs, sugar and 
butter, until the sugar is dissolved. 

2. Add the flour and whisk until smooth. 
3. Pour the batter into a cast iron skillet or pie pan.

Step 2
1. Now add your favourite fruit into the batter. 

It’s a bit like a custard. You can add things like  
blueberries or chopped strawberries into the 
uncooked batter, but if you want to use pears 
or apples, it is best to peel them and boil 
them for a bit, to make sure that they’re nice 
and soft, chopped up into quarters. 

2. Bake until the clafoutis is beautifully puffed 
and golden, 35-40 minutes. The edges will 
start going brown and crisp.

3. Serve immediately with cream. 

Dear Gill, I phoned Bobby in London in a panic, just before the cut-off date for this book, imposed 
by Joan, to find out if you were vegan or vegetarian! He was at the hospital, trying to get a doctor’s 
letter to say that his dad was fit to travel back to SA, so he wasn’t in the right frame of mind to discuss 
recipes!! The fact that I have not presented a pic of you and I together is mute testimony that I’m the 
worst Groundwork Trustee, and have attended hardly any meetings!  Nevertheless, I’ve always been 
incredibly comforted by the fact that this sturdy little ship, the SAS groundWork, toiling through 
rough weather and heavy seas, has always maintained its buoyancy and direction, with you on the 
quarterdeck!!  Okay, no more marine metaphors, other than Bon Voyage on your new journey. 

Love

RICHARD LYSTER
groundWork Member of the Board
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Johan Riekert 
C L A S S I C  L E M O N  M E R I N G U E  P I E

(Makes 1 x 23cm Pie)

METHOD:

1. Place the flour, sugar and butter in the bowl of a food 
processor and give it a quick burst at high speed to 
reduce it to a crumb-like consistency. Add the egg yolk 
and then, with the motor running, trickle in just enough 
milk for the dough to cling together into lumps. 

2. Transfer the pastry to a large bowl and bring it together 
into a ball using your hands. Wrap the pastry in clingfilm 
and chill for at least 1 hour or overnight.

3. Preheat the oven to 170 deg C fan oven / 190 deg C 
electric oven. 

4. Lightly flour a worksurface and roll out the pastry, thinly 
– it’s quite delicate and you may find you have more 
success rolling it a second time. 

5. Use it to line a 23 cm tart tin, 5 cm deep, with a 
removable base – we usually slide the base underneath 
the rolled pastry and then lift the whole thing into the 
case. Don’t worry if you end up partly pressing it into 
the tin. 

6. Line the case with foil and baking beans and cook for  
15 mins. 

7. Remove the foil and beans and return to the oven for a 
further 10 minutes, until the case is evenly gold. 

8. Leave it to cool.

INGREDIENTS:

For the Pastry
150 g plain flour
50 g golden castor sugar
90 g unsalted butter, chilled and diced
1 medium egg, separated
A little whole milk

For the Filling
25 g cornflour
Finely grated zest and juice of 3 

lemons
300 g white castor sugar
40 g unsalted butter, diced
2 medium egg yolks, and 3 egg whites

Other items
Food processor 
Clingfilm
23 cm tart tin, 5 cm deep, with a 

removable base
Foil
Baking beans
Electric whisk
Plain flour for rolling

Dear Gill
We have worked together for many years, and I have fond memories of some of our 
interactions. 
I remember the time we set up the first comprehensive “funder friendly” trial  
balance together, when our office was across the car park at Killarney Terrace.  
I will also never forget our challenging interactions with Paul Tyler of CNDS and your passion  
(I mean hatred) for IFRS for SME. It has been a pleasure working with you over the years.
All the best for your retirement.

JOHAN RIEKERT
groundWork Member of the Board
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Meanwhile, make the filling

9. Blend the cornflour with about 
one third of 200 ml water in a 
bowl. 

10. Bring the remaining water to the 
boil in a small saucepan with the 
lemon zest and 100 g of sugar, 
stirring until it dissolves. 

11. Pour in the cornflour solution 
and cook, stirring constantly, 
until the mixture is thick, 
transparent and silky. 

12. Remove from the heat and stir in 
the butter, then the lemon juice 
and finally the egg yolks. 

13. Smooth the lemon curd over 
the pastry base and chill for an 
hour until it firms up. This is 
to prevent the meringue from 
sinking in.

14. Reheat the oven to 170 deg C 
fan oven/ 190 deg C electric 
oven if you’ve turned it off. 

15. Whisk the four egg whites (i.e. 
including the white left over 
from the pastry) in a large bowl 
until stiff peaks form using and 
electric whisk. 

16. Whisk in the remaining 200g 
sugar, 2 Tbsps at a time, 
whisking well with each addition. 

17. Spoon the meringue evenly over 
the surface of the curd, taking it 
up to the crust, and bringing it 
up into peaks.

18. Bake the pie for 30 mins or until 
the surface of the meringue is 
lightly golden and crusty. 

19. Leave to cool and then remove 
the collar. 

20. Chill if not eating it straight away.

Angela Conway 
S P I N A C H  A N D  

S W E E T  PATAT  D E L I G H T 

1. Bake a few sweet potatoes which have been rubbed 
with olive oil in the oven.

2. Chop a bunch of spinach and fry up quickly in 1 tsp 
curry paste and some garlic.

3. Add feta when cooked.
4. Cut patats in half, length-wise. Smear with cottage 

cheese and put spinach mix on top.
5. Crumble a few dates and nuts over the top and 

return to the oven until warm and brown.

Gill, your reputation as a strategic thinker, deeply 
committed activist and caring leader preceded my 
meeting you. I had heard from a few sources what a 
valuable member of the groundWork team you are. In 
the short time I have been involved I have witnessed this 
to be accurate. groundWork has been shaped by you, 
as you have been shaped by the struggles of the people 
whom groundWork serves. You will be missed, but your 
legacy lives on.

ANGELA CONWAY
groundWork Member of the Board



from friends ...
groundWork is 23 years old, and in this time, we have been involved with many  

people and organisations across the world and in all parts of South Africa.   
Funders, community activists, and NGOs have all come across Gill.   

And through their interactions have come to understand that Gill is the 
matriarch of the groundWork family. There are so many out there  

– these reflections are from just a few.
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Robyn Hugo 
I met Gill quite early on in my introduction to the environmental justice space. What resonated most 
for me in that first meeting was that Gill’s deep love for animals was immediately apparent –  
I remember she needed to race off from the meeting to care for an orphaned critter. I also so value 
Gill’s strictness for proper record-keeping. I recall many a scolding session for activists who had 
not kept the requisite slips for reimbursements! My deep appreciation to you, Gill, for co-founding 
groundWork and for your decades of dedication and commitment to the multiple ongoing fights 
in which we’re all involved. I wish you much relaxation and uninterrupted time for cuddling your 
creatures.

With best wishes and gratitude

ROBYN HUGO
Director: Climate Change Engagement, Just Share

David Fig 
Dear Gill

You are a treasure of the environmental justice movement. For close 
on three decades you have dedicated yourself to strengthening the 
movement, and contributing so much from deep within yourself. You 
provided enthusiasm, coherence, good sense and good organisation 
and numerous other special qualities. You inspired others and 
mentored members of the next generation. But you also had a strong 
practical affinity with nature, loving and caring for a host of creatures, 
showing that your commitment was not at all superficial but based on 
your identification with all living things.

I’m sure that groundWork colleagues will miss you, but also cherish your contribution and your history.

Whatever you do next, may it bring you satisfaction and inner peace, knowing that you have gained 
the love and trust of a wide network of people whose lives you have touched.

Onward and upward! With love

DAVID FIG
Environmental Sociologist, Political Economist, Activist
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Dipti Bhatnagar
C U R D   R I C E   ( S o u t h  I n d i a n  d i s h )  

I really love this dish.

•	 Cook and cool the rice. I always use 
basmati from South Asia.

•	 Add salt and curd (plain white yoghurt) 
to the rice. The consistency should be 
wet but not soupy.

•	 In a small frying pan, put ghee if 
possible, otherwise any oil.

•	 Add mustard seeds, cumin seeds 
(jeera), a sprinkling of asafoetida 
powder (hing), plus cashews, raisins and 
fresh coriander leaves. 

•	 Give this mixture a quick fry.

•	 Pour that hot mixture right onto the 
rice-and-curd.

•	 Mix in and eat. Yumm!

Gill, you have been such a 
groundWork institution. 
It’s so hard to imagine 
the organisation without 
the co-pilot. I wish you 
all the best for the road 
ahead. Rest and recover 
and enjoy every moment. 
We will miss you and your 
voice in the struggle for 
justice. 

A luta continua.

DIPTI BHATNAGAR
Justica Ambiental, and Friends of the Earth Africa
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Jacklyn Cock 
Through her work first in the Environmental Justice Networking Forum, 
and then in the formation and building of groundwork, Gill Addison is one 
of the founders of the Environmental Justice movement in South Africa, a 
movement on which our survival depends. She represents all the values that 
the movement represents: a linking of social and ecological justice that affirms 
the value of ALL forms of life, in opposition to the interests of wealth and 
power. She has LIVED these values not only through her commitment to the 
poor and the powerless living in marginalised communities, but in her concern 
for all forms of injustice and exploitation, including other species, particularly 
horses and dogs. Few activists have shown the commitment and ‘stayed the 
course’ for as long as Gill, but everyone who has known her can attest to her 
organising abilities, her dedication, selflessness, kindness, compassion, insight 
and honesty. She is a model of living the change we want to see. 

JACKLYN COCK
PhD, Emeritus Professor : Sociology, University of the Witwatersrand

Desmond D’Sa 
It is a great honour to give this tribute. I met Gill Addison in the early 90s when 
the Environmental Justice network had been formed.Throughout my years 
of knowing her, she has always been such a humble and committed person. 
You immediately take to Gill because of her personality and deep-rooted 
commitment to the environment and people. More than 28 years has gone by 
since 1995 and the formation of the South Durban Community Environmental 
Alliance (SDCEA). I have always known Gill to be a pillar of strength and just a 
phone call away to anyone who sought her assistance, whether it was finance 
or knowledge on how to deal with issues affecting the people. Gill was huge 
in the movement to ensure grassroots activism grew tremendously and 
when one looks back over the years, Gill and the efforts of her families have 
contributed to environmental groups becoming the biggest movement in 
South Africa and the world over, challenging big polluters – and winning. Go 
well Gill Addison. You have contributed to our growth and you deserve a break 
after all these years of hard work. Congratulations on a wonderful career, and 
best wishes for the next phase. It has been our pleasure to know you and to 
work with you. The person who takes over from you will have some pretty big 
shoes to fill. Thanks for being a friend to SDCEA for so many years. 

Umuntu kabantu abanye bantu. [We are a person because of people like you 
who sacrifice for others to grow.]

DESMOND D’SA
Coordinator of the South Durban Community Environmental Alliance
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Chris Albertyn
Nelson Mandela introduced you to me nearly 
thirty years ago – I never got to thank him 
properly. Here was this organiser who, seemingly 
effortlessly, made things happen as if they were 
just naturally meant to happen that way. Having 
had the privilege of being friend and co-activist 
since then, I know just how much unseen effort, 
creativity and love you bring to enabling and 
nurturing the efforts of a greater collective 
towards the light. Thank you, Gill!

“Wholehearted” goes some of the way to 
describing your passionate yet considered 
ongoing mission to making this world a fairer 

place for all the creatures who inhabit it. As you 
reach this milestone in assuming a new set of 
arrangements, my wish for you is that you take 
this opportunity to reward yourself with more 
and more of those moments that make you the 
happiest – even if, every now and then, you have 
to help the world pull itself together.

Best wishes

CHRIS ALBERTYN
Evaluation and Strategy Specialist in 
Development Cooperation Management and the 
Public Sector South Africa

IDRC Environmental Mission in early 1990s, with Nelson Mandela



60

Melissa Fourie
E A S Y  B L A C K  B E A N  S W E E T  P O TAT O E S   

(Serves 4 people)
Prep time: 10 minutes  •  Cook time: 40 minutes  •  Total time: 50 minutes

INGREDIENTS:

2 medium sweet potatoes, cut in half*
½ medium lime, juiced
½ tsp cinnamon
½ tsp cumin
roasted chickpea recipe* (optional)
19 oz tin black beans, drained and rinsed

Dilly Hummus Drizzle
½ cup hummus
2-3 cloves garlic, minced
½ medium lemon, juice (to taste)
1/8 tsp cayenne pepper
½ tsp smoked paprika
¼ tsp maple syrup
1-2 Tbsps fresh dill, finely chopped
1-2 Tbsps plant-based milk (for thinning)

Guacamole (optional):  1 avocado, sliced,  
or make guacamole

Sweet potato toppings / Garnish
12 cherry tomatoes, halved
2-3 green onions, sliced
cilantro, chopped 
sriracha drizzles

METHOD:

Sweet Potatoes
1. Preheat oven to 400º F. Prepare baking sheet 

with parchment paper.
2. Wash sweet potatoes, pat dry, and cut them 

in half lengthwise (leave skin on).
3. Squeeze lime juice on cut side of sweet 

potatoes. Sprinkle with a pinch of cinnamon, 
cumin, and salt.

4. Place cut side down on baking sheet.
5. Bake for 25-40 minutes until soft and 

caramelized (cooking time will vary 
depending on size, how hot your oven runs, 
etc. When you check them give a gentle 
squeeze – they should feel soft and can easily 
be pierced with a fork).

Roasted chickpeas (optional)
1. One 19 oz can of chickpeas (drain, rinse, pat 

dry, place in a bowl).
2. Toss with 1 tsp garlic powder, 1 tsp onion 

powder, 1 tsp cumin, 1 tsp chili powder, 1 tsp 
oregano, pinch of salt, juice of ½ lemon (or 
lime), hot pepper flakes to taste.

3. Spread in a single layer on the baking sheet 
with sweet potato halves, or on their own 
baking sheet.

4. Place in the oven; stir the chickpeas after 15 
minutes, then check them after another 5 
minutes. They will have to come out before 
the potatoes, depending on how big your 
potatoes are.

Dilly Hummus Drizzle
1. Use store-bought hummus or make your 

own: whisk together all the ingredients 
(except the milk) in a small bowl. 

2. Taste and adjust seasoning. Thin with milk to 
a drizzle consistency.
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Dear Gill

I will forever remember the time we were on a 
Zoom call and a cockerel jumped onto your desk! 
Gave a whole new meaning to working from 
home! In all seriousness, Gill, you are one of those 
exceptional people who really live their values – your 
career has been one of unwavering principle, and 
uncompromising commitment to environmental 
justice. Thank you for everything! Wishing you some 
peace and relaxation!

Kind regards

MELISSA FOURIE
Director : Centre for Environmental  Rights

NOTES:

Sweet potatoes 

Try to choose smallish to medium 
sweet potatoes or they take forever 
to cook. Choose potatoes close in 
size to each other, so they cook at 
the same speed.

Express option

Leave out the guacamole and 
roasted chickpeas if you are in a 
hurry, want a lighter option or are 
out of these items. I often make 
stuffed sweet potatoes with just the 
black beans, dilly hummus, avocado 
slices, and tomato chunks. It’s easy 
and takes hardly any prep time.

Storage

If you have leftovers, store the 
components separately in the fridge 
and then compile when ready to eat, 
for best textural results.

PUTTING IT ALL TOGETHER 
– QUICK AND EASY

1. Cut the tomatoes, green onions, 
and some dill (garnish) while the 
potatoes are baking.

2. Place the baked sweet potato 
halves on a serving dish (cut side 
up).

3. Pinch the sides and rough up the 
top of the potatoes with a fork, 
to loosen the flesh.

4. Add a big blob of guacamole or 
avocado slices on each potato. 

5. Sprinkle with black beans, or 
chickpeas or both.

6. Drizzle with dilly hummus and 
sriracha. 

7. Top with lots of juicy tomatoes, 
green onions, and chopped dill 
or cilantro.
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Anne Harley and  
Mark Butler

B E S T  E V E R  G L U T E N - F R E E  D I G E S T I V E  B I S C U I T S
(with acknowledgement to Georgina Hartley)

INGREDIENTS:

140 g oat flour (just whizz up some rolled  
oats in a blender)

140 g almond flour
80 g tapioca flour
115 g brown sugar
½ tsp sea salt
160 g unsalted butter
½ tsp bicarbonate of soda
3-4 Tbsps milk

METHOD:

1. Whisk together the flours, sugar and salt in a 
large mixing bowl.

2. Add butter and rub into the flour until the 
mixture looks like breadcrumbs.

3. Stir in the bicarb.
4. Pour in the milk, 1 Tbsp at a time, until it 

forms a smooth dough.
5. Shape the dough into a ball, flatten slightly, 

cover and put in the fridge for 30 minutes.
6. Pre-heat the oven to 190 degrees C (170 fan).
7. Roll the dough to an 8 mm thickness, and cut 

out rounds of 7 cm.
8. Prick the biscuits with a fork a couple of 

times.
9. Place on a baking tray, a few centimetres 

apart, and bake for 12 minutes until golden 
brown.

10 Remove from the oven and leave on the 
baking sheet for at least 5 minutes.

11. Try to resist eating too many whilst you 
transfer them to a cooling rack to cool 
completely.

Late night discussions on strategy; standing 
in solidarity with waste pickers at the dump; 
an efficient, comforting presence at countless 
Environmental Justice Schools, workshops, 
meetings; a sense of humour and provider of 
great veg food and good coffee – we carry so 
many memories from the decades we have known 
and engaged with you, Gill. You have made our 
lives richer.

ANNE HARLEY AND MARK BUTLER
School of Education, University of KwaZulu-Natal 
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It is very hard to think about groundWork and NOT think about you, 
Gill. You have been the organisation’s rock and the backbone of 
such amazing work. I’ve always admired your steadfast approach, 
willingness to stay in the background, and most importantly your 
commitment to high standards for everyone. You were an integral 
part of what we did as SAEPEJ and then as groundWork USA — 
you asked the right and tough questions of our merger and also 
when we decided to shut things down. Your integrity, humour, and 
commitment to social and environmental justice continue to inspire 
me and others. Plus, you were always there when I needed to chase 
Bobby down! :) Thank you so much for all that you have done for 
groundWork but also for the larger causes of justice in South Africa 
and beyond. You will always be a part of our movement! In deep 
appreciation for you and all that you contributed. 

HEETEN KALAN
Founder of the South African Exchange Programme on 
Environmental Justice

Heeten Kalan
B E A N  C U R RY 

INGREDIENTS:
2 cans red kidney beans or equivalent pressured 

cooked beans 
1 onion 
2 tomatoes 
½ tsp red chilli powder 
¼ tsp turmeric 
1 tsp cumin powder 
1 tsp coriander powder 
1 tsp salt 
3-5 cloves chopped garlic 
1-2 tablespoons of chopped ginger 

METHOD:
Liquidise tomatoes and onions and set aside
Vagaar or Tempering 
1 Tbsp oil 
1/4 tsp. cumin seeds 
1/4 tsp. black mustard seeds 
Pinch of hing (asafoetida) 
6-10 curry leaves 

Heat the oil and add the listed vagaar ingredients 
and cover with a lid for 2 minutes. 

METHOD 
1.  Drain beans, leave 

behind only a little liquid 
2.  Heat the oil and add the listed vagaar 

ingredients and cover with a lid for 2 minutes. 
3.  Add liquidated mixture of tomato and onion 
4.  Add chopped garlic and ginger 
5.  Add all dry spices and cook for 3 min. on high 
6.  Add beans
7.  Simmer for 10-15 min.

Curry is ready to serve. Garnish with fresh 
cilantro. 

RAITA (CUCUMBER RELISH) 
Grate 1 cucumber, drain liquid and set aside. 
3 cups yogurt 
Chopped cilantro 
1 tsp chopped garlic mix all this together 
1 tsp salt 
1 tsp sugar 
1 tsp mustard powder 
Add cucumbers to above mix. Chill – serve.
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Hi Gill

It’s almost a day to the day five years 
ago that we got to know each other. 
First via email, then face to face. But it 
somehow feels like ages. From the first 
moment I knew we would get along. So 
I “allowed” you to call me UtE all those 
years. I enjoyed working with you a lot, 
it was always committed and straight 
forward. A real partnership, I thought. 
You are an activist by heart and you 
have a big heart, despite all the struggle 
it cost to do what you do. The first five 
words that come to my mind when I 
think of you are: warm, passionate, 
honest, tough, energetic. When I was 
down, you used to send me supporting 
messages and would attach funny 
animal pictures which cheered me up. 
I remember a Zoom where all kinds of 
animals passed in front or behind you, 
“disturbing” the conversation. So in my 
imagination a “retired” Gill (activists 
never retire) sits in a rocking chair 
on her farm, with all kinds of animals 
surrounding her, in unity with nature, 
enjoying a good drink and planning 
the next revolution. I look forward to 
reading about or hearing from you 
as I believe in life you always meet 
twice. The one time was in your work 
at groundWork; where and when will 
the second time be? Enjoy this new era 
of life and retain your fresh synapses!  
Hugs from Berlin

UTA HERGENROETHER
Brot fuer die Welt Germany

Uta 
Hergenroether
A M A R U L A  L AY E R  D E S S E R T  

My recipe is the following:

INGREDIENTS:
Plain yoghurt / cottage cheese / curd
Amarula
Mashed fruit / fruit puree / fruit sauce (i.e. apples or 

pears or whatever is in the house)
Oat cookies
Cocoa

METHOD:
1. Mix the yoghurt with the amarula (the amounts 

depend on individual taste and number of desserts)
2. Let it rest a bit. 
3. Break up or crush the oat cookies (about 2 to 3 per 

person). 

4. Using glasses:
5. At the lowest layer, add 1 Tbsp of the crushed oat 

cookies.
6. Then 1 Tbsp of the amarula-yoghurt (as the second 

layer).
7. Then 1 Tbsp of the mashed fruit (as the third layer)
8. Repeat until the glas is full. 
9. End with the layer of the crushed oat cookie and 

sprinkle with cocoa. 

Enjoy!
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Christie Keith
M O R O C C A N  S P I N A C H

INGREDIENTS:

½ lb fresh spinach leaves (about 8 cups, packed)
½ cup olive oil
½ cup chopped parsley or cilantro, or a mix
4 cloves garlic, finely chopped or pressed
1 ½ tsps paprika
1 ½ tsps cumin
½ tsp salt, or more to taste
¼ tsp cayenne pepper
1 to 2 Tbsps lemon juice
1 preserved lemon rind, quartered
pulp from the preserved lemon, finely chopped
1 handful of red or green olives

Gill! You have given so much to 
groundWork over the years, and 
by  extension to the Global Anti 
Incineration Alliance (GAIA) and its 
many members in Africa. I have so 
very much appreciated all your work 
to keep things running well, keep 
the resources flowing, and keep 
support for the team strong. Your 
contributions will be felt for many 
years to come. I hope you truly enjoy 
every moment of your  
semi-retirement and find this shift 
energising and positive for you and  
your loved ones. 

CONGRATULATIONS and THANK 
YOU!

CHRISTIE KEITH
International Co-ordinator and 
Executive Director of the Global Anti 
Incineration Alliance,  
United States

METHOD:

1. Wash the spinach leaves very well, several 
times, in a large bowl of water. Drain 
thoroughly.

2. Chop the spinach - finely.

3. Place the leaves in a steamer, and steam over 
simmering water for 15 to 20 minutes, until 
the leaves darken and are tender.

4. Squeeze out any excess liquid from the 
steamed leaves and transfer the spinach to a 
skillet.

5. Add the remaining ingredients (except 
for the olives), stir to mix, and saute over 
medium heat for 5 to 10 minutes, until 
the parsley is wilted and the flavours have 
blended.

6. Adjust seasoning to your preference.

7. Garnish with the olives and preserved lemon 
rinds.

8. Serve warm or at room temperature.
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Anabela Lemos
A   D I F F E R E N T   L A S A G N A

(For more or less 4 people)

Needs to be eaten with a green salad, lettuce (diverse), rocket, beetroot leaves, sage, etc. 
with dates and sweet sauce (sort of honey and mustard), balsamic vinegar and olive oil.

METHOD:

In a deep dish, add the pasta and other ingredients as follows:

1. First, oil to coat the lasagna dish, I use coconut or olive oil 
(for being healthy

2. Cover the bottom of the dish with the tomato gravy.
3. First layer lasagna sheets; and the spinach / mushrooms. 
4. Cover with the tomato gravy and cover all with cheese slices 

(lots).
5. Second layer lasagna sheets; then the tomato, spinach, 

lettuce, mushrooms, cover with lots of cheese.
6. Third layer lasagna sheets; then the tomato, spinach, lettuce, 

mushrooms, cover with lots of cheese.
7. Fourth layer lasagna sheets; cover with tomato gravy and half 

a cup of cream.
8. Cover with tin foil and place in the oven on a low heat.
9. When is sort of cooked, take off the foil and check with a 

knife.
10. Return it to the oven for a bit more, but not allowing the 

cheese to get brown, and not letting the lasagna to be hard.

INGREDIENTS

2 onions
500 g cherry tomatoes
Spinach (fresh)
Lettuce (fresh)
Mushrooms (optional)
2 Tbsps Dry Oregano 
Fresh chillies, if you wish
Salt and pepper

Mix all the ingredients in a 
blender until it becomes sort of 
gravy

Plus:
500 to 750 g mozzarella 

cheese, cut into thin slices
Lasagna sheets, dry, fresh, 

whatever you choose
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With mixed feelings I write this note. From one side sad for knowing you are leaving, but at the same 
time wishing you all the best and understanding it. My memory goes back to the many years we have 
known each other. We met first by email; long, long ago when you and Bobby started groundWork. 
It has been an amazing journey to see groundWork growing, with you both leading. We became 
partners in our struggles and friends who believe a better world is possible. I remember so well our 
travel to the FOEI meeting in Honduras; how crazy and amazing it was, with all the logistics difficulties, 
rain like crazy, toilets were flowing out, but we had amazing debates, conversation, laughing, with so 
many issues, and [to see] the way you and Bobby work and think together; they were moments not to 
forget. We all left for the airport with energy and the hope that we can do it. 

A luta continua.

ANABELA LEMOS
Justica Ambiental, and Friends of the Earth Africa
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Allison MacDevette
V E G G I E  M A C  ‘ n  C H E E S E

My Mothers “Old Style” recipe that I have carried through to my Family 
– with an added veggie twist – Serves 4

The only  dish I know how to cook!  It’s that easy!!

INGREDIENTS:

250 g Macaroni
2 Large Ripe Tomatoes sliced
125 g sliced mushrooms
125 g thinly sliced Baby marrows
125 g shredded Baby leaf spinach
4 eggs
500 ml Milk
250 g Grated Cheese
Salt
Pepper
Dried Origanum
Optional – Bacon uncooked /  

meat alternative fried

  

 .

Gill is the most down-to-earth woman I know! She calls “a spade a spade” 
and sometimes even a ******* shovel. She is warm, funny, loveable, 
determined, strong and compassionate – among many many other 
attributes.

It has been an honour to give support to Gill and groundWork, with their 
printing and publishing requirements, for all these many many enjoyable 
years. 

I wish you all the best Gill, as you (and me too) head into retirement!

ALLISON MACDEVETTE
AMAC Print & Design

METHOD

1. Boil Macaroni as directed – set aside.
2. Mix eggs and milk in a jug, add some salt, pepper and 

dried origanum.
3. Cover the bottom of a casserole dish with a little 

macaroni.
4. Layer the sliced veggies, tomato, cheese and bacon 

(optional) – leave enough for 3 layers.
5. Grind salt and black pepper over the top and sprinkle 

liberally with dried origanum.
6. Add a layer of macaroni and veggies repeat for at least 

3 layers, seasoning between each layer.
7. Finally top off with a little macaroni and grated cheese.
8. Pour over egg and milk mix.
9. Bake in the middle of the oven for 45 mins at 190 

degrees.
10. Cheese should be golden and crispy and egg mixture 

set.
11. Leave to stand for 5 minutes.
12. Enjoy with a glass (or 2) of wine !!
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Samson Mokoena 
My name is Samson Mokoena. I am the Coordinator of the Vaal 
Environmental Justice Alliance (VEJA), an alliance of nine community-
based organisations focusing on environmental justice and social 
justice issues within the Vaal Triangle. VEJA grew out of the Steel Valley 
Crisis Committee, established in 2001. In 2002 we were introduced to 
groundWork and the Friends of the Earth Africa by Professor Jacky 
Cock. That was a life changing experience for me as a person and 
it introduced me to a new ideology of environmental justice. That 
same year there was a big conference in Johannesburg called the World Summit on Sustainable 
Development, and that is where I first met Gill Addison. Gill helped me to coordinate our protest at the 
AGM of Iscor (now ArcerlorMittal South Africa). She helped me to transport Steel Valley Community 
members to Sandton City and that brought tears to my eyes and changed my life. Since the World 
Summit in 2002 I have worked with Gill and in 2004 we established VEJA. Gill has been a mother of the 
environmental justice movement and a guiding person to VEJA, always taking her time to understand 
where the organisation is. I am who I am today because of Gill Addison’s personal sacrifices for me. As 
an organisation VEJA will miss you, Gill, as mother to ALL of US.

SAMSON MOKOENA
Vaal Environmental Justice Alliance

Greg Miller and GGF
Gill, you have been an incredible ally to the environmental justice movement. 
You have been an incredible ally and colleague to the many of us at Global 
Greengrants, with whom you have worked. From assisting with our 
grantmaking to helping to organise meetings – including our Durban retreat 
in 2016 – you have helped us connect with an incredible Environmental 
Justice (EJ) movement there in your country, but have also contributed to 
the connections and strengthening of EJ movements throughout the world. 
Please know how much we have appreciated your work throughout GGF’s 
global community.

Many thanks and our best for your next adventures.

GREG MILLER AND THE GLOBAL GREENGRANTS FUND
Global Greengrants Fund
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Victor 
Munnik

Chop cucumber(s)
Chop tomato(s)
Smother in olive oil
Sprinkle with Ina Paarman’s Cajun Salt 

If you add chopped yellow pepper(s) it’s 
a Rasta salad!

It is amazing to me how Gill can be fierce 
and cuddly at the same time, for example, 
in a heated argument about funders’ 
requirements for paperwork, for which one 
would have to bend back time on itself, or 
produce an attendance register through 
parallel universe printing technology that 
does not yet exist. For me Gill has been a 
constant, reassuring and energising presence 
in the Environmental Justice movement, with 
an abiding commitment to environmental 
justice. She has fiercely defended staff and 
activists from unreasonable demands, but 
also, many times, has shown me the difference 
between compassion and indulgence. She 
always brings a smile to my face. And I love 
hearing about her zoo.

VICTOR MUNNIK
Research Associate, University of the 
Witwatersrand

Bobby Peek (left) and Victor Munnik (right)
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Shweta Narayan
S W E E T   A N D   S P I C Y   T O M AT O   C H U T N E Y

 Can be used as a dip for bread

Prep time:  10 mins  •  Cooking time:  25 mins

METHOD:

1. Heat a pan or a small wok. 
2. Put in the butter and then add raisins, 

mustard seeds, cumin seeds, and fennel 
seeds. 

3. Break the dry red chillies into small pieces  
and add to the mix. Stir until it browns and the mustard seeds crackle.

4. Add the cut tomatoes to the wok and stir.
5. Add salt and sugar to the mix. Stir well. Cover the wok and cook on medium flame / heat for about 

15 minutes. 
6. After 15 mins remove the cover and stir. The tomatoes should be melted by now but the chutney 

will be very watery. 
7. Cook it for another 10 mins without covering the wok. 
8. After 10 mins the mix should have thickened and the excess water should have evaporated. 
9. Remove from the heat and add fresh lemon juice to the mix. 
10. Stir and cool it down. 

The chutney is ready to serve as an accompaniment with bread or plain biscuits.

Enjoy!

INGREDIENTS:

250 g Fresh tomatoes 
(cut into small cubes)

1 tsp Mustard seeds
1 tsp Cumin Seeds
1 tsp Fennel Seeds
4 tsps Raisins
5 Dry red chillies
1 tsp Butter / ghee
¼ tsp Salt
1 cup Sugar
1 Lemon (medium size) 
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I have been lucky to meet Gill twice, and in both 
meetings her simplicity and kindness drew me to 
her. What was especially noticeable was her self-
assured demeanour and the respectable authority 
she had earned in the non-profit space, which is 
usually male-dominated. She is one of the few 
people who can be a source of inspiration without 
saying much, but just by being themselves.

I wish her all the best in this new chapter of her life 
and hope to host her in India soon.

SHWETA NARYAN
Health Care Without Harm
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Robin Oakley and  
Marisa Nordstrom 

C H O C O L AT E   B E E T R O O T   C A K E  
(Gluten free)

INGREDIENTS:

Wet Ingredients for the Cake

2 cooked small beets pureed
½ cup almond butter or peanut butter 
1/3 cup honey (for sugar free version use ½ cup 

mashed bananas, dates, applesauce)
2 eggs (for vegan version use 3 Tbsps ground flax 

seeds in warm water – makes an egglike liquid) 
1 tsp vanilla extract 

Dry Ingredients for the Cake

½ cup almond flour
2 Tbsps coconut flour
2 Tbsps cacao powder
¼ tsp baking soda
½ tsp baking powder 
¼ tsp sea salt
¼ tsp ground cloves
½ tsp ground cinnamon
Pinch of cayenne pepper or to taste. I use 2 tsp 

minimum – but then again I like it spicy!
½ cup chocolate chips (for sugar free version use 

Lily’s stevia sweetened dark chocolate chips)

For The Frosting 

1 cup dark chocolate chopped (for sugar free 
version use Lily’s stevia sweetened dark 
chocolate)

¼ cup almond milk
1 tsp vanilla

Thank you so much, Gill, for being a 
supporting and spirited part of the UMI 
story from the very beginning … and 
you were part of such an important and 
formative moment in that beginning back 
in Durban in 2019. And then thank you for 
later joining, so gracefully, our community 
and our Advisory Group. You jumped in 
boldly and were insightful and fun from 
the first moment. We remember well 
when the group was sharing what was 
physically around each of us in the “zoom 
world” of the pandemic; as others pointed 
to pictures, plants or pet cats, you were 
surrounded by chickens! We wish we’d 
been able to work with you more, but we’re 
so grateful for the connection we’ve had 
– and your representation of groundWork 
and all the incredible work you all do. 

Love and gratitude 

ROBIN, MARISA AND ALL THE UMI 
FUND TEAM
Urban Movement Innovation
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Dean van 
Rooy 

“Young lovers seek perfection. 

Old lovers learn the art of sewing  
shreds together

and of seeing beauty in the  
multiplicity of patches.”

– Winona Ryder as Finn in the 1995 film  
How to make an American Quilt

What has started as a simple search for truth / 
perfection has traversed into a multiplicity of 
shapes, colours, ideas, paths. A gentle nudge, 
a comradely scolding, a friendly hug; this 
has been you. Gently but firmly steering and 
guiding, sometimes, (quite often), amidst 
troubled storms. Today you leave behind 
a tapestry of the most beautiful colours, 
people, ideas, energies, courage-filled with 
the continued quest for justice and dignity.

DEAN VAN ROOY
Afrikagrupperna 

Davine 
Thaw

Dearest Gill

It has been the luxury of 2 decades knowing you 
and working with you and laughing and visiting 
… such a privilege.

A FEW MESSAGES

I know a great woman with a bouncy 
demeanour
A heart of soft gold and a tough way of being 
there
She grew, with her buddy, a jewel of the South
One little ground work with one helluva mouth
I just want to be clear
About a true pioneer
Work hard by day 
Work hard by night
Make time out of cloud 
Make meaning out of sound
and..
Always bring what is right

A HAIKU FOR GILL

Fine red
Wine
A fire 
Bobby too
Morning comes
Fine
Red eyes

I have one about farming – best left alone.

I am in awe of your sheer tenacity, generosity, 
breadth, laughter, wit and ability to confront 
with warmth.

What a rare BOID!

Go well.  Come back a bit and see you sometime 
soon.

Love 

DAVINE THAW
groundWork’s Midwife
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To dear Gill – colleague of the 90s, 
friend for a lifetime. Here are some 
treasured memories of times spent 
with you. I remember … a group of us 
sleeping on the floor at Antheap with 
heavy rain falling outside. Frolicking 
at the Umgeni River with some of 
our collective dogs of that time. Your 
generations of staffies. More recently 
Shesha (not a staffie), running wild with 
Daisy on the vlei in the autumn of this 
year. Tina Turner the hand-reared calf. 
Always animals, lots of them. Horses, 
cats, dogs, pigs, cows, chickens, buck. 
Porcupines. Hens laying eggs on the 
sofa. Where shall we sit? So many 
animals. Long lunches that turned 
into dusks. The times when both your 
parents were still there to share meals 
with us. You being there, and being the 
guide in some difficult times over the 
years. I remember late nights going into 
the early morning hours at Antheap 
with Gill and much red wine and the 
fireplace keeping us warm. Some New 
Years’ Eves. Time spent with you and 
the horses after our months of COVID 
social isolation. Always animals. The 
Lada. The road to Antheap. The Lada 
on the road to Antheap. Daisy alert on 
the back seat of the Lada; a new puppy 
in a new era. Gill still there. 

With love 

GILL WATKINS
Colleague and ex-Environmental 
Justice Networking Forum

Gill Addison and Gill Watkins, at Antheap

Gill Watkins
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Rose Williams
P E A N U T  S O U P 

from Corrine Mngomezulu, Agroecology Farmer in Ingwavuma 

INGREDIENTS:

1 cup Powdered (finely ground) peanuts 
1 ½ Onion
Tomatoes 
Green pepper 
6 cups Water
1 teaspoon Salt 
Chillies 

METHOD:

1. Boil water, add the powdered peanuts, and 
stir until it mixes well with water. 

2. Chop onions, green pepper and tomatoes, 
add to the boiling peanuts, and reduce heat. 

3. Add salt and chillies for flavour. 
4. Cook on reduced heat, stirring now and then 

for 45 minutes, until it is brownish. 

Ready for serving

Dearest Gill

Biowatch South Africa sends love and gratitude. Thank you for your amazing “behind the scenes” 
work, your willingness to share your expertise, your approachability and for helping make 
groundWork the amazing organisation that it is. We hope that you too will love this peanut soup 
recipe from farmers with whom Biowatch works, in Ingwavuma. It is especially good for a cold winter 
day!

ROSE, VANESSA, LAWRENCE, SAMU AND ALL AT BIOWATCH
Biowatch
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FROM RICO
A few of us were chatting about contributions for 
Gill’s book and we thought it would be great to 
include a page on Gill’s famous home remedies 
for various ailments and illnesses. 

My own understanding, acquired from Gill 
during the 17 or so years I have known her, is that 
lavender essential oil is The Fix for Everything 
– from a headache (use a little lavender oil) to 
a burst appendix (use a lot more lavender oil). 
Lavender, Lavender, Lavender Forever is my title 
for this page.

FROM ROBBY
I remember so well Gill telling us, time and again, 
that we can use garlic as an antibiotic, instead of 
antibiotics, and lavender for everything else, and 
that we also need to take probiotics because our 
bodies need them.

FROM BATHOKO
My only experience with Gill and herbal medicine 
was the time I had an upset tummy and she gave 
me peppermint oil mixed with water. I drank it. It 
was difficult. I really did not believe it was going 
to work. But it did.

FROM AVENA
This is Gill’s maak ‘n plan when the shops run out 
of hand sanitizer:

Ingredients
1 bottle of Vodka (or whatever is left on the 
drinks shelf after you have calmed your nerves)

Lemon juice or lavender – to mask the smell

Spray bottle

Method

•	 Pour all the ingredients into the Spray Bottle

•	 Slosh around vigorously

•	 Spray as needed

Flashback to EJ School 2020
groundWorkers tried frantically to find hand 
sanitisers after the president’s announcement 
of the Coronavirus, but the stores were all sold 
out. Gill’s maak ‘n plan was the solution to the 
problem.

Thank you, Gill, for having saved the 2020 EJ 
School-ers from the dreaded Coronavirus!

lavender lavender lavender  
forever ....

LAVENDER OIL FOR DOGS
Gill says: “Lavender oil is an antibacterial 
and contains anti-itch agents. It’s a great 
remedy for dogs that scratch a lot or have skin 
irritations. And it makes them smell just like your 
grandmother.”

LAVENDER OIL FOR HORSES 
Gill says: “For neglected or excitable horses a jolly 
good wipe with a sponge soaked in lavender oil 
will calm them down. And soaking and cleaning 
their hooves in lavender oil will greatly improve 
their overall hoof condition. And it makes them 
smell just like your grandmother.”

LAVENDER OIL FOR PIGS 
Gill says: “Overly aggressive pigs will be soothed 
by a lengthy inhalation of a lot of lavender oil 
[aromatherapy]. It’s also useful for treating 
motion sickness in pigs. And it makes them smell 
a little bit like your grandmother.”

LAVENDER OIL FOR CHICKENS
Gill says: “Chickens won’t eat lavender because 
it’s so bitter and they won’t tolerate treatment of 
any kind with lavender oil, because they don’t like 
smelling like your grandmother.”
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final word ...
At the beginning, no-one was thinking 23 years. Bobby, Gill and Linda were focused on getting 
groundWork up and running and how to support people on the pollution fencelines. Then there were 
three. Now, we are 26. Gill has not only held the administration together as the demands expanded, 
but is also at the heart of groundWork’s sense of itself. 

For someone who professes that animals are, on the whole, preferable to humans, Gill’s care for people 
is part of what has made groundWork. Her care for all who work at groundWork touches us all every 
day. As groundWork has grown, she has made it the business of management to look to the wellbeing 
of all. Anyone who is facing difficulties at work, in the field, or at home can and does rely on her 
support. And she has worked to create the spaces in groundWork where people can talk about what 
troubles them and share their celebrations. It is part of making an organisation where everyone looks 
out for everyone. 

Something like a family. It is an extended family as Gill’s warmth embraces the family’s families and she 
is most delighted by every baby groundWorker born to them. She is, of course, as delighted by every 
new calf born at Antheap and for the animals, wild and tame, that live around her. It comes from a deep 
love of life.

Beyond the extended groundWork family is the environmental justice clan. Her love is with the people 
in the communities who are harmed by dirty air and dirty water, who face the hardship of life in this 
most unequal society, while those who do the harm take their profits. That really is where groundWork 
started, with the love of life and the fury at those who destroy it.

That is what she leaves with us to take forward. 

DAVID HALLOWES

The dragon protecting Gill’s farm
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October 2014.  Strategic planning at the base of Sani Pass, Drakensberg, KwaZulu-Natal
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reflecting ...
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When Faced With Complete Disaster
TOTAL Defiance Is The Only Answer!


