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We have all been, and are currently still, in possibly the strangest period that we will 
ever experience in our lives. Over the last couple of months we have been isolated, 
separated from our loved ones, wearing masks and with no outdoor activities, 
unless you are fortunate enough to have a garden. We have made our groceries 
stretch, as going to the stores invokes a sense of fear, and have conjured up some 
amazing dishes using recipes we have always wanted to try. We’ve read the books 
we have been meaning to read for a long time and pulled out that puzzle that has 
never been done. We have cleaned. We have gardened. We have watched concerts 
and game-drives courtesy of businesses that are struggling to survive, and we have 
caught up on our TV watching.

All done with little or no human contact. One can only endure so much!

Now, imagine how much easier that would have been, if, over the last couple of 
months, you had a friendly call each day to check you are alright, a nursing sister at 
your door for even the smallest medical issue and a wonderful healthcare facility on 
site, if you need more care. Imagine a meal order service on your doorstep, offering 
delicious freshly cooked meals or something for the freezer, sometimes with a spe-
cial treat, all delivered to your home. And with a click, a range of groceries can be 
ordered and delivered at the same time. Imagine a network of like-minded people 
who care for the wellbeing of the more elderly within that community with uplifting 
and encouraging messages and deeds, so even the most isolated never feel alone.  

Now picture The Somerset Lifestyle Retirement Village.
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The residents at The Somerset have enjoyed all of this and more from within a 
secure estate with the most awesome views of False Bay.  These services and envi-
ronment have gone some way to alleviate the stress and loneliness that the 
lock-down period has brought. Is this not yet another reason for you to look more 
closely at the retirement options that The Somerset offers?

Our sales team is on site and welcoming those who have been in touch with us over 
the lock-down period.  We are excited to welcome those of you who have realised 
that living in the suburbs in a large home without the services available within our 
estate is not so easy!

The sales team is ready and equipped to show you what we have to offer and to 
work with you in shaping your ideal retirement home.  We have implemented a range 
of measures to ensure that you are safe and protected from the threat of COVID-19, 
but that need not get in the way of making this a  pleasurable and exciting time for 
you!
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https://thesomerset.co.za/contact/
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As South Africans are restricted to their homes during the lock-down, which began 
on Friday 27 March 2020, we thought we would ask our residents and a few mem-
bers of staff, to share their stories and give you a glimpse of what they are doing to 
keep themselves busy and entertained in this lock-down period.

 
“The moon this morning at 5:15 am 
- beautiful!”
“When this lock-down is over, I 
want to take my doggie for a walk 
and then go and see family.”“Today 
I have been in my beautiful house 
in this wonderful village for one 
year, and I am truly blessed.”

 “I keep 
myself busy with my family’s history 
and creating a family tree with the 

research is amazing. You can invite 
the whole family to participate 
through the internet. (While at it, 
write down the family stories you 
heard from your mother or even 
grandmother which otherwise 
might get lost.) This is going to 
keep me busy for months!
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Then the culinary skills came to the 
fore…….

Arlene Chisholm writes… 
“I am slowly getting my garden 
sorted out as I want it. I can’t wait 
for Stodels to open!”
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Xone Integrated Security is a leading pro-
vider of integrated risk, safety and security 
solutions to medium and large enterprises.

It prides itself on implementing solutions 
based upon industry best practice process-
es, enabled by best-of-breed technologies. 

Xone delivers results through a clear under-
standing of the customer’s specific risk pro-
file, driven by our own people, processes 
and technology.�������	������
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https://xone.co.za
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Ingredients:
 • 2 cloves garlic, minced
 • 1 sweet onion, diced
 • 2 tbsp butter
 • 1/2 cup Irish Whiskey, such as    
    Jameson’s
 • 4 large potatoes, peeled and diced
 • 2 cups water
 • 1/2 tsp salt
 • 200 grams grated Irish Cheddar, 
    such as Kerrygold Reserve
 • 1/4 tsp white pepper
 • 2 cups milk
 • 4 scallions
 • 1/2 cup crumbled bacon, for serving

Method:
1. Heat a large dutch oven or stock pot over medium heat.  Add butter and saute the 
onions until slightly softened, 2-3 minutes.   Add the whiskey and reduce to 
medium-low, cooking for several more minutes until the alcohol is cooked off.  

2. Add the potatoes, salt, and water, and simmer until the potatoes are softened and 
beginning to break down, about 25 minutes.   

3. Add the milk and bring up to a light simmer, but do not boil.   Remove half the 
soup and blend until smooth in a blender, or use an immersion blender to puree some 
but not all of the soup.   Return to the pot and add almost all the cheddar, reserving 
half a cup, and stir until cheese is melted and well combined.  Season to taste, 
thinning with water or milk if necessary. 

4.To char the scallions, heat a non-stick frying pan over high heat.  Add the scallions 
whole, pressing down with a spatula to make contact with the pan.  Leave for 1-2 
minutes until charred, flip and do the same with the other side, then remove from pan 
and slice.   

5. Serve warm with reserved cheddar, scallions, and crumbled bacon on top.  Enjoy!!  
 
You can find this recipe and others here 
http://saltwaterdaughters.com/irish-cheddar-whiskey-potato-soup/
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http://saltwaterdaughters.com/irish-cheddar-whiskey-potato-soup/


Don’t want to build? No problem…We have various options already built and ready for 
move in - New & Resale, Life Right & Freehold.

LIFE RIGHT APARTMENTS

R2 100 000  
1 Bedroom, 1 Bathroom, 1 Parking and 
Enclosed Patio.  
Unit Size:  69 m² 

R2 584 000 
1 Bedroom, 1 Bathroom, 1 Parking. 
Unit Size:  82 m²
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R2 650 000

1 Bedroom, 1 Bathroom and Single 
Garage.

Unit Size:   88.55 m²
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R2 850 000

1 Bedroom, 1 Bathroom and Single 
Garage.

Unit Size:  88.65 m²

R3 817 000 
2 Bedrooms, 2 Bathrooms, 1 Parking. 
Unit Size:  111 m² 

R4 186 000 
2 Bedrooms, 2 Bathrooms, 1 Parking. 
Unit Size:  130 m² 
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R3 435 000

2 Bedroom, 2 Bathroom and Single 
Garage.

Unit Size:   123.40 m²
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R3 940 000

2 Bedroom, 2 Bathroom and Single 
Garage.

Unit Size:  118.36 m²
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R4 013 000

2 Bedrooms, 2 Bathrooms and Single 
Garage.

Unit Size:   123.40 m²
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R4 817 500

2 Bedrooms, 2 Bathrooms, Enclosed 
Patio and Single Garage.

Unit Size:  189.39 m²
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BOOK A VIEWING

On Show Daily 10am - 5pm Contact us for a site visit

enquiries@thesomerset.co.za

www.thesomerset.co.za
021 810 3500

Cnr Sir Lowry’s Pass Road & Bizweni Ave
Somerset West, Cape Town
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R5 995 000

2 Bedrooms, 2 Bathrooms, Study, Enclosed Patio and Double Garage. 

Unit Size:  210 m²

Click to view estate video 
����������
������������������������	������������ ������� 	�����
��
������_���������������
���������������		���������������������

��	����
��
���������	�����	�������	����������������	��������
������

���������

https://thesomerset.co.za
https://thesomerset.co.za


enquiries@thesomerset.co.za

www.thesomerset.co.za

021 810 3500

Cnr Sir Lowry’s Pass Road & Bizweni Avenue, 
Somerset West, Cape Town
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