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3
INDIAN DELIGHTS

In early 20th-century Durban, a woman
wishing to concoct a biryani, khurma, khuri or patta employed the skills and
knowledge transmitted through apprenticeships to her mother, aunts or
mother-in-law. Her repertoire of dishes was largely a familial or circumstantial
inheritance, falling within a matrilineage of recipes that had traversed the
Indian Ocean. Women who immigrated in the late 19th century as labourers
and/or wives, under indenture or in trading families, had incorporated
imported and locally grown ingredients to make meals that tasted of home.
The familiar savour of meat or vegetables prepared with jeera, arad, lavang,
methi and other spices made daily nourishment for the body also a ritual of
cultural reproduction and transmission. Just as crucially, pleasures of the
palate and aesthetics of the table were a medium for local (and commercial)
adaptation, experimentation and change. As in other diasporic communities,
food and the material relations of sustenance reflect the varied and changing
socio-economic, gendered and cultural realities of Indian South Africans.

By the late 20th century, an authentic-tasting biryani might be attributable
to another skill: that of literacy. Putting gastronomic knowledge into writing
reflected and shaped the way community was imagined among people of
Indian ancestry and also localised changes in family, gender and class relation-
ships. The development of culinary print culture turned household kitchens
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into public spaces and their gendered readership into agents of diaspora. In
Durban, the most important text in this process was the cookbook Indian
Delights, compiled and published by the Women’s Cultural Group.'

The success and circulation of Indian Delights makes it possible to consider
the interface between food and text as an aspect of cultural change — and to
focus on those gendered spaces in which blended practices of cooking and
literacy affected collectively imagined meanings of national or diasporic identity.
There are two aspects through which this can be observed. The first relates to
the compilers of the cookbook, who in their aspirations to produce a literary
work — albeit one with a focus on preserving traditions — sought to make
modern, public citizens of themselves. Members of the Women’s Cultural
Group collected varied, oral food knowledges, which they translated into
replicable, print-based recipes and then collated them into a single ‘Indian’
cookbook interspersed with proverbs, stories and other narratives of a cultural
past. Sales of this runaway best-seller have sustained the Group’s civic life and
philanthropic involvements for half a century. The second point relates to
readership and the social life of the book as an artefact that crosses oceans and
kitchen thresholds. Now in its thirteenth edition and with over three hundred
and fifty thousand books sold locally and internationally, Indian Delights has
become a standard gift for young newly-weds and culinary novices. With its
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wide circulation, this text provides a common household reference on Indian
South African communal identity and its transoceanic origins.

During its first few years, the Group considered embarking on a literary
project as a means to raise funds to provide educational bursaries for disad-
vantaged children, but members were unsure what to do. Zuleikha Mayat
explained that some members ‘had been working in isolation, [others] in the
community, [and] we’d been always wanting to expand on our activities and
also to help people at the same time, so members were constantly asked to
bring in ideas’. Frene Ginwala, on a visit from London, mentioned to Mayat
that she had been asked to produce a study of Indian South Africans, and that
she hoped somebody with more time might take up that challenge.> Mayat
reported this to the members, who wavered as to whether such a project was
within their capacity, ‘so that fell flat’.’ But their determination grew when
anthropologist Hilda Kuper asserted at one of their meetings that, after a
century in South Africa, Indian South Africans had failed to produce a literary
work of note. Mayat objected strongly, arguing that PS Joshi’s Tyranny of
Colour was a fine example of Indian work. More importantly, she stressed to
Kuper, the masses of Indians lived in poverty and did not have access to proper
education or leisure time to produce works of note.

I told Hilda, Listen, literature is written when there is, you know, satis-
faction here. You may be angry, but the other social structures must be
there. You can’t be working in the shop and trying to get pennies
together, sending money to India, to the family there, looking after
things here — there’s no time for [writing].’

But Kuper had clearly touched a nationalistic nerve and as Mayat puts it, ‘T told
the girls, “Come on! Let’s do something”.” Hawa Bibi Moosa suggested that they
submit a recipe for chevda, an Indian snack made with Post Toasties, to the
manufacturer of the cereal to put on the outside of the cereal box. ‘If they put it
on the box,” remembers Mayat, ‘you’d earn some money. So when she pro-
posed this, I said, “Leave the Post Toasties. Let’s start a book!” They responded,
“What book?” I said, “A cookery book!”’* The idea of producing a cookery
book brought together some of the divergent skills and interests of Group
members, those with talents in the kitchen and those with literary inclinations,

where everyone’s contribution could be valued.
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It was a project, too, in which the private duties of homemaker could be put
to valuable use in the fashioning of a public voice and presence for women in
the Group. Moreover, it reflected their generation’s own experience of the
changing structures and mobility of family. In a letter to Grace Kirschenbaum,
editor of World of Cookbooks, dated 16 February 1988, Mayat explained that
Indian Delights was ‘the result of a first generation of South African women
who could no longer spare the time to teach the cooking to their daughters
owing to such factors as the breaking up of the extended family system and
mothers having to work outside the home to supplement family income.’
Perhaps even more crucially, these women were the first generation to see their
own daughters with expanded opportunities for higher education and
overseas travel. Zohra Moosa, one such mother, recalls:

Somebody suggested, ‘Why don’t we have a recipe book?” because the
young girls are all so busy studying, going to university — they don’t have
the time to learn from their mothers to cook. We didn’t have recipe
books, so we thought it would be a good idea if we had a recipe book
where they can refer to it. And not only the girls, but the boys who go
away too, overseas [to study] — they all refer to the book, you know.

Writing in ‘Fahmida’s World” in 1960, Mayat pointed to another reason for
producing a cookery book:

Indian recipe books from India are out of touch with simplified cooking
methods employed here, and also that the lavish use of spices most of
our people have discarded in this country. We do prefer more subtly
flavoured dishes...The method of cooking employed in these recipes is
simplified...The shortcuts suggested certainly take the boredom of
tediousness out of cooking but they in no way compromise with the
finished result of delicious taste.’

Initially, not all the members of the Group were convinced that a cookbook
would sell. Few South African Indian women were literate and, in many circles,
culinary knowledge appeared ubiquitous and not something anyone would
pay money for. There were counter-proposals for a more modest project. But
other members, confident in their vision, ‘rebelled against what we considered

to be scaling down our aspirations. Eventually, reason and common sense
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prevailed.”® Nevertheless, the debate appears to have fine-tuned members’
analysis and anticipation of a market for such a text. Mayat’s introduction to
the first edition of Indian Delights acknowledged that ‘the cookery book, as
such, is something that is foreign to Indian housewives” and explained how
recipes and skills had long been transmitted across the generations through
example. And, she argued, much more than tasty meals were at stake in this
training! Young Indian women inevitably faced a specifically female economy
of family reputation, in which cooking prowess featured prominently in the
arsenal of talents a young bride was expected to deploy in her new marital
home, as a demonstration of ‘proper’ upbringing and her usefulness. Mayat
wrote that mothers teach each dish

over and over to the growing daughter, so that by the time she enters
another home as a daughter-in-law the recipe is in her head as well as at
the tips of her fingers, and it is with great confidence that she cooks her
first meal in the new household. The greatest stigma a mother faces is
that her daughter has in some way slipped up in the new home. There-
fore, extreme care is taken that no novice is given in marriage.*

Yet, all this was changing:

With the rest of the world, our modern way of life is such that mothers
can no longer teach each individual dish to daughters under the old rigid
conditions. Girls stay longer at school and manage their own homes
sooner than in the olden days, where they still had to serve a term of
apprenticeship under the mother-in-law. Under these changing circum-
stances, one finds the need of a good and reliable cookery book an
essential entity; one that will be a boon both to the young initiate as well
as the experienced housewife, who will refer to the recipes contained
therein as an aid to memory.’

Advancing girls’ education was a key focus of Group activities and it is notable
that the cookbook is matter-of-factly proposed as a practical substitute for the
often insular world of extended family relations that these authors were them-
selves shaped by. Like post-war women in other parts of the world, they saw their
generation of womanhood as an advance guard of modernisation. As such, their
initiative in producing a book of recipes was an important validation of changes
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in family and women’s opportunities, even as it reasserted the figure of the
Indian housewife within a gendered and cultural division of labour."

Indian Delights shows itself to be a squarely modern product as an expression
of faith both in progress and in preservation. The authors’ regard for ancestral
mothers’ culinary expertise can be observed in their methods of recipe com-
pilation and their sense of urgency in translating memory into print. Khatija
Vawda conveys the Group’s general confidence in the power of script to archive
cultural and gendered knowledge:

One of the main ideas was to get the old recipes down. As time goes on,
people forget; they use modern recipes. We used the old recipes of our
mothers. Nowadays it is not mother’s cooking. We wanted to retain this
— retain how meals were prepared in ‘them days’. The idea was to retain
the old methods. Do you notice now that papad is a lost art and samoosa
pur is bought ready-made? All this is most time-consuming and people
don’t have time. Most people buy rotis. In time to come, people are
bound to forget our lentils mugh-ni-dhal — the youngsters don’t seem to
prefer it. But what if they want to try it? There may be no granny to show
them. That’s why we have the book. They can follow it.

Members drew upon the knowledge of senior members of their own families
and households to ‘get the old recipes down’ but they also approached
acquaintances and the public at large. This meant that the book’s content
reflects the compilers’ networks and mobility in the community and around
the city. Mayat turned to her in-laws as ‘the whole Mayat family were good
cooks and their extended family were all really good cooks’. This included her
sister-in-law, Mariam Bibi Mayat, and her mother-in-law, Hafiza Mayat. ‘Foreign’
influence came in the shape of Mrs Gori-Apa Mahomedy, who was from
Pakistan. Certainly, the mobility of Group members searching for recipes was
affected by gendered and religious proprieties, as well as official racial zoning,
and, in this sense, members sometimes moved across boundaries in a way that
raised eyebrows. Gori Patel, for example, relied on her liberal-minded husband
to legitimate her movements through the city for various Group activities in
the face of community disapproval:

You see, I had the habit of not asking the family. I just — I got the permission
from my husband, that’s all. Because everyone — even my sisters and
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them — they all were very angry with me. They say, ‘Now you going
walking in Grey Street...[You have] no shame.” But my father was very
modern, too, huh. I know. I tell them, ‘If Papa was here, you know, he
would have encouraged me to do [this].’

Where Group members did not have family access to grannies, they made
contact through neighbours, domestic employees or employees of their family-
run businesses. The aim was to produce a book as inclusive of ‘Indian’ cuisine
as possible, and mainly as represented in South Africa. Something of their
conception of what this meant can be found in the foreword to the first edition,
written by Fatima Meer, which briefly traces the history of Indians in South
Africa and underscores the region’s culinary heterogeneity. For Meer, whatever
the social, economic and political consequences of difference among Indians,
it at least ‘makes their cooking particularly attractive’." Meer identified four
broad groups: Tamils and Telegus from South India; Hindustanis from the
North; and ‘two groups of Gujaratis, differentiated by religious affiliations
[Hindu and Muslim] and food habits’. There were, of course, many other ways
of expressing differences, such as those of social class, region of ancestral
origin, ethnic or clan identity, migration patterns and language. Even among
the Muslim passenger classes there were distinct culinary tastes and methods
of cooking between ethnic groups broadly identified as Memon, Surti,
Konkani and Mia-bhai. ‘The old recipes’, the ones existing in memory and
practice, belonged to family and ethnic lineages.

Gori Patel notes that they made use of their connections as best they could
in trying to achieve inclusivity for what was to be a compendium of ‘Indian’
(or diasporic) delights:

We used to go from home to home. If I, you know, I got some old
grannies — say my kala is there — so I know them and I tell Mrs Mayat —
then they give us recipes. We make an appointment and we take our
ingredients, everything, and go there. A lot of people we went to — we
went even to Tamil people’s house, Parsee people’s house, Gujarati Hindu
people’s house for recipes. Like, I don’t know the Gujarati Hindu people,
but the other members will know them. So she will introduce us, ‘let us
go to that house and that’. All recipes — and even for the confinement too
— everything is there.
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The cookbook was meant to capture the diversity not only of regional but also
of local preparations.”” Mayat explains that they tried for a spread of ‘ethnic’
recipes from ‘all classes of society’.

I had even recipes in there from people working in our homes — those are
the kalas — and my one sister-in-law, Mrs Aisha Mohamedy, had an Indian
girl working for them, Lutchmee, and she virtually grew up with them and
she had lots of Tamilian recipes...We’ve got lots of recipes from Gujarati
Hindu people, from the Popatlall Kara family — Indira was a member — from
the Dhupelia family — Kharunissa Coovadia, our secretary, worked for
one of the Dhupelias and got recipes from them. Parsee recipes came from
Tehmi Rustomjee — she was our treasurer — and Nancy [Rustomjee] and
Khorshid Ginwala, who was not a member but had a close relationship
with some of us and she would suggest some special Parsee dishes.

She concedes, however, that meals ‘as cooked in certain strata of Hindu and
Muslim homes appear to have been given preference. The simple reason for
this is that access to these homes, via our members, has been easier.””* Mayat
asserts, therefore, that the first edition ‘in no way claims to be a comprehensive
and complete encyclopaedia of Indian cooking in South Africa’." Meer glosses
over this circumstantial bias, however, producing rather a poetic sense of the
diversity the book captures under its encompassing title: ‘[Although] a basic
uniformity may be abstracted in respect of Indian cooking in general, each of
these groups have so elaborated and distinguished their own repertoire of
dishes, as to accommodate in each, distinctive forms of food preparations.’ So,
while Gujarati cooking may have had ‘symptoms of upper-class cooking’, the
cuisine of the descendants of indentured Indians was ‘subdued in the variety
of commodities used, [but] enriched in taste by a wealth of knowledge in ways
of preparation’.””

Shairbanu Lockhat, a second-generation member, recalled the conditions
in which her mother prepared meals — with big families and traditional
technologies. Her mother, known as Chotima (as the youngest of five daughters-
in-law living in the household, she was called ‘small mother’),

was a very good cook, my grandmothers were very good too — my
mother’s mother [Nanima] was an excellent cook. And because we had
the farm in Westville, you see at that time there were no freezers and
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things. So my grandfather used to bring his friends and say, ‘Right, cook
this, cook this’. Sometimes my grandfather used to tell her on Sunday
morning, Tm getting ten people for lunch so you’ll have to cook x-
amount’, whatever. So my mother and them used to go into the garden,
go and run up to the fowls, and bring the fowls and cut them, because
you know we had to say the word ‘Bismillah’ (you know, in the name of
Allah). They used to cut them, skin them, do it themselves; they used to
wash clean, and cook it and serve. There was no such thing of saying, ‘I
can’t do it’, ‘T don’t have a maid’, or ‘I can’t do it today’, or something.
No, if they said this had to be done, you had to do it.

Mana Rajah also grew up in a time when most people did not own fridges.
Thus, ‘in Ramadan the samoosas were made every day [as] there was no such
things as freezers and the bhajias were made [from scratch] every day’. One
result was simplicity: ‘We didn’t have such a big spread like how you...see all
this lovely food [in the present day]. It was basic, you know, the haleem and
then one other thing and one chutney.” Even the chutney required manual
labour in the absence of liquidisers and grinding machines. ‘My mother used
to have that black — we used to call it kundi, with a little wooden rod [pestle]
and she used to take fresh mint and fresh dhania and [make chutney].’

Lockhat’s and Rajah’s descriptions highlight another important feature
about putting into writing the oral knowledge of older generations of women
— the problem of their translation into a language of precision and replicability
such that ‘no difficulty should be encountered by the average person’ in producing
a given dish." Clearly, the meaning of ‘average person’ was changing, as was
the social context. Putting into writing the methods of women who crafted meals
in a time where it was normative to cook for large numbers, in the Durban
heat without benefit of refrigeration — thus necessitating ritual slaughter and
preparation just prior to meals — required more than transcribing recipes into
print from the verbal instructions of the ‘women who cherished them’. It also
required that they be ‘brought up-to-date and, whenever possible, short cut
methods devised.””

In this endeavour, one major challenge was converting the measurements of
ingredients, traditionally exercised through habit and intuition, into quanti-
fiable amounts. The older women had not typically measured with much
precision. Gori Patel explained:
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You know that we ask [the] grannies, ‘Ma, how much you put this masala
in?’ They said, ‘Put a little bit.” ‘And the salt?’ ‘No, after that you must put
your finger in and you must taste.” You see, that’s how they tell us, like
that, and that’s how I also learnt cooking.

Tasting, then, was an ongoing part of transcription from oral to textual record,
and it involved the considered judgement and input of Group members. This
meant that, to some extent, the Group’s own preferences came into play in
deciding on the stipulated amounts of salt, ghee and spices. In keeping with an
age excited by scientific achievement, cookery from a printed manual offered
a kind of popular chemistry for the kitchen. Gori Patel remembers:

We put [different ingredients] on the scale and see how many ounces
(that time [it] was, you know, no gram, no kilo, but pound and this
thing, ounces) so that’s how [we converted] from [weight] into teaspoon
[amounts]. It took a lot of time — I think about one year it took to make
that book — because it wasn’t easy. We don’t just print the recipe in the
book — first, we all cook and then we try.

By the time Nafisa Jeewa joined the Group, the revised and expanded versions
of Indian Delights were being planned and the sources of recipes were more
varied:

It wasn’t so much [going to] houses — it was like talking to family
members and getting recipes from them and, if you’ve been abroad and
you ate something and you’d, you know, if they were polite enough to
give you the recipe then you’d bring that with you and you’d submit
that. We’d try it out and if it’s feasible then [include it] because every
recipe in the book is tried and tested.

A range of local influences, too, is apparent in these pages, as the use of South
Africanisms such as the word ‘braai’ and the use of ingredients such as spring-
bok and gemsbok indicate. Recipes can be found for ‘Namaqua Steak’, ‘Indian
Biltong’ and ‘Cape Frikkadels’. A recipe for ‘Chinese Springrolls’ and several for
‘putu’, ‘Roast Green Mealies’ and ‘Mealies with Sour Milk’ reveal the cookbook’s
rootedness also in the South African social terrain. In these recipes, and others,
exchanges with various indigenous and immigrant communities make their
appearance as ‘Indian’ delights.
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Zuleihka Mayat acknowledges that the Group’s labour in this process often
depended upon various women who were not members of the Group. For
example, Mayat’s domestic assistant, Mildred Mdladla, is the first person to be
thanked in the acknowledgements section in the deluxe edition of Indian
Delights, for ‘her quick grasp of [cooking] procedures’ which ‘spared me many
valuable hours which were sorely needed for recording and writing’. The hiring
of domestic assistants and cooks was, over the decades, an aspect of change in
a growing number of households. Mothers working outside the home found
it possible to subcontract some of their own duties of child-minding, cooking
and other chores. In some households, as in Mayat’s, these assistants were
trained in cooking, learning the subjective art of tasting as well as estimating
—an especially important skill in preparation for Ramadan feasts, when devout
members of the household could not check the flavour of the food they would
eat after sundown.

Behind Indian Delights is the labour of bridging taste and calculation, of
reconciling culinary diversity with a Durban creole conception of ‘Indian’ cuisine,
and of preserving tradition through a celebration of change. Transcription to
print, and bringing cooking methods ‘up-to-date’, meant accounting for inno-
vations in culinary technologies, dietary trends, health wisdom and the daily
rhythms of the modern household. While the compilers of Indian Delights
took it as axiomatic that ‘as a cook, the Indian housewife is second to none’
and that ‘in the handling of food, the Indian woman finds fulfilment for her
talents...and this is visible when her labour of love appears on the table’,” they
were eager to account for changes in the labour process. So, for example,
Indian Delights notes:

The ancient Indian technique of wrapping fish or meat in banana leaves
for stewing, steaming or baking, is rapidly being replaced by the use of
tin foil. The contemporary housewife can no longer bother hunting for
the banana leaf, even though it may be growing in her back yard."”

It is clear that new technologies were welcome. In regard to microwave ovens,
which were becoming popular by the 1980s, Mayat wrote:

The signs are there that they will be increasingly used in the future. For
the working mother, this means a more relaxed period with her family
once she is at home from work, for she can take pre-planned dishes from
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The South African context of the Indian Delights series is evident not only in the influences on its recipes,
but also in the labour processes represented in its particular formulations of class relations in the home.
This photo appeared in the second edition of Indian Delights.
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the freezer, pop them in the oven, lay the table and call to her family that
dinner is ready.”

The convenience of the freezer, the microwave, Tupperware containers and
other time-saving technologies are discussed as part of an energy-saving and
pro-family economy headed by the modern housewife. Readers are instructed
also in how they can save and conserve money:

Remember the adage: ‘A woman’s savings are equal to a man’s earnings.’
To live up to this motto you must learn to make do, improvise and
substitute...Don’t buy bread crumbs, rather put the stale slices into the
oven from which you have just taken out your cake. The remaining heat
will make the bread crisp and you can then crumb it fine. Which reminds
us, do switch off the element a little before baking is done or the pot of
curry stewed. The remaining heat will do the job for you at no cost.”

While a special section of the enlarged ‘super edition’ of Indian Delights
provides instructions for mass gatherings, such as weddings (‘Biryani for 100
People’ or ‘Gajar Halwa for 800’), most recipes are designed for daily susten-
ance of a modestly sized household, with proportions to serve six. This is one
indication of changes in family relationships and household make-up. Another
is indicated in some of the narratives within the text that convey various
aspects of disappearing gender etiquette. So, ‘Homage to the Serva Curry’
(gravy curry), a dish which ‘sustains families over lean days without making them
feel like paupers’, explains that ‘males being traditionally the bread winners in
the family, growing children, women who were pregnant or breast feeding
babies, would be coaxed [by the mother or cook] to spoon off the choice bits
of meat and vegetables’:

Mothers were usually left only the gravy to spoon over their portion of
rice or to mop up with their bread. Often, when father insisted that
mother too must have some meat, the latter would pretend that she had
gone off meat or had a current digestive problem...Of such stuff are
mothers made.”

The inclusion of tributes to idealised womanhood in the figure of the self-
sacrificing homemaker/mother might be viewed as an instance of female
(self-) disciplining. Yet such praises can be considered as much a reflexive
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acknowledgement of changing ideals of femininity and womanhood as a
behavioural prescription, even if the construct of the past is represented as
normatively virtuous. Such narratives are often conveyed with a sense of
humour and playfulness introduced through hyperbole — husbands described
as a ‘Prince Charming’ or a ‘Lord and Master’ who is waited on hand and foot

223

by his ‘Lady’ in ‘days gone by’*. Parody is mixed with respect for ‘them days’ —
for example, in recounting the many social benefits for women who were part
of a clan who regularly joined forces for a full day to multiply their efficiency,
creating pickles and rotis to sustain many households and lighten the labour
of individuals.

As women sensitive to the trends and new opportunities of their own era,
even as they set out to ‘preserve’ the food traditions of India that could be
found in South Africa, their work was necessarily transformative. The text they
produced was an influential agent in the formation of a growing diasporic
imaginary. Out of a diversity of private-sphere family traditions they created a
public, creole conception of culinary tradition. Moreover, their own tastes,
sensibilities and specific social circumstances were inscribed into what would
become the ‘classic’ archive of South African Indian cuisine.

From household to public knowledge: publishing and marketing

In recounting the story of how Indian Delights was published, Mayat and other
members use the kind of storytelling devices that indicate that this narrative
has become something of an oral tradition. It is a narrative of overcoming
various kinds of adversity, of encounters with villains and unexpected allies, of
using their wits to defeat male bigotry. The manner of telling says something
important about the experiences of women (housewives, and therefore private-
sphere people) making their way into the public domain, the sphere of business,
of men. What is clear is that Group members gained valuable skills through these
experiences, which they subsequently put to use in their collective, civic life.
Once the recipes had been gathered, tested and written up, the prospect of
how to publish them was a new challenge. None of the Group members had
any editorial experience and typing skills were in short supply. Zubeida Seedat
and Ayesha Vorajee helped to proofread the recipes; Mariam Motala (then the
Group’s president) assisted with typing, a skill she acquired during her stay in
London; the illustrations were sketched by Fatima Meer (then a sociology
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lecturer at the University of Natal); while
Dennis Bughwan took the photographs
gratis. Members prepared the dishes
and displays of food to accompany the
recipes.” As Mayat recounts, once the
draft was ready they were compelled to
call upon the resources of men within
their broader networks:

We didn’t have sufficient money
to go to a publisher so I went to
Essop Mota Kajee [of the firm Al
Kajee]. The late Essop Mota was a
manager at that time, and I told

him, ‘Essop Mota, we need just

Prominent businessman and community

figure, Yusuf Lockhat, is presented with a
copy of the first edition of Indian Delights. firms that you deal with, and we

three of your sponsors, or the

are going to ask them for help’. I
didn’t ask AI Kajee to give me anything. So he said, ‘What? A cookery
book — everybody knows how to cook!” I said, ‘T don’t know how to cook,
and there will be people in future who [will not] know how to cook, so
we are going to print it, it’s ready. Now give us the names.’

Kajee gave the names of three companies, Illovo Sugar, Joko and Nestlé. Mayat
and Mariam Motala visited each and stated their case, and were given the
twenty-five pounds they asked for (one company even offered them a job,
impressed by the way they had marketed their product).

With start-up capital secured, they set out to get quotations from printing
houses. The first printer was abrupt and paternalistic: he described t