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Slap chips at Manny’s and prawns at Parreirinha are a sure sign
you’ve gone just far enough into Joburg’s southern suburbs to
discover a handful of no-frills eateries – institutions where the rich
Portuguese influence has been drawing locals for decades

Manny’s original
prego – dripping in
secret sauce.
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A family affair – Ylisabete, José,
Gloria and matriarch, Maria
da Cunha, of Parreirinha.
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Above, from left: Freshly baked each morning, Bembom offers traditional Portuguese pastries; sardines at Rio Douro Fisheries; thousands of ties hang from the rafters
of Parreirinha in Rosettenville – testament to many a boisterous business lunch.

TRYING TO GAIN
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a sense of place while standing on a corner
of Rosettenville’s Main Street is a bit like
going for a spin in a hurricane. Colour,
scent, grime and chaos merge against
a backdrop that’s distinctly from the 1950s,
but that’s mostly been updated with newer,
brighter signage.
Amid the sensory overload, I’m
transported back 25 years to the time
when my mother owned a small shop
in this community, a time when the
Portuguese influence of this place settled
into my cultural tapestry.
For those who grew up around here, fish
and chips from Manny’s, an icy caipirinha at
Lusito Land and the legend of Nando’s are
points of pride. Families that settled here
between 1930 and 1970 are seeing in their
third generation, passing on ritual and fiery
spirit, and keeping the Portuguese flavour
integral to Rosettenville alive.
Eateries, cafés, bakeries and fishmongers
dotted throughout the suburb and its
surrounds form an inseparable community
that has been responsible for countless
fond food memories for Johannesburg’s
diners. From the first taste of a rissole,
to the sweet flesh of bacalhau (cod) and
the zing of garlicky peri-peri sauce, this
is the epicentre of that community.
This is not a fine-dining experience.
It’s a melting pot of distinct flavour and
tradition that often ends in diners ignoring

the cutlery to dig in with their hands.
Welcome to Johannesburg’s spicy south…
A PLACE FOR PEIXE

While it might be the chilli, paprika
and bay leaves that define Portuguese
fare, the foundation is great seafood.
There are obviously other options, but
Rio Douro Fisheries is the predominant
Mediterranean deli for shoppers and
restaurants around here.

“JUICY PREGO
ROLLS, GARLICKY
TRINCHADO AND
THE BEST SLAP
CHIPS IN JOBURG.
THIS IS WHERE
TO GO IF YOU
NEED A QUICK
PORTUGUESE
FOOD FIX”
Memories of strong-handed women
scraping the scales off fish, while
Mediterranean mothers bickered over
salted bacalhau flood my brain as Manny
Sequeira, one of the four siblings who now
own Rio Douro, says nostalgically: “This
is where I grew up and now my kids are
growing up here, too. We have staff who
remember me running around here as a
little boy and they’re now seeing my own

kids in the shop.”
With its beginnings as a humble
fish-and-chip shop on a nearby block,
the four siblings’ father, Artur David
Sequeira, started selling fresh fish to
regulars. Over time, the operation
expanded and eventually became a
Portuguese deli that bustles every Saturday.
“We have become a destination for
continental delicacies; generations have
shopped here.” Manny laughs when
I suggest that his family is famous in
these parts. But, in a sense, it’s the truth.
In a good year, Rio Douro imports and
sells 72 tonnes of bacalhau. This sustainably
caught speciality cod is salted, dried and
shipped to South Africa from Norway,
right to the doors of this fishmonger. From
Rio Douro, it’s sold on to traditionalists
who shop here and dispatched in big
batches to restaurants to be presented
in stews, rissoles, fresh off the flames,
or in a multitude of other dishes.
Rio Douro is not only a stop for those
with a Portuguese heritage, though. It has
also become one of the most reliable delis
in Johannesburg for ingredients not found
elsewhere. In recent years, there has also
been a growing clientele of immigrants
longing for a taste of home, especially
those from former Portuguese colonies
such as Angola and Mozambique.
This is a deli filled with memories.
The siblings laugh over one of the

“ALL THAT REALLY MATTERS IS
THAT GREAT PASTÉIS DE NATA
COULD BRING ABOUT WORLD
PEACE IF CONSUMED BY WORLD
LEADERS SIMULTANEOUSLY,
FRESH OUT OF THE OVEN”
Clockwise, from above left: Sergio de Andrade, Fernando Domingues and Suzy’s husband, Manuel Farinha, shoot the breeze café-style at Bembom; perfect pastéis de nata;
Filomena Jardin with a display of local chorizo at Rio Douro Fisheries; chicken livers and bacalhau – staples at Parreirinha.
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OTHER PORTUGUESE
SPOTS TO TRY
MADEIRA BAR
Cheap and cheerful
56 Winnie Street, Regents Park,
La Rochelle, Johannesburg
011 435 2477

A CHURRASQUEIRA
Moved from Rosettenville,
still great for families
37 Webb Street, Brackendowns,
Johannesburg 011 867 5914
BELEM BAKERY
A prominent Portuguese bakery
57 Augusta Road, Regents Park,
Johannesburg 011 435 1004

Parreinrinha. Each day, she spends most
of her time in the kitchen, making sure
every dish is prepared to her standard.
“I get bored on Sundays when we close
the restaurant. My children say I need
rest, but I love it here too much.”
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9 6th Street, La Rochelle, Johannesburg;
tel: 011 435 3809

Above: A stop at Rio Douro Fisheries can turn into a major shopping spree. Portuguese pottery, salted bacalhau,
and traditional sausage can be found among other imported fare.

most prominent of these in their mind:
portioning hundreds of pieces of bacalhau
through the night around Easter, when the
dish becomes even more popular during Lent.
In just one memory the siblings capture
the essence of what has made Rio Douro
a destination: its loyal community who
travel from even further than Johannesburg’s
boundaries to buy their favourite produce.
155 Main Street, Kenilworth, Johannesburg;
tel: 011 683 3617
THE MOTHER OF ROSETTENVILLE

Joburg allows very little to remain the
same, but some corners remain unchanged.
One of these is Parreirinha (say Pa-rey-ringhere), the Portuguese restaurant that most
residents of the City of Gold will know.
Here, matriarch Maria da Cunha oversees
her kitchen, family and an army of ties
strung from the rafters left behind after
raucous business meetings.
Meaning “little grapevine”, Parreirinha
first opened its doors in 1975 in what

had previously housed the Sixth Street
police station. The original cell bars are still
visible, but these days patrons are fighting
to get in rather than out.
“It doesn’t feel like I’ve been here for
42 years,” Maria says with honest disbelief.
Describing her regular customers, she
seems to recall the details of each person’s
life. She’s watched little boys grow into
doctors and, in turn, bring their own
families to the restaurant.
Maria’s three children are entrenched
in Parreirinha, overseeing the front of
house, admin and the kitchen. Patrons
return for the food, but also the incredible
family welcome.
Each year, Parreirinha pushes itself
to capacity during its birthday celebrations,
selling prawn platters at way below
their regular price as a thank you to
loyal customers. Within just three days,
bookings are snapped up.
If anything, the past four decades have
only made Maria more dedicated to

THE (ALMOST) 200-YEAROLD PASTRY

“This is the Portuguese club,” laughs
Suzy Farinha as she sits in her bakery
in Oakdene (just outside Rosettenville),
surrounded by loyal patrons. “My family
owns the group of Bembom bakeries
but this is the one with the largest
Portuguese community. And it’s the
original Bembom.”
With a surname that literally translates
to “flour” in English, it’s a natural fit for
her to be surrounded by it. Suzy moved to
South Africa from Portugal after spending
three months in Johannesburg looking
after the bakery for her sister. “I fell in
love with Bembom, and my husband fell
in love with the weather here.”
Suzy likens Bembom to a soap opera,
with a close-knit community that shares its
joys, sorrows and gossip. It’s a favourite for
pensioners and young families, ladies who
lunch and men who want to shoot the
breeze. And on Saturdays, the queues can
sometimes be out the door when people
wait in line to get their pastéis de nata.
These bite-sized custard tarts stake their
origins in Lisbon in the 18th century, the

Clockwise, from top left: Manny, Fatima and Artur Sequeira of Rio Douro Fisheries; trinchado with bread so that no sauce is left behind at Hillside Fish & Chips; Beauty
Vieira-Correia and Chris Retief share a meal at Hillside Fish & Chips; daily specials at Bembom; prawn rissoles seasoned with white pepper at Parreirinha.

product of excess egg yolks in a monastery
that knew what to do with them when the
egg whites were all being used to starch
nuns’ habits. To me, all that really matters is
that great pastéis de nata could bring about
world peace if consumed by world leaders
simultaneously, fresh out of the oven.
Comaro Crossing Centre, Oakdene, Johannesburg;
tel: 011 435 3618
PREGO DAYDREAMS

Fondly known as Manny’s after its former
owner, Hillside Fish & Chips is an
institution. Whether it was an after-school
lunch, a Saturday morning hangover cure,
or family dinner, Manny’s covered it all.
When Manny Frade, the original
owner, passed away in 2014, longstanding
patrons of Hillside Fish & Chips who
have supported the establishment since it
opened in 1966, were terrified it would
close its doors.

“FROM THE FIRST
TASTE OF A
RISSOLE, TO THE
SWEET FLESH
OF BACALHAU
AND THE ZING OF
GARLICKY PERIPERI SAUCE, THIS
IS THE EPICENTRE
OF THAT
COMMUNITY”
Fortunately Hillside Fish & Chips was
taken over by Manny’s neighbour, Beauty
Vieira-Correia, who vowed to keep it
exactly the same. The original menu,
specials and staff are waiting when you
walk through the door. Chris Retief, who
now helps manage the shop, was himself
a long-term patron and takes pride in the

fact that the same recipes are used and the
original dishes that Manny made famous
are still available to this day.
Hillside Fish & Chips is a nostalgic trip
for anybody who grew up in Joburg’s south.
The sharp tang of garlic hangs in the air, the
sizzle of chips hitting the fryer is constant,
and the trickle of prego sauce down your
hands are what you’ll remember from here.
Regulars pop in and discuss their lives,
teenagers hang around outside sipping
on cooldrinks and elderly couples wait
patiently for their midweek meals.
From juicy prego rolls and garlicky
trinchado to what I think are the best
slap chips in Joburg, this is where to go
if you need a quick Portuguese food fix.
It’s café food at its best, and you’ll feel at
home almost immediately with the banter
between staff and customers.
76 Petunia Street, The Hill, Johannesburg;
tel: 011 435 3759

