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We’ve already established that South Africa can inno- 
vate. The more interesting question for me is whether  

that innovation can translate into stronger commercial 
performance on the forecourt. Engen Edenburg gives us 
an interesting site to watch.

Just six months before the store re-opened at the end 
of August 2026, the existing site was demolished and the 
layout reworked to improve the flow between the shop, 
pumps and customer parking, as well as the overall cus­
tomer experience.

This was already a busy site. Its location on Rivonia Road 
works in its favour, particularly for motorists heading 
towards the N1, so the fundamentals were there. But with 
so much of the redevelopment focused on creating more 
reasons for customers to visit, shop and spend time on the 
site, the commercial question becomes quite interesting. 
Can the Raise & Rebuild make a meaningful financial 
difference to the site?

There is certainly potential
This is the first Engen site of its kind, built to the company’s 
Platinum specification, and you notice the difference before 
you even get out of your car.

As you drive onto the site, a massive LED, digital screen 
on the side of the building catches your attention. At night, 
I can imagine this becoming a strong visual presence for 
motorists travelling along Rivonia Road.

Engen Edenburg:

Major 
identification 
sign (MID) 
visible on 
Rivonia Road.

The new site’s layout.

Entrance digital screen on Rivonia Road.
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The forecourt itself has also been elevated, with 
new-age style pumps featuring digital advertising 
screens above them, all to enhance the customer 
experience. It’s a smart addition, bringing Quickshop 
& Co. advertising directly into the fuelling space, 
while creating another advertising platform.

Then there’s the large screen on the front of the 
shop, operating separately from the screens above 
the pumps. Clearly, showing more opportunities to 
communicate with customers at different points 
across the site. Interestingly, amongst all this digital 
technology, there are still two traditional sandwich 
boards positioned at the entrance to the shop, 
carrying printed media. 

Perhaps innovation doesn’t always mean replacing 
everything that came before it.

The aesthetics of the forecourt are certainly eye-
catching. Customer parking is covered, with provision 
for solar panels incorporated into the design, and as 
I drove away from the pumps, I had to double-check 
the parking area. For a moment, I thought I was 
looking at the location of the EV charging bays.

Not yet – but the EV charging bays are being 
installed separately, away from this parking area.

The revamp has also included a larger gas plant 
facility, which should support what was already 
impressive gas sales at the site.

To the side of the store is a seated working space 
for business customers who need to stop for a quick 
meeting or simply charge their devices, away from 
the forecourt. During my visit it was still being 
completed, so I’m looking forward to seeing it 
operational.

Front of shop with digital screen, showing canopy extension.New pumps at the site with the advertising screens

Outside seating area for customers to 
catch up on work or recharge devices.



Website: www.millenniumwireworks.co.za
Address: 6-8 Neutron Street, Stikland, 7530 

Email: millwire@mweb.co.za / owen@millwire.co.za
Tell: 021 949 8724 / Cell: 066 477 9056

Dynamic Quality-driven Manufacturers Specializing 
in the Design, Production & Supply of Bespoke Precision 

Wire and Steel Product Solutions.
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Then you get to the shop
It’s easy to navigate, and the glass front gives you 
a slight view into the store before you enter.

I’ve always had a concern with ice cream freezers 
positioned against a glass shop front, particularly 
when you consider the impact of heat and direct 
sunlight on the product. Here, the extended canopy 
should provide some shade and protection, and the 
glass is tinted.

Inside, there are some familiar elements of 
the new-generation forecourt look. Wooden panels 
have become part of the design language for several 
brands, and Engen’s new specification follows 
the trend.

But the clad pillars and lighting give the store 
a different feel.

There is plenty of digital communication too, 
with screens advertising on the front-facing ends, 
while the ends facing the back of the store use 
printed media. It’s a good commercial advertising 
model, as well as a customer communication 
platform.

The shelving is slightly higher, allowing the store 
to carry a larger range. Interestingly, the new design 
has reduced the number of CSD refrigeration doors 
but increased the amount of shelving, so the space 
hasn’t necessarily been sacrificed.

An Imported Rewards range is positioned front 
and centre, while the Quickshop team has intro­
duced some upmarket local ranges, including 
a supplier from the KZN Midlands.

There is also a small gifting area, fresh flowers 
and a dedicated braai section.

Cafe 365 menu & service.

Counter in front 
of the Cafe 365.

Central supplier database (CSD) doors with Ice freezer.

The shop  
trading floor space
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Counter in front 
of the Cafe 365.



When your payment device stops, sales can too.

Get trusted repairs from Altron FinTech, South Africa’s authorised 
PAX repair centre with genuine parts, certified testing and warranty 
protection.

Keep your devices ready for this 
Black Friday rush.
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These are interesting additions to a forecourt 
convenience offer. They broaden the reasons 
for coming into the store beyond the traditional 
top-up shop.

The Woolworths range remains merchandised 
separately from that of the Quickshop range, with 
the Woolworths Fresh offer positioned in the back-
left corner. The choice available is what you would 
expect from the brand.

I even spotted a unit of my favourite soft citrus 
variety on shelf – Clemengold® Mandarins.

What does the relationship offer?
This is where I started thinking about the 
relationship between the two offers.

Are customers seeing two distinct brands within 
one convenience environment, each with its 
own reason to shop? Or, from the customer’s 
perspective, does it simply become one broader 
offer, with different missions sitting alongside each 
other?

There are a few duplications between the two 
brands’ ranges, but there are also clear differences 
in what each brings to the store.

Woolworths comes with its own expectations 
around Fresh and Quality, while Quickshop delivers 
the broader convenience proposition.

How customers move between the two, what 
they buy from each, and whether the two 
propositions together create a stronger overall offer 
will be worth watching.

I’m not sure there is one right answer, and per­
haps that is the point.

Wooden clad pillars are state
ment pieces inside the store.

Grab & Go fridge close to the checkout area. Display at the back of the store.

Vertical digital menu boards. Ola Magnum Pleasure Bar.
Digital menu boards behind 
the served counter.
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Catering to different  
customer’s expectations
Different customers will have different expectations 
and different shopping missions. What works for 
one customer may not be what another customer 
is looking for.

But if you’re looking for something freshly made, 
while you wait; and warm – you can find that too. 
To the right of this area is Café 365, where some 
of the more noticeable changes to the Fresh Food 
offer come through.

The area has introduced vertical digital menu 
screens – larger than we’re accustomed to seeing 
in a forecourt environment.

Brazmata Coffee leads the line-up with a hot and 
cold menu, followed by baked pies, hot food and 
confectionery, all served from behind the counter.

There’s a cashless POS console, adding another 
layer of convenience to the offer.

And then comes the OLA Magnum Pleasure Bar, 
a trial at the site. A Magnum, chocolate sauce and 
your choice of toppings. It’s indulgent, visual and 
certainly different from the traditional forecourt 
food offer – a treat.

As I stood in front of the counter, I was reminded  
of one of the popular reels showing a Magnum 
eaten with a croissant. The croissants are merchan­
dised alongside the counter if you want to try it 
for yourself.

I think this is an interesting example of creating 
another food mission on a forecourt. It isn’t 
necessarily about buying something because you 
are hungry and need to get back on the road.

Krispy Kreme stand opposite Cafe 365.

The shop 
trading floor 
layout

Front end display with digital screen. Frozen upright freezer.

Higher shelving. Microwave at the exit.

Ice Cream freezers  
at the front of the store.
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SNACK PLATTER SERVED WITH 
FRENCH ONION DIP, BABAGANOUSH 
& SUNDRIED TOMATO PESTO
ENTERTAINING HAS NEVER BEEN SO EASY.

RECIPE Prep Time: 10min   |   Cook Time: 15min   |   Serves: 6

Johannesburg 011 206 0600,  
Cape Town 021 505 8000, Durban 031 563 3661

www.astralchicken.comFollow us on

DISCOVER  

SUPERIOR  
FROZEN CHICKEN
COCKTAIL SNACK
SELECTION

Add garlic and cayenne pepper and cook for a 
further 2 minutes, allow mixture to cool slightly.
Combine chives and creme fraiche to a bowl,  
add onion mixture. Serve immediately or 
refrigerate until needed.

For the babaganoush, preheat the oven to 200ºC 
and line a baking tray, place aubergines on tray, 
drizzle with olive oil and roast for 30 - 40 minutes 
until soft.

Peel skin and place aubergine in a colander to 
drain for 15 minutes.

Add aubergine, lemon and tahini to a blender and 
puree till smooth, season accordingly.

For the sundried tomato dip, place tomatoes plus 
nuts in a food processor plus 2 tablespoons of the 
tomato liquid and blend until smooth, add more 
liquid as needed.

To serve, arrange the Earlybird spring rolls, 
samosas, pies, and chicken pops on a large 
serving platter alongside the French onion dip, 
babaganoush, and tomato pesto.

INGREDIENTS:
 
1 box Earlybird Snack platter
Oil for deep frying

French onion dip
2 Tbsp (30ml) olive oil
2 shallots, sliced
1 garlic clove, minced
1 tsp (5ml) cayenne pepper
5g chives, finely chopped
200g creme fraiche

Babaganoush
2 aubergines
1 lemon, juiced
¼ cup (60ml) tahini
100g sundried tomatoes
50g cashew or Brazilian nuts

Method:
Cook the Earlybird snack platter according to 
pack instructions.

For the french onion dip, Saute the shallots in a 
medium sized frying pan with oil for 1o minutes. 

•  Quick and easy to prepare

•  Made with quality chicken

•  Perfect for entertaining

•  Ideal for platters, starters and snacking
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It can simply be about treating yourself – or 
giving the kids in the car something to look forward 
to.

And then, for the customer who doesn’t have 
time for any of the theatre, there is a Café 365 
refrigerated pre-packed food area on route to the 
tills, with the more familiar sandwiches and filled 
rolls. That positioning caught my attention.

The store is catering for different customer 
missions without necessarily making the customer 
change their route through the shop …
l ��You can grab something and go.
l ��You can sit down and work for a while,  

with a coffee.
l ��You can pick up a meal for dinner.
l ��You can buy something fresh.
l ��Or, you can stop for a little indulgence.

For me, that is where the Raise & Rebuild starts 
to become more interesting. The investment is 
certainly visible. But visibility is only the beginning. 
The real test is what happens on the shop floor.

Do customers stay longer? Do they add some­
thing additional to their basket? Do they come 
back more often? And, perhaps most importantly, 
which of these new reasons to stop changes cus­
tomer behaviour? Because in convenience retail, 
space comes at a cost.

The challenge is not simply to create more 
reasons to stop. It is to create reasons that custo­
mers value enough to return for. Engen Edenburg 
certainly gives us plenty to watch.

The last question being whether those reasons 
translate into stronger commercial performance.

View onto  
the forecourt.

Extended range into toiletries.
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LAUNCHING

REACT DELCO

Deliver Every Order, On Time,
In Control and Complete.

In hardware sales and distribution, the sale is only
complete when the product reaches the site.
Missed deliveries, stock errors, and manual
scheduling cost time, money, and customer trust.

For more detail, contact:
Andre Karvelas
+27 84 266 7499
+27 11 803 4324
andre@reacts.co.za

www.reacts.co.za

React DelCo transforms your React Sales and
Distribution into a complete delivery management
system — giving you total visibility and control from
counter to construction site.

â



Muneeba Jaffar is the founder of MSI-J Consulting, 
driving forecourt convenience store growth and 
helping SMME vendors become retail ready. Backed 
by years of retail experience, she offers strategic 
insight and practical expertise. She can be contacted 
at muneeba@msi-jconsulting.co.za. 
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Snacking dried fruit & nuts. Woolworths bakery products. Woolies’ convenience ranges.

Gifting area..

Impulse fridge at the entrance.

Imported lines with digital screen.Grab & Go.

Croissants merchandised next to 
the Ola Magnum Pleasure Bar

Smaller sized packed options.
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