Klynsmithbovim
Designer jewellery & gourmet events
January & February 2009
“Two Thousand and Shine”

Dear Valued Client
We are a few weeks into a year that promises to be an exciting one.  Change is the buzz word and there is certainly a lot of it in the air.  Barrack Obama has been inaugurated and Jacob Zuma is getting ready for trial dates.  South Africans go to the polls and International Soccer starts to grace our shores.  We have all had to change our personal budgets as the prophets of doom predict a dire economic future.  As we have said before, DO NOT buy into this negative banter made by foolish economists who have been burned by their own mistakes.  This year has a good deal of promise in it and we intend to travel down that road, rather than sit and allow suited men and women to predict our life path.

The festive season was incredibly busy for both Jacque and Marc, with Jacque working right through Christmas to deliver some amazing pieces, including more engagement and wedding rings, Christmas presents, necklaces and quite a few valuations. Thank you again for your overwhelming support through 2008 and we look forward to continuing our relationships for years to come.
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Blue Topaz and Diamond Disconnector Necklace                     Tanzanite MCC                                Tanzanite and Diamond Line Pendant
Marc has been at Barbarellas through a record breaking season with many functions and weddings, both at the restaurant and outside. The introduction of Sushi has been incredibly well received.  It is now function time and there are a large number of birthday parties, weddings and corporate events keeping the team at Barbarellas very busy over the coming weeks. 
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Trio of Shot glasses of Soup with Breadsticks                               Awesome Cupcakes            Passion Fruit Crème Brulee with Lemon Shortbread
Sean Bovim, Marc’s brother, is launching his ballet company called Bovim Ballet – Beyond Ballet in early February with the company’s debut season of Tango Nights.  The passion of the Argentine dance is brought to life in a fantastic combination of ballet and tango like you have never seen before.  The run starts on the 3rd of February at Artscape… Book NOW to avoid disappointment.
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February is also the month of Love and Barbarellas is putting together a four course feast for loving couples on the 14th of February.  Live Music will make sure your Valentine’s Day is one to remember.  Call 021 794 2411 for menu details and bookings.

Barbarellas are pulling all the stops out in 2009.  Something for all Grand Prix fans to look forward to is the establishment of the “Gourmet Grand Prix Club”.  Motor sport enthusiasts can look forward to a season of Grand Prix at Barbarellas with host-country themed meals and bubbly to celebrate with the podium finishers.  You will receive more details of the club in the next newsletter, but if you are interested please contact Marc via email.  There will be a limited amount of people who can join.
Barbarellas 021 794 2411
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As promised in the last newsletter, we will be looking at famous designers and jewelers of the world.  We start with the talent of Jacque Klynsmith.
Jacque Klynsmith – Designer Goldsmith

To say the least Jacque has had an incredible life journey.  He was born in Kenya in 1956, the youngest of five children.  He has always had amazing admiration for his mother, who single handedly raised the children after his father’s tragic death.  Jacque’s family is filled with talented and creative people, another jeweller/sculptor/artist and a sister whose talents range from tear inducing scrapbooking and unbelievable cake decorating.  There was little doubt that the somewhat rebellious child would follow a creative career path.
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Jacque with his Gold Grand Prix Car             Trilogy Diamond and Platinum Ring                          Sapphire and Diamond Pendant

His jewellery days began with an apprenticeship with undoubtedly one of the best jewelers in the world, Otto Paulsen.  He spent every waking moment learning all the skills involved with jewellery design and manufacturing.  Otto, the highest regarded Master Goldsmith to come out of Denmark, saw a rare talent in Jacque and nurtured him into the fine designer and jeweller he is today.  Otto and Jacque spent almost ten years together producing some of the finest designer jewellery ever made.  

Jacque then decided to move to Cape Town and joined Hans Breins Jewellery of Amsterdam as Designer Goldsmith.  After two years getting to know the Cape Town market, Jacque joined Peter Gilder Jewellery where he was head designer for just over twenty years.
Over his 35 year career he has made masterpieces for British Prime Ministers, South African ambassadors, Hotel Magnates and a lot of you.  He is never pretentious over the size of the job, but more passionate about the response to his talent.  When a piece is delivered and the joy that it brings to the recipient is his biggest reward.  He has received a lot of acclaim over the years and attained the 1987 Second Prize from Diamonds Today Design Competition in the Diamonds for Men category.  In 1991 he won the Diamonds Today First Prize for the Diamonds Designed for Living category.  His jewellery has adorned many models in fashion shoots and when asked what his greatest piece is, he answers without hesitation… His Gold Grand Prix Car.
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Jacque created the 1:22 scale model of Schumacher’s 2000 Ferrari in 2001 for a friend’s father who was besotted with the original car.  He spent over 155 hours hand making the car out of yellow and whit gold, using diamonds, rubies and emeralds for fixtures on the car.  The attention to detail and the effort that went into making the present is evident in the fact that the diamond wheel nuts screw out to show the breaking and suspension systems.  

Since his adventure with KlynsmithBovim started in 2006, he has become drawn to the magic of Tanzanite with different colour gold, and the set of Tanzanite pendant and Earrings is what he considers his best “wearable” jewellery to date.
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     Diamond and 18ct White Gold Ring             18ct White and Red Gold Tanzanite Pendant         18ct White and Red Gold Tanzanite Earrings

So if you have never had the priviledge or honour to have a piece of jewellery designed and made by Jacque, give him a call and set up an appointment.  From the start you will be amazed at how he can scribble a few things down and a few hours later have a to scale sketch of exactly what you had in mind.  He was always said that you the client design the piece by what you say you like and dislike.

Next month we will look at the life of Harry Winston
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Don’t forget your best friend’s bling!!
The Solid 9ct Yellow Gold Dog Bone with your special friend’s name on the front and a contact number on the back is available in two sizes, Large and Small.

Large for Larger friends like Sam below: R 2 500.00

Small for our more petite friends: R 1800.00

10% of the profits will be donated to TEARS –The Emma Animal Rescue Society
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It is really a good idea to enjoy the perfect sunshine in South Africa at the moment.  We have come up with an anti-credit crunch hobby which will enhance everything that you cook at home.  Plant a Vegetable and Herb Garden.  We took a little over R400 a few months ago and spent it on some plants for our veg garden.  We took slips and whole plants from generous friends and now we are reaping the rewards.  We are actually giving away excess tomatoes, as they seem to think that we might run out at some stage.  We have produced some amazing dishes with our fresh produce without the hassle of getting into a car, going to a supermarket, cringing at the high prices and then after wasting all this time, going home to cook.

This time we are looking at a must-visit – Sloppy Sam

Sloppy Sam – 51 Somerset Road, Green Point: 021 419 2921

We were invited by a great friend to Sloppy Sam for dinner, and the name instantly conjured up images of a dive with cockroaches as waiters…. How we can be so wrong.  Sloppy Sam is one of the oldest eateries in Cape Town and is a must visit for locals and tourists alike.  Reading the menu you instantly understand that there is an abundance of culinary passion going into every dish, the only problem now was to make a decision on what to eat.

The table was fairly large and the variety of choices scaled most of the menu.  The starters included Mezze choices like Marinated Octopus, Tarama, Grilled Sardines and arguably the best Hummus ever experienced.  It was so good; we ordered take away portions for the next day.  These days it is difficult to find a place where everything on the menu is superbly executed, but Sloppy Sam delivers on every plate.
The Main courses varied from a Special of Veal Chops to the most perfectly grilled Marinated lamb Chops with all the flavours of Greece very evident.  One guest ordered, what he described as “the most flavourful Moussaka” he had ever eaten.

Sloppy Sam is an institution in Cape Town, starting as a milk Bar in the 1930’s and has developed into one of, if not, the best Greek restaurant in cape Town.  The restaurant is comfortable and informal, but don’t let the lack of glitz and glamour fool you into thinking that the experience is lack luster.  Our service was as impeccable as the food and the atmosphere calls you back minutes after walking out the door.  We will certainly be back, over and over again.
For reservations call them on 021 419 2921 or visit www.sloppysam.co.za
Onto the recipe for the month:

We are big fans of Quick and Simple Recipes.  This one we discovered recently in BBC Good Food magazine.  We have adapted it to Chicken and it is just as good.  Why do so few restaurants serve the classic Waldorf Salad?  It is the perfect accompaniment to this dish.

Honey Roasted Quail with Waldorf Salad

Ingredients:
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6  Quails, Spatchcocked

100ml Balsamic Vinegar     

1 Tbspn Red Wine Vinegar

3 Tbspn Honey

2 Fresh Thyme Sprigs

Waldorf Salad:

2 Heads Baby Gem Lettuce (You can use Cos Lettuce as well)

1 Apple, finely Sliced

2 Tbspn Chopped Walnuts

2 Celery Sticks, Finely Diced

1 Tbspn Freshly Chopped Chives

1 Tbspn mayonnaise

Method:

1. Put the vinegars, honey and thyme into a bowl and mix well

2. Tip ½ the mixture into a second bowl and add the quails, turn to coat and leave covered to marinate for at least an hour.  If you are using chickens leave for longer.

3. Heat oven to 200C.  Heat a griddle pan over a medium heat, then cook the quails for about 5 – 8 minutes on each side until nicely charred.  Once ready place in a roasting tin and roast for a further 5 – 8 minutes.
4. Remove from Oven and allow to rest for a further 5 minutes.

5. While the quail is resting, construct the Waldorf Salads, and follow this recipes idea of using martini glasses for presentation.  Arrange the leaves in the glass and mix the remaining ingredients in a bowl.  Spoon the mixture on top of the leaves.  Sprinkle a few chives over the salad and add the quail to the plate.

This is really amazing.  Add extra cooking time for the chicken.  Please let us know how it goes.

And because you have read until the end, you will be the first to know that at the end of February we are launching a competition for you to possibly win an exquisite piece of Tanzanite and Diamond jewellery designed and made by Jacque.  Keep visiting our website for more information.
Please forward this newsletter to anyone you think might enjoy it.  Please don’t forget to check out our website:
www.klynsmithbovim.com
Kind Regards

Jacque and Marc
If you would like to be excluded from receiving these newsletters, please send a blank email to info@klynsmithbovim.com
KlynsmithBovim CC
CC Registration No: 2006/175095/23      VAT Registration No: 4580232298
PO Box 31067 Tokai 7966  Tel: +2721 713 4210  Fax: 086 671 0949

Email:info@klynsmithbovim.com
Members: Jacque Klynsmith, Marc Bovim
Website: www.klynsmithbovim.com
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