         Klynsmithbovim
Designer jewellery & gourmet events
November 2010
Nothing great in the world has been accomplished without passion 

 Georg Wilhelm Friedrich Hegel

Dear Valued Client

As we head towards the festive season, we hope that your 2010 has been filled with joyous and amazing moments.  The year has been about change for a lot of us and there have been awesome lessons about passion and direction.  Difficult circumstances sometimes bring inspiration and re-connection with passion.  When you are doing something you love with every fibre of your being, it is easy, enjoyable and is almost always successful.  We wish that everyone reading this has found their passion in life and has huge success with it.
It is always a happy moment when people receive their jewellery and their expectations have been superseded, and that is thanks to the genius and passion of Jacque.  He has been busy with even more beautiful engagement and wedding rings, as well as pendants, necklaces and earrings.  
Owing to the fact that the year is almost over and the time of giving is upon us, we are offering you a gift of our own.  Any new orders for jewellery placed between the 3rd of November and the 3rd of December will receive a 10% discount. You can contact Jacque on jacque@klynsmithbovim.com or on 082 411 9592.  
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A selection of Jacque Klynsmith’s work

10% Discount on all orders between 3rd November and 3rd December 2010.

We have both found out how huge our passion for food and cooking is with our Recipe Book Challenge (http://www.facebook.com/#!/group.php?gid=155440437823184), and believe it or not, it is actually saving us money.  Visit the link above and witness some amazing dishes which have pushed us out of our comfort zones and allowed us to learn new techniques.  We have had a few requests from clients to start a casual cooking class once or twice a week.  If you are keen to learn a few dishes to increase your repertoire or knowledge or just have little culinary fun, please contact Marc at marc@klynsmithbovim.com or on 082 461 1805.  We would keep the group low in numbers so you can enjoy a hands-on experience.  Prices would depend on the menu cooked.
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          The Challenge Book                        = Result:              Old Fashioned Fruit Tart – Made by Jacque
Some of you have requested a recap on birthstones, as it is nearing Christmas, so here is the piece on November’s birthstones – Topaz and Citrines.  For more information about your birthstone visit the website or use the link on the list below.
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The Citrine is a bit of a confused stone – it is falsely linked to the Topaz, when it bears very little similarity.  The Citrine can be known as Gold Topaz, or Madeira or Spanish Topaz and some Citrines can be of a similar colour to some Topaz. They are part of the large quartz family, which produces every spectrum of colour imaginable and at affordable prices. Its name is derived from the colour – the yellow of the lemon, although the sought after varieties have a clear, radiant yellow to brownish red. As with all quartz stones, the Citrine is a relatively hard stone with Mohs Scale classifying it at 7.0, making it very insensitive to scratches. 

There are not many affordable yellow stones which cover the number of colours like Citrine does. Yellow diamonds are expensive, and tourmaline might be too green.  These are some of the reasons that the Citrine is gaining even more popularity with the jewellery buying public and of course coloured stones are very fashionable at the moment. It is extremely rare but yellow does in fact occur in quartz in Nature.  It has been found in Spain, Scotland, France and Hungary. The Citrine might not have become popular, if it had not been discovered that amethysts and smoky quartzes can be rendered yellow through intense heating. Now, some 200 years later, this heating application is more often than not applied and only a trained eye can recognize the signs of heat treatment.

The Citrine only took off as a jewel worthy of adornment in the 1930’s in Europe as the bourgeoisie started to grow in strength. Before hand the Topaz was the only gold-coloured stone and the Citrine found its own niche, being found in everything from cufflinks to rings. The confusion of its name has always plagued it and even today, less knowledgeable enthusiasts may be astounded to be told their so-called “gold topaz” is in fact a citrine. So why this confusion and what is the actual difference? A topaz is not quartz, but a fluorine aluminium silicate which makes it harder and heavier with a higher refractive index.  It has been known of for at least 2000 years but its name ‘topazos’ meaning green gemstone cannot be attributed to Sanskrit or Greek.  The Topaz is available in a multitude of colours some of the most desirable being the Sky Blue Topaz or the darker London Blue Topaz. In mysticism, the Topaz is attributed with a cooling, styptic and appetizing effect.  It apparently dispels sadness and depression, nightmares and protects its wearer from sudden death.  The Romans dedicated it to Jupiter and owing to the huge confusion about the different stones, it is no wonder they both represent the month of November.

The list of Birthstones is as follows:

Month        Birthstone         Link
January          Garnet                  http://www.klynsmithbovim.co.za/stone-of-the-month.html#jan   

February        Amethyst               http://www.klynsmithbovim.co.za/stone-of-the-month.html#feb
March            Aquamarine           http://www.klynsmithbovim.co.za/stone-of-the-month.html#mar
April              Diamond                http://www.klynsmithbovim.co.za/stone-of-the-month.html#apr
May               Emerald                 http://www.klynsmithbovim.co.za/stone-of-the-month.html#may
June              Pearl                     http://www.klynsmithbovim.co.za/stone-of-the-month.html#jun
July               Ruby                      http://www.klynsmithbovim.co.za/stone-of-the-month.html#jul
August           Peridot                  http://www.klynsmithbovim.co.za/stone-of-the-month.html#aug 
September     Sapphire                http://www.klynsmithbovim.co.za/stone-of-the-month.html#sep
October         Opal                      http://www.klynsmithbovim.co.za/stone-of-the-month.html#oct
November      Citrine/Topaz        http://www.klynsmithbovim.co.za/stone-of-the-month.html#nov
December      Tanzanite              http://www.klynsmithbovim.co.za/stone-of-the-month.html#dec
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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 on the right: R 3 800.00

Small for our more petite friends: R 2 200.00

10% of the profits will be donated to TEARS –The Emma Animal Rescue Society
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"The best way to pay for a lovely moment is to enjoy it."
Richard Bach 
Apart from all the cooking at home, we have had the priviledge to be taken on another “Mystery Tour” by Ann-Marie Breen from Taste the Cape Travel and Tours.  Our itinerary was perfectly designed to educate, entertain and delight all the senses.  At Seidelberg Wine Estate, our eyes were treated to more than the spectacular view from underneath the giant Oak trees, their glass-blowing exhibits are incredibly beautiful and a wonder to behold.  The tour continued to Rhebokskloof for a wine and food pairing experience which proved very entertaining in deed.  A bit of staffing confusion meant we were offered a supposed incorrect tasting with our first wine, their Chenin Blanc.  The surprising pairing of fillet with a white wine turned out to be a very good match, which we advised the staff about.  The educational aspect to the tour came in wonderful packaging, at Hildenbrand Wine and Olive Estate, in the form of owner, wine farmer, olive oil manufacturer, animal rescuer supreme and generally likeable Reni Hildenbrand.  We wondered if she had a secret stash of extra hours in the day, that nobody knew about.  She enlightened us about olive oil with information we never considered, such as the vintage of the oil is important as well as the amount of acidity present at bottling.  The experience is unique as you taste olive oils and her superb wines, which are vegan-friendly.  We left her after a good hour and a bit to tend to her daily routine of managing the vineyards, olive trees, the restaurant, the guest house and tending to her rescue animals, all 130 of them including a bull and a donkey.
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             View from Seidelberg                Tasting Tarts at Rhebokskloof                Reni Hildenbrand & her wines

Our final stop on the tour was a late lunch at Oude Wellington, which was a taste sensation.  Driving past the paddock of Alpacas, you get a sense of something different.  We sat outside and took in the blackboard menu and decided that 4 starters and a salad would suite us perfectly.  Among the dishes ordered was Marrow Bones with a Pinotage Jus, Garlic Herb Snails set in Crisp Bread and the salad was one of Pear, Roquefort and Candied Walnuts with a Raspberry Vinaigrette.  The flavours were as big as the portions, with absolute care taken in presentation.  We all sampled bits off each plate and unanimously agreed that we would return.  I have added a picture of the blackboard so you can see how amazingly affordable the food is, but it would not be worth the drive out there if it was not so brilliantly cooked.  We smacked our lips and headed towards the tasting room, after befriending a cordoned off Alpaca, apparently the only male on the farm.  We drove back towards Cape Town, stomachs filled with gorgeous tastes and our heads overflowing with incredibly joyous memories.
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Marrow Bones in Pinotage Jus                                Oude Wellington               Garlic, Mushroom, Tomato, Aubergine Tian 
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Taste the Cape Travels and Tours can be contacted on 021 715 3559 or 079 812 0220 or info@tastethecape.co.za. 
Our Recipe this month comes from the Recipe Book Challenge and is really simple and apart from a few vegetarians out there, who can resist perfect roast chicken.  Enjoy!!

[image: image23.jpg]


  [image: image24.jpg]



Wednesday: Roasted Chicken with honey-mustard crust from "flavours with Mustard - Clare Gordon-Smith" (Made by Marc 28-10-2010)

Ingredients: (Serves 4)
2 Tbspn wholegrain mustard
3 Tbspn honey
1 drop of soya sauce
grated rind and juice of 1 orange
1 free range chicken, about 1.5kg
1 Tbspn plain flour
300ml chicken stock

Method:
Put the mustard, honey, soya sauce and orange rind and juice in a bowl and mix well.
Put the chicken in a roasting pan and spread the mustard mixture over the chicken.
Cook in a preheated oven at 180C for about 1 hour, or until the chicken is tender and the juice runs clear when the chicken is pierced with a skewer through the thickest part of the thigh.
Remove the chicken from the tin and set aside in a warm place.
Pour off all but 1 Tbspn juices from the pan and set on top of the stove. Raise the heat to high, stir in the flour and cook, stirring for about 1 minute to burst the starch grains. Pour the chicken stock into the tin and cook, stirring until the gravy is well thickened. Serve the chicken with seasonal vegetables and a jug of gravy.
Next month we will be back with mouth watering recipes, reviews and commentary on jewellery.  Please feel free to inform us of your experiences and comments. Don’t forget about the 10% discount offer on all jewellery ordered between the 3rd of November and 3rd December 2010.
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
Recipe Book Challenge on Facebook: http://www.facebook.com/#!/group.php?gid=155440437823184[image: image25][image: image26][image: image27]
