         Klynsmithbovim
Designer jewellery & gourmet events
September & October 2009
Dear Valued Client
It seems crazy how quickly time goes and we often find our selves questioning the measure of time.  Why does the same period of time, be it a second, a day or even a year seem to be inconsistent?  Whatever the answer is, it is vitally important to make use of the time we have.  This is punctuated when the world loses someone too early or unexpectedly, like the recent passing of singer Stephen Gately.  So, without wasting any more of your valuable time, we can tell you that it seems as if the big R is finally turning.  With the more positive outlook on life, Jacque has received many orders for rings, bangles, earrings and was commissioned to make the Bovim Ballet logo into a beautiful pendant.  These, pictured below are available in Silver, Gold and Platinum from Bovim Ballet.  You can order them via email at bovimballet@telkomsa.net  
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We are only weeks away from the Festive Season and Jacque is already being inundated with design requests for gifts.  Marc has been kept busy with Barbarellas and the Gourmet Grand Prix Club has been a resounding success.  We congratulate Jensen Button on winning this season’s championship and look forward to the final Grand Prix in Abu Dhabi with mouthwatering food from the Middle East.  Barbarellas is now open at night from Tuesday to Saturday with an amazing Early Dinner discounted Menu.  Enjoy a few of your favourite dishes at discounted prices.  This applies from 6 – 8pm in the evenings.  Don’t forget the Friday Music evenings from 6pm onwards.  

Barbarellas 021 794 2411
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The Food                                    The Atmosphere                             The Transport

Barbarellas Gourmet Grand Prix Club 2009
We have received many emails about the competition and due to Internet problems and our web designer moving house, we have extended it once more.  Finally the closing date will be the 10th of December 2009.  This will allow the lucky winner to receive a spectacular Christmas present. 
*****Competition 2009 – A*****

Win an amazing KlynsmithBovim Tanzanite and Diamond Pendant by entering the following competition.  How? Simply send this Newsletter to 5 people and cc info@klynsmithbovim.com with your forwarding.  In the subject line put: Add to the mailing list.  For every email we receive from you with this subject line, you get an entry into the competition.  We will be drawing the winner on 10 December 2009.  So you have a few more newsletters to enter with.  Duplicate email addresses do not apply.  The prize is valued at R20 000.00.  Terms and Conditions apply.
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The Family Globe continues to generate a lot of interest and would make a perfect Christmas present. The globe represents a family with the father’s birthstone on top.  The childrens’ names in diamonds spiral down the globe with their respective birthstones in between the names and the mother’s birthstone sits at the bottom of the globe.  The gold globe revolves so it never sits exactly at the same place. They are unique to your family, so your globe will be very different to ours.
Order Your Family Globe Today – Contact Jacque on +2782 411 9592
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The Family Globe represents your entire family with birthstones of each member and the children’s names written in tiny diamonds on a revolving globe. The one above has Amethyst at the top for February, a Pearl at the bottom for June and Tourmaline for the children all born in October.                                                                              
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Our jewellery discussion this newsletter is all about the magic of Cartier.
Cartiers SA is a French jeweller and watch manufacturer that is a subsidiary of Switzerland's Compagnie Financière Richemont SA. The corporation carries the name of the Cartier family of jewellers whose control ended in 1964 and who were known for numerous pieces including the "Bestiary" (best illustrated by the Panthère brooch of the 1940s created for Wallis Simpson), the diamond necklace created for Yadavindra Singh the Maharaja of Patiala and in 1904 the first practical wristwatch, the "Santos." Cartier SA is headquartered in Paris.

The company has a long and distinguished history of serving royalty, as well as stars and celebrities. One Prince of Wales hailed Cartier as "Joaillier des Rois, Roi des Joailliers" (Jeweller to Kings, King of Jewellers"). Cartier received an order for 27 tiaras for the coronation of the future King. King Edward VII was crowned in 1902 and in 1904 he honoured the Company with the Royal warrant of supplier to the Royal Court of England. Similar warrants soon followed from the courts of Spain, Portugal, Russia, Siam, Greece, Serbia, Belgium, Romania, Egypt and finally Albania, and also from the House of Orleans and the Principality of Monaco.
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A Diamond Necklace   Sapphire & Diamond Panther Brooch               Diamond Encrusted Cartier watches

Cartier is at present the no. 1 seller of luxury jewellery in the world, and the no. 2 seller of luxury watches (after Rolex). 
Cartier was founded in Paris in 1847 by Louis-François Cartier when he took over the workshop of his master.Alfred Cartier In 1874, his son  took over the administration of the company, but it was Alfred's sons Louis, Pierre and Jacques, who were responsible for establishing the world-wide brand name of Cartier.

In 1904, the Brazilian aviator, Alberto Santos-Dumont complained of the unreliability and impracticality of using pocket watches while flying to his friend Louis Cartier. Cartier rose to the challenge, designing a flat wristwatch with a distinctive square bezel. This watch was not only a hit with Santos-Dumont, but also with Cartier's many clients. Thus, out of this timeless design, the "Santos" was born. This was the first men's wristwatch (Patek Phillipe made the first wristwatch, but for a woman and as a one-off).

Louis retained responsibility for the Paris branch, moving to the Rue de la Paix, in 1899. He was responsible for some of the company's most celebrated designs, like the mystery clocks (a type of clock with a transparent dial and so named because their works are hidden), fashionable wristwatches and exotic orientalist Art Deco designs, including the colorful "Tutti Frutti" jewels.
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Cartier is always a popular choice for celebrities on Red Carpets around the world.
In 1907, Cartier signed a contract with Edmond Jaeger, who agreed to exclusively supply the movements for Cartier watches. By this time, Cartier had branches in London, New York and St. Petersburg and was quickly becoming one of the most successful watch companies in the world. The introduction of the Baignoire and Tortue models (both of which are still in production today) took place in 1912, followed by the Tank model's debut in 1917. In 1932, they manufactured a watertight watch made especially for the Pasha of Marrakesh. 
In 1917, inspired by the newly introduced war machines on the Western Front, Louis Cartier designed the most notable Cartier watch, the Cartier Tank watch. This line too has survived, with over thirty varieties now being made.
In the early 1920s Cartier formed a joint company with Edward Jaeger (of Jaeger-LeCoultre) to produce movements solely for Cartier. Thus was the European watch & clock company born, although Cartier continued to use movements from other great makers. Cartier watches can be found with movements from Vacheron Constantin, Audemars-Piguet, Movado and LeCoultre. 
It was also during this period that Cartier began adding its own reference numbers to the watches it sold, usually by stamping a four-digit code on the underside of a lug. In fact, many collectors refuse to accept a Cartier as original, unless these numbers are present. 
Pierre Cartier established the New York City branch in 1909, moving in 1917 to the current location of 653 Fifth Avenue, the Neo-Renaissance mansion of Morton Freeman Plant (son of railroad tycoon Henry B. Plant) and designed by architect C.P.H. Gilbert. Cartier acquired the mansion from the Plants in exchange for $100 in cash and a double-stranded natural pearl necklace valued at the time at $1 million. 
Among the Cartier team was Charles Jacqueau, who joined Louis Cartier in 1909 for his entire life, and Jeanne Toussaint, who was Director of Fine Jewelry from 1933 on.  After the death of Pierre in 1964, Jean-Jacques Cartier (Jacques's son), Claude Cartier (Louis's son), and Marionne Claudelle (Pierre's daughter) — who respectively headed the Cartier affiliates in London, New York and Paris — sold the businesses.

In 1972 a group of investors led by Joseph Kanoui bought Cartier Paris. President Robert Hocq, the creator of the concept of "Les Must de Cartier" (a staff member is said to have said "Cartier, It's a must!" meaning something one simply must have) in collaboration with Alain Dominique Perrin, General Director, began introducing new products representative of the status and quality of the Cartier of the past. In 1974 and 1976 respectively, Cartier London and Cartier New York were bought back. In 1979 the Cartier interests were combined together, creating "Cartier Monde" uniting and controlling Cartier Paris, London and New York.
Next Newsletter focuses on Tiffany & Co.
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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 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

Our restaurant review takes us back to the quirky little town of Riebeek Kasteel to a fantastic venue called Auntie Pasti.  
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Due to the fact that we visit Riebeek Kasteel fairly often and know people who live there, we are always informed of any new restaurants or eateries in town.  Auntie Pasti has arrived with the kitchen sink and it is set to stay.  Owned and run by the boys from Lupos, Coenie and Johan have set up an Antipasti, or as they put it a Country Italian Restaurant and Bar in Short Street.  Any of you who had the priviledge to eat at Lupos when they were there, will be excited by Auntie’s arrival, and with Riebeek Kasteel being only an hour out of Cape Town, there are very few excuses not to get there and experience the magic.

We have eaten there twice and it is one of those places where you can taste the passion in the cooking as much as you savour the flavours of only fresh ingredients.  On both occasions we ordered a “platter” of the antipasti menu.  This communal starter served in little bowls on top of a table long plank is absolutely sensational, and you find ordering more of your favourites – that is, of course if you can decide which is better.  A few examples of our favourites were Marinated Artichoke Hearts – several were ordered, Bruschetta with Aubergine and Pesto, Parma Ham.  I will give you a hint not to be too generous with your feelings about the food with fellow diners until you have secured your extra starters.  The reason for this is that the boys work in a kitchen the size of a laptop computer where storage is minimal.  This means that occasionally some of the dishes run out.  

They also offer a few main courses which follow in the same flavoursome footsteps of the starters.  We have sampled two Salmon Main Courses which were both excellent, the pasta exceptionally memorable.  After our feast we lingered longer outside on the patio and enjoyed a few more drinks and chatted for hours.  The service is amazing, the ambiance is pure magic and the food would bring tears of joy to any Italian on holiday in Riebeek Kasteel.  
Well done boys!  Auntie is now a firm favourite and will no doubt become a legendary citizen of Riebeek Kasteel.  I will warn you that booking is essential and you can do so on 022 448 1331.
Please let us know about your experiences at restaurants, even if it is ones we have reviewed.  It is always great to hear about venues and gives us ideas of where to go next.
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This month our recipe features something for Halloween and incorporates a recipe we learned in Bangkok and have perfected.
Gang Keaw Wan Gai – Thai Green Chicken Curry served in a Pumpkin.
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This is an authentic recipe, so try it and you will see how far off some Thai restaurants are when presenting curries.

Ingredients: For a Single Serving

 50 gm Chicken Thighs Deboned and cut into cubes

1 Tbspn Green Curry Paste (Make your own it does make a difference)

½ Cup Coconut Cream

¾ Cup Coconut Milk

½ Eggplant – Thai Eggplants are smaller, green and sometimes available at Woolworths

2 Kaffir Lime Leaves

2 Basil Leaves

1 Jalapeno Chilli – seeded and shredded

2 tspn Fish Sauce

1 tspn Palm Sugar

Method:

1. Bring coconut cream to a full boil over medium heat –DO NOT STIR

2. Add Green Curry Paste and Stir to blend well, until it becomes fragrant
3. Add Kaffir Lime Leaves – give them a little tear to release flavour

4. Add chicken and stir well until chicken is cooked

5. Add coconut milk and flavour with fish sauce and palm sugar, bring to boil

6. While waiting for it to boil, cut the aubergine into squares and add in

7. let it cook for 2 minutes

8. Lastly add half of the chilli and sweet basil leaves, stir a little and turn off heat

9. Remove curry from saucepan and garnish with fresh shredded chilli, sweet basil leaves and serve with Jasmine rice or in a pumpkin.

I know many of you have made Thai Chicken Green Curry and will be asking where the oil is.  The reason it is done this way is that when the coconut cream is being boiled, the coconut oil in the cream seperates to cook the meat.  We were skeptical at first, until we tried it.

Don’t forget about the email competition and to send us your feedback.
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
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