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Designer jewellery & gourmet events
April 2009
“It is a wise man who lives with money in the bank, it is a fool that dies that way” – French Proverb
Dear Valued Client 
We decided to keep the quotation for April this year as with the banks these days; there might be re-write on the proverb.  This year seems to have seriously put on an accelerator, it is already mid April and Easter has come and gone.  We hope that all of you have enjoyed the holidays and all South Africans are ready and registered to vote.  This election almost seems to be more important than the 1994 one.  As we have seen all over the world, elections can make a difference and we urge you to make your vote count.  Similar to the USA and Europe, we need a change and this is the only vehicle to use to achieve it.  South Africa is starting to get the sport frenzy as the IPL cricket heads to our shores and that is followed shortly by the Confederations Cup, and with the speed that 2009 has set, we are likely to wake up shortly to the World Cup.
Back to the present and Jacque has been busy with a few repairs and reconditions as well as a number of unique pieces.  A client approached Jacque recently with a design for a pendant for his wife.  The client had an idea of a movable globe that had his birthstone at the top and his wife’s at the bottom.  In a “sort of ribbon” he wanted his children’s names and in between them their birthstones.  Jacque worked on this design and came up with a sketch which was gasped upon.  This was going to be a time consuming process, considering the design had over 200 tiny diamonds forming the children’s names.  The end result is – “The Family Globe” which is nothing short of sensational.  The children don’t tug on it, but turn it on its axis to find their names.  Jacque considers this his second most difficult project ever, only beaten by his Formula 1 car.
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Contact Jacque if you would like to design your own Family Globe.

The Barbarellas Gourmet Grand Prix Club has taken off amazingly well with the first two Grand Prix gatherings very well supported.  Mumm Champagne has joined forces with Barbarellas and is supplying amazing prizes and F1 caps for all new members.  April has the Chinese Breakfast Buffet and the Bahrain Lunch Buffet to look forward to on the 19th and 26th respectively.  Below are a few pics from the first two club meetings.  It will cost you a little more than a Formula One team considering Ross Brawn bought the old Honda team for a mere One Pound…  So for more info and all your function and catering needs call Barbarellas on 021 794 2411.  Look out for the new menu and wine list in May 2009.  Barbarellas will be open Mon to Sat from 9am until 6pm and Sun 9am until 4pm.  There will be daily Winter Specials and is always open for functions – Monday through Sunday.
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Barbarellas 021 794 2411
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As promised in last month’s newsletter we will be looking at another amazing jeweller, although more renowned for watches throughout most of his career, Chopard has an interesting story.
Chopard
Chopard is a Geneva based luxury watch and Jewellery Company founded in 1860 by Louis-Ulysse Chopard when he was a mere 24 years old.  He initially concentrated on developing precise pocket watches and chronometers based upon innovative ideas.  Chopard is considered a manufacture which means that all the movements are made in-house instead of using any bought in products.  

Since Paul Andre Chopard’s sons were not interested to follow in their father and grand fathers’ business, in 1963 the Chopard Company was taken over by Karl Scheufele, a young goldsmith and watchmaker.  Karl modernized the company and added fine jewellery into the already impressive watch collection.  
The world famous Happy Diamonds Collection was introduced in 1976 and still proves popular today.  The Happy diamonds are mobile stones that float freely between two transparent crystals.

With the introduction of sports watches and the popularity of the Happy Diamonds, the jewellery part of Chopard was born, and necklaces, rings and earrings were all becoming “Happy” and walking out the door.

This sparked a growth with boutique stores opening all over the world including Hong Kong and Vienna.  With the watches and jewellery now becoming so sought after, new shops have sprung up in New York, Beverly Hills and California, with hundreds of authorized dealers worldwide.
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These are a few examples of Chopard jewellery.  The centre piece was worn by Penelope Cruz at the 2009 Oscars and in 2008; Madonna commissioned Chopard to make her four finger “M-Dolla” Diamond Ring to promote her Hard Candy album.

Chopard has contributed to the development of medical research, taken part in a variety of events and assisted a huge number of foundations including the Elton John Aids Foundation.  They even launched a limited edition Elton John watch and they sponsor the annual White Tie and Tiara event.  Currently the company is run by the Scheufele family and works with Goldberg Diamond Corporation of New York who recently recreated a classic diamond cut called the Ashoka.  This unique cut can be found in Chopard’s Ashoka watch range which comprises six timepieces set with the rare diamonds, crimeajewel.
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Chopard is always in demand on the Red Carpet, especially at the Cannes film Festival.  As co-founders of the festival, this luxurious event is not only sponsored by Chopard but a good percentage of the stars arriving by yacht, helicopter or limo all sport the latest collections of Chopard.  For the 60th Anniversary of the festival, Caroline Scheufele created 60 pieces of exquisite jewellery called the Chopard Red Carpet Collection which were displayed with Valentino gowns at a fashion show in 2007.  For more information check out www.chopard.com
Next month we look at Bvlgari.
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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
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This month’s restaurant review took us to a relevantly new eatery, Louis’ on the Block.  As the name suggests it is all about meat, and this is where we applaud Louis.  So many restaurants provide menus with all sorts of choices, specializing in nothing but mediocre.  Louis knows meat and more importantly how to prepare it.  It is a little off the beaten track in Bergvliet on Childrens Way, but once you discover this gem, you will return.
We arrived on a special evening with the promise of an operatic interlude.  The experience was amazing, as we started with a shared starter of Pita Bread topped with Feta and Caramelized Onions.  We all added our own share of Parmesan, Chilli and Garlic and all agreed that it was probably one of the best we had ever had. Note to self – go there to try the pizzas.
In between our starter and main this young, beautiful lady stood up and started chatting about her career in Opera and burst into song.  Without technological assistance she performed a few pitch perfect songs.  It was a refreshing approach to “live music” while dining and nobody could deny her talent.  After a quick smoke break, the mains were served.  Jacque chose the Grilled Lamb Chops, I chose a rump steak with a mustard sauce and our guest selected the special T Bone.  Simply put, all were perfectly delicious.  Louis serves generous portions at an incredibly reasonable price.  It is hardly surprising that the food was so amazing; Louis spent a number of years with Brad at Brad’s Grill in Harfield Village.  

The evening was further interspersed with operatic melodies including one of the most incredible versions of Summertime we had ever heard.  Our guest left early and we decided to sit the night out with new friends and even though we had clearly over stayed our welcome, we were never “asked to leave” or shown the usual signs that the staff would all like to return home.  Congratulations to Louis and we hope that this little treasure hidden away in the suburbs of Bergvliet will soon be a regular treat for all.  For bookings contact Louis’ on the Block on 021 715 6693.
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Barbarellas Gourmet Grand Prix Club – Round 3 
China - 19 April 2009 830am

Breakfast Buffet Including the following:

Spring Onion Pancakes
Chicken Fried Rice
Egg Foo Yong
Chinese Crullers
Dim Sum
Jook
Scrambled Eggs
Sausages
Cereals

Chinese Tea
Juice

Non Members R100 Members R80

Booking Essential. - Join the Club Now and stand in line to win great prizes from Mumm Champagne and Constantia Village Shops.
*****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 1 August 2009.  So you have 3 more newsletters to enter with.  Duplicate emails do not apply.  The prize is valued at R20 000.00.  Terms and Conditions apply.
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In keeping with the Grand Prix themes this month’s recipe is for Dim Sum a Chinese standard.  It is quite a bit of hard work but well worth it.
Recipe of the Month: Dim Sum 
Ingredients:
For the wrappers:
30 circular wonton wrappers, available at Mainland China – Claremont

For the filling:
1 cup raw ground pork (see vegetarian options below)
1 cup raw shrimp, peeled, deveined and finely chopped
3 sprigs coriander (cilantro) roots or substitute 3 cilantro stalks with all the leaves
3 cloves fresh garlic, peeled and chopped fine
10 whole peppercorns
1 onion, peeled and finely chopped
6 water chestnuts, finely chopped
1 tablespoon Corn Flour
1 tablespoon sugar
1 teaspoon Asian fish 
1 teaspoon soy sauce
For the dipping sauce:
½ cup red rice vinegar
½ cup soy sauce
2 cloves fresh garlic, peeled and chopped fine
1 tablespoon fresh ginger, peeled and chopped fine
1 green onion, chopped fine
For the filling, mash the coriander/cilantro, 3 garlic cloves and the peppercorns in a mortar and pestle or else just chop them as finely as you possibly can.  Combine this with all of the other ingredients for the filling.
To stuff the dumplings, first wet all the edges of the wrapper slightly, so that they will stick together when you crimp the edges closed around the filling.  Wet all of the edges all the way around the wrapper.  Work with one wrapper at a time because they dry out quickly and a dry wrapper will not wrap or cook properly.
Place about 1 tablespoon of filling in the centre of one wrapper.  Fold the wrapper in half
to make a half moon shape and pleat and crimp the edges together for a good seal.  Don’t use too much filling, because the dumpling may hold together when you fold it but it will burst during cooking.  The other way to shape them is to draw all the edges straight up and seal them at the top of the dumpling.  Whatever shape you choose, after it is sealed lightly tamp the dumpling down on a solid surface to dent the bottom of the dumpling so that it has a steady base to stand upright on.
Be careful not to put too much water in the steamer that it floods the cooking surface or to little that the water all steams off and the steamer is damaged from excessive heat with no water.  Steam the dumplings on high heat for about 5-10 minutes.
An alternative to using a steamer is to freeze the dumplings and then brown them in a
heavy skillet with a little preheated oil.  After the dumplings have browned, add enough water to cover the bottom of the pan with about a quarter inch of water and cover tightly to steam cook the insides of the dumplings.  When the water is absorbed and steamed away, the steaming sound will stop and that should signal that the dumplings are cooked through.  Test one to make sure since your stove may be hotter or colder than mine.  Add more water and steam them some more if you need to.
For the sauce, just combine all the dipping sauce ingredients.  If you have ever had
Chinese steamed dumplings in a restaurant, this sauce will be a very familiar taste.  No cooking is necessary for this sauce.  Just combine them and let them site for a while for the flavours to develop.
Whew – this is a lot of work!  But you can freeze these and use them when ever you want.
The dumplings are really good, so give this a try at least once.
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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