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February 2008
“When the power of love overcomes the love of power, the world will know peace.” - Jimi Hendrix
Dear Valued Client 
The month of love and secret admirers is upon us and we are ready for the flood of engagement notices and the romantic dinners for two.  On 2 February we launched our website www.klynsmithbovim.com and we must say we are incredibly proud of the work that Click Design did on it. Check it out and please give us your feedback, so we can make it perfect.  Thank you to all of you who attended the launch and making it such a huge success; we were blessed with amazing weather and electricity.
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January was a bumper month for us as we saw a number of new clients on both the jewellery and the events side of things.  There are also some incredible happenings on the gourmet events side which we will tell you all about in the next newsletter. Jacque continued to amaze his clients in January with fresh and spectacular designs for engagement and wedding rings, exquisite Tanzanite and Diamond necklaces and simply beautiful earrings. Marc has been kept busy with a new project as well as dinner and cocktail parties.
Some important news is our latest charity drive. KlynsmithBovim and Barbarellas Restaurant have teamed up for Valentine’s Day to spread a little love to our four legged friends.  Barbarellas has put together a very special Valentine’s Evening with a live band and an excellent 3 course dinner.  We have spoken to our diamond dealers and they have very generously donated a stone to raffle. The Cognac Diamond is 0.46ct and worth about R 3000.00 The stone will be raffled at R50 a ticket and 100% of the proceeds will go to TEARS of Kommetjie (The Emma Animal Rescue Society).  Everyone involved feels very strongly about assisting an organization that is so passionate about the well being of our pets. To purchase a raffle ticket, please contact us at the numbers below.
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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 1800.00

Small for our more petite friends: R 1200.00

10% of the profits will be donated to TEARS –The Emma Animal Rescue Society
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This month we are going to discuss a stone that is not a birthstone, but a remarkably rare and valuable gem – The Alexandrite.
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Alexandrite was discovered in April 1834 in emerald mines in the Urals and was given its name after the Russian tsar Alexander.  It is a relatively young stone but has an impressive history due to the fact that it shows both red and green – the principal colours of the old Imperial Russia. For this reason it became the national stone of Russia.
It is extremely valuable as high quality Alexandrite is very rare and hardly used in jewellery anymore.  You can still find it, if you are lucky, in antique Russian jewellery and in Tiffany’s master gemologist George Kunz’s ranges from the late 19th Century.  Smaller stones may be found in some Victorian pieces from England.

Alexandrite has another magic trick – it has the ability to change colour; from green or blue-green in daylight to a soft shade of red or a light purple-red in incandescent light.  Due to its chemical composition, Alexandrite is incredibly scarce and therefore very valuable.  It is by nature a chrysoberyl but includes iron, titanium and also chromium as impurities.  The chromium aspect gives it the ability to transform its colour.
Russia has been the primary source of Alexandrite, and when it was thought that the Russian deposits were depleted, interest decreased in the stone. Alexandrite from other mines hardly ever displayed the colour changing ability and did not have the quality the gems from the Urals had.  However a change occurred in 1987 when they were discovered in Hematita in Brazil. They showed a colour change ability and were of good colour and clarity.  This gave the once defunct stone a boost and while the Brazilian stones were no match for the Russian stones, the discovery brought the stone back into peoples minds.  Other deposits have been found in Sri Lanka, but they too have quality problems while a few excellent Alexandrites have been found in Tanzania.

It has a good hardness of 8.5 which makes it easy to wear and it makes for interesting jewellery.  The more distinct the colour change, the more valuable the stone.  The origin of the stone is also important because if it can be accurately traced to Russia, it means the stone is of enormous value. If you look through your grandmother’s old pieces you might find a huge asset, although the synthetic versions look the part too.  Any Russian Alexandrite over 1.0 carat and finely faceted will be among the most expensive gemstones in the world, due to their rarity.  It is unlikely that we will see this magical stone, but I think it is worth digging through your granny’s old jewellery box.  You never know…
Last month we promised you our honest opinions on a restaurant and a B&B/Guesthouse. One of the reviews is not very good, but we feel that people should be aware of places that have the audacity to overcharge for less than mediocre experiences.
“Pure Disappointment in a Manor of Speaking” - Pure at Hout Bay Manor.

We were invited to experience one of the most talked about restaurants in the Cape last month by a client. She had experienced Pure at Hout Bay Manor when they first opened and was thrilled to return with us as her guests. The reservation was secure and professionally handled with a phone call to confirm the booking on the day of the meal.  We arrived on time and requested a pre-dinner drink in the bar, so we could absorb the amazing interior of this recently renovated hotel.  The décor and ambience is beautiful, with a lovely over the top African feel. We were served a narrow platter of crostinis to nibble on while we sipped on our favourite MCC, Tanzanite (R280), even if the price was astronomical.  We had heard both extremes of this restaurant from “rip-off” to “spectacular’, so we entered the dining room with an open mind.
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Pure is breathtaking when you walk in and the attention to décor detail is mind-blowing.  The tables were beautifully set as we started perusing the menu.  We were one of five tables at that time and were in no rush to end the evening, although I feel we overstayed our welcome at the end. 
 To start with, I ordered a Veal Carpaccio with Tomato Salad (R90).  It was beautifully prepared and presented and the flavours complimented each other perfectly.  Our host and my partner were not so lucky – one ordered the Mille Feuille of Foie Gras and Chocolate with Raspberries (R120). In his opinion the plate of food had never seen a duck or goose let alone their liver.. more than half was left and returned to the kitchen.  Our host ordered the Yellow Fin Tuna (R90) described as “in a crunchy layer with wasabi-coriander foam”. It had a crunchy layer alright, a spring roll-like layer that most sets of cutlery would battle to get through, but “it tasted ok”.
With 1 out of 3 starters successful, we started to get a little concerned about our main course. It turned out to be a gut feel we should have listened to. I ordered the Grilled Carabinero Prawns Tamarind on Chilli Rice and Mango-banana chutney (R150) and I was greeted by another long plate with a healthy serving of chilli rice topped with 3 large prawns.  
Yes I said 3 prawns.. they were deshelled and amazingly tasty until I ventured towards the rice.  I suppose it could have been ok if it had been cooked properly. I ate the second prawn but disappointment set in and I left the last one to join the rest of our uneaten food in the kitchen. My partner ordered the Duo of Duck for R145 – a confit leg and ½ a duck breast.  This dish was superbly cooked but a little stingy on the chef’s part for the price. Our host felt equally cheated with her Pan fried Angel Fish on Butternut at R130. We were served by so many different people we didn’t know who to call on, and when asked how we were doing, we asked the person to call the chef to the table. The Maitre ‘D informed us that the Executive Chef was not on duty and that his second in command does not visit tables. 
A little gob-smacked, we decided that a cheese platter for the table would suffice for dessert. This was the ultimate cherry on the cake – R75 for 6 of the smallest portions of cheese I have ever seen in my life, three tiny slices of incredibly moreish fruit bread, an amazing Creamed Fig Preserve and a dried fruit ensemble we are still trying to work out. There were two hard yellow cheeses and I enquired what was what, being told I was pointing to a Brie, I sat stunned at this remark and still don’t know what it was.  It was at this point that we gave up all hope for the evening.  We are not particularly fussy about expensive food and service if there is some kind of value in it, be it a masterpiece of cuisine or portioned and served correctly. 

For the most part, the service was executed extremely well just to be let down by the cheese mix up.  The restaurant is undeniably beautiful and the ambience is great. Perhaps not having the Executive Chef present leads to the evening we had, or did the chef on duty just have a bad night? We cannot accept the latter at these London prices, and would in future rather not return, although we would miss the spectacular surrounds.  Our host paid the bill and added a generous tip, but you can do the maths and add two bottles of Springfield Life from Stone at R175 a pop, and two bottles of water, price unknown. 
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Hout Bay View – A View with a Room
Situated in Pondicherry Ave in Hout Bay with amazing views of the harbour, Chapman’s Peak and the valley of Hout Bay, this guest house is perfect to unwind and chill out.  Owned by Andrew and Bryan, two guys with impeccable taste and attention to detail, your every wish will be granted during your stay.
Hout Bay View has 5 bedrooms with two of them being large rooms which can accommodate up to four people or a honeymoon couple in luxury and style. A variety of bed sizes are available as well as extremely comfortable lounge and dining facilities. You get a choice of a full English or Continental Breakfast included in the very reasonable room rate.  
You are in very caring and capable hands at Hout Bay View, and Andrew and Bryan will go the extra mile for you.  They offer additional services such as a heated pool and Jacuzzi as well as ADSL access to all guests. Every room has an en-suite bathroom with jet showers, as well as remote TVs and mini bar fridges.  Complimentary tea, coffee and milk are topped up every day.  Whether on holiday, down for a wedding or a business trip, head towards Hout Bay View and minutes after arriving you’ll be booking your next visit.
For more details visit their website: www.houtbayview.co.za
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January saw Marc busy with small parties for birthdays and big cocktail parties for businesses. This continues in February with on average two major functions a week for the next month, and it is partly due to your referrals.  We say Thank You once again for this, it is truly appreciated. Since it is Valentine’s Month, I thought I would entice you with a romantic dinner idea for two… This month’s recipe is quick, easy and can be done well before sitting down so you can enjoy each others company and the food ofcourse.  Always serve with Tanzanite MCC.
The recipe is for Apricot and Cumin Stuffed Pork… Enjoy!!!!
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Apricot and Cumin Stuffed Pork
Ingredients:

1 tsp Cumin Seeds

100g Dried Apricots

400g Lean Pork Fillet

1 tsp Sunflower Oil

150ml Port – I used Axe Hill

1 sprig Rosemary

Method:

1. Preheat Oven to 200 C.  Lightly toast the seeds in a dry frying pan.
2. Tip into a blender with the apricots and blend until well chopped and smooth.

3. Butterfly the fillet making sure you do not cut right through.  Season with Salt and Pepper.  Spread the Apricot Mix along the centre. Roll the meat around the stuffing to envelop the mix.

4. Heat the oil in a pan and sear the meat on all sides. Remove and place on a roasting tray and loosely cover with foil.  Place in Oven for 10 – 15 minutes.

5. While that is cooking add the port and the rosemary to a pan and bring to the boil. Simmer for a few minutes until reduced to a sauce type consistency.

6. Remove pork from oven and let it rest for 5 minutes.  Slice quite thickly and plate with the port and rosemary sauce and serve with a small green salad.

Enjoy!!!

Let us know how it goes… 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
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