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November & December 2008
Dear Valued Client
Apologies for the late newsletter this month, but the day I sat down to write it, my old computer decided to die on me.  Thanks to Bydand Computers, www.bydand.co.za, I have finally retrieved all my data and your precious addresses and am sending this from my new computer.  Times have been unbelievably interesting with Barrack Obama being elected as the new President of America, Lewis Hamilton becoming the youngest World Formula 1 Champion and the very tragic passing of Mama Africa Miriam Makeba. The world is facing an economic crisis, according to the big powers, yet some businesses are fairing well.  I believe that you can get yourself horribly depressed watching news and buying into the crisis – but I also believe that you can be successful with a positive attitude.  We are all working hard to make a living and if we get sucked into this negative atmosphere, we will miss out on so much.  It doesn’t cost a cent to walk on the beach and watch a sunset.  There are no extra costs to having a dinner at home.  I say look for the silver lining and run with it and let the super powers worry about who they are going to bail out next.
So, contrary to the rest of the world, we have been incredibly busy and we are very grateful for all the work coming our way because of you, our loyal clients.  Jacque is currently designing and making several wedding rings for clients who got engaged over the last eighteen months.  We wish all the prospective newly-weds all the success in the world.  He is also valuing jewellery and is negotiating a few new projects which are extremely exciting.  Owing to the economic climate, a number of clients are investing in large Diamonds and Tanzanites, both of which will outshine any form of crisis.  Marc has had an amazing journey with Barbarellas and as of 1 November 2008, he has become the General Manager of the popular Constantia Village eatery.  With December on us, the amount of hours left in the day is few, but the work keeps us busy.

This last newsletter of 2008 will focus on Platinum, and the food side will showcase a fab Christmas recipe.
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A Selection of Platinum Rings featuring Diamonds, Sapphires and Cognac Diamonds
Barbarellas
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The vibe, food and service at Barbarellas are heating up for the festive season with the inclusion of a brand new Sushi menu.  Authentic chefs prepare only the freshest fish and present it in an unprecedented way.  You can watch them create your masterpiece at the top of the restaurant, and given enough notice, you can order platters as a take away.  Through December, Barbarellas presents live music every Friday and Saturday evening with Belinda on Fridays and Zoot Suit on Saturdays from 6pm onwards.  Enjoy the rhythms while you sip on one of the fantastic cocktails and watch the sun set over the mountains.  The Christmas Lunch menu is a sensational four course meal well worth the price.  For more details contact Barbarellas for the few remaining seats: 021 794 2411/021 794 0831
Onto the topic of the season: Platinum.

Platinum:

At the moment it is a very wise decision to go with Platinum as the price has dropped dramatically over the last few months to the lowest level in over ten years.  At the beginning of the year the difference between Gold and Platinum prices was astronomical, but now it is almost at the same level per ounce.  It is a chemical element with the symbol Pt with its name derived from the Spanish term “platina del Pinto” which means “little silver of the Pinto River”.  It is widely used in jewellery, dentistry, electrical contacts as well as vehicle emissions control devices.  As a pure metal, platinum is silvery-white in appearance.  It does not corrode easily and therefore is easy to maintain.

In most of the countries where Platinum jewellery is manufactured, it is made in a purity of at least 85% Platinum with alloys such as palladium, ruthenium and iridium used to optimize its working properties.  Being such a hard metal it becomes attractive as a jewellery option because it doesn’t tarnish and it always retains its shape.  High Carat Gold is soft and is more pliable, rendering return trips to the jeweller for polishing, plating and re-shaping.
The hardness of the metal makes Platinum some-what of a challenge to jewellers.  Its melting point is at a staggering 1769 degrees Celsius and demands an absolute clean environment.  It is a relatively rare metal and is 30 times as rare as gold. The largest known primary reserves are in the Bushveld Complex in South Africa and the large copper–nickel deposits in Russia. In the Sudbury Basin the huge quantities of nickel ore processed makes up for the fact that platinum is present as only 0.5 parts per million in the ore. Smaller reserves can be found in the United States, for example in Montana.  This is also shown in the production of 2005. In 2005, South Africa was the top producer of platinum with an almost 80% share followed by Russia and Canada.
Platinum’s rarity as a metal has been a literal “goldmine” for advertisers and the banking world.  Platinum Card Holders afford more priviledge than Gold or Silver holders.  Awards for Frequent Travellers are graded in much the same way, although Platinum is only surpassed by Diamond Class.  Sales of Music Albums are graded similarly with sales of over a million copies in the USA as reaching Platinum status.  So, from music to credit cards and jewellery, Platinum is a symbol of prestige and is well sort after.  Due to its hardness, it is a difficult metal to resize, in fact, in the example of a ring a jeweler would rather remake the ring than attempt the virtually impossibility of resizing it.
Jacque often gets asked about the benefits of Platinum over White Gold and his answer is almost always the same.  If you are looking for a low maintenance metal go for Platinum, but if budget is a concern, go for White Gold, until recently of course.  Platinum is a fantastic metal and will maintain its appeal for many years to come.

In 2009 we will be looking at famous jewelers and their accomplishments in the industry.  We will look at trendsetters, innovative jewelers and we will also feature some highlights of Jacque’s career.
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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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With only a few weeks left before we are celebrating the exit of 2008 and the onset of 2009, Marc is incredibly busy with Barbarellas and of course end of year parties, birthday parties, weddings and the like.  We would like to say congratulations to all the birthday boys and girls, the future brides and grooms and to all the people who have been involved with any function a well deserved thank you from all of us.  With Christmas almost upon us, why not make things a little different this year – how about 2000and gr8’s festivities being South African and have a good old fashioned braai? Or trace your family roots and celebrate accordingly.  If you are completely lost for inspiration, call Barbarellas and enjoy Christmas Day with superb food and a wonderful atmosphere.  

Kitima at The Kronendal – 021 790 8004 www.kitima.co.za
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For our last restaurant review of the year, we are looking at Kitima in Hout Bay.  This story starts on a bad note as Jacque and I visited this much hyped about restaurant a few years ago and were less than impressed.  However, we don’t like to write restaurants off for one bad experience, so we gave them a second and final chance.  What a turn around… wow!
From the start, the booking procedure was handled professionally and at least two confirmations on the day were phoned through to me.  We were accompanied by a good friend and the staff, some of which I had worked with, were incredibly pleasant, efficient and knowledgeable.  Much to our guest’s reluctance we took advantage of the smoking section and were all pleasantly surprised that it was packed but did not remind us of a dingy bar in Bangkok, Paris or Durban.  

Our waiter was superb and pointed us in the right direction through the huge menu.  I often wonder how chefs cope with hundreds of variations available, but evidently on this particular evening my concerns were wasted emotions.  We all started with Sushi, which was impeccably presented and very short lived.  Jacque and our guest went for the Crispy Duck, a point of contention from our previous visit, and this was simply sublime.  I opted for a Pork Stir Fry dish which was also flavoursome and had the love of the chef in it.  The food was accompanied by Buitenverwachting Buiten Blanc times two/three… I can’t remember.  On our departure, the place was still bubbling with patrons who seemed to be in agreement with us, that they would return again and again.  Congratulations Kitima, and it just goes to show that there is more than enough place in this world for second chances.  
Onto the recipe for the month:

A Really Easy Mouthwatering Cranberry Sauce:
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Ingredients:

100gm Light Brown Sugar

100ml Fresh Orange Juice

250gm Fresh or Frozen Cranberries

1 tot Vodka or Port

Method:

1. Tip the sugar and orange juice into a pan and bring to the boil.

2. Stir in the cranberries, and simmer until tender, but still holding their shape. (For frozen – about 5 minutes, for fresh almost 10 minutes)
3. Add the liquor and remove from heat.

The sauce will thicken as it cools.  On the day of serving bring to room temperature before serving.  You don’t need to add the alcohol, but I think it adds to the recipe, divinely!!!

So as we say goodbye to 2008 and look forward to an excitingly different 2009, we wish all of you a fantastic December and festive season.  We wish you peace and happiness and most importantly, success in every aspect of your life.  We leave you with a group picture of the investment stone of the moment, the birthstone of December and the name of the best Methode Cap Classique in the world – TANZANITE!!! 
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Be safe over the holidays and we look forward to working with you and your friends in the New Year.  We will be open for business up until the 22nd of December 2008 and will be available from the 5th of January 2009.  
Merry Christmas & A Peaceful 2009!
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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