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“Our elections are free — it's in the results where eventually we pay.”
 – Bill Stern
Dear Valued Client 
It seems as if the whole world has gone a little bit crazy lately, one minute we have a president the next minute we have a new one.  We see the world’s banks scrambling for help and the huge campaign battle for new leadership in America.  It makes for interesting times and often these so-called “crises” get us asking a whole lot of questions, like “where is the money coming from for the American campaigns when their economy is on breaking point?” “Why does the UK have to get tax money to invest in the future of their banks, when soccer players are being offered huge transfers by clubs sponsored by the said banks?”  We will sit and watch how things unfold over the next few months.
September was a really amazing month for us, with a number of engagement ring clients returning for the wedding bands.  We have pictured a few of them and wish all the soon to be married couples the very best with their lives together.  We have also been busy with Tanzanite pieces and it seems as if the rare stone is still very popular because of its beauty and of course its investment possibilities.  The event side has also delivered many future events and functions, which we will touch on a little later.
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Diamond &18ct Yellow Gold Engagement Ring            Two Diamond & Platinum Wedding Bands                          Diamond and 18ct White Gold Ring
October is a strange month in that it starts the festive season motor as we start to see shops with decorations and there is a hint in the air that those annoying jingles are going to accompany us on a shopping spree shortly.  It is also the time that we start to think of gifts and office parties. Barbarellas in Constantia Village is going to be open this year on Christmas Day with a fantastic lunch menu that will make this special day amazing and also hassle free for you.  Booking is essential as space is limited, so give them a call on 021 794 2411.  You can also book your functions through Barbarellas for birthday, office or company parties.  These can be at Barbarellas or at a venue of your choice, even your home.  Give them a call.
Barbarellas
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Jewellery as a Gift:

We have all had the experience of wondering through shopping malls or scanning the internet for gifts for a special someone and not knowing what to get.  This is sometimes even tougher when you want to give jewellery as a present.  Jewellery is often seen as incredibly personal and left to engagements, weddings and anniversaries before it is really considered gift-worthy.  However, with a little help from a jeweller, you can always find a perfect gift in jewellery.  Jacque always says that he simply draws and the client designs.  This is because when you, the client talks, Jacque listens to what you want, and takes the design from there.  
The advice here is simple, if you want to use jewellery as a gift, communicate with the recipient first.  Observe what they usually wear and looks good on them.  Get a clear picture in your head of what they like and transfer that information to your jeweller.  There are a few tricky situations when it comes to rings and bracelets and you might have to resort to some sinister moves to getting the accurate size.  Some used in the past are to have the recipients’ ring cleaned, polished or re-valued.
Information is always the key to this kind of gift; the birthstone is always great for birthdays, just read up a little first as some stones are traditionally bad luck to give as gifts, such as pearls.  For anniversaries, consult the table below to get an idea.  For gentlemen, follow the current trend of cufflinks or tiepins.  There are also countless fun ideas using less expensive stones for a costume-jewellery-style ring or dog tags for your animal friendly friends. Charms for charm bracelets are also popular gifts.
[image: image10.jpg]


  [image: image11.jpg]


    [image: image12.jpg]



                        9ct White Gold & Cognac Diamond Cufflinks                  Tourmaline, Amethyst & Diamond Earrings      9ct White Gold Elephant Pendant

Wedding Anniversaries and the Gifts Associated:

	
	Traditional 
	Modern 

	1st
	Paper
	Clocks

	2nd
	Cotton
	China

	3rd
	Leather
	Crystal, Glass

	4th
	Linen (Silk)
	Appliances

	5th
	Wood
	Silverware

	6th
	Iron
	Wood objects

	7th
	Wool (Copper)
	Desk sets

	8th
	Bronze
	Linens, Lace

	9th
	Pottery (China)
	Leather goods

	10th
	Tin, Aluminum
	Diamond

	11th
	Steel
	Fashion jewellery

	12th
	Silk
	Pearls, Colored gems

	13th
	Lace
	Textiles, Furs

	14th
	Ivory
	Gold jewellery

	15th
	Crystal
	Watches

	16th
	
	Silver hollowware

	17th
	
	Furniture

	18th
	
	Porcelain

	19th
	
	Bronze

	20th
	China
	Platinum

	21st
	
	Brass, Nickel

	22nd
	
	Copper

	23rd
	
	Silver plate

	24th
	
	Musical instruments

	25th
	Silver
	Sterling silver

	26th
	
	Original pictures

	27th
	
	Sculpture

	28th
	
	Orchids

	29th
	
	New furniture

	30th
	Pearl
	Diamond

	31st
	
	Timepieces

	32nd
	
	Conveyances (e.g., automobiles)

	33rd
	
	Amethyst

	34th
	
	Opal

	35th
	Coral (Jade)
	Jade

	36th
	
	Bone china

	37th
	
	Alabaster

	38th
	
	Beryl, Tourmaline

	39th
	
	Lace

	40th
	Ruby
	Ruby

	41st
	
	Land

	42nd
	
	Improved real estate

	43rd
	
	Travel

	44th
	
	Groceries

	45th
	Sapphire
	Sapphire

	46th
	
	Original poetry tribute

	47th
	
	Books

	48th
	
	Optical goods (e.g., telescope, microscope)

	49th
	
	Luxuries, any kind

	50th
	Gold
	Gold

	55th
	Emerald
	Emerald

	60th
	Diamond
	Diamond

	75th
	diamonds, diamond like stones, gold
	

	80th
	
	Diamond, Pearl

	85th
	
	Diamond, Sapphire

	90th
	
	Diamond, Emerald

	95th
	
	Diamond, Ruby

	100th
	
	10-carat Diamond


Next month we will be discussing the pros and cons of platinum jewellery.
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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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As we stated earlier, the events calendar is getting quite full for the festive season with birthdays, office parties and anniversaries. With things being quite busy at the moment it is rather satisfying to relax and unwind at a restaurant where you don’t have to cook, and around the corner from our home is a welcome addition to the neighbourhood – Italian Kitchen.  Since our return from our holiday we have been hearing wonderful things about this place and we always get a bit apprehensive about hyped restaurants, so we decided to give it a try.  Our first attempt was a Friday evening, but we were told that they were fully booked for that night and the next.  We settled for the Sunday evening, and we are so glad we did.
Italian Kitchen – Tokai Road, Tokai: Tel: 021 713 4218
Formerly two versions of Gibson’s Grill and more recently a music-bar kind of thing, Italian Kitchen opened on these premises little over a month ago.  We headed straight for the small and intimate smoking area and made ourselves comfortable.  The general shape of the restaurant hasn’t changed but a very subtle Tuscan eye has added detailing taking you to almost rural parts of Italy.  The menu is small and offers exactly what the name implies, Italian food.  We enjoy that in a restaurant where they are not trying to please everybody by having a global menu with little talent for cooking any specific regions’ food.

There were a few people in for dinner and the staff simply professional.  They did not hover incessantly but appeared magically to top wineglasses up and clear plates.  We ordered our wine and scanned the menu for the perfect Sunday evening meal.  Jacque ordered a Ham’s Hock and I ordered what they call The Kitchen Zinc- it is a wood fired pizza with a little of everything from the pizza menu.  We decided to try the Calamari Frittes as a starter to share.
Having been in the industry for a few years, we usually take huge offense when food is not up to standard.  Our Calamari was a strange combination of perfect tenderness and inedible rubber.  The flavouring was superb and we decided to try another piece here and there, but the odds were in the favour of the rubber department.  Our waitress informed the chef and cleared the plate, and within a few minutes the chef arrived, expressing his apologies and explaining that he had tried a batch for himself with similar results.  He assured us that he removed the item from the bill and menu and that his supplier would be receiving that batch back on Monday.  Now, handled differently, we would have been very skeptical about our main course, but owing to the incredible way the situation was dealt with, we were actually quite impressed.

Moments later our mains arrived and we were both impressed by the presentation and the smells.  It is not often these days that you do not need to add seasoning to a dish, but this was one.  The food was beautifully flavourful and cooked to absolute perfection, and the only complaint was the pre-warning of the size of the dishes chosen. The pizza was a rectangular representation of most of their flavours and it was difficult to choose a favourite, although the Veg option with the butternut was sensational.  Half of the pizza was taken home and enjoyed the next day for lunch.
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Jacque’s Wood Oven Roasted Ham Hock with crackling, Vinsanto and Mustard Jus, braised Pears and Parmesan Polenta was thoroughly enjoyed.  Each delicate flavour was displayed articulately and the meat was so tender it literally melted away in your mouth, leaving the traces of flavour lingering with the taste buds anticipating more.

We are seriously happy to have a decent eatery a few minutes away from us and will return often to try some of the other dishes which look incredibly tempting.

Onto the recipe for the month:

This month is another simple dish from Bai Pai Cooking School in Bangkok, and it shows you that a few ingredients go a long way to make a flavourful masterpiece.   
Pad Ka-Prao Gai – Stir-fried Chicken with Basil Leaves  
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Ingredients: (Per 1 Serving)
70 grams Chicken Breast Fillet cut into strips

5 Small Hot Chillis

2 Cloves Garlic

1 Tbspn Vegetable Oil

2 Tbspn Water

1 tspn Fish Sauce

2 tspn Oyster Sauce

2 tspn Seasoning Soya Sauce

1 tspn Sugar

5 grams Fresh Basil Leaves
Method:

1. Pound chillies and garlic well together and stir fry with oil over medium heat until fragrant.

2. Add chicken, stir fry until almost cooked.

3. Next add some water and flavouring with fish sauce, oyster sauce, seasoning soya sauce, sugar and stir to combine.

4. Add fresh basil leaves, stir a little and remove from heat.

5. Serve with steamed Jasmine Rice and deep fried basil leaves on the side.

Now is that not so easy and delicious. Let us know how your version went and if you have a wonderful recipe for anything please send it to us and we might publish it.

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
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