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September 2008
“There is No Place like Home”
Dear Valued Client 
We have returned to Cape Town after a month of exciting travelling which took us from Thailand to Hong Kong to the UK and a few days in Johannesburg.  It was a fantastic trip that had us experiencing sensational food, riding Thai elephants and even coming face to face with a cobra or two.  We attended a cooking course and were present for the opening concert of Madonna’s Sticky n Sweet Tour in Cardiff.  With all that said, and living out of suitcases, there is still really no place like home.
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    Thai Elephants in Bangkok;   Jacque with Cobra Necklace; Big Buddha on Koh Samui;      Madonna in Cardiff
Thank you for your continued support while we were away, so we have arrived back into some work.  With all the magical inspiration from our trip, our focus is clearer and even more creative.  We were taken on a brief tour of one of the biggest jewellery stores in Bangkok which was truly a splendour to behold.  It also reminded us of the warning that most travel guide books issue – do NOT trust a street guide for jewellery advice – use only reputable designers.  You might be enticed at the price, but you might also be disappointed that what you have bought is not the real thing.  In Singapore Airport we saw something truly incredible, Purple Gold – we will discuss this amazing part of jewellery a little later and we think you might find the information fascinating.
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19k solid gold purple gold with white gold, this piece has a market value of about USD $55,000. 

In Bangkok we spent two mornings at Bai Pai Cooking School learning the art of Thai cooking.  An informative but relaxed style of cooking class had us learning how to make our own Green Curry Paste and Spring rolls from scratch.  The team at Bai Pai is brilliant and very quickly you learn the answer to the question: “What time is it?” is not found by looking at your watch, but by simply replying “It’s Tasting Time!!”  The way in which they demonstrate the process first, letting you taste second and preparing yourself third is awesome, followed by you eating your own rendition – sometimes we got a bit heavy handed on the chilli – to see if it matched the experts.  Should you find yourself in Bangkok, make an effort to visit the school; we are sure you will not regret it.  We will be sharing one recipe from the school which is quick and easy and is absolutely tasty – “Yam Nuea Yang – Spicy Grilled Beef Salad” www.baipai.com
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         “It’s Tasting Time!!”                                   Handmade Spring rolls               Jacque making an Egg Custard Dessert
Purple Gold
Purple Gold is a fascinating metal to see, it almost has a ceramic look to it, but has the most wonderful light purple colour. It is composed of 80% pure gold and 20% other metals and it was invented by a professor of metallurgy at Singapore Polytechnic. It is sold in number of styles exclusively by Aspial-Lee Hwa Jewellery. It has a metallic look but a matt finish, so doesn’t give off the same qualities as yellow or white gold does. 
It used to be only used in decorative pieces like the rose pictured below, but has now become used in all types of jewellery from modern to antique.  Owing to the fact that there is a high percentage of pure gold in the final product, purple gold is quite soft, so must be treated carefully.  It is quite unusual, definitely striking and beautiful.  As it is exclusive to the Singapore designer it can be quite pricey, but if you are looking to spoil yourself with something unique, then Purple Gold is the way to go.
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          A Decorative Purple Gold Rose                                   Antique Style Purple& Yellow Gold Bracelet and Earring Set
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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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While abroad we were priviledged to eat at some of the best restaurants in the world.  We have a policy that we eat as much of the local food as possible to experience the flavours of the local cooking.  When in Bangkok we ate at a number of brilliant places, but our first dinner at Vertigo was memorable.  It is an open-air restaurant situated on the 61st floor of the Banyan Tree Hotel.  The view sets the scene for mouthwatering food.  Looking over all of Bangkok with a slight breeze, the sun begins to set and the adventure began – From Carpaccio to Foie Gras to Tom Yum Soup to Thai Prawn Skewers, it was all perfect.  It is rather expensive, but for a once off experience it is a must in Bangkok.
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               Steaming Cocktail at Vertigo             Soft Shell Crab at Eat Sense               Sea Wrap in Koh Samui
The island of Koh Samui is not simply an island for resorts, tailors and massage parlours, it has some of the finest restaurants anywhere… Eat Sense ensured every flavour was masterfully put together, while the ambience of Sea Wrap was unbeatable, sitting on a leather cushion a few meters from the lapping sea.  We were fortunate to eat there early enough, before the menu became very small indeed – they started running out of everything… 

Hong Kong also has stunning eateries, one with a view of the whole city from the top of the mountain – The Peak serves incredible food and we certainly will not forget the Turkish Delight flavoured Candy Floss.?? 

In the UK we had a few exceptional meals and two places have to be mentioned.  In Forest Hill there is a North Indian restaurant that has got it all right – Barbur serves authentic Indian cuisine and serves it well.  The presentation and service were faultless and the food incredible.  In a little town called Marlow, near Henley-On-Thames, is The Hand & Flowers.  This is a fine dining pub or Gastro Pub as they are calling them these days which serves truly magnificent food.  Taller patrons are warned of the very low ceilings, but what is on the table is cooking at its finest.  From the Oysters to the Rabbit and the Pigeon and Foie Gras En Croute… everything was simply perfect.  It is pricey and so is the wine list, but yet again for a one-off it is worth the dent in the wallet.
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                              Barbur Indian Restaurant Presentation                 Indian Wine Sula Chenin Blanc
On our arrival in Johannesburg we stumbled upon a buzzy restaurant at the Bel Air Shopping Mall called Doppio Zero.  From the second we walked in we were amazed at the incredible efficiency and friendliness of the staff.  The wine arrived very quickly and so did the food.  After the UK, it was great to see wine and food at reasonable prices.  The owner/manager visited us often and we enjoyed lapping in the African sun after the miserable UK “summer”.  We returned there the next day for a bite to eat and had the most wonderful time, our waitress Olivia and the manager, Andries were superb.  Nothing was too much trouble and they were there when you needed them without them hovering over you.  The food was also incredible; it makes a huge difference when you can instantly see that only fresh ingredients are used.  We have to say that before taking your waiter’s word for it, test the chilli first; it is a lot hotter than Olivia claimed!! We were informed that this is a relatively small chain with branches opened in Cape Town and Johannesburg.  We just hope that every outlet is as good as the Bel Air branch.
[image: image20.jpg]


    [image: image21.jpg]


    [image: image22.jpg]



Onto the recipe for the month:

This is an incredibly easy salad and is very good indeed.  We were taught this at the cooking school in Bangkok.     
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Yam Nuea Yang – Spicy Grilled Beef Salad               
Ingredients (for one serving)

80 gm Beef Fillet

1 tspn Seasoning Soya Sauce (you can use the light one)

1 Shallot finely chopped

½ Tomato seeded and finely sliced

½ cucumber seeded and finely sliced

1 Chinese Celery or you can use normal celery

Ingredients for Dressing                                
1 Hot Chilli finely chopped

5 gm Garlic finely chopped

2 tspn Lime Juice

2 tspn Fish Sauce

1 tspn Sugar

Method

1. Marinate beef with seasoning soya sauce for ½ an hour.

2. Grill over medium heat until medium.  Slice thinly and set aside
3. Prepare dressing by mixing ingredients together

4. Add beef slices, shallot, cucumber, tomato and celery, toss well and serve.  Garnish with celery leaves.

Now what could be easier…?  Please let us know how it goes.

One more note is to say Happy Birthday to Barbarellas in Constantia Village.  They have recently brought out a new menu as well as a brilliant cocktail menu.  It is the perfect excuse to welcome summer in.

Next month we will be discussing jewellery as gifts and sharing another simple Thai recipe.  

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
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