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Cookshop

Wishing Happy Easter to all our customers, newsletter subscribers and your families. Easter is a great time for family
meals and as ever we have everything you need for cooking in your Easter Home. In this month’s Newsletter we have
a special feature and special offers on the iconic versatile Magimix Food Processor and Power blender and the last
chance to book places for our Le Creuset evening event on Thursday 11 April. We also have some great recipe ideas
and of course some special Easter offers and Prize Draws too. Read on to spot them and click to enter.

Salamander Events

Le Creuset Evening 6pm - 8pm 11 April

Our first evening event this Spring is with Sam Turner from Le Creuset. We will welcome drinks, some great recipe
ideas, food tasting and a chance to see and learn more about the versality of the ever growing range of Le Creuset
products from the traditional iconic cast iron, to superb Toughened Non-stick, Tri-Ply stainless steel and multi-
coloured stoneware. There will be some great offers on the night and 10% off all full price purchases made or
ordered, plus a prize draw too! Tickets are £10 pp or £15 for two. Click here to reserve as places are limited.

Advanced Notice

Robert Welch Evening Event Thursday 16 May

Thursday 16 May sees the return of Sven Helmstedt who will share how the award winning Robert Welch Kitchen
Knives — both the Signature and new Professional ranges are made, advice on use and sharpening tips. Sven will also
introduce Robert Welch Cutlery ranges including a new satin finish addition to our range. There will be offers on the
night too. Tickets are £5 per person, Click here to reserve your place.

Product of the Month — Magimix Food Processor

Magimix invented the food processor in 1963. They are still made in France and are
high quality, long lasting professional machines with Sabatier blades for the perfect
cut; an energy-efficient, ultra-quiet motor, approved by Quiet Mark, and an
incredible 30 years guarantee.

The unique 3 in 1 bowl allows you to carry out several tasks in quick succession. Only
three buttons access all functions and all blades, discs and whisks store safely in the
handy storage box provided.

If you already own a Magimix they also offer 30 year spare parts availability, and
check out the dedicated Magimix app with hundreds of inspirational recipes. This Spring we are offering the 5200XL
with £50 off making it the same RRP as the 4200XL. We are also offering £20 off the 4200XL and up to £50 off the
superb Power Blenders.

April Offers
Home Burger Making. The school Easter holidays are a good time to involve sons, daughters and grandchildren in
cooking and we have a half price offer on the Zyliss Burger Press. The usual RRP is £18 and we have it on offer at £8.
There is an easy burger recipe on our website, or a simply made one below. Click here to download. Couple this with
one of the Which?™ Best Buy Prestige Eco Range Grill or Frying pans both at 20% off until 5 April.
Cole and Mason 605 Mill Gift sets are £25 instead of £35 and you get a free funnel on purchases
over £30 while stocks last.
Dartington Glasses are back on offer including 50% off the Cheers Range.
! Robert Welch Signature Knife starter sets:
1 : e 2 x Signature Knife set with Sharpener £100m £116 if bought separately (14cm Chefs Knife,
‘ ’ ' 10cm Paring knife, Sharpener)
e 3 xSignature Knife Set £135, £166 if bought separately (18cm Cooks, 11cm Santuko, 12 cm
utility)
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Le Creuset Mills are on offer at two for £55 until 30 April, you can mix and match colours, and
we have 20% off all current stock of Meringue Cookware for newsletter subscribers.

Circulon Style Pan set 20% off, all other Style pans 10% off. Add a fry or saute to the Pan set
and get 20% of the whole bundle.

Finally, The Iconic Magimix Food Processor and New Power Blenders with up to £50 off
selected models while stocks last.

New In

More great products have arrived in store this month:

i S :‘ i Scanpan Black Iron Frying pans are pre-seasoned frying pans with carefully designed

‘ angled sides constructed using premium black carbon steel, ensuring long-lasting
durability. They withstand very high temperatures and are suitable for all hobs as well as
oven, BBQ and open fire. Easy to clean you simply wash the pan in hot water or rub the
surface with a stiff brush or sponge.

Bodum: We are pleased to welcome back the much loved Bodum Coffee Presses and

" travel Coffee Mugs.

Master Class bakeware. Two new ranges now available in selected products. We have

enamelled finish baking sheets and cake pans and easy slide aluminium baking tins.

Le Chateau Textiles
Introducing a range of tea towels, oven gloves and aprons in classic William Morrise designs Strawberry Thief and
Compton. These super soft textiles are made in Portugal from high quality cotton.

Silverwood anodised aluminium is coming back with a full range of bakeware.

Coming Soon

A selection of BBQ tools and gadgets from Lifetime Brands, a top up on Paella pans and our popular outdoor gas
burners. We have some exciting outdoor eating ranges coming in later this month too.

Recipe of the Month - Magimix Burgers

Simple Home made Burger recipe
Ingredients

500g pack of beef mince or Venison Mince
| egg yolk

1 small onion finally chopped

2 teaspoons of Dijon mustard industry

1 garlic clove pressed

Using the main bowl and main blade of your FP, finely chop the onion. Add the rest of the ingredients then PEEK &
PULSE. The merest hint of FP action will be enough to combine the ingredients - too much will over process the meat.
Leave in the fridge for 1 hour. Divide mixture into 4, form each portion into a ball. Space them into a parchment lined
baking sheet and using a small plate or wet hand press flat - or put in the Burger Press to shape.

Oil the grill and then fry until juices run clear.

Prize Draw

This is your last chance to enter the Le Creuset event prize draw which will be drawn at the event on 11 April. Click
here to enter. We also have a Prestige Eco Range Ceramic Non Stick Grill Pan and Zyliss Home Burger Press bundle.
Click here to enter, this will be drawn on 30 April.

And ﬁnally..... It is Discover Wimborne month in April, look out for the "Historic Item" in our window and take

part in the Window Trail around town. The entry form is at the back of the Discover Wimborne Guide available from
us, MED and many other venues.
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