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Easter is around the corner and we've got
what you need to make this Easter extra
special with fun baking accessories and
delicious recipes!
That's not all, we've teamed up with
Baking Ginger to give away a Kitchen
Inspire Easter hamper - head on over to
the Kitchen Inspire Facebook page or
Instagram page to enter.
We're also talking about the benefits of
using glass containers and Lock & Lock
has the perfect 'oven-to-table' glass
range for any kitchen.
Last but not least, we're sharing some
company news & events plus you'll get to
know a bit more about me in our "meet
the team" section.
Enjoy the read!

Click through to out our Social Pages for
the latest in everything kitchen!
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EASTER BAKING
HAMPER COMPETITION
IN COLLABORATION WITH BAKING GINGER

A little-something-YUM

Competition
post on the
Kitchen Inspire
Facebook Post

here's a DELICIOUS Honey Carrot
Coconut Loaf recipe

Ingredients
2 cups flour
2 tsp cinnamon
1 tsp all-spice
1/2 tsp nutmeg
1 tsp baking powder
1/2 cup coconut
oil (melted)
3/4 cup honey
3/4 cup brown
sugar
1 tsp bicarbonate of
soda (baking soda)

3/4 cup coconut
milk
2 cups grated
carrots
3 tsp vanilla essence
1 cup powdered
sugar sifted
1 cup cream cheese
1/2 cup coconut
flakes
honey (for that
drizzle)

Instructions
Preheat the oven to 180ºC/325ºF and spray your loaf tin with non-stick
spray
In a mixing bowl, whisk together all the dry ingredients until properly
combined.
Add the wet ingredients and mix until just combined (do not over mix)
Fold in the grated carrots and pour the batter into your loaf tin
Bake for 65 minutes or until a fork inserted comes out clean
For the cream cheese frosting:
Using an electric beater, beat the cream cheese until it is a little softer.
Add the powdered sugar and continue mixing.
Use a spatula to top the cooled loaf with the frosting then add the
coconut flakes and a drizzle of honey.
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INSPIRE OVEN MITT
Handle hot dishes and Cookware with ease with the Inspire
Silicone Woven Oven Mitt. This product is made using FDA
Approved Silicone and Woven Cotton. Kitchen Inspire has
changed colours to Light Sea Blue.

INSPIRE SILICONE SQUARE PAN
Bake delicious confections with the Inspire
Silicone Square Pan. This product is made
using FDA approved silicone and can
endure up to 220°C.

INSPIRE SILICONE
BUNNIES & BEARS MOULD
The Inspire Bunnies and Bears
Silicone Mould is a great way to
create delicious fun shaped treats.
The Bunnies and Bears Silicone
Mould is made using FDA Approved
Silicone and it is dishwasher safe.

eAsTer
These egg-cellent accessories will
make baking treats so much fun!

INSPIRE SILICONE LOAF PAN
Bake delicious pastries, cakes or bread
loaves with the Inspire Silicone Loaf Pan.
This product is made using FDA approved
silicone and can endure up to 220°C.

INSPIRE SILICONE ROUND PAN
Bake delicious cakes with the Inspire
Silicone Round Pan. This product is made
using FDA approved silicone and can
endure up to 220°C.

INSPIRE SILICONE MUFFIN PAN
Bake a variety of muffins and cupcakes with the Inspire
Silicone Muffin Pan. This product is made using FDA
approved silicone and can endure up to 220°C.
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StiCkY baCOn
hoT cRosS
buN(nY)
by Abigail Donnelly

Ingredients
480 g flour
2 x 10 g instant yeast sachets
100 g brown sugar
1/2 tsp cinnamon
1/2 tsp nutmeg
Salt, a pinch
1/2 tsp baking powder
1/2 tsp bicarbonate of soda
1 lemon, zested
1 1/4 cups milk
3 tbsp butter
2 free-range eggs
1 tsp vanilla extract
135 g sultanas and raisins

Ingredients
For the flour paste:
125 g flour
5 tbsp water
For the glaze:
65 ml golden syrup
65 ml boiling water
For the sticky bacon:
8 rashers of bacon
2 tbsp maple syrup

Method
Preheat the oven to 180°C.
Combine the flour, yeast, brown sugar, cinnamon, nutmeg, salt, baking powder,
bicarbonate of soda, lemon zest and dried fruit in a large mixing bowl.
Place the milk and butter in a saucepan and heat gently until the butter has melted.
Lightly whisk the eggs and vanilla together and add to the dry ingredients, along with the
milk-and-butter mixture.
Gently mix the dough using your hands or a wooden spoon until the mixture comes
together.
Turn the dough out onto a clean surface and knead for 10 minutes. Place in a lightly
oiled bowl, cover with clingfilm and place in a warm spot for 1½ hours until doubled in
size.
After the dough has risen, knock it down to its original size and then roll into 12 evenly
shaped buns.
Place the buns on a greased baking tray and cover with clingfilm, leaving enough room
for the buns to rise. Allow the buns to rise for another 30 minutes.
To make the flour paste, mix the flour and water together to form a smooth paste, place
in a Ziploc sandwich bag and cut off one of the corners to make a piping bag.
Pipe a cross onto each bun and bake for 15 minutes, or until the buns are golden and
cooked through. Glaze the buns while they are still hot.
Fry the bacon until almost crispy
Drizzle over the maple syrup and lightly fry for another 2 mins
Toast the buns and fill each with 2 rashers of the crispy candied bacon
ENJOY
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For goodness,
bake!

There’s nothing better than
the gorgeous golden glow
of a fresh-from-the-oven
cake or muffin, except
having the right kitchen
accessories to decorate
your creations!
The Trudeau Sprinkle
Shakers is one in a
'hundreds & thousands',
made using soda lime glass
and PP Plastic. Perfect for
all your baking decorations.
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Hit me with your best
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Did you know?
Finishing your chocolate chunk cookies with a flaky salt
brings out the chocolate flavour and tempers the
sweetness, creating the ultimate sweet and salty snack.
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BASKET TO

KITCHEN
FREEZER TO
MICROWAVE
OVEN TO TABLE

From the oven to the table and from the freezer to the microwave,
Lock & Lock Euro glass containers are versatile and convenient to use.
A wide variety of unique, stackable designs allow you to save space in
your pantry, refrigerator and freezer. The Lock & Lock Oven Glass Euro
Range is made from heat resistant glass and have 4-sided lock PP
Plastic lids ensuring that the container is 100% air & liquid tight.
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WHY
CHOOSE

GLASS?
Choosing a glass container for storing or
cooking food has its benefits!
All Lock & Lock oven glass containers are
made from heat resistant Borosilicate
glass which is safe for the microwave,
oven, fridge and freezer.
“Borosilicate glass contains boron
trioxide which allows for a very low
coefficient of thermal expansion. “
This means that the glass will not crack
under extreme temperature changes like
regular glass.
Glass helps maintain cold temperatures
and provides an impermeable barrier
against moisture and oxygen, ensuring
that the food inside a container keeps its
freshness, aroma, and flavour longer.
It's an easy choice when you are looking
for a container that can store, reheat,
cook and serve food.

PG. 9
PG. 12

LEGEND SALES
CONFERENCE 2019

Another great sales conference was held in Johannesburg where our team came together to build upon
new strategies for 2019. At each conference we present awards to individuals who have excelled in the
previous year. This year the following team members received awards:
Managing Directors Award & Diamond Sales Award - Tracey Lee Vorster (Trade Marketing Manager)
Region of the year 2018 Award - Cindy Wattrus (Legend Sales Rep)
Merchandising Region of the year Award - SMS Gauteng Rona Anton and Lesley Barnes
Admin and Communication Award - Chantal Viljoen
Long Service Award - DAS Richard McDonald & Rochene McDonald
A big congratulations once again to all of our award winners!
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more company news &
events...
Every year the Legend Executive
team selects an employee of the
year. This individual is rewarded for
their dedication and hard work
throughout the year. The 2018
Employee of the year Award was
given to Frans Tsibi, our Gauteng
merchandiser.
Congratulations!

Our beloved Rose is
going to be a granny
soon! The team
arranged a special 'Gran'
Baby Shower for Rose's
daughter, Kendal, who
currently resides in the
UAE.

Meet the team
PASCALE PRINSLOO
Marketing Specialist

It's a pleasure to finally introduce myself to you all as this
month marks my final chapter at Legend Housewares as
Marketing Specialist. I will be moving back to my roots beautiful Cape Town!
I grew up in a loving house with my parents and 2 brothers and at the age of
17 in 2011, we packed our bags to take on the city of gold - Johannesburg.
Taking on a new school at that age seemed daunting but it turned out to be
a great end to my high school career at High School Randburg. I was
involved in multiple art, sports and social activities being the head
cheerleader, Miss Valentine & Miss Randburg 2011. After school I completed
my BA Marketing Communications Degree at AAA School of Advertising and
during my studies I did a bit of modeling/acting which took me to the United
States where I placed top 3 for international modeling and arts. After some
glitz and glam I wanted to be more involved in the business world and I
interned at Bidvest Food Service and Tiger Brands to gain some work
experience.
After graduating I had the opportunity to travel to the UK to work as a
marketing consultant for a coaching network company and after a few
months I was offered the position at Legend Housewares, which made me
move back to South Africa.
I've always been a driven individual that enjoys hard work but I also have a
social side who loves spending time with family and friends. I enjoy a glass
of wine with a delicious home cooked meal - I love making new dishes and I
have a chef for a dad which certainly helps! I also enjoy being active,
whether it is walking 10km in a shopping mall or doing some hard core
boxing classes. I'd say I am a 'bok for sports' unless it involves bungee
jumping, then I'm out!

Dominique, our
Marketing & Digital
Media Specialist, is
officially off the market!
Her fiance Nico, popped
the big question on the
11th of March 2019.
Congrats!

I consider myself an old soul who believes that quality of life needs to be on
everyone's priority list. I look forward to new adventures and I will always
cherish my time and experience at Legend. I wish the Legend family many
more successful years and our customers many more great editions of The
Kitchen Scoop.
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LIKE SOMETHING YOU SAW?
We'd love to help!

Request an order form
sales@legend-sa.co.za

Request a rep to visit your store
marketing@legend-sa.co.za

View our full catalogue
http://legend-sa.co.za/catalogues/

Need high res product images?
digitalmedia@legend-sa.co.za

Get to know our brands
Legend Housewares has an extensive sales & distribution network throughout South Africa, as
well as in Namibia and Botswana. Legend Housewares now has 3 of its own brands in the
Southern African market, namely Legend, My Pan and Snappy. In addition to these brands we
also represent several international brands such as, Magefesa, Trudeau, Lock & Lock, Neoflam,
Kitchen Inspire and Komax. Our team takes great pride in offering you our commitment to
service excellence.

