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Ingredients:
Grape seed oil: Pure cold pressed and naturally
deoderized Grape Seed Oil
GMO Free, Gluten Free, Vegan Friendly, Pure
conventional oil

Grape Seed Cooking Oil
Lemon
Grape Seed Oil’s best attributes is it’s health-promota strong anti-oxidant, one of the lowest levels of
saturated fat and the highest levels unsaturated fat.
High in linoleic acid which is an essential fatty sacid
that the body needs, but can’t produce. Grape Seed
Oil has a high smoking point (that is the point at
which heated oil becomes harmful to consume) of
242° and is therefore ideal for cooking, deep frying,
grilling, stir-fry, braaing, baking or over salads. Grape
Seed Oil has good emulsifying properties and is ideal
for whipping up home made mayonaise, works well
in salad dressings and is a delightful addition to
marinades. This is pure Grape Seed Oil with a Lemon
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MEET THE TEAM

WINNER OF THE VALENTINES DAY HAMPER

-

-

-

And here she is! Our winner of the Valentine’s Day Spoil Hamper.
Congratulations to Kylie Reevell
We hope you enjoy our products Kylie!
.

EASTER HAMPER GIVE-AWAY
Good news for all our loyal followers, we
have one more hamper give-away! This time
you stand the chance to win an awesome
collection of Grape Seed Cooking Oils, a
collection of our special recipes and some
Easter chocolate treats!
Our Easter Hamper includes:
Grape Seed Cooking Oils:

1 Coconut Oil 250ml
1 x 600g Coconut Powder
Recipe booklet
What do you need to do? LIKE AND SHARE
our Seed Oil SA page, and enter with your
e-mail address in comments section.
Competition closes on 23rd March

SOUTH AFRICAN CHEESE FESTIVAL

We’re so proud to be participating in the South African Cheese Festival 2018!
For this 17th South African Cheese Festival consumers can once again expect a truly unique experience of cheese and more. You
will enjoy our cheese and oil pairings, bruschetta’s, and more – all prepared with our Grape Seed Oil. The award-winning SA Cheese
Festival, the biggest outdoor culinary event, takes place over three days from Friday, 27 April (Freedom Day) to Sunday, 29 April
2018 at Sandringham, Stellenbosch - the home of the #SACheeseFest. Entertainment includes outstanding music, presentations by
celebrity chefs and artisan cheese makers, as well as fun activities for kids and teens such as a cheese carving competition.
We will have our Grape Seed Oils on display, creative snacks available to taste our oils, and some recipe booklets available for those
making purchases of oils.
For ticket information:
Tickets are available at Computicket (online and in Shoprite and Checkers stores) at R180 per person per day. Senior citizens pay
R120 and children from 2 to 13 years pay R20. No tickets will be sold at the gates. The festival times are from 10:00 to 18:00 daily.

Or: http://www.cheesefestival.co.za/

SEED OIL RECIPE SECTION

Pan fried Salmon using Grape Seed Oil

What you’ll need:
Kosher salt
Grape Seed Oil
Fresh lemon (just a half )
Method:

4. Place a wide egg lifter or spatula underneath and turn it, to cook it skin side down for about 3 minutes, until golden.
Options:

fresh lemon to toss your salad.
For more information on Grape Seed Oil, or to be added to our newsletter, contact Seed Oil SA, e-mail to: candice@seedoil.co.za

Grape Seed Oil Brownies

Ingredients:
1 tablespoon butter
28 g chopped unsweetened chocolate, (not chips)
2 tablespoons room temperature Grape Seed Oil
2/3 cup unsweetened cocoa
2 large eggs
1 large egg white
1 1/2 cups granulated sugar
1 1/4 teaspoons vanilla extract
1/2 teaspoon baking powder
3/8 teaspoon salt
1/4 cup extra dark chocolate chips

Foodie Friday

Method:
Preheat oven to 350 degrees F. Line a 20cm metal pan (not glass) with nonstick foil.
In a saucepan, melt the butter over medium heat. Add the chocolate, remove pan
from heat and stir until chocolate melts in the hot butter. If this heat doesn't melt
the chocolate enough, put the pan back on low.
Stir the Grape Seed Oil into the melted chocolate, then stir in the cocoa.
The mixture will look like thick dark mud.
In a mixing bowl, whisk the eggs, egg white, sugar and vanilla. Whisk in the baking
powder and the salt, then scrape into thick chocolate mixture and stir well.
Bake on middle rack for 30 minutes or until brownies appear set.
Let cool completely on a rack. Lift from pan and slice into squares or for a
cleaner cut, chill for a few hours and then cut.
Its best to chill, then cut, and afterwards serve at room temperature.

Pan fried Salmon using Grape Seed Oil

Prep time: 10 mins | Cook time: 30 mins
Serves: 2-4
2 large Baking potatoes, hand cut into fries
¼ cup grated parmesan cheese
1 tablespoon Grape Seed Oil (Natural)
1 teaspoon Garlic Powder
Kosher salt and ground pepper to taste
Method:
1. Preheat oven to 450° F.
2. Cut potatoes into ¼ – ½ inch thick restaurant style fries, keep skin on.
seasonings: Garlic Powder, Parsley, Salt, and Pepper. Toss until all are coated well.
4. Transfer to a greased baking sheet and spread evenly – check that none are overlapped.
5. Bake for 30 minutes or until golden and crispy. Let cool for 5 minutes before serving.
Remember, they will continue to crisp as they cool. Top with a little extra fresh parsley and

Body Scrub with Rooibos

In case you are preparing some “me time” we’d like to share the below body scrub recipe with you for this weekend.
Its easy, smells great and really good for you - doesn’t get better than that!
Makes 750ml = 3 cups
Rooibos Grape Seed Body Scrub
440g brown sugar
125ml (1/2 cup) Grape Seed Oil
125ml Coconut Oil
60ml (1/4 cup) Rooibos tea leaves
5ml (1 tsp) ground cinnamon
2.5ml (1/2 tsp) ground cloves
Pinch ground cardamom
1 thumb-size piece fresh ginger
30ml (2 tbsp) honey
Method:
1 – Mix all ingredients together and place in an airtight container. Remember to store at room temperature.

We would love to announce the launch of Foodie Friday! Over the past
few weeks, we have seen loads of interest with regards to our weekend
recipe sharing which takes place each Friday. As we appreciate the
interest and would love to create a real forum for recipe, sharing of
recipes, and just something really good to look forward to, we are
launching Foodie Friday! The aim is to continue to spoil you with
recipes using Grape Seed Oil, and will range from salads, to bakes,
treats and of course, comfort food! We encourage you to share your
recipes too, and images of your dishes, or just chat to us about how you
have used our products as we love feedback, or questions to: Candice,
and you can mail: foodie@seedoil.co.za

Foodie Friday

FROM THE CEO’S DESK
Welcome to our 2nd Edition!
As mentioned, each newsletter will highlight a product or topic as we aim to educate our consumers on our product
range. For this edition, in our Seed Oil Science Lab we highlight our Grape Seed Cooking Oil – Lemon Flavour. Its accommodating to a range of foods and is excellent with stuffed roast chicken.
In our “Meet The Team” feature, I’d like to introduce Tertius Brand. A staff member who has been with our company for over
10 years! Read his article on page 2.
In our competitions section you will get to see the winner of last months’ Valentine’s Day hamper and also view our
current Easter Hamper give-away. We trust that you enjoy the excitement of our competitions and we’d like to thank you
for participating in them. Our Easter hamper contains a range of our cooking oils and the lucky winner will receive two of
each of our Grape Seed Cooking Oil flavours, which are: Chilli, Rosemary, Lemon, Garlic and the delectable Truffle!
We have also launched a Facebook feature named Foodie Friday. We have noticed a growing interest in our recipes which
are usually loaded on a Friday, and as we strive to satisfy our consumers, we have launched this “foodie community” which
is there for you to answer any query you may have You are even welcome to send us your recipes! The feature is loaded
each Friday for you to experiment new recipes, with our oils, in your very own kitchens! We also love feedback, and therefore request that you mail us pics or any comments regarding your cooking experience to: foodie@seedoil.co.za (See page
5 for more)
We are also very excited to be participating in the annual Cheese Festival! This festival is taking place from 27th-29th April
at Sandringham, Stellenbosch and is extremely well supported! We’ll be having our oils on display and some specially
created tasters ready for you to test! With the cheese section, gourmet eats and even a kids area, it promises to be an
event not to be missed.
Lastly, we are in the final stage of preparing two new products! Our Quality Assurance and Innovation Manager has been
tirelessly working on two projects which we feel would add value to our range and of course, to you, our end consumer.
We will announce these products in our next issue, scheduled end May 2018. Until then, enjoy our newsletter and enjoy
our oils!
Warm regards
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