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SO LONG JULY

July was such a busy month for us. We got to
do so much of the work that we love—
mentorships, recipe development, food writing
and of course foodie shoots. Our hearts are so
full.

We experienced a lot of cold days, but that
didn’t stop us from staying cozy — Cozy meals
shared around a table with our loved ones
was definitely the theme of the month.
Speaking of cozy meals, we're planning a little
something special in celebration of Women's
Day next month, but we'll tell you more about
that in the next newsletter.

We did a beautiful shoot in collaboration with
Consol glass. They have such a beautiful
range of glass products, and we had so much
fun cooking, setting the table and serving with
their products.




We are so excited about hosting and sharing great tips with all of

you. July is also #PlasticFreeJuly. Its a great campaign to
encourage people to make the switch from plastic to glass.
Choosing glass isn’t just beautiful — its sustainable, versatile and
endlessly recyclable. Glass helps create a cleaner future for

everyone, as well as, support a circular economy.

If you know us, you know how much we advocate for sustainability,
so this campaign is right up our alley.
Don’t miss out on all the beautiful content coming up on our

socials, you will definitely enjoy it.

While we’'re still on the beautiful content train, we also celebrated
World Cheesecake Day on the 30th of July. Lancewood sent us
some of their decadent cream cheese and yogurts, and of course
we made an incredible cheesecake recipe from our cookbook. It

was to die for. The perfect way to end a beautiful month.

August will be special — we are celebrating women who have
gone before us, women who inspire us. In preparation for Women'’s
Month, we have a Ilittle something special coming up in

collaboration with ClemenGold, so please keep a lookout.

For now, enjoy this Sticky Malva Pudding recipe.

Sending you all our love,

The Twins.






STICKY MALVA PUDDING

INGREDIENTS

11/2 cups flour

2 tsp baking powder
1/2 cup brown sugar
I pinch of salt

2 eqggs

ltsp baking soda

3 Thlsjam

2 Tbls melted butter
3/4 cup milk

SAUCE:

2 cups boiling tea

2 cups brown sugar
10 ml Vanilla essence
2 cans cream

METHOD

l.Preheat oven to 180 degrees C.
2.Sift the dry ingredients together into a bowl.
3.Add egg and jam, butter and milk.
4.Mix well until all the ingredients are incorporated.
5.Bake for 25 minutes till brown skewer comes out
clean when inserted.
6.Meanwhile, prepare SAUCE:
7.Combine the water, sugar, vanilla and evaporated
milk in a saucepan.
8.Simmer on low heat till sugar is dissolved.
9.Pour hot sauce over the pudding (little at a time)
until completely soaked up.
10.Poke holes into pudding for quicker absorption.
11.Enjoy with ice-Cream or Custard.
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