
 

 

Salamander Cookshop Newsletter October 2019 
Welcome to the latest Salamander Cookshop Newsletter. We hope you enjoy our monthly updates on new products; 
ideas for cooks and cooking; in store offers and special events. We also welcome any details about products you have 
liked and why, and even recipe ideas. Email office@salamandercookshop.com, contact through 
www.salamandercookshop.com or follow us on Facebook or Instagram.  

Prize Draw  
  
We are delighted to announce the winner of our recent prize draw open to all newsletter subscribers. B Wood has won 
a Circulon Momentum Stainless Steel Non-stick 5 Piece Set which includes a 14cm milkpan; 16, 18 and 20cm 
saucepans with glass lids and 25cm skillet worth over £180. Look out for details of our next prize draw in store and in 
the November newsletter. 
 
This Autumn at Salamander… 
 
Our focus on baking began with our first in-store event, the Sourdough Extravaganza 
on Sunday 15 September. Participants sat round the front of shop kitchen table, 
fortified by sourdough pizza they helped make and even took home some dough to 
make their own for supper. The photographs capture the scene and our thanks to 
Sharon for an interesting afternoon. I think she will be back. 
 
Sunday Opening 
 
The store will be open from 10:30am to 3:00pm on Sundays in the run up to 
Christmas, starting Sunday 20 October.  
 
 
 
 
 
 
Artisan Cookware made in Shropshire – in store guest Saturday 12 October  
  
This month we are delighted to have as our guest Sue Currie from the Netherton Foundry who will be in store on 
Saturday 12 October from 1:00pm – 4:00pm. Sue will explain how the artisan range of “spun iron” casseroles, frying 
pans, loaf tins and baking trays are made. The prospector pans are featured in the superb new Diana Henry 
Cookbook "From Oven to Table" - we are going to cook one of her recipes for the event too. In addition, we will offer a 
10% discount to newsletter subscribers on selected Netherton products on the day. Bring a copy of this newsletter 
with you or show it to us on your phone. 
 
It’s all about coffee – special event Thursday 14 November 18.30 - 20.30 at Le Petit Prince in 
partnership with home barista coffee machine manufacturer Sage. 
  
From mid-October our focus is “all about coffee” culminating in a special evening event on Thursday 14 November at 
local artisan bakery, coffee shop and patisserie Le Petit Prince in East Street. The evening will include an introduction 
to and taste of some fantastic artisan made coffee, a chance to try some of Le Petit Prince’s great bakes alongside 
input by expert barista and trainer Sandra from Sage. She will offer a chance to see, touch, feel and use the Sage 
machines and show us all how to become even better home baristas…. Tickets are £10 per person or £15 for two. 
Either buy in store or email/telephone to reserve your place(s). 
 
SAGE COFFEE MACHINE TRADE UP OFFER 
  
SAGE are offering a chance to trade in your old coffee machine and trade up to one of these models: Bambino Plus 
(£50 redemption), Barista Touch (£150 redemption), Oracle (£150 redemption) and Oracle Touch (£200 
redemption).  We have the Bambino Plus in stock but can get the others in for you on next working day delivery. After 
purchase redeem at www.tradein.sageappliances.co.uk to redeem. The offer is available from 25 September to 
29 October. 
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New In this month and Autumn Offers in store 
  
Circulon Excellence is a premium pan range at a great value price. Made from high quality stainless steel for 
superior durability and a brilliant finish the have an extra thick steel base for quick and even heating. Pans and 
handles are oven safe up to 260°C and boast innovative “flat river technology” designed to make cleaning even 
easier. The triple layer non-stick coating requires little or no oil for cooking. The Circulon hi-low circular grooves 
significantly reduce abrasion and as a result create an exceptional non-stick surface. They are suitable for all hobs 
including induction. 
  
Circulon Total are similar in many ways but offer an even better 
price. The triple layer non-stick coating requires little or no oil for 
cooking. These too are for all hobs including Induction. The solid 
base with aluminium core gives superb, even heat distribution, 
eliminating hotspots. The Total range have Stay-cool handles, easy 
to lift and are oven safe up to 180°C. Tempered Glass Lids allow 
you to keep an eye on your food as it cooks. 
 
 Both ranges come with a Hassle-Free Lifetime Guarantee. 
 

 
Stashers are back in store with some new sizes, shapes and colours. These reusable 
silicon storage bags are safe for use in microwave, dishwasher and freezer; watertight 
and flexible. The range now includes a “half Gallon” larger size and handy wedge shape 
for liquids. 
 
 
 

 
 
And of course we have Halloween at the end of this month. Cookie cutters and 
other related items are in store now. If there is any pumpkin left over it is great 
roasted or made into soup (we have blenders for this!). You can clean and roast 
the seeds to make a tasty snack. 
 
Coming soon 

 
 
Table mats and coasters from original paintings by local artist Sue Maclean of 
Badger Studios. Sue paints in watercolour and acrylics, and specialises in 
pointilism. We have six local scenes arriving in store soon, including this original set 
featuring the Minster drawn especially for Salamander. More designs will be coming 
in December that will make lovely stocking fillers or gifts. 
 

 
Le Creuset Flavour revival 
  
One of our staff spent a day in the Le Creuset kitchen and we have challenged her and the rest of the staff to make 
some of the Flavour Revival recipes. Look out for the date in the November newsletter. Our favourite product in their 
new range is the square roaster. 

Our next newsletter will be issued at the end of October. We will include news and pictures of events and advance 
notice of some of our gift ideas for Christmas. As ever we also invite you to let us have feedback on your favourite 
pans, gadgets or cooking successes and ideas. Contact us through the website www.salamandercookshop.com, by 
email to office@salamandercookshop.com, phone 01202 840144 or follow us on facebook and Instagram. 
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