
Stress Management ClassesSAFFRON  & SAPPHIRE

          NEWSLETTER

Dear Friends and Customers,
Welcome to the August edition of our newsletter.
     We have been graced with a great summer, started 
with sunny days and high temperatures – the best is 
yet to come, we wish to everybody to enjoy this bright 
part of the year.  
    We  are  having  two  Singing  Bowls  Meditation 
Workshops in August, one on Thursday the 15th  and 
one on Friday the 16th – if you wish to book, please let 
us know. 
      We have new exciting products in the shop – see 
the  new products  section in this newsletter and call 
in in person to see them.
     Feel free to share this newsletter with your friends, 
family and customers.
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    If  you would  like a space to advertise, 
please  contact  us  –  several  options  are 
available.  
      We look forward to welcoming you in our 
shop .                              Bhola & Antonella 
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Please see Meditation Event  page 2

We  have  widened  our  range  of  items  for  sale  and 
included a selection of  spices,  from India and other 
parts of the World: black pepper, cinnamon, tumeric, 
cardamom,  ginger,  fenugreek,  chilli,  garam  masala, 
cloves, and more …... – price starting at €2.99 



 

Please see Spiritual Healer page 3
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We have now opened our meditation 
room  to  anybody  who  wishes  to 
drop  by  and  get  few  minutes  of 
relaxation,  rest  and  meditation 
during their busy schedule. There is 
an interactive  help  to facilitate  the 
meditation.   We  accept  donations 
for the use of the space. 

Terms & Conditions apply

 

               100% Pure Coconut Oil

   

The Quiet Room
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                          BUDDHA LOUNGE CD

    in  STOCK          Oshadhi Natural Perfume

August Diary
By Editor

http://www.saffronandsapphire.com/crystals
http://www.saffronandsapphire.com/premium-high-quality-loose-leaf


           Adam, Metaphysical Master
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Spiritual Trip to India – September 2013
by Editor

Our Group for the September trip is ready to go!  We will have news 
and feedback along the way. 

Details of the itinerary are available online for next year – check 
http://www.ethictravels.com/spiritual-tour

Please see Workshops page 4

Rev. Adam Higgs is an internationally acclaimed Metaphysical Master from   
England, renowned as a Medium, Psychic, Spiritual Healer and Teacher. 
He is known as the 'Truth Speaker' because  of his honest and straight 
forward style which gives clarity to all situations, past, present and future.

Adam is in our shop on the 12th of August 
For your booking and enquiries, please contact us via phone or email – see the end page of the newsletter.

We are now booked out, but we are taking interests for Adam's  next  visit in October 2013

 Christmas 2013 in Kerala

ab
"It is better 

to travel well 
than to arrive” 

the Buddha
ab

Visit Kerala in South India at the best time of the year.

Arrive  in  Trivandrum  on  the  28th  of  December,  visit 
Kanyakumari where the Three Oceans meet, Kovalam and 
Varkala beautiful beaches, with a New Year party, stay in 
Amritapuri  and  visit  Amma's  Ashram;  enjoy  the 
backwaters  on  a  luxury  Houseboat;  visit  wildlife 
sanctuaries in Kumarakom before arriving in Cochin, and 
catch the return flight on the 7th of January 2014

WE ARE MEETING ON 
THURSDAY 29 AUGUST 6PM

If you are interested, please be in touch , as well as seeing 
the full itinerary on our website: (if you are reading this in  
electronic format, click on the link below )

http://www.ethictravels.com/photo17944569.html 

Katakali  (theatre)  and  Kalayarapattu  (martial  arts)  
performances  may  be  booked  in  one  of  the  hotels.  
Extensions available before and after arrival and departure  
dates to Kollam, Goa,  North India & Taj Mahal  – email  
enquiries to info@ethictravels.com

mailto:info@ethictravels.com?subject=Kerala%20trip%20at%20Christmas
http://www.ethictravels.com/kerala-south-india
mailto:info@ethictravels.com
http://www.ethictravels.com/spiritual-tour


         Workshops & Classes

Healthy Recipes

    OPENING HOURS: Monday – Saturday 10am - 6pm

Saffron  & Sapphire
8 Patrick Street
Dún Laoghaire,

 Co Dublin

Phone:
+353  (0)86 4022597

E-Mail:
info@saffronandsapphire.com

We're  on the web:
www.saffronandsapphire.com

www.ethictravels.com
www.discoverindia.ie

Find Us also ...

“Would you like a space in our newsletter and reach 
more than 1700 interests? Talk to us”

Find us at different events in 
the coming months:

• Viking Festival Annagassan   
Co Louth – 10 & 11 August 

• Tullow Agricultural Show   – 
18 August 

• Iverk Show   – Co Kilkenny – 
24  August 

• (please  note  we  are  no  
longer attending the market  
in  the  People's  Park  on  
Sundays)

MEDITATION  CLASSES

CHAKRA MEDITATION WORKSHOP

 JAPA MEDITATION EVENT
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    GLASSES OF COURGETTES & APPLES  (for 6)

Ingredients:     2 apples, 2 courgettes, sliced, some mint, 300g of 

cream cheese, salt, pepper, sugar

How to Do It: 
with a little water.  Sieve through a colander, pressing the apples a 

little. Weigh them and add the same weight in sugar in another 

pan, bring to the boil. Cook for 15 min and let it cool. Steam the 

courgettes for 20min, then mash with a potato masher. Add salt 

and pepper to your taste and ad few pieces of chopped mint. Add 

salt  and  pepper  to  the  cheese,  put  one  layer  of  cheese  at  the 

bottom  of  one  glass,  add  one  layer  of  apples  and  one  of 

courgettes. End with a layer of cheese. Decorate with mint leaves 

and  edible  flowers.  Serve  chilled.  Enjoy! 

For more recipes, follow this link 

http://traditionandcooking.wordpress.com/
http://www.iverkshow.ie/
http://www.tullowshow.com/
http://www.annagassanvikingfestival.ie/contact_us_5.html
http://www.annagassanvikingfestival.ie/contact_us_5.html
http://www.ethictravels.com/
http://www.ethictravels.com/
http://www.saffronandsapphire.com/
mailto:info@saffronandsapphire.com?subject=I%20would%20like%20more%20information
http://www.hotfrog.ie/Companies/Saffron-Sapphire
http://www.whoseview.ie/business/Saffron-amp-Sapphire-Dun-Laoghaire-Dublin-970113.html
http://twitter.com/#!/saffronsapphire
http://www.linkedin.com/in/saffronandsapphire
http://www.yelp.ie/biz/saffron-and-sapphire-dun-laoghaire
http://saffronandsapphires.blogspot.ie/
http://saffronandsapphire.wordpress.com/
https://www.facebook.com/saffron.sapphire
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