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June was a very busy month for us, time just flew by and unfortunately we did not get a chance to 
produce a newsletter.  But of course that means you would of looked much more forward to this 
current edition!!  
 
It has been quite an exciting time launching our new business and it’s been a steep learning 
curve too. Thank you to everybody for your feedback and comments.  We will continue to strive to 
provide a great service to you and of course keep you up there in the height of all things 
fashionable. 
 
If you have any queries, comments or feedback, such as: do you think we could do anything 
better or you would like to see other products, just drop us a line at info@bboheme.com.   
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We found this lovely recipe and it tastes just scrumptious especially on those warm summer days 
we have here in England ;) 
 
This refreshing dish will go perfectly with a lovely bottle of organic vegan wine that one of  our 
lucky Bboheme newsletter subscribers will win.  For your chance to win, email us at 
info@bboheme.com with the subject heading ‘Wine’ and a note to tell us how you found out 
about us.  If you are not a subscriber, its easy, go to http://www.bboheme.com/newsletter.php 
and enter your details there and presto! 

 
Wild rice, spinach, pink grapefruit and grape salad  with citrus vinaigrette 

 
540g (3 cups) wild rice 

3 pink grapefruit, cut into skinless segments 
Juice & finely grated zest of 1 lemon 
150ml (2/3 cup) extra virgin olive oil 

Sea salt & freshly cracked black pepper 
2 handfuls spinach leaves, washed 

350g (2 cups) red grapes, seeded and halved 
¼ cup fresh chervil sprigs, for garnish 

 
Boil the wild rice in plenty of salted water until tender.  Strain and leave to cool.  For skinless 
grapefruit segments, cut a slice from the top and bottom of each grapefruit.  With a sharp paring 
knife, cut down the curve of the fruit, removing the rind, pith and outer membrane.  Cut into the 
core on each side of the membranes separating each segment and remove the flesh.  Squeeze 
out the juice remaining in the membranes.  Whisk the grapefruit juice with the lemon juice, lemon 
zest and olive oil and season to taste with salt and pepper.  In a large bowl, toss the rice with half 
the spinach, the grapefruit segments, grape halves and dressing.  Scatter the remaining spinach 
on a serving platter and spoon the wild rice over the top.  Scatter with the chervil sprigs to 
garnish. 
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An ethical accessory by Pink Poodle Designs.  A funky 
protective muff for your mobile phone or mini ipod made 
by highly skilled disabled people in a government-
supported factory in Scotland.  We have a selection of 7 
great designs – a lovely summer floral, Hawaiian girl, 
dark denim and more and for only £12.  External 
dimensions - 8.5cm x 15cm. 
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We had an enjoyable time getting out and about 
showing off our wares and meeting lots of nice people.  
We were excited to have been able to present our 
products in person and for people to have had the 
opportunity to touch, feel and try various products on.  
It was reassuring to get favourable feedback and we 
were happy to have made some sales.  We are looking 
forward to more fun days out and about – stay tuned for 
other outings! 
 
 
 
If you know of any events you think we could be a part of, do drop us a line. 
 
 
 
Best Wishes 
 

 


