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In this issue we have launched our new product range from 
Nicholas Vahé with three enticing recipes for the Christmas Table. 
Nicolas Vahé was born out of a lifelong passion for good food. All 

products are developed and based on a strong philosophy and love 
of food as well as good ingredients. 

 
We hope you enjoy our 2017 issue 

 
Merry Christmas from Maissone 

 

Welcome to our Christmas Guide 2017

Maissone is back with our Annual Styling Guide featuring our 
favourite Christmas themes for 2017. This year we have sourced 

pieces that will work seamlessly into your existing Christmas 
collections. This year look for our Contemporary Monochrome 

and Scandinavian Collections.
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Enhance your tabletop with 
cut evergreens or drape a 

Christmas garland down the
center of the table to create a 

stunning tablescape 
 

Decorating Tip



Scandinavian style is a rustic, minimalist style that favours functionalism over 
crowding a space with decorations. At Christmas time, this quiet, clean 

aesthetic can be a welcome change from the busyness that generally marks 
the season. Our Scandinavian Collection is a reflection of these elements with 

natural wood and minimalist design 

A Scandinavian Christmas
_________________________________________________________



_________________________________________________________

_________________________________________________________

_________________________________________________________

Gold

Home Accessories

Porcelain

X-Mas Brass Ornaments 
$6.00 each

Pleated White Ornaments 
$9.00 each

Snowflake Ornament 
$7.00 each

Ornaments by Hand  
$7.00 each

Christmas Stocking 
$32.00 each

Ghost Wood Branch 
$35.00 each

Resin Antler 
$8.95 each

Brass Plate Ornament 
$6.00 each



A Contemporary Christmas 
_________________________________________________________

Our Contemporary Collection of Christmas Decor features a modern and graphic 
aesthetic. Black, white and gold is the colour palette which we experiment with 
and move away from traditional festive colour - ways. Breath new life into your 

Christmas Traditions with structured accessories and clean lines 









_________________________________________________________
Christmas at Home

_________________________________________________________

_________________________________________________________

Green Home Book  
$89.00 each

Inoko Under the 
Mistletoe Candle Refill 

$44.00 each

Cedar Wreath 
$165.00 each

Stendig 2018 Calendar 
$125.00 each

Flynn Mirror  
From 

$269.00 each

Dala Horse Black 
$45.00 each

Grey Wool Deer  
$46.95 each

Pinecones 
Pack of 6 or 12 

$12.00 each

Canvas Stripe 
Laundry Bag  
$49.00 each

_________________________________________________________





_________________________________________________________Pots

_________________________________________________________Art

_________________________________________________________
Home Accessories

Menu Planter Stand From 
$240.00 each

Podium Pot Medium Black 
$44.00 each

Oasis Planter Stand + Pot 
$186.00 each

Antibes - Peytil 
$145.00 each

Full Moon - Lulu Avenue 
$145.00 each

Portofino - Peytil 
$145.00 each

Plant Mister Brass 
$79.00 each

Candle Snuffer 
$39.00 each

Grey Glass Vase  
$59.00 each



Re-use your Stendig 
Calendar Pages as 

Christmas Gift Wrap 

Wrapping Tip



_________________________________________________________Gifts for Him

1.Menu Salt + Pepper Grinders $139, 2. Serving Board $32, 
 3. Leather Butterfly Chair in Natural Leather $595, 4. Brass Cable Holder $39, 

5. Stainless Steel Cocktail Shaker $69
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_________________________________________________________Gifts for Her 

1. Adoray - Nicoline A Milton $79 , 2. Tonik Apple Cider Vinegar Capsules $39, 
 3. Meraki Cotton Haze Hand Cream $30, 4. Vanderohe No.1 Norishing Serum $64, 

5. Green Home Book $89, 6. Moebe Standing Mirror $89, 7. The Garden Scented Candle $55
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_________________________________________________________
Setting the Christmas Table

_________________________________________________________

_________________________________________________________

Festive Twist Table Cloth 
$249.00 each

Festive Twist Napkins  
$79.00 Set of 4 

Menu Bottle Grinders  
$139.00 Pair 

Trattoria Dinner Collection 
$325.00 / 4 Place Setting

Oak Salad Servers  
$39.00 pair

Sienna Shallow Bowl  
$82.00 each

Grey Ornament   
$16.95 pair

Silver Stripe Ornament  
$12.00 each

Tapered Vase Frost 
$49.00 each

_________________________________________________________



_________________________________________________________
Christmas Entertaining 

_________________________________________________________

_________________________________________________________

Serving Board 
$32.00 each

Salsa Red Pepper with 
Chorizo   

$16.00 each

Dill and Fennel Pesto 
$16.00 each

Smoked Almonds  
$18.95 each

Whole Grain Mustard 
with Honey  
$13.70 each

Crunchy Cracker 
with Sea Salt 
$9.90 each

Confit Fig Balsamic 
$16.95 each

Burnished Cheese Knife  
$18.00 each

Mixed Pepper Blend  
$29.45 each

_________________________________________________________



_________________________________________________________

_________________________________________________________

_________________________________________________________

Honey with Walnuts 
$34.000 each

Damson Plum 
+ Walnut Jam  
$19.00 each

Wine Cooler Grey  
$13.95 each 

Ruhbarb + Ginger Jam 
$19.00 each

Strawberry + Mint Jam 
$19.00 each

Fig Jam 
$19.00 each

Round Marble Bowl 
$38.00 each

Dome with Marble Tray 
$169.00 each

Marble Pate Knife 
$28.00 each

_________________________________________________________





Oven Roasted Root Vegetables
Cooking Time 75 mins | Serves 4

INGREDIENTS 
200 grams Butternut Squash 
200 grams Beetroot 
200 grams Yellow Beets 
20 ml Red Wine Vinegar 
4 Rosemary branches 
20 ml Olive Oil 
1 tsp Salt 
1 tsp Salt + Pepper Mix  
1 jar of Nicolas Vahé 
Honey / Walnuts 
Indian Cress or Freshly 
Chopped Parsley 

Preheat your oven to 180°C. 

Scrub and clean the root vegetables. 
Cut the butter squash and beetroots 
into batons and cut the yellow beets 
into slices about ½ cm thick. 

Toss butternut squash, yellow beets 
and 2 rosemary branches with red 
wine vinegar, basil oil and Nicolas 
Vahé Everyday Mix. Repeat with the 
beetroots. 

Place the root vegetables in two 
roasting pans or two ovenproof trays 
so that the vegetables do not take 
colour from each other. Bake the root 
vegetables in the oven for approx. 20- 
30 minutes or until just tender. Check 
the vegetables after 20 minutes by 
poking them with a fork. 

Arrange the hot root vegetables on a 
plate. Add walnuts and sprinkle with 
red wine and bay leaves salt. 

Garnish with Indian cress or freshly 
chopped parsley. A delicious taste of 
the season. 





Biscuits with Jam
Cooking Time 45 mins | Serves 8

INGREDIENTS 
1 Cup Unsalted Butter 
1 Cup Granulated White Sugar 
1 teaspoon Vanilla Extract 
1/2 teaspoon Almond Extract 

Preheat oven to 180° c 
In the bowl of your mixer cream butter and sugar until smooth, at least 3 
minutes. Beat in extracts and egg. 

In a separate bowl combine baking powder with flour and add a little at a time 
to the wet ingredients. The dough will be very stiff. If it becomes too stiff for 
your mixer turn out the dough onto a countertop surface. Wet your hands and 
finish off kneading the dough by hand. 

Do not chill the dough 

Roll out the dough between two pieces of baking paper. The dough should be 
approx. 3-4 mm thick. Use a cutter to shape the cookies in the shapes that you 
like. Remove the middle from half of the cookies by using a cutter. Bake the 
biscuits at 180 °C for 6 minutes. Spread Nicolas Vahé Jam with Raspberry and 
Ginger between the cookies. Make sure that you fill the entire hole in the 
middle with delicious jam. Bake the cookies for an additional 5 minutes. 

Enjoy with a nice cup of freshly brewed coffee or tea

1 egg 
2 teaspoons Baking Powder 
3 cups All Purpose Flour 
1 Jar Nicolas Vahé Jam 
Raspberry + Ginger 





Strawberry + Mint Trifle
Cooking Time 30 Mins | Serves 4

INGREDIENTS 
1 Jar Nicolas Vahé 
Strawberry & Mint Jam
150 grams Granola 
Pomegranate Seeds 

Day 1 – Make the Chocolate Ganache: 
Add finely chopped chocolate to a bowl. Heat the double cream until 
little bubbles start to form on the top, but not boiling. Pour the cream 
over the white chocolate. Stir until the chocolate is completely 
melted. This may require a bit of patience. 

Cover the bowl with clingfilm and chill in the fridge for at least 12 
hours, or until the chocolate cream is fully chilled. 

Day 2 – Assemble the Trifle: 

Whip the chocolate ganache with a hand mixer at medium speed, 
until the mixture becomes firm. Be careful not to whip the ganache 
too much as it will turn grainy or separate. 

Arrange the dessert in three layers. A layer of jam in the bottom, then 
a layer of Granola. Top with a layer of ganache.  You can use a piping 
bag to add the ganache. 

Garnish with pomegranates 

White Chocolate Ganache: 
100 grams White Chocolate 
20 ml Double Cream 
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