
Cookware giant, Le Creuset is urging South Africans 
to join them in helping to fight cancer.

For the fourth consecutive year, Le Creuset has 
committed to assisting the Cancer Association of 
South Africa (CANSA) with their Cuppa For CANSA 
campaign, inspiring people to gather friends and 
loved ones to share a friendly cuppa, and raise 
awareness and resources for CANSA. 

To incentivise people to get involved, Le Creuset is 
once again offering shopping sprees and gift cards for 
winning tea parties.  “We have been so inspired and 
moved by tea parties held over the last three years 
that this year we have introduced three categories 
for prizes consisting of a R5000 Le Creuset voucher 
each.  The categories are based on past entries 
and include:  the best community initiative, the most 
creative home tea party and finally, the most moving 
message.  This last one comes from an entry we 
received two years ago from one of our customers 
who was visiting her mother in hospital.  The image 
was simple – it was of her handing her mum a cup 
of tea.  It still gets me to this day”, says Jamie Paine, 
Marketing Manager of Le Creuset SA.

To launch this year’s campaign, Le Creuset is hosting 
customer events at the country’s leading high tea 
establishments in Johannesburg, Cape Town and 
Durban, where customers will be treated to an 
inspirational cooking demonstration, a fantastic 
goody bag, American style auctions and many other 
lucky prizes. A portion of the sale of the tickets will also 
go to CANSA.  Visit www.lecreuset.co.za to find out 
how to book tickets.    

CANSA introduced the Cuppa For CANSA campaign 
as one of its many initiatives over 30 years ago.  Their 
theme for 2015 is ‘Care in a Cup’ in support of those 
affected by cancer, with the focus on CANSA Care 
Homes and the service provided to cancer patients
staying there during treatment.

“The partnership between CANSA and Le Creuset is 
very important to us, not only because it helps to raise 
income for our care & support service but cancer 
awareness and education is being shared with a 
wider audience. We’re so excited and thank you 
to Le Creuset for coming on board and helping to 
inspire companies and individuals to become Cuppa 
hosts!”, said Munnik Marais, CANSA’s Corporate 
Relationship Manager.
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Le Creuset has also committed to contribute 
15% of the sales of all their “Chiffon pink” 
colour cookware, launched only this year, to 
CANSA, from Mid-September to end October.  

Host a Cuppa For CANSA

Le Creuset is inviting South Africans to join them for tea.

24 JUNE 2015

®



Entrants must submit images of their tea parties, along with a short description of what their tea party 
entailed online at www.lecreuset.co.za/cuppaforcansa (coming soon). Alternatively entrants can submit 
by emailing cuppa@lecreuset.co.za.  

Follow Le Creuset on social media to see what people are doing with their tea parties:  Facebook:  https://
www.facebook.com/LeCreusetSA;  Twitter:  @lecreusetSA or Instagram:  @lecreusetsa. Entries must be 
submitted between 15 September and 31 October 2015.  For more information on the competition please 
see:  www.lecreuset.co.za/cuppaforcansa.

For more information on CANSA and their initiatives please visit:  http://www.cansa.org.za/ or to find out 
more about their Cuppa For CANSA campaign visit:  http://www.cuppa.org.za/
Donors can also donate virtually on the CANSA website:  http://www.cuppa.org.za/2013/05/30/host-a-
virtual-cuppa-online/

For high res images please visit images.lecreuset.co.za or email Gill at gill@lecreuset.co.za.

Procedure for entry



• Combine Chiffon Pink with 
Cotton for a fresh and crisp 
yet light-hearted effect.

• Chiffon Pink and Dune make 
for a vintage romance that 
offsets heirloom silverware, 
crystal glasses and pure 
linen tablecloths.

• Chiffon Pink and 
Stainless Steel are uber-
contemporary companions 
with a deeply playful side.

• Chiffon Pink and Kiwi evoke 
the spirit of Spring, when the 
garden is full of tender green 
leaves and the flowers are 
bursting into bloom.

• What could be sweeter than 
Chiffon Pink and Cassis? 
This unashamedly pretty 
colour combination layers 
the charm of pink with the 
passion and drama of berry 
tones.  

• Pastelise it with Chiffon 
Pink and Coastal Blue, 
which create a vibrant yet 
soothing space. A dash of 
Cotton adds a streamlined 
element.

Colour Coding

ROUND CASSEROLE OVAL CASSEROLE BUFFET CASSEROLE

TEA FOR ONE *NEW* FOOTED COOKIE STAND *NEW* TEAPOT WITH INFUSER

*NEW* 1L JUG 10CM MINI COCOTTE

TEABAG HOLDER DEEP HEART CASSEROLE

PASTA/SALAD BOWL BATTER BOWL

FROM R1200 FROM R2500 FROM R2500

R440 R450 R750

R380 R210

R88 R750

R480 R390

The Chiffon Pink Collection



CLASSIC TEAPOT HERB PLANTER

SUGAR BOWL ESPRESSO MUG LARGE MILK JUG

SET OF 2 LARGE RAMEKINS

FOOTED CAKE STAND

24CM FLUTED FLAN DISH26CM PIE DISH

19CM HERITAGE DISH

R440 R430R580

R110 R260R260

R420 R380R220

R298

METHOD

Combine all the base layer ingredients in a food 
processor, and pulse for 2 minutes or until they have a 
crumb-like texture. Press the base into a lightly greased 
20cm x 20cm baking tray and place in the freezer to firm.

Place all the middle layer ingredients in a food processor 
and blitz until silky and smooth. Pour the contents over 
the chilled base mix and spread evenly. Return to the 
freezer to set.

In a bain-marie, mix the topping ingredients and melt 
until fully combined. Pour the mixture over the set middle 
layer and place in the fridge overnight before slicing into 
25 x 4cm squares.

FOR THE BASE:
200g almonds
30g desiccated coconut
10 pitted dates
60g coconut oil, melted

FOR THE MIDDLE LAYER:
45 pitted dates
10ml fresh lemon juice
¼ tsp ground cinnamon
140g almond butter
150g coconut oil
180g honey
1 tsp vanilla extract
¼ tsp pink salt

FOR THE TOPPING:
20g cacao powder
120ml coconut oil
60g honey

Almond Caramel Squares

GIANT CAPPUCCINO MUG
R249

DOUGH BOWL
R750


