
FEBRUARY/MARCH 2016 Newsletter 
Bring a friend in for Morning Tea or Afternoon Tea and only pay for yours 

WEDNESDAY  THURSDAY  FRIDAY   10-11am  and   2.30 – 3.30pm  
  feel free to photocopy this voucher instead of grabbing a handful of newsletters, it saves me a few cents 

Free offer up to the value of the Purchase.  Go on  - make yourself popular  !! 

two for the price of one 
cakes scones muffins biscuits fudge slices coffee tea hot chocolate cakes scones muffins biscuits fudge slices coffee tea hot chocolate cakes scones muffins coffee tea cakes scones muffins biscuits fudge  

biscuits fudge slices coffee tea hot chocolate cakes scones muffins biscuits fudge slices coffee tea hot chocolate cakes scones muffins biscuits fudge slices coffee tea cakes scones muffins biscuits fudge  

 One voucher can be used for 2 people  ONE VOUCHER PER TABLE PLEASE (Take turns if you’re in a group. Thanx..Barb) 
     Not to be used on Saturdays or Sundays  Use during  February/March 

 

 
 
 
 
 
 
 

What they’re saying about us…. 
We love the Bach – in fact our favourite café and place to hang out.  Thank you for running such a great 
establishment.  Your staff are friendly and helpful and it is nice that they also recognise us as we visit 
regularly.  We love the ambience, view and of course your food.  You make the best cake in New 
Plymouth and we just love to sit and eat, chill out and enjoy.  I always come away feeling calm and 
renewed.  Also love your morning and afternoon tea half price voucher and appreciate the extras for 
birthdays etc. If we are cycling or walking we always finish at the Bach so we can have goodies 
afterwards.  We also bring all our overseas guests so they can experience our great kiwi café culture.  
Cheers to you all at the Bach, you are doing a great job.  W and M. 
Here’s Wendy’s recipe for Zucchini Relish 
1kg grated zucchini, 1 red & 1 green capsicum, 4 onions chopped finely. 
Mix together, sprinkle with ½ cup salt.  Cover with water and leave for 2 hours.  Drain, rinse twice and 
squeeze excess water out.   
Sauce:  2cups sugar  2 ½ cups vinegar  2 tsp turmeric  2 tsp mustard seeds  1 cup water.  Boil together 
for 3 minutes and add the veges. Thicken with a little cornflour, bottle and enjoy.  Sweet and delicious.  

Thank you Wendy  - for the recipe and for the lovely sentiments.  We’re glad you enjoy us! 

Plant Based Cooking Classes – that’s ‘VEGAN’ to you 
I’ve been approached by a few people requesting some lessons on how to change to a plant-based 

diet.  (That’s a vegan diet without the scary veganmonster word ).  I would love to introduce 

people to all the wonderful deliciousness that this lifestyle offers, so if you’ve always wanted to 

know what it’s about – now’s your chance!  Trying to fit lessons into my already busy schedule feels 

impossible,  so I’m just going to make a date and fit my life around it.  So, to that end, the 

first lesson will be in February, and we’ll work out the dates for the following lessons at that 

class.  We’re going to be away at various times so we’ll work around that.  A Tuesday night works 

for me as the Bach is empty so I don’t have to wait for people to go home before I do my prep.  

It’ll be great!  I will demonstrate (and talk of course – what’s my tongue for after all?), and you 

will taste and ask questions.  How does that sound? 

Tuesday February 16th 7pm – 9pm at the Bach 
TOFU is your FRIEND! 

$20 per person per class – tastings free (glass of wine $8 if you want one) 
At this first class, I’ll talk about my transition firstly to vegetarian 15 years ago, then adding ‘dairy-free’ to help my 
asthma problem, then to plant-based only…….so many questions – so many good answers ! 

Now I know the thought of TOFU  “shock horror”, just seems like a bridge too far, but like anything (such as 

tripe or liver) there’s always a way to make something taste good once you decide you want to eat it.  We don’t want 

to think we have to live on a diet of leaves!.   I’ll prepare and cook some very tasty dishes using TOFU.  I think you’ll 

be pleasantly surprised.  And if you’re NOT pleasantly surprised, you can just spit it out, rinse your mouth out with a 

little wine,  and go back to tripe and liver! Mmmm.  Leave your details at the counter to enrol. 



FEBRUARY/MARCH 2016 Newsletter 
Join our Birthday Club 

And receive generous dining offers posted to you throughout the year 
$15 introductory voucher to use  

Free Meal on your Birthday 

Something nice on Your Wedding Anniversary and other good stuff ! 

Fill out one of our Birthday Club Forms available at the counter 
Do me a favour and save me some work – if you’re already a member don’t fill out another form.  You’re there for life  

BACH ON BREAKWATER CAFÉ  
Ocean View Parade  NEW PLYMOUTH  ph (06)769 6967  www.bachonbreakwater.co.nz 

We are going to Mexico!! 
 And New York and San Francisco. 

Our son Nick is in the Ice Blacks (NZ Ice Hockey Team) 

and they’re playing in Mexico in April this year.  Kelly my 
daughter lives in New York – so we’re going to suss out 

what the States has to offer as well.  I’m very keen to 
experience a mariachi band, senoritas in swirling skirts 

preparing stone ground corn on their front steps, 

colourful pottery, and with a few handsome (although 
quite short) Mexicans thrown into the mix!  Our tickets 

are all booked and paid for, accommodation will be via 
Airbnb and is looking exciting and some of it is booked, 

and we have transferred the US$ into lovely daughter’s 
account.  A little bit of scary and quite a lot of exciting -  

now we have to sell a lot of scones to pay for all this! I 

can’t wait to see what the vegetarian scene is like in all 
the places we visit. 

So to make our visit to Mexico even more thrilling – 
we’ve started learning Spanish.  So far Alan is the star 

pupil (muy bien habla) and I am sadly trailing.  He has 

the mind of a steel trap, whilst mine appears to have the 
qualities of a a sieve!  I guess it’s what we play with that 

influences us.  However – whilst he’s got all the nouns, 
the imperfect prepositions, the adverbs and whatnot 

sorted – I can name all the kitchen utensils and I can 

count to pretty much anything thanks to my knitting.  
I’m knitting a jersey for Kelly for Christmas (I know it’s 

late – I’ve got a calendar), anyway – it’s a complex 
cabled little number which entails me having to count 

every group of stitches in every row to keep my design 
on track. It’s looking fabulous - I only had a picture on 

the internet to go by – so it’s count and guess.  I’m 

making a real effort and doing all the counting in 
Spanish!  Uno, dos, tres, quarto, diecisiete….. – I’m onto 

it!  Apparently everybody else in NZ learned to count in 
Spanish from Sesame Street – but I wasn’t paying 

attention at the time.  I was probably knitting. 
 
if you’re a Spanish speaker – do come and talk Espanol so we 
can practice some simple Spanish words & phrases on you  

What we’ve been reading… 

Mastering the Art of Soviet Cooking by Anya von Bremzen 

(I think the title is tongue in cheek regarding the art  and 

even the cooking part) I enjoyed it (Barb) 
 

Forks over Knives – more compelling stuff regarding the 
benefits of a whole food plant based diet. Terrific (Barb) 

 

1000 STEAMPUNK Creations – (Alan) 
Neo-Victorian Fashion, Gear & Art.  Presented by Dr Grymm 

and 

The Spanish/English Dictionary what else?? 

 

Staff Changes 

Well Leighton has gone to the other side – now 

at Lone Star furthering his career path as a chef, 

and we now have Sandy McDonald learning all the 

skills required for a café chef.  Sandy’s background 

is in bakery work and catering.  This is week 3 

as I write this and she’s going really well. 

Kim Stevenson replaces Chelsea as our Baker/Prep 

Chef &this has been a big learning curve for her, 

coming as she does from a background of office 

admin. Baking is her passion & she’s made a decision 

to follow her heart in a new career path & I applaud 

her. Her attention to detail & her willingness to 

go the extra mile to get the job done is just 

what I like.   We’re all liking them both – a lot!!  

We welcome them to the Bach Team. 

The Breakwater Car Park 
 

Now I know you will all have been sitting on the 

edges of your seats waiting to find out what’s 
happening with the trial that initially took away most 

of our friendly and convenient car park from our use.  
I’ve transcribed all your passionate comments from 

the feedback forms and passed them on to the CEO 

of Port Taranaki.  We’ve had a number of discussions 
regarding a solution that gives the fishing club the 

boat trailer parking they need on busy fishing days,  
the commercial gains the Port are hoping for with 

implementing Pay & Display charges to help pay for 

the area, and of course the one dearest to my heart 
and yours – convenient and accessible car parking for 

BACH customers. 

Straight out of the Horses’ Mouth! 
We will now have an extensive area of 
parking for our customers’ cars directly out 
from the Bach.  This area will be marked out 
with green paint so you know where to go.  
We will share this area with boat trailers on 
busy fishing days, so first in – first served. All 
cars will be allowed to park there – so it’s 
now nice and easy and close  for you once 
again.  It costs 50c per ½ hour with a 
maximum of $10/day if you’re in for the long 
haul.  And don’t forget - Your ticket must be 
displayed on your dashboard to avoid a fine. 


