
JANUARY/FEBRUARY 2017 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  January/February 

 

 
 
 
 
 
 
 

WHAT THEY’RE SAYING ABOUT US…… 
On Behalf of the Friends of Coastal Taranaki Shool, we just wanted to say a big THANK YOU! for sponsoring our very 

successful fundraising event “It’s in the Bag” Okato.  We are proud to say that thanks to the sponsorship of 

companies like yours, we were able to raise over $13,500 which will be spent on various projects to improve our 
school’s environment and children’s learning… I was asked to create a special Upcycled Apron for one of the ‘bags’.  I 
actually made 2 – one for a woman and one for an adventurous man.  They were stunning if I do say so myself  
 

Dear Madam (that’s me), I would like to thank you so much for your very generous vouchers you donated to our 

Golf Tournament recently, I happened to play with the lady that won one of them and she was absolutely 

delighted as she and her husband often do brunch at The Bach.  Our Tournament was very successful and made 

easier with generous sponsors such as yourself, so thank you very much.    Kaitake Mid-Week Ladies Golf Club 
 

“The Food is so delicious I don’t know what to choose.  I wish I could come every day”   Beverley M customer 

 
Dear Barbara.  Please find enclosed an receipt for the donations you have made to us throughout the year.  Thank 

you so much for your continued support.  Regards Diane – Taranaki Women’s Refuge. 
You might not be aware of this, but as well as holding a major fundraiser each year for Hospice (and 

sometimes Women’s Refuge), we donate what we can afford every month to both of these wonderful 

community organisations and we have done so since we opened 10 years ago.  If I average it out to 
say…. $8,000/year (and that’s on the modest side), that would be over $80,000 over the years the Bach 

has been open.  And I also donated monthly to both these organisations from Yello Café for the 13 
years we operated that.  We do our best to support our community.  It helps those in need – and it 
makes us feel good  
And speaking of support – with all of our carparking troubles, we really appreciate all the support from you – our 

regular and loyal customers.  You’ve helped us keep our heads above water, and without you to do nice things for – we 

would have no business. 

BACH CAR PARKING  We now have 11 car parks plus a 
dropoff/pick up zone adjoining the Bach area. 5 beside our 
back entrance near the pay machine – you can access 3 of 
these by driving down by the surf lifesaving building and the 
other 2 by our steps.   The other 6 are pretty obvious up 
against our deck and steps.  We are leasing the extra space to 
be able to offer our customers some free parking which will 
not encroach on parks the fishing folk want to use.  So first in 
first served . If you miss out on our free ones, then it’s 
$1/hr parking in any area outlined in green.  Still not the 
perfect solution but it’s the best we’ve been able to achieve 
so far.  And I haven’t given up yet!  I’m currently working on 
them to provide clear and effective signage so that our 
visitors know what to do and don’t get stung with the mean 
fines from Port Taranaki.  HAPPY PARKING. 
 

I’ve been travelling back and forth to Wellington 
every fortnight lately and there’s a nice gentleman 
in Bulls who sells his garden produce at his gate.  
He’s on the main road so you can easily find him.  
Last summer I bought his sweet corn which was so 
delicious I didn’t even bother with butter.  This 
month he’s selling tiny little new potatoes freshly 
dug that day and they are gorgeous simply boiled 
with mint.  However I tried a different easy thing 
that you might like to try – and don’t blame me if 
you run out of potatoes and get fat eating them 
cooked like this.  Place the scrubbed tiny spuds into 
a nonstick frying pan with about half a cup of water 
and a tablespoonful of oil. Strip the leaves off a 
stem of rosemary and sprinkle over.  Put the lid on 
and simmer them gently until the water has 
evaporated  and they are frying gently in that little 
bit of oil.  When they’re soft they’re done.  Sprinkle 
with flaky salt and scrape the lot onto your plate  



JANUARY/FEBRUARY  2017 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 
 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  
 

TABLE SERVICE FOR YOU 
 

“Would you like to be served at the table?” 

“Shall I find a table for your group?” 

“Are you happy being served here or would you like me to 

take your orders at the table?" 

“Table for four? – come with me.” 
 

You may have heard me mumbling things like this over 

the past few weekends.  That last phrase is the one I’m 
settling on to offer you a new dining experience with us. 
 

Now some of you may have noticed some of the little 

changes in the way we’re going about things lately as 
we introduce table service for those that prefer to be 

served at their table.  We’ll still have counter service in 
the usual way of course, but to save you from having to 

stand in line when we’re busy, we’ll be doing our best to 
find a nice table for you and take your orders there.  Of 

course when it’s not busy you can just head straight up 

to the counter in the usual way and put your order in.  
We’ve actually been ‘transitioning’ to this over the past 

few weeks, mainly on the busy weekends when we have 
more staff on, and I’m starting to get used to it.  The 

most difficult thing for me in all of this activity (apart 

from figuring out exactly what to say) – is to remember 
to go back to the table when I’ve seated someone – and 

actually take their order!  But everyone’s been 
remarkably patient with me and given me a little wave 

or tracked me down and dragged me back!  Whatever 
works for you  is fine by me  
 

Alongside this transition is our planning behind the 
scenes to install a new POS system – (that’s a Point Of 

Sale system for those of you who only understand 
abbreviations like VIP or RSVP).  It involves all sorts of 

things I thought I’d never have to learn – like setting up 

programmes on iPads and high-tech stuff like that!  I 
have to confess it’s all made me feel quite anxious just 

thinking about it – however - now that it’s nearly ready 
to roll as I write this, I’m now feeling quietly excited and 

confident.  All we’re waiting on now is for SPARK to do 

their bit of the arrangement and install wifi and 
broadband for us so that we can actually make it all 

work. EFTPOS is going to be so fast now Yayyy!!!   So 
everything will be more streamlined and with less little 

mistakes.  That’s the plan anyway – all the staff who are 
more youthful than myself think this is a great idea.  

Just like using their cell phones only without pictures!  

Give me a piece of paper and a pencil any day…………… 
 

And then of course there’s FACEBOOK!  Which of 
course I’m aware that many of you have already 

embraced, but I had not and had no plans to, – but 

more of that later… 
 

GREEN SMOOTHIES 
 

And moving right along……..just to clear my head –I’ll 
stop talking about modern technology of the iPad kind 

which I don’t find all that thrilling, and tell you about 

food which thrills me to death.   
I have Irene Tallot to thank for my latest little phase of 

healthy deliciousness.  We were visiting Irene and Peter 
and she says “do you like green smoothies?”  Of course 

I said Yes, but actually I’d never had one (incredible I 

know), but I was pretty sure I would like them.  So 
Irene set about making us one.  I was secretly hoping it 

wouldn’t be savoury!  I just do not want to drink celery 
and leaves -  That much I do know!  However as luck 

would have it – she used no celery and it was delicious 

Irene used various greens and fruits – whatever she had 
to hand and in the garden, so I have taken a leaf (of 

spinach) out of her book and been making them most 
days ever since.  I just love them.  I know you’ll want to 

have a go yourselves so here’s what you do – first you 
need a blender and I have a Bullet and it’s brilliant (I 

also have a commercial blender for nut milks and stuff 

but it’s bulky and hard to clean and I hardly ever get it 
out – the Bullet is much more convenient).  You put in 

some chopped greens like spinach or broccoli then some 
fruit,  then some water and blitz it.  DONE!  That’s all  

Today for example, I used some broccoli that was going 

to seed, some spinach also going to seed (a good way 

to use them up otherwise they’re just compost), a ripe 
banana, half an apple, a stalk of rhubarb, the skins off 2 

limequats ( I used the juice for an Asian dressing the 
night before), some cinnamon and some sliced up root 

ginger.  Then I filled it with water to about half way and 
ZAPPO – blitzed it.  Green Goddess Goodness.  Thank 

you Irene.  (I would normally use some citrus but I was 

getting low –hence the rhubarb)  It really is very nice.  
Let me know how you find it.  If you don’t drink it all at 

once, it keeps in the fridge till the next day just fine. 
 

 

 FACEBOOK 
I will keep this short and sweet as I’m running out of 
room as I always do.  I have taken on a business coach to 
return us to brilliantness.  Hence the table service, the 
POS system and now – wait for it – FACEBOOK.  Initially 
I felt like I had unleashed a monster, but now it’s turning 
into another F-word  FUN.  I’ve decided to use it as a 
marketing tool to reach all those people who don’t 
necessarily get mail or read stuff on paper anymore, so a 
different form of newsletter as it were.  So check out our 
new Facebook page and like us.  You might win 
something – and you might learn something interesting 
about Tipping being a useful Wrinkle Reducing Activity 
I’ll say no more - you have a look for yourself………….. 


