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 Café 
LIKE us on FACEBOOK “Bach on Breakwater Café & Restaurant” 

two hot drinks for the price of one 
when you bring your friend in for morning or afternoon tea  

make yourself popular – when you and your friend purchase coffee & cake, scone or muffin each – her drink is FREE! 

This offer is available 10am-11am  and 3pm-4pm on Wednesdays Thursdays Fridays  
(not on Weekends or Public Holidays) 

 Valid   October - November.  And not valid with any other voucher  – I need to make SOME money! 

COFFEES:Cappuccino  FlatWhite  LongBlack  ShortBlack  Mochaccino  Latte  ChaiLatte  HotChocolate Macchiato    

TEAS: EnglishBreakfast  EarlGrey   HotCinnamonSpice  CitronGreen  VanillaComoro Paris  Peppermint  Chamomile  

  

I thought I could make these bikkies just a little bit 

better 

BARBIE’S IMPROVED GINGERNUTS vegan 

200g Coconut Oil*  

1+1/4 cups Brown Sugar      ½ cup Ground Ginger* 

½ tsp Salt                      1 Tbsp Golden Syrup   

2½ cups Flour                   1 tsp BP   

1/3 cup water                  ½ bottle Almond Essence * 

Cream Oil, sugar, salt, syrup, essence,  water and ginger 

together.  Add the flour and BP and mix till a fairly 

stiff dough.  Roll into big teaspoon sized balls and place 

on a greased tray. Or roll into a log and slice off.  

Flatten with the ball of your thumb till fairly thin (they 

don’t change shape much).  Bake about 20 minutes or a 

little longer until they are very golden and firm.  Cool on 

a rack then scoff them with a cup of tea  

NOTES: * I use Blue Coconut brand of coconut oil and I 

get it in a big 4litre bucket from Vetro rather than a 

little container from the supermarket.  Its more cost 

effective. 

*I like my biscuits very gingery so you read it right – 

½ cup! 

* I don’t do things by half measures – except for Almond 

Essence which I use by the half bottleful!  Its great! 

Bach Cafe Carparks are FREE 
For lovely customers 

First in First Served  

PORT TARANAKI CARPARK 

$1/hour every day 

PARK IN GREEN SPACES 
And now I’m sick of talking about it so 

Lets just make the best of it  

Staff News    news??? You have news??? 

Well in fact we have some very important news for you.  It’s bitter sweet really.  Jeremy Hogg who came to us as a 
very young chef apprentice, and who has risen through the ranks to become our Head Chef, is leaving us after 11 
years, to seek his fortune in the big wide world – in Perth in fact.  We’re going to miss him terribly (tho I’m not 
personally going to miss his singing…).  What a shock!  So that’s the bitter pill.  The sweet side of this news is that 
Rahul who was our former evening head chef, is coming back from Auckland to replace him.  And get this we’re 
going to open up Evening Service again.  I’ve told a few people about the evening service story and without 
exception they’ve all dropped to the ground and kissed my feet. (I may be exaggerating a little there).  Apparently 
we’ve been missed in the night time dining arena.  Jerry doesn’t leave until the end of November so you’ve got 
plenty of time to come in and kiss him goodbye, so at this stage we hope to open evenings in early to mid 
December.  Probably just 3 nights a week initially and we’ll see how it goes.  Rahul and I will put together a menu 
that I think you’ll enjoy – think great value Mediterranean meals and tapas with some delicious seafood options.  
And vegetarian treats of course. So we’ll be looking for some great part time staff.  Bring us your CV if you’re keen. 

Hidden Secret in Whanganui 
Whanganui Environment Base 

83 Maria Place 
I found this place recently on a tour of 

artist’s studios in Whanganui.  It’s at the 

recycling centre (what we used to call 
The Dump), and it’s the most amazing 

resource you could imagine.  I found 
heaps of great stuff there- books, 

vintage glasses, suspender hooks (!), 

old lace, furniture & heaps more.  And 
the price for anything is Koha – that’s a 

Donation!  
I was most surprised to discover it’s in the 
premises of what was The Old Prison.  Very 
surprised in fact! I used to visit my father 
here a very long time ago, and he wasn’t here 
for the shopping!  I shall say no more about 

that…………I urge you to visit now and see 
what treasures you can find. It’s terrific!!  



OCTOBER/NOVEMBER  2017 Newsletter 
Join our Birthday Club 

And receive generous dining offers posted to you throughout the year 
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  

Ocean View Parade NEW PLYMOUTH  (06) 769 6967 www.bachonbreakwater.co.nz 
 

 

    Here’s a little taste of what you will find in one of the Tour Kitchens……….J*** has washed her tiny inner city 
apartment with colours from the palette of an angry sea.  Soft Aquamarine, dull palest blues, foamy whites, sun-
bleached timber furniture with whispers of taupe, are all blended to create a wonderfully feminine environment.  
The ocean in the distance glints off the little chandelier and brings a quiet sparkle into the shadows of the lounge. 
(Sorry people – a wave of poetry washed over me and I had to flow with it!)  Sitting with J*** having a cup of tea in 
her tiny dining room as we discussed the Kitchen Tour was so relaxing.  She has created a truly beautiful space.  But 
of course you’ve come to see the kitchen – how remiss of me!  Tucked away in a corner is the most user friendly 
little kitchen you could wish for.  Everything has fitted in nicely and can be reached without having to move from the 
one spot.  Her decorations give the area a delightful French feel of subtly distressed woodwork and plain off white 
china.   J***invites you to look through her apartment and enjoy this inner city treasure with her. 

BACH Fundraiser for Hospice  Taranaki  
“Every  Kitchen  Tells  A  Story” 

KITCHEN  TOUR 
TICKETS $20 (Kitchen Tour) 

Sunday October 15th  10am – 4pm 
10 Interesting Kitchens set up for dining 

BOHEMIAN    MODERN RUSTIC   FRENCH COTTAGE 

Humble Farmhouse     ye olde worlde        Sleek Modern ….and more 

Displays of the books that have inspired the owners – Cook books  &   Design books 
Enjoy the opportunity to share the pleasure of another woman’s (and man’s?) kitchen. 

Ten beautiful kitchens will be open to the public to raise money for Hospice Taranaki 
The owners will display their favourite cook books and design books that have influenced them. 

……………………………………………………………………………………………………. 
After the Kitchen Tour from 5pm – 6.30pm  you might like to 

MEET  THE  COOKS  @  THE  BACH over 

BUBBLES  &  NIBBLES 
TICKETS $15 (Bubbles @ the Bach) 

 “Every Kitchen tells a Story”   
Video Display by Mark Dwyer 

Join us at the Bach on Breakwater Café from 5-6.30pm 
Over a glass of wine and delicious canapes you can linger longer 

  with your friends and chat with the kitchen owners.   
 Enjoy the large screen set up with a continuous show of beautiful  photographs of these kitchens 

Browse through the stand of Vintage and Modern Cook Books for sale that may interest you.   
These have been donated to the Hospice.  You never know what treasures you may come across  

…gather a group of girlfriends & buy your tickets at the Bach or Hospice Shops today….. 
 

 


