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JULY JULY JULY JULY 

NEWSLETTERNEWSLETTERNEWSLETTERNEWSLETTER    
Winter has sure set in at Moffat Beach, with the 

chilly morning breeze passing off the ocean. We 

have a beautiful spot to sip your coffee whilst 

watching the coast rise. 

School holidays are here also, which is nice to see 

some new faces pass through, either for a take 

away coffee or some yummy Buttered Nut 

Pancakes. 

The boys in the kitchen have spoilt us this month 

with winter, warming Pumpkin Soups by day 

and Duck Red Curry by night. Also check out our 

specials every Thursday night, lately we have 

been treated to $10 small pasta, which have 

been a hit amongst the locals. Be sure to ask our 

friendly staff for our daily/weekly specials. 

On the 30th of June, we also had our first Wine & 

Dine Night, which was a fantastic evening, 

bookings sold out and every customer left asking 

when will the next one be??  

After such positive feedback from everyone we 

will be sure to follow through with another night 

next month, 4 course with wines inclusive. 

To keep updated on what’s happening at Cafe 

by the Beach, be sure to check out our Facebook 

page.  

 

www.facebook.com/pages/CafeByTheBeachMoff

atBeach/ 

 

Simply “Like” the page and we will keep you 

updated every week on Evening Specials and 

Monthly Functions.  
 

CHOCOLATE BROWNIE MUFFINSCHOCOLATE BROWNIE MUFFINSCHOCOLATE BROWNIE MUFFINSCHOCOLATE BROWNIE MUFFINS    

WITH CARAMEL SAUCEWITH CARAMEL SAUCEWITH CARAMEL SAUCEWITH CARAMEL SAUCE    

    

 

Ingredients: 

 80g Butter 

 150g Dark Chocolate, chopped 

 150g Brown Sugar, firmly packed 

 2 Eggs, lightly beaten 

 1 tsp Vanilla Essence 

 110g Plain Flour 

 

Method: 

Preheat oven to 200 degrees(fan forced 220 degrees) 

Grease 6 hole Texas muffin pan. 

Combine butter, chocolate and sugar in saucepan, stir 

over medium heat until smooth. Stir in eggs, vanilla and 

flour. Soup evenly into muffin pans. Cover muffin pan 

tightly with foil and bake for 20 mins. Remove foil and 

stand for 5 mins. 

Caramel Sauce: 

Cook ¾ cup of cream, 60g butter, ¾ cup of brown sugar 

in saucepan. Stir till smooth, simmer for 2 minutes. 

Place warm brownie on serving plate, top with a scoop of 

ice-cram and drizzle with caramel sauce. 

Did You Know... 

• The average person swallows 295 times during 

each meal 

• A pumpkin in actually a fruit 

• There are 2,500 different types of Mushrooms 


