How About Some Dessert?

These yummy Brownstone
favorites aren’t just for
breakfast anymore! Try
our famous stuffed French
toast or our delicious
bread pudding for dessert!
These sweet classics are
sure to make your day!

SHOWER? GRADUATION? BIRTHDAY?
Book Your Next Event at The Brownstone

A Memorable Celebration…
Brownstone’s patio or the interior is the perfect place
to host a Birthday Party, Baby or Wedding Shower,
Rehearsal Dinner or any Special Celebration! The
Brownstone is closed in the evening so it is available for
you to host your event! No cleaning the house needed
when you choose to host your event at the Café! Let
us do the work while you enjoy the celebration!
Contact our catering department or ask your server
for more information.

Catering: 714-454-3356 or
www.brownstonefood.com

March
NEWSLETTER
Here at The Brownstone Café we take time and care to prepare
your food fresh and delicious for you! As you patiently wait for
your food to be prepared, please enjoy our newsletter with the
latest news from The Brownstone Café.

The Brownstone Café wishes you a happy
Saint Patrick’s day. We hope you have lots
of luck all month long, but you don’t need
much luck to find something delicious on
the Brownstone menu! Enjoy your own pot
of gold at the Brownstone Café in
the form of our famous tomato
bisque soup or some of our other
favorite dishes!

“Like us on Facebook”

Quotable

Recipe of the Month:

“You gotta try your luck at least once a day, because you could be going
around lucky all day and not even know it.”
-Jimmy Dean

Irish Champ

Jokeable

-2 pounds potatoes, peeled and halved

Why do people wear shamrocks on Saint Patrick’s Day?

-1 cup milk

Regular rocks are too heavy.

-1 bunch green onions, thinly sliced
-1/2 teaspoon salt
-1/4 cup butter
-1 pinch ground black pepper
1. Place potatoes in large pot, fill with water and
cook until tender (about 20 minutes).
2. Drain, return to low heat and allow potatoes to dry
out. Tip: place clean dish towel over potatoes to
absorb moisture.
3. Heat milk and green onions gently in saucepan.
4. Mash the potatoes, salt, and butter until smooth.
Stir in milk and green onion until evenly mixed.
Season with black pepper.

St. Patrick’s Day Fun Facts!
1. St. Patrick’s color was “St.
Patrick’s Blue” but we
began celebrating with
green when the day was
linked to the Irish
independence movement.
2. Every year we spend
about $245 billion dollars
on beer on St. Patrick's
Day.
3. According to traditional
Irish folklore, there are no
female leprechauns.
4. St. Patrick’s birth name

Manic March’s
Cutout Coupon:
Bring this coupon back in
the month of
April for a free fountain
beverage with purchase of
entrée

was Maewyn Succat, but
changed it to Patricius
after becoming a priest.

Expires: April 30th, 2014

