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Experience a  
little drama before 

enjoying the theatre
Dabbawal invite you to experience the vibrant flavours of freshly  

prepared, authentic Indian street food in the lively atmosphere  
of our Newcastle restaurant. Call in to try our pre-theatre  

menu offers between 5 & 7pm.

Call us on 0191 232 5133  or email info@dabbawal.com

69-75 High Bridge,  
Newcastle Upon Tyne, NE1 6BX.  

www.dabbawal.com



Tea Room, 

Ice Cream 
Parlour, 

Artisan 
Producers

Fabulous home baking

“We love Gill’s scones and always 
take a few home with us!”

Great Taste Award Winners

All Day 
Northumbrian Breakfast 

for February & March

Award winner 2011 
“Great Taste Lemon 

Meringue Ice Cream”

Sunday Lunch Served 12noon - 2.30pm

‘Extremely Highly Recommended’
by ‘ Your Northumberland’ for 

Best Sunday Lunch 2011

Tea Room & Ice Cream Parlour: 01434 672652
www.vallumfarm.co.uk

Open 7 days a week 10am-4.30pm
10 miles west of Newcastle on the Roman Wall

5 miles from Corbridge / Matfen
Also home to John Turner Upholsterer, K9 Hydrotherapy, Wildfowers Florists, 

Barton Interiors & North Country Growers

@vallumfarm

Italian Delicatessen, Coffee Shop and Restaurant
Mon - Sat lunch 12 - 3pm, Thur, Fri & Sat dinner from 6pm.

St Helen’s Street • Corbridge • Northumberland • NE45 5BE
Tel: 01434 634554    www.ilpiccolo.co.uk
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menu offers between 5 & 7pm.

Call us on 0191 232 5133  or email info@dabbawal.com

69-75 High Bridge,  
Newcastle Upon Tyne, NE1 6BX.  

www.dabbawal.com
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Mes amoureux! This month we are 
celebrating the food of love in honour of  
Valentine’s Day with recipes from French 
chef of the moment, Nico Duhil.

We have crème brûlée (one pot, two 
spoons, mmmmm!), sea bass (the fish 
of lurve...), and a proper French steak 
recipe - take two steaks, show them to 
a warm-ish pan, and serve. Don’t worry if 
they sprint off the plate; it just indicates 
they’re still a little bit alive and may need 
a second more over the heat.

This recipe has caused quite a debate in 
the appetite office. Are you a bit soft if 
you actually cook your steak? Is ‘medium 
rare’ resserved only for those of a weak 
constitution? Is steak tartare verging on 
over-done? Well, I whisper this in case 
they’re listening, but I would add an extra 
30 seconds or so to that steak. It won’t 
render you soft and your dinner’s less 
likely to run away, but I’m just a girl.

Rosie McGlade
Rosie’s been having 
a laugh this month, 
working her way 
through the menu at 
The Stand comedy 
club with its resident 
funny men. She 
came back wearing 
a broad smile on 
her face and her 
lunch down her front, 
having packed plenty 
of laughs into one 
lunchtime. Nice work!

GaRy RaMsay
Our taste tester 
certainly knows 
which side his 
bread’s buttered. 
Having persuaded 
business associate 
Sharon McKee out 
for lunch, not only did 
he let her pay, but he 
also persuaded her 
to write a review for 
this magazine. Talk 
about singing for 
your supper!

Jane Pikett
Editor Jane has had 
to take to her bed 
after eating her way 
round no less than 
five pubs, heroically 
sampling the food in 
every one, all for the 
benefit of appetite 
readers. Despite 
appearances, La 
Pikett is no Madame 
Creosote and has 
been suffering since. 
Serves her right...

appetite.
TIcklE yoUr TaSTE bUdS...

 
We want to hear all about the food and drink 

you love in the North East, 
which means you can get fully 

involved in the region’s only 
dedicated food magazine.  

If you like something, we want 
to know about it. And if you 

cook something you’re proud 
of, email us a photo and a description and 

we might even put it on our website or in the 
magazine. Fame at last! 

Email jane@offstonepublishing.co.uk

Thank you so much for the numerous emails 
and web posts we’ve had in response to 
the first five editions of appetite. Thanks 
also for all your visits to our website at 

www.appetitemag.co.uk where we’re keen to 
see you sharing your favourite recipes. Post a 
picture of it too, and you never know, we might 
even send you a prize, possibly even running to 
a fun-size Mars Bar. Woo ooo!

IN yOuR HANDS...
Published every six weeks, appetite is free 
at selected restaurants, cafes, delis and shops 
throughout the region. Subscribe via the 
website at www.appetitemag.co.uk

We are tweeting.  
Follow us @appetitemaguk 

WE 
LIKE!

Editorial 01661 844115
Jane Pikett - jane@offstonepublishing.co.uk

Advertising 01661 844115
Joanne o’neil - joanne@appetitemag.co.uk

Website www.appetitemag.co.uk

designed & Published by
 

Unit one, bearl Farm, Stocksfield,  
Northumberland, NE43 7al

Photography
Peter Skelton www.photo-psp.co.uk

 our Contributors...  

Editor muses on the French 
version of the food of love. 
How rare is rare steak, and 
how romantic is it really?

tickle your tastebuds...
anna hedwoRth
When she hasnt been 
blogging about food 
under the pseudonymn 
The Grazer, Anna has 
been undertaking a 
scientific study into 
the components that 
create the ultimate 
comfort food. The 
result? A superb 
shepherd’s pie and 
several bowls of 
carbonara. There’s 
dedication for you.

Jane Pikett, Editor

Meanwhile, I’m wondering what might 
happen if I present my beloved with 
a delcious steak (rare and romantic) 
followed by home-made crème brûlée on 
Feb 14. Will he notice the date, or will he 
just think I’ve gone soft in the head?

you’ll understand that I don’t harbour any 
great sense of anticpation for Feb 14 
when I tell you that the last time the day 
was fully acknowledged in our house was 
in 2004, when - zut alors! - I was the lucky 
recipient of a new pair of wellington boots. 
Romance? Is it dead, or just a little  
over done?

Answers on a  
postcard to: Love 
Don’t Live Here 
Anymore, Lonely 
Street, Byker.  
The most romantic 
note gets a box  
of chocolates. 
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Welcome to appetite Club, home of fantastic 
added-value offers exclusively for appetite 
readers courtesy of some of the North East’s  
finest food and drink producers, restaurants, 
cafes and delis.

It’s easy to take advantage of these offers 
simply by using these pages or 
www.appetitemag.co.uk 
where you can find details of all our offers 
and special promotions. 

Check the site for any further Ts&Cs applied 
to the offers here.

To find out more about appetite Club, see the      Club section at  www.appetitemag.co.uk

appetite

Club

FREE GLASS OF HOuSE WINE 
at Fiume, Washington
For more than 15 years Ristorante Fiume at Fatfield, Washington has 
satisfied diners’ appetites for affordable, home-cooked Italian food and 
outstanding service. This month we’ve teamed up with the family-friendly  
restaurant to offer you a free glass of house wine or a soft drink with every 
main course, or a full bottle of house wine if four people dine together. All 
you have to do to claim this exclusive offer is bring this page with you when 
you dine at Fiume before March 31 2012. For more information about the 
restaurant, see www.popololeisure.co.uk or call 0191 4150007. 

Terms and conditions: This page entitles the holder to a free soft drink or glass of house wine when they 
order any main course from Fiume’s menu, or a free bottle of house wine when four people order a main 
course each. Voucher valid valid during all restaurant opening hours until March 31 2012, excluding February 
14. Cannot be used in conjunction with any other offer. 

50-51 North Road, Durham, DH1 4SF 
E: alishaan-durham@hotmail.co.uk    www.alishaandurham.com

Open: Lunch  Sat-Thurs 12pm-2pm. Evening Mon-Sun 6pm-11.30pm

alishaan

� e most 
luxurious 

� ne dining 
experience 

of indian 
cuisine in the 

North East

TELEPHONE

0191 3709180

BOOK NOW
 for Valentines Day for Valentines Day

cuisine in the 



To find out more about appetite Club, see the      Club section at  www.appetitemag.co.uk

Local, fresh, home made produce...
...on your doorstep

Award Winning Farm Shop & Cafe 
(Recently Awarded the Gold Award for Taste of North East England with North East Tourism)

•  A full range of meat products/butchery including cooked meats

•  Mouth watering home made pies, quiches & cakes  •  Good range of local cheeses

•  Fresh bread & milk delivered daily  •  Wide range of local ales

• Wide selection of quality fruit and vegetables

GRANARY CAFE SERVING EXCELLENT HOME PRODUCED MEALS 

REMEMBER OUR GRANARY CAFE SERVES AN EXCELLENT ROAST SUNDAY LUNCH  
BETWEEN 12 & 3PM  - HOWEVER EARLY BOOKING IS ESSENTIAL TO AVOID DISAPPOINTMENT

Currently finalists in FARMA’s National Awards for Best On Farm Butchery and Best Farm Retailer of 
the Year (results announced 31st January) Watch out for any news of the results!!!!

KNiTSLEY FARM SHOp 
East Knitlsey Grange Farm, 
Knitsley, Consett DH8 9EW

(Just a few minutes away from Consett Town Centre)

VALENTINES DAY
A la Carte Menu

5 cheese’s/5 wine’s in 
collaboration with 
‘Pierre Lacroix’

CHEESE & WINE CLASS 
Thursday 15th March, 7pm-8pm

MOTHERING SUNDAY 
Classic Sunday Lunch

4-6 Gilesgate, Hexham, Northumberland NE46 3NJ
Tel: 01434 609 943  www.bouchonbistrot.co.uk  info@bouchonbistrot.co.uk

Francophiles will travel 
a long way for genuine 

French country cuis
ine

A BuSINESS BREAKFAST 
FOR TWO, CANADIAN STyLE 

AFTERNOON TEA FOR £1 
at Vallum Farm tea room 
and ice cream parlour 
Downton Abbey has made us love all things refined, so the lovely people at 
Vallum Farm are offering appetite readers the opportunity to bring a friend 
for one of their scrummy afternoon teas for just £1.
To qualify, justbuy one afternoon tea (which is a major bargain at £5.95), sit 
down and enjoy the lovely setting and the spectacular views.
Vallum Farm Shop and tea rooms is also home to businesses including the 
excellent Bywell Smokery, and there’s a great range of ready meals  for sale 
prepared by the excellent Vicky Moffitt. The afternoon tea offer ends March 
31 and all you have to do to qualify is take along this copy of appetite. Enjoy!
 
vallum farm tea room and ice cream parlour, east wallhouses, Military 
Road, newcastle, ne18 0ll, tel 01434 672 652, www.vallumfarm.co.uk

We’re offering one lucky reader the chance to kick-start their working day 
with a Canadian business breakfast for two at Shark Club gastro bar in 
Newcastle city centre.

Shark Club’s breakfast menu is available 6am-11am weekdays and from 
7am at weekends. Its full Canadian breakfast of eggs, streaky bacon or 
sausage, shredded hash browns and fluffy pancakes with maple syrup  
serves up an authentic taste of Canada. 

The menu also features a full English breakfast, steak and eggs, and 
seasonal fruit, pastries, cereals, cold meats and cheese.

Shark Club has also been chosen to stage a new breakfast club by the 
Mussel Club. It launches on January 27,  7.30am-10am and will take place on 
the last Friday of every month after that. This informal event is an opportunity 
to network with other professionals while enjoying breakfast Canadian style. 
To register, see www.themusselclub.com 
Shark Club gastro bar is on the ground floor of the four-star Sandman 
Signature Hotel opposite St James’s Park.
For your chance to win, email jane@offstonepublishing.co.uk with the answer 
to the following question before February 28 2012:
Q. What is the main ingredient in black pudding? 

Terms and Conditions: Not valid in conjunction with any other offer, Available to over 
18s only,. Prize cannot be exchanged for cash. Prize to be claimed by March 31 2012. 
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Tea & Tipple, Corbridge, Northumberland, NE45 5AT
www.teaandtipple.com  Telephone: 01434 632886

VISIT OUR NEW BIGGER SHOP AT: 4 Queensway, Tynemouth, Tyne & Wear NE30 4NA 
Telephone: 0191 257 1707   www.ladybirdcakesupplies.co.uk   info@ladybirdcakesupplies.co.uk

4 Queensway, Tynemouth, Tyne & Wear NE30 4NA 

• Cake Boards & Boxes
• Tools, Veiners, Moulds & Cutters
• Cupcake Cases & Wrappers
• Glitters, Powders & Pastes
• Cards & Gifts

cake decorating & sugarcraft classessugarcraftsugarcraftsugarcraftsugarcraft

Cake Decorating & Sugar Craft Classes starting 
in March

Telephone: 0191 2813281
FISHERMANS LODGE

Shhh...
We are Open

The excellent Dabbawal Indian street 
food kitchen in Newcastle is celebrating 
being shortlisted for Best Newcomer in 

the prestigious British Curry Awards.
The hotly contested (sorry!) awards are a major deal 
among Indian restaurants nationwide, and Dabbawal 
was one of only eight to be shortlisted. 
The owner, Jo Nessa, wouldn’t usually celebrate 
second place, but on this occasion even she has to 
acknowledge that she was beaten by the cream of the 
crop - the famed Cinnamon Kitchen in London.
“We would usually be disappointed to be runners 
up, but on this occasion, no-one was going to beat 
Cinnamon Kitchen,” said Jo.  And he should be happy, 
because Dabbawal Street Food is a major hit in 
Newcastle, where it has created that rare thing; a place 
like no other, specialising in fresh, healthy traditional 
Indian street-style food.
With a fantastic range of tapas-sized grill options, street 
classics and traditional meals, Dabbawal is a genuinely 
original way of serving beautiful Indian food and is 
unique in serving home-made roomali rolls (roomali 
being a thin, light wrap) filled with such delights as spicy 
potato, seekh kebab and spicy chicken. Go, eat, enjoy…
Dabbawal, Higbridge Street, Newcastle, NE1 6BX,  
tel 0191 232 5133, www.dabbawal.com

warm as ice
A large dollop or three of ice cream is always welcome, whatever 
the weather, but if a 99 isn’t your scene in winter, you can have 
a big dollop of vanilla in your hot chocolate at Mister Woods 
instead, or a nice ice cream wafer with your coffee.
Mister Woods at North Shields has just been done up to fit in with 
the relaxed vintage-style décor at its sister establishment on the 
front street at Tynemouth.
Both establishments are proper coffee houses and in addition to 
the sandwiches, panins, toasties and soup, there is a tempting 
array of cakes and sweet things, plus ‘skinny’ cakes and gluten-
free versions.
The ice cream, which in winter goes into the hot chocolate and 
milk shakes, comes from Beechdene Dairy in High Wycombe, 
where the Jersey cows are so molly-coddled they each have their 
own comfy beds, which is moo-vellous!
Mister wood’s, 1 Railway street town centre, north shields ne29 6Qd,  
tel 0191 259 2559

WE 
LIKE!
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Freshly Baked Speciality Cupcakes
for all Occasions

195 Park View, Whitley Bay, NE26 3RD
0191 4479632 • www.lottiemcpheecupcakes.com  
Open Thurs - Sat 10am - 5pm

We also offer loose leaf tea, freshly ground coffee, 
homemade soup, cream teas, sandwiches & toasties 
to enjoy in our cafe or takeaway.
Also see our cupcake counter in
Fenwicks Foodhall, Newcastle
Lottie McPhees cupcakes for 
all your special occasions
Valentine’s • Mother’s Day • Easter

Visit our new shop for a coffee 
and a selection of freshly made 
cakes and scones.

Weddings - Birthdays  
Celebrations - Cupcakes 

all made to order

11 Beechgrove Terrace, Crawcrook, Tyne & Wear NE40 4LZ
Tel: 0191 4138888   www.cakesbybecky.co.uk

and a selection of freshly made 

11 Beechgrove Terrace, Crawcrook, Tyne & Wear NE40 4LZ

CAKE 
DECORATING

CLASSES 
Starting 

February

JR Jams lemon curd
Being lovers of traditional 
tastes, we at appetite consider 
ourselves to be connoisseurs of 
lemon curd, which is why JR 
Jams’ version is such a hit in the 
office. The wonderful Jean Read 
(the JR in JR Jams) is a queen 
of jams, curds, marmalades and 
chutneys and the products she 
lovingly creates in Newcastle 
are sold regionwide. We got this 
jar at the excellent Blagdon Farm 
Shop. Jean’s curds have a high 
fruit content and no additives, 
and the range of flavours is 
superb, including lemon, lemon 
and lime, chocolate orange, 
ginger, lemon cheese and 
banoffee. We like!. 
JR Jams, newcastle, tel 0191 229 0333, 
www.jrjams.co.uk
JR Jams lemon curd, £3.89 at blagdon 
farm shop, the Milkhope centre, 
blagdon, newcastle, ne13 6da,  
tel 01670 789 924,  
www.theblagdonfarmshop.co.uk

WE 
LIKE!

Thou shall have  
a fishy
A catch of the day seafood special has been added 
to the menu at Jesmond Dene House in Newcastle 
and is being Tweeted daily, the moment the hotel 
hears what’s available from its supplier, Whitburn-
based Latimer’s. Robert Latimer, a former fisherman 
himself, is on the phone to Blyth-based fishing boats 
daily, while they’re still at sea, finding out what’s the 
best catch before it’s landed and taken straight to 
Jesmond. The dish of the day at the time of writing 
was a delicious Roast Day Hake landed at 4am from 
Blyth and served with Shetland rope-grown mussels 
ragout, Carroll’s Heritage Sharpe’s Express potatoes 
and young spinach. Nothing fishy about that…
Jesmond dene house, Jesmond dene, 
newcastle, ne2 2ey, tel 0191 212 3000,  
www.jesmonddenehouse.co.uk

Michelangelo’s in 
Ryton is leaning more 
in the direction of the 
English Channel than 
the Mediterranean on 
Sundays now, with a 
superb Sunday roast just 
like Mamma used  
to make.
Owner Paolo, who sticks 
to rustic Mediterranean 
dishes the rest of the 
week, spotted a need for 
great Sunday roasts and 
is providing it in the very 
continental surroundings 
of Michelangelo’s. It 
makes for a very cool 
mix of Continental and 
traditional British and 
a welcome stop-off 
on Sundays for good, 
traditional roasts, gravy 
and Yorkshires.
hotel Michaelangelo, stella 
Road, blaydon, Ryton,  
ne21 4lu, tel 0844 683 5039,  
www.michelangelos.org.uk 
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The North East’s Premier Supplier of Speciality & Local Food Ingredients

Over 1200 Lines In Stock:

Cheese & Charcuterie

Jam, Marmalade, Chutney & Relish 

Modern Gastronomy Ingredients

Sweet & Savoury Biscuits

Oil, Vinegar & Culinary Wines

Olives & Preserved Vegetables

Truffles & Mushrooms

Sauces, Pastes & Mustard

Stock, Jus & Gravy

Pasta, Noodles & Rice

Asian & Fusion Ingredients

Chocolate & Fruit Purees

Frozen & Dried Fruit, Nuts & Seeds

Herbs & Spices

Canape Cups & Tart Cases

Flour, Pastry & Baking Items

Bar Snacks

Soft Drinks

Skewers & Non Food Supplies

Local Cheeses, Including New ‘Mordon Blue’ In Stock Now 

Local Products From:

Parlour Made

JR Jams

Northumberland Cheese Co

Yellow Fields 

NZ Gourmet Pie Company

Chainbridge Honey

Heatherslaw Bakery

Gilchesters Organics 

Corn Again

Doddington Dairy

Fentimans

Healthy Thirst

Suppliers To:

Restaurants

Hotels

Cafe’s & Teashops

Deli’s

Farmshops

Fine Food Retailers

Public Houses

Outside & Event Caterers

Bakery & Ice Cream Producers

Based In The North East: 

Supplying Throughout The North East

The excellent Brasserie at The Sage Gateshead 
has a new head chef at the helm and plans for new 
menus including grazing and snack options.
The modern British food at The Brasserie is a 
superb complement to the breathtaking river views 
and architecture of the building. The Brasserie is a 
great destination in its own right, whether you’re at 
The Sage Gateshead for a show or not.
With that in mind, new head chef Stuart Bowman, 
who was formerly the sous chef, is devising menus 
specifically for non-show-goers to stand alongside 
the pre and post-show express menus, popular 
Sunday lunches and afternoon teas.
The interior is also getting a revamp and theme 
nights are being introduced.
The Brasserie is owned by the French food 
specialist Elior, which also runs restaurants at a 
host of famous venues nationwide including Lloyd’s 
of London, Ibrox, Durham County Cricket Club and 
Durham Cathedral.
The ale at The Brasserie is supplied by the 
excellent Hadrian & Border Brewery and their beer 
is included in the fish batter, which is as good a 
reason for trying it out as any.
the brasserie, the sage Gateshead, st Mary’s 
square, Gateshead, ne8 2JR, tel 0191 443 
4654, www.thesagegateshead.org

The sage is seT

hiT The
sweeTspoT
Golfers will tell you that their weekend walk is 
a game of extended endurance requiring focus, 
rhythm and consistency, and in recognition of the 
fact, Northumberland-based NewLeaf foods is now 
marketing the delicious Sweetspot Banana Stamina 
Bar and Sweetspot Berry Stamina Bar - slow 
energy-release snacks specifically for golfers (and 
for the rest of us).
These tasty little babies reckon to balance energy, 
control the appetite, maintain blood sugar levels and 
keep players fuelled for optimum performance.
Each pack contains two bars packed with natural 
fruit and oats and NewLeaf is extending the 
Sweetspot range in 2012 to include Sweetspot 
Golf Beans in three natural varieties - Banana, 
Berry and Citrus… Sweet!
www.sweetspotgolfbar.co.uk
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Monday - Saturday Lunch to 7pm - All Day Sunday

3 Course

Early Bird Specials

Potato Skins or Soup

Selected Pizza or Pasta

Ice Cream or Coffee
ONLY £4.95

Ice Cream or Coffee

Children’s Menu(Up to 12 years old)
ONLY £3.95

3 Course - Sunday Lunch

ONLY £12.95
or Roast of the Day from £4.95

Stella Road, Ryton. NE21 4LU
Tel: 0191 413 2921  www.michelangelohotel.co.uk

TYNEMOUTH
Front Street

Tel: 0191 2575556

NORTH SHIELDS
Railway Street

Tel: 0191 2592559

Football legend Alan Shearer recently 
tackled a new challenge in aid of 
charity - a giant10kg cake. 
The massive panettone was created 
for Ponteland’s Fratelli restaurant and 
raffled in aid of the Sir Bobby Robson 
Foundation, raising £781. 
Master bakers in Verona, Italy, 
created the cake, which 
is traditionally made 
from a sweet bread-
style dough mixed 
with candied fruit 
and served warm 
or cold with cream 
or custard on 
Christmas Day.
Alan Shearer 
picked the cake’s 
winner from a hat.



starters

Afternoon Tea
£15.95

A selection of freshly prepared fi nger sandwiches, freashly baked 
scone, preserves and clotted cream. A variety of ckaes and pastry 

delights with a choice of tea or coffee
Add a glass of champagne for £6.90 per person

Sunday Lunch
With all the trimmings

£9.50 per person or 2 for £12.50
Served all day Sunday

68 Osborne Road, Newcastle, NE2 2AT
Tel: 0191 281 7881

Bar & Bistro

No. 28
We’ve just discovered the joys of 
the food at No28 in Newcastle and can’t stop 
raving about it.
This funky bistro bar and club on Nelson 
Street is fresh and vibrant, and the menus 
are a central part of the relaxed offering. The 
grazing and snacking dishes include the 
No28 terrine of the month (ham hock, black 
forest ham and pease pudding at the time 
of writing), red Thai tiger prawns, pan-fried 
halloumi with grilled veg and home-made 
hummus, lots of pastas, sharing dishes, pub 
classics and main meals.
The veggie selection passes even our 
rigorous testing, the puddings rock (as do 
the DJs), the cocktails are mix-tastic and it’s 
open till 3am at weekends.
It’s also good value for money and the vibe 
is very quirky, which is just how we like it. 
Watch this space for a full review soon. In 
the meantime, just go. 
no28, nelson street, newcastle, tel 0191 232 3919,  
www.no28.co.uk

WE 
LIKE!
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shake ThaT...
Popolo cocktail bar in Newcastle is launching a 
new menu of unique, innovative mixes created by 
its bar boys and girls.
The new additions include Popolo Originals – a 
selection of 10 unusual blends including Raisin 
Expectations with dark rum, sherry and home-
made raisin and vanilla syrup; Thorny Issue 
containing gin, Crème de Mure and rhubarb 
bitters; and the Palooka, featuring Velvet 
Falernum, orange bitters, sweet caramel syrup 
and tequila. 
Along with their personal creations, the 
bartenders at Popolo have also added their 
own twist to well-known drinks including the 
Bloody Mary, which now features wasabi paste 
and smoked sea salt, and the Sloe Rob Roy, 
a Manhattan cocktail with Scotch instead of 
bourbon and a touch of sloe gin, whisky and 
Martini for a unique kick. 
Popolo, Pilgrim street, newcastle,  
ne1 6sG, tel 0191 232 8932,  
www.popolo.co.uk

La Bodedga Mediterranean tapas and wine bar in Morpeth will be in the pink on 
March 8 with special events for International Women’s Day.
La Bodega, home of traditional home-made tapas made using local produce and 
recipes collected by owner April Atkinson during her travels in Spain, will be serving 
up pink cava, pamper treatments (and an essential children’s play corner!), pink 
cupcake afternoon teas, tapas lunches, and a ladies’ dinner with veteran pianist  
Jack Hamilton. 
April has also just launched La Bodega’s new website and online shop, which 
includes such gems as baby sardines in dressing, cured Spanish ham, and ready-
made paella. Ole!
la bodega, newgate street, Morpeth, ne61 1bu, tel 01670 516 055,  
www.labodegamorpeth.co.uk

CAvA  
niCE  
DAY

Assuming you have a weakness for cows 
(doesn’t everyone?), you can raise a smile any 
time you want just by clicking onto the website 
of Co Durham artisan cheesemaker Parlour 
Made, where they have a lovely photo gallery 
of some of their black and whites.
There’s Betsy, whose baby face is enough to 
raise an ‘ahhh’ from even the hardest cheese 
lover, and Hattie whose fringe flops seductively 
above her eyes in the manner of a young 
Marilyn Monroe.
But a special place in our heart is reserved for 
Gigi, whose pretty all-white face lends her the 
look of a little child. We just want to cuddle her. 
And eat the cheese from her milk, obviously! 
The traditional hand-made methods employed 
by Carol and Neil Peacock at Parlour Made’s 

say cheese please
Village Farm Dairy near Sedgefield, Co 
Durham, yield three beautiful cheeses which, 
thanks to Newcastle-based wholesalers 
Mercari Foods, you can now taste in a 
number of restaurants, hotels, delis etc.
There’s Mordon Blue, Creamy Camembert 
and Farmhouse White which is made to a 
Cheshire-style recipe, and they are all worth 
looking out for.
The Parlour Made website, in addition to 
those lovely photos of the cows, also contains 
lots of recipes, which we intend to print in a 
forthcoming issue of appetite. Cheesy!
Parlour Made, tel 01740 622 255,  
www.parlourmade.co.uk
Mercari foods, tel 0191 224 1330,  
www.mercarifoods.com



14 appetitemag.co.uk

recipes

meat & 10 veg!

Vegbox delivery company Riverford 
Organic, based at Home Farm near 
Northallerton, is encouraging us to  
think again about the way we buy and  
use meat.  

Their new ‘Meat and 10 Veg’ philosophy 
encourages us to buy better quality meat less 
often and to make the most of vegetables. 

Meat from animals that have been slowly 
reared on a natural diet often has more flavour 
than its intensively produced counterpart, so 
it makes sense that you won’t need to use as 
much to make a tasty meal. A commitment 
to using the whole animal is also central to 
the Meat and 10 Veg philosophy, so Riverford 
Organic makes a point of adding less 
mainstream cuts like brisket, pork belly and 
oxtail to its meatboxes. 

Peter Richardson of Riverford’s Home Farm 
says: “It’s easy to get stuck in a routine, but 
by replacing, for example, a third of the mince 
in spaghetti bolognese with a variety of tasty, 
colourful veg, you still get a really flavourful, 
satisfying meal. In addition, I’d say it generally 
tastes even better for it.”
See www.riverford.co.uk for vegboxes 
from £10.35 with free delivery
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This is a great one-pan dish in which you 
build up the gravy around the ingredients 
as they cook. Serve with crusty bread to 
mop up the juices.

ingredients
500g good pork sausages
100g bacon, cut into lardons
1 tbsp olive oil
2 onions, sliced
½ celeriac, peeled and chopped into 2cm 
pieces
2 garlic cloves, crushed
1 sprig of thyme (or a pinch of dried thyme)
1 bay leaf
1 tbsp tomato purée
100ml red wine
600ml chicken or meat stock
dash of Worcestershire sauce
4 tsps Dijon mustard
200g kale, stripped from stalks and 
shredded
400g tin white beans, rinsed and drained
sea salt and freshly ground black pepper 

Method 
In a large heavy-based sauté pan or 
saucepan, shallow-fry the sausages and 
lardons in the oil for 5 minutes. Remove 
the sausages. Add the onions and cook for 
10 minutes. Increase the heat and add the 
celeriac, stirring frequently to prevent the 
onions burning. Add the garlic, herbs and 
tomato purée and stir well for 2 minutes. 
Deglaze the pan with the red wine, stirring 
to remove the sticky bits from the base, 
then add the stock, Worcestershire sauce 
and mustard.

Bring to a simmer, return the sausages, 
cover and cook for about 20 minutes. Add 
the kale to the pan and wilt on top of the 
other ingredients for 10 minutes, then 
mix it in. Add the white beans, season and 
cook for a further 5 minutes. Stir a little 
cold butter into the finished sauce for a 
professional finish.

sausage stew with 
celeriac and kale 
serves 4

winter salad with spiced 
pecans, pears and Blue cheese 
serves 4-6

Recipes from the Riverford farm  
cook book by Jane baxter

ingredients
300g mixed winter salad leaves
75g pecan nuts
pinch of cayenne pepper
1 tsp Worcestershire sauce
a dash of Tabasco sauce
½ tsp salt
3 ripe pears, peeled, cored and sliced
3 tbsp basic vinaigrette
75g blue cheese (try gorgonzola or 
doleclatte), crumbled

For the vinaigrette: 
240ml sunflower oil
4 tbsp good quality balsamic  
or red wine vinegar
1 garlic clove, crushed to a paste  
with a little salt
1 tbsp Dijon mustard
sea salt and black pepper

Method 
Wash and dry the salad leaves and set 
aside. In a small bowl, mix the pecans with 
the cayenne pepper, Worcestershire sauce, 
Tabasco and salt. Scatter them over a baking 
tray and bake in an oven preheated to 
200C/400F/Gas Mark 6 for 5-6 minutes, 
until lightly toasted. Remove from the oven 
and leave to cool.

For the vinaigrette, combine the ingredients 
vigorously. Put the pears and salad leaves 
in a bowl and toss with the dressing. Divide 
between 4 plates, scatter over the blue 
cheese and pecans nuts and serve.

Even people who shiver at the thought of salad in winter will enjoy this 
thanks to the heat of the Tabasco and flavours of rich winter nuts. There’s 
also something intensely satisfying about super-food greens in winter.

recipes
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comfort food

It’s that funny time of year when 
Christmas seems long gone but spring is 
still a lifetime away. They say ‘the darkest 
hour is before the dawn’ and that’s how I 
feel waiting for spring. It’s certainly been 
a cold season of austerity so far. 

It’s in such circumstances that we turn to 
comfort food, and without wishing to over-
dramatise (any excuse for a bowl of carbonara 
at Francesca’s...), comfort food seems to make 
everything better. It keeps us fortified and 
strong, and armed with cream, cheese and 
pasta we will see this winter through. 

I’ve been conducting some research (asking 
around in the pub to be precise) to find out 

comfort 
& joy
Food blogger Anna 
Hedworth (aka The 
Grazer), wraps up warm 
and settles down to some 
seriously comforting food
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comfort food

REAL FOOD FROM PASSIONATE PEOPLE
Situated in the Milkhope Centre in the south Northumberland countryside The Blagdon Farm Shop 
has become a haven for all things local. With over 55 local suppliers and producers supported within 
the shop as well as a delicious choice of homemade cakes, easy meals and puddings we really have got 

something for every taste.

Our International award winning butchers are always on hand to offer only the very best in Rare and 
Traditional Breed meats from our own farm here at Blagdon as well as free range poultry and the very 
best in seasonal game. The butchery is also famous region wide for its collection of BBQ meats and 
delicious salads from the deli, as well as everything else to make your alfresco dining go with a bang. 

Fresh this month: local lettuce, cucumbers, carrots, caulifl ower, cabbage and potatoes.
All picked daily and in the shop in 15 minutes.

Open Tues–Sat 10-5,Sun 11-4, closed Mondays except B/H
Ample free parking. Coffee shop. Country shopping.

Blagdon Farm Shop • Milkhope Centre • Berwick Hill Rd • Newcastle upon Tyne • NE 13 6DA
01670 789924 • www.theblagdonfarmshop.co.uk • enquiries@theblagdonfarmshop.co.uk

COOKED 
SEAFOOD 
TO GO...
Freshly Cooked Noodle Dishes • Tiger 
Prawns • Sardines • Whitebait • Salmon 
• Crab • Cod Roe • Griddles/Stir Fry’s • 
Craster Kippers to go • Kebabs 

Simply Seafood at Lindsays, 
Alley 1, Grainger Market, Newcastle

DAILY SPECIALS 
SEPARATE BOX 

Oysters available with a dash of 
Vodka or Perno from our Oyster Bar

Alley 1, Grainger Market, NewcastleAlley 1, Grainger Market, Newcastle

ORDERS TAKEN
07947 787109

COOKED COOKED 
SEAFOOD SEAFOOD 
Freshly Cooked Noodle Dishes • Tiger Freshly Cooked Noodle Dishes • Tiger 
Prawns • Sardines • Whitebait • Salmon 
• Crab • Cod Roe • Griddles/Stir Fry’s • 

DAILY SPECIALS 
SEPARATE BOX 

the science Bit
Next up, some practical research. I make 
a shepherd’s pie (apparently the nation’s 
favourite comfort food) and see how it 
rates on the comfort-o-meter.
I take lamb mince, onions, carrots, butter, 
red wine, tomato paste, chicken stock, 
Worcestershire sauce, sugar and herbs 
and leave it all bubbling away on a very 
slow cook. Then I top it with buttery 
potato and parsnip mash and a big 
handful of grated cheese. 
I give it an 8. The leftovers the next day 
take it to an 8.5 (because it’s freezing 
and it’s lovely not to have to cook). 
I once made a chicken pie with a rich 
creamy sauce, bacon, soft leeks and 
home-made buttery pastry and that 
definitely hit 9. Now? I’m seeking the 
perfect 10, naturally.

other people’s comfort food and their 
favourite dish when they need a little 
culinary support.

For me, it’s either creamy chicken 
and bacon pie or sausage casserole. 
Or steaming-hot creamy rice pudding 
with jam. Meatballs in tomato sauce with 
buttery couscous one day, sausage and 
mash the next. Even just a little mug of 
hot chocolate hits the spot.

So what defines it? What is comfort 
food to you? The answers from the 
panel of pub goers were varied. There 
was something you have to eat with 
a spoon, food you don’t have to chew 
or a dish in which you would happily 
immerse yourself, head to toe. Macaroni 
cheese, rice pudding, risotto, cauliflower 
cheese, bread and butter pudding and 
shepherd’s pie were all on the list.

I’m a big fan of shepherd’s pie, but 
I’d take a bit of persuading to slip into a 
bath of it. Saying that, risotto might be 
quite comfy and you’d only have to turn 
your head a little to eat now and again.

Questions began to arise after a few 
vodka tonics. Does comfort food have 
to be hot? Does it have to be laden with 
dairy and carbs? Can it be comforting 
and good for you, and is there such a 
thing as healthy comfort food? 

I think there is. There’s paprika and 
tomato sausage stew, dahl with flat 
breads or a big steaming bowl of laksa. 
They are all comforting and a lot better 
for you than carbs and cream on a drip. 
I wonder if it’s actually just a British 
thing that dictates our favourite comfort 

foods are all a bit heavy on stodge and 
saturated fats? 

yotam Ottolenghi writes about his 
favourite comfort foods and they seem 
a lot more sprightly and fresh than a 
big bowl of buttery mash. His favourites 
include stuffed peppers with swede and 
gruyère, and Indian ratatouille. 

So is it just to do with our latitude? As 
icy winds whistle off the Town Moor and 
straight through my house and into my 
bones, I guess you don’t need comforting 
quite so much on a mild winter’s day 
looking out over the Med.

My not-very scientific pub survey did 
answer one question; that being, in the 
end, the food that comforts you in your 
time of need is very personal and is 
often wrapped up in memories stretching 
back to childhood.

For me it has to be easy to eat and 
warming. Cream and carbs are good, but 
I don’t think I’ve ever actually finished 
that carbonara at Francesca’s. 

A rich tomato sausage stew with 
creamy beans, a risotto or a deep fish 
pie all do the same job and I can actually 
finish them and not feel like I’m slipping 
into a food coma halfway through. 

I will continue my research through 
these cold months and will probably be 
in great need of salad by the time spring 
arrives. Which brings us to the next 
question - what is the most comforting 
food in the summer?
For comfort food recipes and more 
see Anna’s blog - http://the-grazer.
blogspot.com/
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happy days

Fish ‘n’
quips...
Rosie McGlade drops in at Newcastle’s new comedy club,  
The Stand, where it’s the food that puts a smile on her face

Comedian Tony Jameson’s enthusiasm for 
Newcastle’s new comedy venue and bistro 
is so keen, so beyond irony or witty one-
liners, that I have to ask if he has shares  
in the place.  

He doesn’t. But he wishes he had, and by the 
sounds of it, I do too. 

All comedians like to play The Stand, he says, 
and this Newcastle incarnation is the child of 
well-established parent clubs in Edinburgh and 
Glasgow. Name the latest hot comedian and 
they’ve played The Stand.

So what’s this got to do with appetite? Well, 
the food is as good as the entertainment and 
Tony’s almost missed his own spot after being 
distracted by a Thai curry.  

We meet in the bistro, where club manager 
Richard Turner and Tony are lavishing praise on 
the place. The owner Tommy Sheppard (a former 
Masterchef runner-up) need have no worries 
about staff loyalty. 

you can have brunch, lunch, dinner or tea 
here with no obligation to see the comedy. you 
can just have a pint or a nice cappuccino. The 
comedy all takes place downstairs, where you 
can also choose from a pared-down menu. We 

study it and discover that a burger made from 
prime local beef and home-made chips (with 
some very interesting variations) costs the same 
as a McDonald’s version. 

This is imaginative, quality restaurant food at 
a bargain price. If the comedy’s as good as the 
food, I’d say you could be in for a mighty stitch - 
but what an evening. 

Mind, I’m not sure it’s an obvious concept - 
comedy and good food. Tony says most of the 
stand-up clubs he’s played around the country 
serve frozen chips and cardboard burgers. As a 
result, he generally ends up buying cold, flabby 
Ginsters pies from a roadside service station on 
the way home. 

In the three months since it opened, 
The Stand in Newcastle has attracted such 
comedy luminaries as Frankie Boyle, Johnny 
Vegas, Phil Jupitus, Rory Bremner and Sarah 
Millican. “Impersonations, character comedy, 
improvisation, surrealist stuff like Ross Noble’s 
material, one-liners – it’s all here. We’re bringing 
in people from different areas each night,” 
Richard says.

I like the sound of Wednesday’s Red Raw, 
where it’s just £2 entry and anything might 
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happy days

Comedian Tony Jameson 
prepares for a night on 
stage at The Stand with 
a favourite dish, while 
manager Richard Turner 
(inset) muses on the 
combined delights of  
food and laughter
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happen, apart from heckling, which, curiously, but 
rather admirably, is banned. 

“In most clubs, you’d be playing to five people 
and a dog on an open mic night, but Red Raw 
nights sell out in Scotland and they’re starting 
to get really popular here. We had 150 in last 
week,” Tony says.

you don’t know who might turn up. It could be 
Michael McIntyre trying out new material, your 
spouse or your best friend. Just put your name 
down and anyone is offered a go, though in 
Newcastle the waiting list is already around six 
months (two years in Glasgow!). 

They would, obviously, have to be brave. 
Having cut his teeth at Red Raw in Edinburgh 
and Glasgow, Tony has been a comedian for 
three years and is now able to make it his living, 
gigging nationwide and compering here.

Originally from Washington, his background 
is lecturing in film production. “So I’m used to 
talking to 30 or more bored people,” he quips. 
“Except here, you’re only on for 10 minutes, max. 
And you don’t ruin anyone’s future.

“It’s a massive adrenalin rush. If I go more 
than three days without a gig, I’m bouncing off 
the walls. I’ve always loved stand-up. A few years 

ago we were at an open mic night and I said to 
my girlfriend, ‘I can do better than that’. And she 
just said, ‘go on then’.”

She may live to regret that comment. For 
Hayley is now 32-year-old Tony’s fiancée and, 
with the wedding planned for May next year, 
it presents the perfect opportunity to gather 
material for Tony’s first one-hour show at the 
Edinburgh Fringe next summer. 

Meanwhile, he says: “If you offer people good 
food and a good show, they come back, which is 
why they come here.” That, and good taste...
The Stand, High Bridge, Newcastle,  
NE1 1EW, tel 0844 693 3336,  
www.thestand.co.uk

happy days



eat!  
The Stand is open every day and 
evening for food. Come March, there’ll 
be comedy every night; until then, it’s 
six nights a week. 
We choose from the evening menu, served 
from 5pm. Starters and sharers are all 
£4.50 and we have a twice-cooked duck 
and water chestnut roll with nuoc cham 
(Andy Drape, formerly head chef at Barn 
Asia, is a fan of Vietnamese cooking); 
chicken satay skewers with peanut  
sauce; and mixed olives, feta cheese  
and pitta breads. 
It looks beautiful, served in Kilner jars on 
white china. The portions are generous 
and the flavours superb. Quite different, 
some of it, and very cleverly put together. 
The olives and feta taste expensive. The 
sauces are zingy and delightful. 
Next, Tony goes for barbecued chicken 
breast, goat’s cheese and slow-roast 
tomatoes with charred Brown Ale bread. 
Again, it’s superb and rather unusual. Peter 
has teriyaki and sesame seed salmon with 
a crunchy sweet and sour salad, which he 
raves about. Modest as ever, I pick from 

the daytime menu (served11am-5pm) where 
hearty stews and pies set you back just  
£5.50-£6 and the side orders are absurd 
value at just a £1. 
My baked North Sea fish and Berwick Edge 
cheese pie and gremolata crust also comes 
in a Kilner jar, which keeps it hot, and it’s 
superb - great Northumberland cheese, loads 
of prawns, and a very tasty sauce. Nice crust; 
again, that little bit unlike any fish pie I‘ve had 
the pleasure of previously.
They’ve chosen the braised red cabbage 
side for me (I could also have had fresh-cut 
chips, creamy mustard mash or steamed 
green beans). I’ve tried to braise red cabbage 
several times with no great success, so I am 
doubly impressed by Andy’s wow version. 
you can also have burgers in muffins with all 
sorts of interesting variations for £5 or £6.
There are home-made cakes and scones at 
£2/£2.50 (naturally, Tony and Richard say 
they’re out of this world), and brunch is a 
bargain at £3/£4. I note a brunch dish on the 
specials board comprising porridge and a hot 
pork muffin with red wine jus and apple jelly, 
which is as good a reason as any to get out 
of bed with a smile.

happy days
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Jane Pikett embarks 
on a culinary pub 
crawl, courtesy of 
the Head of Steam’s 
Tony Brookes
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puB gruB

Several pies 
and a pint
It is 6pm, Friday evening. I believe I can 
hear my desk chair creaking in the style of 
furniture that is, shall we say, somewhat 
overburdened. 

The culprit? Food. Lots of food. Food 
consumed for your benefit, dear reader, in 
the style of the culinary editor charged with a 
bite here, a bite there, until she bursts. Je suis 
Madame Creosote, and one more little wafer will 
be the death of me.

I have just spent the afternoon touring Head 
of Steam pubs and sampling the food on offer.
It all started terribly well with our first stop-off 
at The Central, Gateshead; an architectural and 
cinematic icon (see Ken Russell’s Women in 
Love) which was a couple of years ago rescued 
from dereliction and restored by the excellent 
Head of Steam pub group led by Tony Brookes.

As Tony, appetite’s photographer Peter 
Skelton and I work our way through a sample of 
no less than eight dishes plus a hearty portion 
of steak and ale pie and salad garnish (just in 
case the 10,000 calories arrayed before us is 
not quite satisfying enough), it dawns on me that 
the pub tour Tony has persuaded me to partake 
in includes food in every single establishment.

That’s five pubs, five sample menus. Oh dear. 
I suffer a graphic premonition of the end of my 
life. It is not pretty. “A dedicated journalist who 
died for her readers, but not before she’d written 
the story of her last, subsequently fatal, culinary 
adventure. And now we sing Hymn 86, Bread  
of Heaven.”

Our soupcon of eight dishes at The Central 
includes an aubergine tagine which I would 
happily eat for my last meal (and it may well 
prove to be so), mince and dumplings, a lamb 
curry Tony keeps all to himself, a veggie curry of 
sweet potato and butternut squash, which I keep 
all to myself, mushroom stroganoff in a wrap 
with spinach, a roast beef bap and steak and 
ale pie with a jaunty puff pastry hat and a large 
dollop of mashed potato for company. Peter eats 
most of that.

This, along with Erdinger alcohol-free beer 
(arguably the best alcohol-free brew on the 
market save for Ringtons tea) makes for a 
very satisfying lunch. Which would be perfect 

if we didn’t have four more pubs to visit before 
teatime.  For now, we loll on the bench seating 
in the aptly named Buffet at The Central as a 
sizeable Local Authority leaving party (there 
are lots of those these days) settles in for the 
afternoon in the Snug.

The Head of Steam philosophy is 
straightforward. “Give customers what they want 
and make them happy,” says Tony, his west 
yorkshire accent undimmed by more than 40 
years in the North East.

Hence, Head of Steam pubs specialise in real 
ale, hearty home-cooked food and an eclectic 
selection of live music (Note - September 4, 
2010, The Cluny, New york Dolls. The only 
reason I wasn’t there was because I was getting 
married. I live with the regret every day). 

There are no airs, no graces and the welcome 
is as warm as the soup on the menus.

The Central, the coffin-shaped landmark at 
the Gateshead end of the High Level Bridge, 
cost the thick end of £1m to rescue from 
dereliction. Now the old Bar, Buffet and Snug 
are restored and a rabbit warren of music rooms 
upstairs are well used.  There is a new railway-
side roof-top terrace and a good deal of Tony’s 
own art and vintage 
poster collection on 
the walls.

The bar is 
home to an array 
of ales from 
Wylam, Allendale, 
Cumberland and 
Black Sheep and 
the kitchen is home 
to a culinary talent 
called Maria.

When we 
eventually stagger 
out, I have grilled 
Tony on his 
yorkshire heritage 
(first person from 
his pit village near 
Huddersfield to 
go to university, 
two uncles and 

a brother-in-law killed down the mine); his 
Newcastle uni days (1966-69, he ended up 
managing a band and had the time of his life); 
his career as a transport economist (he remains 
a transport obsessive); and his career in beer 
(the ground-breaking Legendary yorkshire 
Heroes off-licences, home to more real ales and 
spirits than any pub or off-licence before  
or since).

There is his 41-year marriage to Carolyn 
(they met at university, her best friend married 
his best friend and they all remain best friends); 
his commitment to socialism (don’t, whatever 
you do, mention Mrs Thatcher); and a charitable 
dedication that guarantees at least 10 per cent 
of Head of Steam profits go to charity each year.

 “you’ve just got to give summat back, haven’t 
you?” says Tony. “That’s it.”

After The Central, we work our way in quick 
order through Tilley’s bar in Newcastle (tomato 
and basil soup followed by a spicy beanburger 
washed down with High House Farm brewery’s 
Black Moss); LyH, or Legendary yorkshire 
Heroes, near Newcastle City Hall (apple and 
raspberry crumble with custard and Wychwood 
January Sale, just 2.8% alc by volume); and The 
Cluny in the Ouseburn Valley (hummus wrap, 
fat chips, half a Heddon Light Bitter by Wylam 
Brewery served by Sarah, below).

By this time, things are becoming a bit of a 
blur, but I reserve a special mention for Frosty 
(Graham Frost), the manager at Tilley’s. No 
sweeter man could I hope to meet, and a hairdo 
and sideburns straight from the Victorian music 
hall. I could fancy myself smitten.

Durham Head of Steam is more 
contemporary in décor and its manager, Simon 
Ritson, is an ace cocktail mixologist and 

aficionado of world beers. 
This little pub off North 
Road is also England’s 
largest seller of the 
world’s most exclusive 
tequila, Patron. 

We share spinach 
and ricotta cannelloni 
and calamari. “Simon’s 
an expert in tequila” 
says Tony, spooning in 
cannelloni (for a skinny 
bloke, he can eat).  
“Clever lad, he is.”

With that, he 
announces it is time 
to leave and now I find 
myself back at work, 
everso slightly deranged, 
rather like Christmas Day, 
only worse because I can’t 
undo my zip. Cheers, Tony.
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food of love

It’s well worth seeking out hanger steak; 
an inexpensive cut from the diaphragm of a 
steer or heifer much prized in France for its 
superb flavour.
In the past, it was often known as ‘butcher’s 
steak’ because butchers would keep it 
for themselves rather than offer it to their 
customers. It’s not naturally tender so is best 
cooked quickly over high heat and served 
rare or medium rare, which avoids  
toughness. delicieux!

ingredients
2 hanger steaks  

Method 
Pan cook quickly in a little oil for 2 mins each 
side, rest for five minutes, dot with butter and 
serve with chips and veg of your choice.

Recipes devised by nico duhil at bouchon 
bistrot, Gilesgate, hexham, ne46 3nJ,  
tel 01434 609 943, www.bouchonbistrot.co.uk

a rare treat

The French are arguably the most 
romantic race in the world, and when it 
comes to Valentine’s Day food, we can 
think of no better people to turn to for 
inspiration than Bouchon Bistrot chef Nico 
Duhil (pictured above) and Bouchon’s 
owner, Gregory Bureau. Greg and Nico 
have created a little corner of France at 
Bouchon in Hexham (hence the French 
spelling of 'bistrot', with a ‘t’), and a more 
intimate rendezvous point for dinner a 
deux is hard to find. 
For a taste of France at home, Nico 
created these dishes just for us. You can’t 
get much easier than steak, pan-fried for 
two mins each side, and you can’t get 
much more romantic than a créme brûlée, 
two spoons. Bon appetit!
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food of love

ingredients
1 shallot
5cl white wine (muscadet)
5cl white wine vinegar
200g butter, diced
180g wild sea bass fillet per person
baby vegetables such as carrots, turnip, leek, radish
1 celeriac
1 broccoli
baby potatoes
virgin olive oil
1 clove garlic 
1 orange zest
1 small sprig of rosemary
1 small sprig of thyme

Method 
Cook the veg in boiling water, cool and reserve. Put 
olive oil in a pan and add garlic, orange zest, rosemary 
and thyme and heat on a low flame (keep oil below 
80C). Add the fish and cook for about 20 mins. Now 
make the beurre blanc by chopping the shallot finely 
and adding to a pan with the wine and vinegar. Reduce 
over a slow flame until very little liquid remains, then 
whisk in the very cold butter bit by bit. Now, melt some 
butter in a frying pan with a ladle of chicken stock and 
a pinch of salt. When boiling, add the veg and let it all 
simmer until the juice has reduced to a coating glaze. 
Plate up the food and drizzle the beurre blanc over.

feed the love 



food of love

ingredients
10 egg yolks 
160g sugar
70cl double cream
30cl milk
1 vanilla pod 
zest of half an orange, finely grated

Method 
Mix egg yolks and sugar until light 
and fluffy. Add the orange zest, vanilla 
seeds, milk and cream and combine 
well. Pour into ramekins and cook in 
a bain marie at 120C for 30 minutes. 
Before serving, burn the top with 
Demerera sugar and a blow torch.

crème Brûlée

26 appetitemag.co.uk
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lu
nc

h!
lunch!

Sharon McKee tackles 
tapas with a twist at 
David Kennedy’s Food 
Social in Newcastle
i do like a good combination - like art and food, 
business and pleasure - so the opportunity to do 
business over lunch in an art gallery restaurant 
sounded like a winning combination.

Newcastle’s Biscuit Factory combines food and 
art beautifully; the relaxed Factory Kitchen Café 
on the top floor providing spectacular views over 
the Ouseburn Valley, and David Kennedy’s Food 
Social downstairs stealing the limelight for laid-back 
feasting and ingenious culinary combinations.

Kennedy’s robust menus are devoted to great 
local produce including North Sea fish, steak from 
the Wallington estate and veg from the excellent Ken 
Holland’s patch at Vallum Farm on the Military Road.

The menus genuinely include something for 
everyone, and you can suit your pocket from a la 
carte to set menus (two courses for £12.95 and 
three for £15.95). There’s also a Wednesday veggie 
special, which gladdened my heart.

Taking the food social ethos to heart, and given 
my desire to taste as much as possible from the 
menu, we opted for the Northumbrian tapas. My 
lunch partner, who happens to be publisher and chief 

taste tester for this magazine, is not known for his 
forbearance, so after some debate we ordered a 
variety of dishes with the waitress’s reassurance that 
we could always order more. 

“Cooking is art, but you eat it too,” wrote the Italian 
cook Marcella Hazan, and the art on the many plates 
which soon populated the table was indeed easy on 
the eye and the stomach.

Of course, tapas is also the essence of variety, 
and as we tucked in we found ourselves insisting by 
turn that each dish we tried was even better than 
the last. Our increasingly vocal and enthusiastic 
commentary was testament to the fact that we  
had chosen well.

Our chef had also selected fitting partners for 
each dish, so the spider-shaped onion bhajis were 
accompanied by a lively curried mayo, the paprika-
fried Vallum Farm cauliflower was teamed with a 
cheeky salsa verde, and the chickpea chips enjoyed 
a happy union with a smooth basil pesto.

If I had to pick the star of the day, it would be 
baba ghanoush with grilled pitta, and if I were to 
return to Earth in a future life as an aubergine I’d 
want to be made into this. The chief taste tester 
voted the salted white fish beignets top of the tapas 
and we had to order more to avoid an unseemly 
argument over the last bit. 

The one disappointment? Being too stuffed for 
dessert. The heart was willing, but the stomach 
was weak when it came considerations of warm 
chocolate fondant, raspberry sorbet and iced apple 
crumble parfait, so we finished off with coffee and 
chocolate coffee beans instead.

We were the last of the lunchtime trade to leave, 
just as the team started prepping evening service, 
which is just the way to mix business and pleasure. 
Art and food - a winning combination indeed. 

david kennedy’s food social,  
The Biscuit Factory, Stoddart Street, 
Newcastle, NE2 1AN, tel 0191 260 5411, 
www.foodsocial.co.uk



kitchen confidential

REstoration 
man...
Jane Pikett enjoys breakfast with Simon Young, co-owner 
of the quirky Northumberland homewares store RE, prior to 
the launch of its new concession at Liberty’s of London

Vicky Young is carefully creating perfect 
cubes of toast, inside which she will arrange 
chipolata sausages, roast cherry tomatoes, 
buttered button mushrooms, baked beans 
(Heinz) and extravagantly orange-yolked 
eggs provided by her favourite hen Christine, 
who is presently happily scratching the 
ground under the kitchen window.  

It is a feast for the eyes and the stomach, and 
when Vicky sprinkles on a garnish of home-grown 
parsley it is apparent that it would be a shame to 
spoil it by eating it. Obviously, however, we do. 

Vicky protests that she is not to be included in 
this article, which is actually about her husband 

Simon, co-owner of the restored, reclaimed 
and recycled homewares emporium RE in 

Corbridge, which has just been granted 
a permanent concession at Liberty 

of London following a hugely 
successful pop-up shop 

there last summer.
But while Simon 

has a passion for 
vintage kitchen and 
dining paraphernalia, 
he is not as 
accomplished a 
cook as his wife, and 

breakfast boxes are very definitely her preserve, so 
she can’t avoid being a part of this story, whatever 
she says about it.

The boxes are a speciality of the kitchen here 
in their old farm cottage in the Tyne Valley, where 
entertaining is more often done at breakfast or 
brunch because it is so much more relaxed than a 
full-on dinner party.

If dinner is served, however, the division of 
labour is established – Simon makes the table look 
amazing and Vicky does the food.

“I can cook from a recipe, no problem,” he says, 
“but I can’t just absorb ideas and food combinations 
and go into the kitchen and create something 
wonderful. I need precise instructions.” 

He does, however, have an intuition for making 
things look spectacular and his dinner tables are 
the stuff of lore among their friends.

For Simon is not just a collector of wonderful 
and often eccentric things, he is also, unsurprisingly 
for a former fashion designer, a natural-born stylist, 
as evidenced by the treasure trove that is the RE 
store and its immensely successful online shop.

For Simon, who describes himself as “able to 
fluff cushions for England, but no great business 
brain”, RE is a labour of love rooted in a lifelong 
passion for collecting.

RE sells anything that corresponds with Simon 
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and his business partner Jenny Vaughan’s 
idea of what is beautiful - “...not precious or 
prescriptive, offering the unexpected in unusual 
combinations,” says Simon. “We love utility, both 
old and new, and sell cared-for second hand 
pieces like garden tools, lighting, textiles and 
furniture because they are functional and still 
work. We also have recycled and fair trade 
products and our own exclusive range designed 
in house under the REgd. brand.”

The love of old things began years ago, when 
he was a boy growing up in Preston. “I loved Art 
Deco as a teenager,” he says, “which I suppose 
was a bit peculiar in 1970s Preston, but my 
mum and dad were into antiques and I just got 
the bug. Mind, I don’t hoard stuff; I’ve always 
been able to sell it on to trade up. A Clarice Cliff 
tea set paid for our porch.”

The kitchen, which is painted a warmly 
welcoming shade of orange, is home to 
countless collected items, including a1962 
Wurlitzer Lyric jukebox Simon found in a 
Blackburn junk shop when he was16.

 “I love things that have a story or a memory 
attached,” says Simon, “like these little hand-
painted garden seed signs I bought from a 
woman in a market in Latvia. And this tin factory 
sick notes box. Every time I look at something 
I remember getting it and where it came from; 
it’s lovely.”

He has a sizeable collection of ‘disaster 
glasses’, engraved with the dates and names 
of pit disasters and other terrible episodes, 
which were sold in aid of families bereaved in 
tragedies. There are also old glasses with pub 
regulars’ names engraved, which were kept 
behind bars for their owners’ exclusive use.

Simon says if there were a fire, it’d probably 
be the glasses he’d save - “after Vicky”, he adds 
swiftly with a glance in her direction, but she’s 
absorbed by the intricacies of arranging the 
chipolatas and hasn’t noticed.

Their home is the product of many months 
hard graft when they moved north 20 years 
ago after several years working in the fashion 
industry in London. They spent many months 
restoring the house, uncovering, restoring and 
re-introducing classic features which had been 
ripped out or covered up by those 20th Century 
ideas of good taste, chipboard and Formica.

It was a labour of love which has created a 
gorgeous home full of the quirky accessories for 
which RE has become famous.

The kitchen table bears china plates fired 
with images of skulls, skeletons, scorpions and 
insects. The range was created a couple of 
years ago by RE’s co-owner Jenny Vaughan, 
who has the images fired onto vintage white 
china plates. She has now progressed into 

kitchen confidential



BREAFAST IN A BOx
Vicky and Simon young credit a former 
acquaintance from their London days, Johnny 
Roxburgh, with the breakfast box. 

Roxburgh, who co-owns the internationally 
acclaimed events company The Admirable 
Crichton (and had a little terrier dog charmingly 
named The Baby Jesus when the youngs knew 
him), was profiled years ago in The Sunday 
Times, which mentioned his breakfast recipe. 
Vicky and Simon have been making it ever since.

One shop-bought large un-cut white 
sandwich loaf is enough to make three boxes. 
Here’s how: 
Leaving the loaf whole, slice off the crusts. 
Divide into three and then hollow out each 
section to make a lidless cube. Paint with 
sunflower oil inside and out and brown in a hot 
oven for 10 mins. Fill with food of your choice. 

mugs, some fired with images of a skull and 
others with a poignant image of Christ in a 
crown of thorns juxtaposed with a vibrant red 
rose. They’re mildly macabre, but rather beautiful 
all the same.

Simon and Jenny have become renowned for 
creating trends with their restored and reclaimed 
goods. Vintage glass cake stands were relatively 
easy to find when RE first started stocking them. 
Within a year or so, they were a rare commodity 
(though RE still provides - for now).

I’m not sure gaudily painted plaster casts of 
the Madonna will ever become quite so popular, 
but there are high hopes for the skull-shaped 
glass tea light holders and the pearly king 
scatter cushions.

And while much of the stuff in RE is 
eccentric, lots of it simply harks back to a 
simpler life, and the re-used and restored 
textiles, quilts, vintage cutlery, kitchenware and 
garden tools reflect an irresistible heritage.

RE printer’s block letters were one of my 
sons’ most unusual, and loveliest, christening 
gifts; I’ve yet to meet anyone who doesn’t 
appreciate the notebooks bound in old 
Ordnance Survey maps; and currently I am 
mostly craving a reclaimed chair upholstered 
with vintage needlepoint.

When I sent a friend who now lives in France 
RE’s British Isles-shaped biscuit cutters, she 
was so thrilled she now shops at RE online 
whenever she craves a bit of home. Meanwhile, 
I have a weakness for RE’s vintage French stuff. 
Funny how things turn out…
RE, Bishop’s Court (behind the petrol 
station), Main St, Corbridge, NE45 5LA, 
www.re-foundobjects.com
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SIMON SAYS
childhood favourite: Those of a certain age 
remember pink blotting paper with nostalgia, 
whereas Simon young remembers it as the 
nickname given to the pork luncheon meat 
served in the family home when he was a boy.  
“I once went to the corner shop and asked 
for a quarter of pink blotting paper,” he says. “I 
couldn’t understand why the man behind the 
counter didn’t know what I meant. I thought that 
was what it was actually called.”
favourite local food supplier: North Acomb 
Farm Shop, just off the A69 Stocksfield turn-off, 
for the best pork for miles around. 
last supper: Fillet steak, simply pan-fried and 
served with home-grown salad.
favourite restaurant: Diwan-E-Am, Hexham.
favourite food writers: The Leon cookbooks, 
Molly Katsun, yotam Ottolenghi.



gallery cafe
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The art of 
food
Jane Pikett talks cakes and good taste 
with artist and bon viveur Colin Moss

I am severely 
distracted by 
a large slice 
of chocolate 
orange cake (the Nigella classic, from 
her book, Feast).

It is the model for a photograph which - at 
least for the person awaiting the slice with 
increasingly painful anticipation - appears to be 
taking an inordinately long time to perfect.

I am relieved when the photographer moves 
on and I am able, with the benefit of cake, to 
return to the subject in hand; Colin Moss - 
artist and jovial proprietor of the Gallery Café 
in Hexham. Spending time here, surrounded by 
Colin’s extravagant paintings, feasting on the 
produce of the kitchen and enjoying Colin’s 
exuberant story telling is a happy diversion. 
In winter the fire blazes and in summer the 
little courtyard is warm and sunny. The music 
on the stereo is lazy jazz and the proprietor 
has reportedly never been seen without a 
broad smile. “It’s a lovely, glorious mix of café, 
studio and gallery,” he says. “I look around 
sometimes and I can’t really believe it. It’s just 
an immensely lovely place to be.”

Colin paints here, in a studio off the same 
welcoming hall as the kitchen and dining room. 
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gallery cafe

People come in, chat about the art, enjoy the food and 
have a thoroughly lovely time. It’s like being welcomed into 
a friend’s home, which of course it is, as Colin, his wife 
Janet and daughter Helen, also an artist, live here.

Janet and Helen beaver quietly and proficiently away 
in a kitchen dominated by a massive oil depicting a lavish 
stretch of Nice’s waterfront. Helen, who is establishing her 
own artistic reputation, is also an able cook, and the Moss 
ladies’ food is a tasteful companion for Colin’s extravagant 
art and equally profligate personality.

Colin himself claims to be no great cook, but he has a 
well-developed palate and his passion for food is topped 
only by his passion for his craft. “People come here 
primarily for the art or for the food or perhaps both,” he 
says, “and the food helps to sell the art.”

It is by no means uncommon for people to come in 
for coffee and leave with a painting (I know, I’ve done it 
myself), and not only is Colin’s work staggeringly beautiful, 
but the fact that he is always here, either painting or 
charming the punters (and my, he can talk…) ensures the 
art flies off the walls.

Colin’s culinary and artistic backgrounds are as varied 
as they are colourful. Growing up in 1950s Wallsend, it is 
impossible to underestimate the culture shock when, as a 
young art teacher in his early 20s, he escaped to Athens 
to teach at an international school. He was there for two 
years and discovered the delights of the Greek diet - and 
a few other things.

“It was a wonderful, amazing and rather hedonistic 
time,” he chuckles, his eyes twinkling. “There was a group 
of us, of all nationalities, and we ate out all the time. We 
certainly enjoyed the tastes of Athens to the full. It was a 
marvellous time. The seafood, the mezze – oh, the mezze! 
– the souvlaki; it was all wonderful, quite stunning. Not that 
surprisingly, my Greek vocabulary is all food and booze.”

He describes Athens as enormously artistically 
liberating and he remains inspired by his continuing travels 
in the Mediterranean, as evidenced by the paintings on the 
gallery walls taken from sketches done on recent travels 
in the Greek islands, Tuscany and the French Riviera.

Their spectacular vibrancy contrasts with the darker 
tone of dramatic works inspired by rain-lashed moorland 
and the Tyne’s remaining industrial landscape. “It’s 
wonderful, I go out and become so inspired so quickly, and 
I have to come back and paint all I have seen and felt,” he 
says. “I go at it in a manic, obsessive way, I suppose; very 
fast. I am totally immersed in it.” 

It is no surprise to find that an artist who employs boldly 
effusive brush strokes should be one of life’s enthusiasts, 
and Colin is a big character. Never backward in coming 
forward, he is a former local councillor and Parliamentary 
candidate. When a rather less talented ‘artist’ sprayed 
graffiti on the gallery’s exterior wall, he painted a moorland 
landscape ontop. The council made him paint it out 
because he didn’t have planning permission. He smiles 
wryly at the memory and turns to his lunch – perfectly 
seared scallops, black pudding and bacon on a generous 
bed of buttery colcannon mash. 

“I’ve got a nice Claret in the back. A large glass, what 
do you think?” I think we are in for a long afternoon.



gallery cafe

Lunch!  
All the produce at The Gallery Café is locally 
sourced wherever possible. The meat is 
generally from Hall’s and Robson’s Butchers in 
Hexham, the vegetables from the town’s market.

Everything, including the bread is home 
made, and the menu changes daily according to 
what’s available.

Breakfasts are very popular, and Janet Moss 
is also a magnificent fish cook and pastry chef. 
Her cakes, particularly the cheesecake, are to 
die for. Go, eat, enjoy!
the Gallery café, hallgate, hexham,  
ne46 1Xd, 01434 601 274,  
www.colinmossgallery.com

chocolate orange cake
(from feast By nigella lawson)
ingredients
2 small thin-skinned oranges (approx. 375g)
6 eggs
1 tsp baking powder
½ tsp bicarbonate of soda
200g ground almonds
250g caster sugar
50g cocoa

Method
Put the whole orange or oranges in a pan with 
cold water, bring to the boil and cook for 2 
hours or until soft. Drain. When cool, cut oranges 
in half and remove big pips then pulp everything 
- pith, peel and all - in a food processor. 
Preheat the oven to gas mark 4/180C /375F 
and line a 20cm springform tin. 
Add the eggs, baking powder, bicarbonate of 
soda, almonds, sugar and cocoa to the orange 
in the food processor and mix until you have a 
cohesive cake mixture, slightly knobbly with the 
flecks of puréed orange.

Put into the cake tin and bake for an hour, 
until a skewer comes out clean (check after 
45 minutes - you may have to cover with foil to 
prevent burning, or it may need a less than an 
hour, depending on your oven).

Leave the cake to cool in the tin on a 
rack and when cold remove from the tin and 
decorate with strips of orange peel or coarsely 
grated zest or leave it in its beautiful, unadorned 
darkly natural state.
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does your brand really satisfy?

or is it time to change the menu?

www.thecreationgroup.co.uk  
Contact Jane Pikett - jane@thecreationgroup.co.uk

PR & Marketing solutions to supersize your business

“we were delighted with the PR solutions  
created for us...”



on the market

Rosie McGlade spends a lovely 
Sunday morning at Newcastle’s 
Quayside Market, where even 
the January gales can’t take the 
wind out of traders’ sails

Food is 
Quay to  
revival

For £20, Newcastle Quayside Market yields two 
bottles of locally made hot chilli sauce, a bottle of 
homemade ginger wine, a large bar of liquorice 
fudge, which doesn’t last long, half-a-dozen free 
range, muddy and mismatched eggs, six pretty 
primulas, a bag of homemade cheesy snacks for our 
puppy and a take-away Caribbean jerk chicken with 
rice and peas.  

The market is much improved from what it was a decade 
or so ago, when the most exciting thing on sale was a cut-
price tea towel. Now it’s the food that stands out. 

Even in today‘s chill, it’s a mood-lifter and the trading is 
buoyant. There are plenty of new ventures and today is Kate 
Sheinman’s first market. She’s set up stall in a blustery spot 
with a couple of friends and her dog, Sugarpie, to promote 
Teasy Does It, her new teashop in Heaton Park Road, 
Newcastle, where many and various loose leaf teas and 
home-made cakes are a hit with the locals. 

Down towards the Swing Bridge Moira and Jim Wright are 
serving breakfast and the Sunday papers on metal tables and 
chairs surrounding their bunting-decked van. Katie’s Kitchen 
has been going since last August, the couple having retired 
(Moira was a cookery teacher in Sunderland) and bought the 
van on eBay. It’s named after their dog, which passed away 
around that time. 

On the specials board are pea and ham soup (£1.50 with 

The Fresh herb, Garlic & 
Smoked Salt Company

Fish Quay Smoked Salts
A unique & truly local product smoked on the Fish 
Quay, North Shields - a must for all ‘foodies’ to 
try, which adds a distinctive fl avour to any recipe. 
Presented in grinders for ease of use.
 
The Fresh Herb Box
These little boxes of aromatic and crisp herbs offer 
just the right quantity for cooking at home. 
To guarantee the freshest produce in the region, 
the herbs are packed from 4am, and delivered to 
your local shop on the same day.

BUY FROM:
• Fenwicks Food Hall, 

Newcastle
• Knitsley Farmshop, 

Consett
• Mmm... Grainger Market

• The Meat Merchant, 
Jesmond

• Willie Wrights, Fish Quay, 
North Shields

• North Acomb Farm Shop, 
Stocksfi eld 

• Park View Kitchen, 
Whitley Bay

Tel & Fax: 0191 2592791 • Mobile: 07766 765734
Email: agrieveoneill@hotmail.com
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sunday market

a home-made bun), eggy bread with bacon and 
cheese (£1.50), and today’s cake. “It’s doing 
really well,” says Moira. “We have a nice chat 
with everyone, we enjoy our regulars, and there‘s 
a surprising number of foreign tourists.”  

Down river of the Tyne Bridge is what looks 
like a huge termite mound on the counter of 
the Proved Wood-fired Pizza van. A big mirror 
reflects a raging log fire inside the mound and 
Ian Dowson has a long pipe in his mouth to fan 
the flames. His fiancee Katie Schmuecher is 
helping out.  “We just started up last summer. 
The wood-fired element means pizzas can be 
cooked in as little as two minutes and you get a 
very thin, crispy base.”

Margarita, ham and mushroom, pepperoni 
and the like go for £4 to £4.50, and there are 
more quirky specials like the ploughman’s with 

a pickle base, cheddar cheese and watercress. 
And they do ‘sweezzas’ - a dessert pizza with a 
range of toppings like Nutella and marshmallow, 
just like they do in Italy for special occasions.

The economic downturn meant that Nigerian-
born Agnes Offiong was forced to sell her 
Newcastle restaurants on Shields Road and the 
West Road, but she hopes one day to rebuild 
them. In the meantime, she’s got a Caribbean/ 
African feast underway on Calor gas rings and 
hot plates that allow Heavenly Manna to live on 
at the market. 

Her most popular dish is curried goat with 
rice and peas, but we sample the jerk chicken, 
which is very tasty indeed, especially with a 
side order of fried plantains. There’s a big dish 
of fresh simmered mackerel, and the sweet 
dumplings are doing a fine trade. With meals at 

around £4 to £4.50, it’s also a bargain.  
Further along, Simon Bonnin’s beautiful glass 
coffee pot has smashed in the wind. This is 
his eighth week trading as Ouseburn Coffee 
Co, and his enthusiasm for his home-roast 
speciality Sumatra and Brazilian coffees has not 
diminished. Beside him, Jimmy Green is brewing 
the coffee up from his Coco Jambo Express 
Bar. “I’m a qualified barrister,” he asserts, 
dancing to Barry Manilow’s Copacabana on his 
radio. “This is more fun, though. We just opened 
a new coffee shop at Whitley Bay Metro Station, 
but I still do the Quayside Market because you 
meet lots of lovely people.” 

John Gardiner is well 
named. From a farming 
background, he has 
developed a nursery 
business and is on the 
Quayside every Sunday. 
He has fat leeks and 
curly kale for sale, free-
range eggs and his own 
chutneys, gooseberry 
jam, pickled onions and 
hot ginger wine. “It’s 
much more sociable 
than farming,” he says.

Opposite, Joanne 
Welsh is having to hold 
onto her gazebo to 
stop it flying into the Tyne. CupCake 
& Co’s range is beautiful. Her favourite stalls 
are The Brownie Bar down the way and The 
Mexican opposite where tacos, fajitas, nachos 
and quesadillas go from £3-£3.50. 

Those with a sweet tooth are well catered 
for altogether, particularly lovers of fudge. “We 
were only the second fudge maker when we 
first came last summer,” says Chris Smeaton of 
Lakeland Fudge, “now there’s a few. But we’re 
the best!” Chris and his partner Ruth make the 
weekly trip from Dalton-in-Furness. “It’s going 
really well,” he says. “We love it over here!”
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cooks’ tours

Jane Pikett and family eat their way 
around north Northumberland

by the 
seaside
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cooks’ tours

Traditional Fish Smokers
Specialities - Oak smoked salmon and ‘The Famous Craster Kippers’

Visit our shop where all types of seafood & local produce are available all year round
Fax and mail orders now being taken

Craster, Northumberland NE66 3TR
Tel: 01665 576230 Restaurant

01665 576223 Shop

Website: www.kipper.co.uk

The Shoreline Café

Situated in the small fi shing village of Craster 
and a stones throw away from the beautiful 
Dunstanburgh Castle. 

We pride ourselves on serving excellent coffee, our 
signature italian hot chocolate and the most delicious 
homemade cakes, traybakes and scones. We serve light 
meals, including homemade smoked haddock chowder, 
or choose from a selection of home prepared fi llings in a 
doorstop sandwiches, panini’s or jackets potatoes. 

1 Church Street, Craster, Northumberland, NE66 3TH  ·  TELEPHONE: 01665 571251 

Situated in the small fi shing village of Craster 

homemade cakes, traybakes and scones. We serve light 
meals, including homemade smoked haddock chowder, 
or choose from a selection of home prepared fi llings in a 

Open 7 days a week 10am until 4pm

It is mid-January and we are the only people - and 
dog - on the vast expanse of beach at Budle Bay.

My youngest son, who is four, is running delightedly  
in and out of the North Sea wearing nothing but a Toy 
Story T-shirt. 

The temperature is hovering at around 4C and the 
wind chill is well below that, which either proves that 
the Craster kipper he had for breakfast had supreme 
insulating properties or he has skin woven of Neoprene.

I’m perched atop what I can only describe as a sand 
dune mountain (geography was never my strong point) 
surveying the scene with the detached air of a mildly 
curious observer.

The breeze carries the youngest’s happy shouts my 
way as I watch the teenagers determinedly get on with 
their own thing. Number one son, who is so far away he 
is ant-sized, is striding off purposefully along the water’s 
edge in the direction of Scotland, while the middle one is 
using his little brother’s beach spade to dig a surprisingly 
complex array of water courses and dams a beaver would 
be proud of. My husband is chasing after the four-year-
old with a towel. 

The dog and I sit up here, the unseasonably bright 
sun warming our faces, and survey the vast expanse of 
impossibly golden sand, the extravagant Northumberland 
sky (azure blue, streaked with cirrus delicate as organza), 
and the sea (ominously grey and robustly choppy), and 
decide all is well with the world.

We exchange a conspiratorial glance as I reach into 
my rucksack, rummage around a bit and draw out what 
is left of a crab sandwich; the spoils of lunch at The Ship 
Inn at Low Newton.

I split it with due solemnity and hand one half to the 
dog who nibbles at it respectfully, in the manner of a 
gourmand savouring the last of the best beluga caviar 

at The Ritz. This is a superb sandwich, and this is a dog 
blessed with good taste.

 It is the second day of our winter holiday in north 
Northumberland, where we have decamped to a 
charming farm cottage at Outchester, just a mile or so 
inland from Budle Bay.

The objects of the exercise are various - to spend 
every day on the beach; to eat copious quantities of local 
fish and drink a lot of real ale; and to strip off and jump 
in the sea, squealing loudly (I’ll leave you to guess who 
fulfils the last requirement).

I eat and drink more during five gloriously sunny winter 
days here than I have over the whole of Christmas, yet I 
feel immensely healthy for it. For the nutritious properties 
of seafood and ale are well-documented, and when 
you spend all day on the beach, it really doesn’t matter 
how much you eat because, as everyone knows, the 
Northumberland winter breeze is slimming. 

Today, we have already had a breakfast of Robson’s 
Craster kippers and eggs, followed by a hearty lunch of 
haddock chowder, crab sandwiches and Sea Dog Stout 
at the Ship Inn at Low Newton.

For tea we will have smoked haddock from Robson’s, 
which I intend to fashion into a properly spicy kedgeree, 
but not until we’ve been back to Craster for cake at the 
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OuTCHESTER & ROSS 
FARM HOLIdAY COTTAgES, 
NORTHuMBERLANd 
Outchester and Ross are working 
farms of 1800 acres set in open 
countryside near the coast. A path 
leads from Ross across unspoilt links 
comprising 700 acres of grassy dunes 
to Ross Beach, where we frolicked on 
three miles of golden sands with views 
of Holy Island, the Farne Islands and 
Bamburgh Castle.

We like to stay at Badgers Cottage, 
Outchester, which has 4-star accreditation 
and sleeps six. Costing £380-£990 per week, 
it includes a comfortable sitting room with 
Freeview, DVD player and iPod doc and large 
windows facing south and west with extensive 
views over the Northumbrian countryside.

If you are touring a deux, you must stay at 
The Ducket (pictured above) on Outchester 
Farm. It’s a 65ft dovecote just half a mile from 
Budle Bay and a landmark holiday home.

cooks’ tours

The Red Lion Inn
Milfield

Northumberland
Gazette

Restaurant of the Year
Winner 2011Good

Pub Guide
eating out

in pubs

We are situated 9 miles South of the Scottish Border on
the A698 in Milfield, Wooler, Northumberland NE71 6JD.
Telephone: 01668 216224 www.redlioninnmilfield.co.uk

Red lion milfield:Layout 1  18/11/2011  15:14  Page 1

Shoreline Café. Are you getting the gist?  
Occasionally, I forget just how densley 
populated this area is by great food; until, 
that is, I land at my habitual first port of call 
- Craster’s Robson’s Smokery and The Jolly 
Fisherman pub across the way.

I once went to a wedding at Waren Mill 
near Bamburgh, which the bride and groom 
heroically catered themselves, and the groom 
made a wedding day supper of Craster kipper 
kedgeree for 120 guests. It was historic.

He and his best man also did a morning-
after-the-night-before Bloody Mary barbecue 
breakfast comprising local bacon, black 
pudding, eggs, sausage and kippers. I often 
wonder if my friends might be persuaded to 
renew their vows so we can do it all again.

Anyway, back to Craster and The Jolly 
Fisherman, which is just reward for the 
hike down the coast from Low Newton. It is 
aptly named for its crab (soup, sandwiches, 
pate), kippers (sandwiches, pate), varied and 
delicious fish menu and real ales.

It is so good these days it is a fair rival 
for The Ship at Low Newton and it is also 
perfectly placed for Robson’s Smokery 
(opposite), the excellent Shoreline Café (down 
the road) and artist Mick Oxley’s gallery of 
dramatic seascapes (opposite the Shoreline).

What else do we love about north 
Northumberland? Well, there are Lindisfarne 
Oysters (so indulgent, so necessary...), Chain 
Bridge Honey, Doddington Dairy ice cream 
and cheese, etc, etc.

We also favour The Red Lion at Millfield 
- a proper real ale and food pub where the 
landlord Ian Burn was told by a recent visitor 
that the honey-roast belly pork and squeak 
mash should be formally accredited as a local 
tourist attraction. Good idea...

There’s lots of fun to be had mackerel 
fishing on the boats off Seahouses (a friend 
and our three boys caught 52 of the things in 
one morning last August), and no end of lovely 
places to stop-off and relax, like Morwick 
Dairy ice cream parlour, and Spurelli’s ice 
cream parlour on the way home in Morpeth, 
which is also home to some fabulous delis and 
restaurants, notably Pepperpot Bistro and The 
Cheese Shop.

I could eat for England, Wales, Scotland 
and Ireland up here and still not work my way 
through all the beautiful tastes, which is great, 
because I keep having to go back.

The Red Lion, Millfield
The Joiners Arms, Newton-by-the-Sea
The Ship Inn, Low Newton
The Jolly Fisherman, Craster
Robson’s Smokery, Craster
The Shoreline Café, Craster
Morwick Dairy Ice Cream, Acklington, Morpeth
Spurelli’s ice cream, Morpeth
The Cheese Shop, Morpeth
La Bodega taps and wine bar, Morpeth

for info, see www.
rosscottages.co.uk 
and outchester 
cottages on 
facebook, twitter 
and tripadvisor

An amuse bouche 
of some of the best 
food producers up 
north
Chain Bridge Honey 
Farm, Berwick
The Barn at Beal
Lindisfarne Mead, 
Holy Island
Doddington Dairy, 
Doddington
Lindisfarne Oyters, 
Ross Farm, Belford



 Golden Fork winning, 
seasonal Northumbrian 
icecream with an 
Italian twist.

The Old Chandlery, Coquet Street, Amble, 
Northumberland, NE65 0DJ

Opening Hours: 10am – Early Evening 7 days a week

E: hello@spurreli.com T: 01665 710890 www.spurreli.com

“Simply Incredible” Jean-Christophe Novelli

“Just so smooth, amazing. 10 out of 10!” Antonio Carluccio

Natural Yoghurt 
with Wild Berry Fruits 

Alnwick Rum 
& Raisin Ice Cream 

Sicilian Pistacchio 
Ice Cream

offstone publishing is growing (and 
that’s not just our waistlines...)

we’re looking for quality advertising 
sales personnel to join our team of top 
performers and develop commercial 
platforms across a portfolio of 
products which includes Cheers and 
appetite magazines 

interesting? 

see www.offstonepublishing.co.uk/careers  
for full details or email your CV and a covering letter to  
enquiries@offstonepublishing.co.uk

unit One, Bearl Farm, Stocksfield, Northumberand, NE43 7AL  
Telephone: 01661 844115 or visit www.offstonepublishing.co.uk
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dining out
la gabbia

On the edge of the city centre in the vibrant 
Ouseburn Valley is a modern restaurant 
and bar specialising in contemporary Italian 
influenced food. Focusing on fresh local 
ingredients, ranging from delicious pizzas and 
pasta to a tantalising a la carte menu, there is 
something to suit everyone and special dietary 
requirements are happily catered for.
The decor combines original features and 
contemporary design with welcoming and 
attentive staff, creating  a relaxing atmosphere 
to enjoy a drink, business lunch, family meal or 
special occasion.  

Location: Boyd Street, Ouseburn Valley, 
Newcastle NE2 1AP • Tel: 0191 232 6666
www.lagabbia.co.uk

BISTRO ROMANO

Bistro Romano, nestled in the heart of 
Cleadon Village, has built it’s reputation on 
providing the best quality produce, good 
service and delicious food in a relaxed and 
friendly atmosphere since 1999. 
Cooking has a contemporary slant, combining 
Italian and International Cuisine. In addition to 
the A la Carte menu Bistro Romano also offers 
daily specials and traditional Sunday lunch. 
Ample car parking at the rear of the  
restaurant.  Book now for Valentines and 
Mothering Sunday.  

Location: 63 Front Street,  
Cleadon Village, Sunderland SR6 7PG   
Tel: 0191 519 1747 • Fax: 0191 537 1995  
also at The Qube, Metrocentre  
www.romanosrestaurant.co.uk

Marina Vista

Enjoy a fabulous Italian meal in the newly refurbished 
Marina Vista Restaurant with stunning views 
overlooking the Marina in Sunderland. It serves a 
range of contemporary Italian dishes as well as 
a traditional Sunday carvery. A selection of daily 
specials with a good fish selection and a varied 
wine list ranging from classic dry whites to robust 
and vibrant reds are on offer. A reduced menu runs 
along side the a la carte menu Sun to Thurs all night, 
Fri/ Sat untill 18:30 and every lunchtime except 
Sundays. Private parties catered for.  
Open seven days a week: Mon - Sat 12pm - 
2:30pm and 5:30 - 10:30pm

Location: 3rd Floor Marine Activity Centre
North Dock, Sunderland, SR6 0PW, T: 0191 510 0600 
E: info@marina-vista.co.uk • www.marina-vista.co.uk

Michelangelo’s

This little corner of Italy, Hotel Michelangelo, 
is located between Blaydon and Ryton. With 
ample car/coach parking it’s the ideal venue 
for your celebration. The function room is 
versatile enough to accommodate large 
parties in style and smaller ones in cosy 
intimacy for any special occasion.
Offering a mouthwatering Mediterranean 
style menu in a wonderful atmosphere.
3 Course early bird specials - only £4.95  
Mon to Sat 12-7pm and all day Sunday.
Childrens menu - only £3.95
3 Course Sunday lunch is £12.95 or roast of 
the day for £4.95.

Location: Michelangelo Hotel
Stella Road, Ryton • Tel: 0191 4132921 
www.michelangelohotel.co.uk

Bouchon Bistrot 

It is no accident that the French are the world’s 
most renowned romantics, so where better to 
spend your Valentine’s dinner a deux than at 
Bouchon Bistrot, where the food of love is always 
on the menu.  There is something inherently 
romantic about Bouchon’s rustic country food, with 
dishes like walnut and blue cheese soufflé, chicken 
liver parfait with cornichons, and crème brulee a 
l’orange.  As for escargot de Bourgogne – well, 
it is seriously sensual, particularly in the intimate 
surroundings of Bouchon. With a menu so very 
French, Bouchon really is the food of love… 

Location: 4-6 Gilesgate, Hexham, 
Northumberland, NE46 3NJ • Telephone 
01434 609 943 www.bouchonbistrot.co.uk 
email: info@bouchonbistrot.co.uk

Louis’ restaurant

Located on Jesmond’s lively Osborne Road, 
Louis’ is elegant, warm and welcoming with 
sumptuous alcove seating. Louis’ friendly staff, 
relaxed atmosphere and most importantly 
generous portions of the best local produce work 
together to create a meal to remember. January 
saw the return of our superb value Business 
Lunch at £13.95 for 3 courses as well as our 
thoroughly entertaining Dine & Jazz each Thursday 
Evening, just £16.95 for 3 courses complete with 
live entertainment. Alternatively, try our unbeatable 
Sunday Lunch with all the trimmings, only £18.95! 
Book now for Valentine’s Day and Mothering 
Sunday Lunch.

Location: 71-73 Osborne Road  
Newcastle NE2 2AN • T: 0191 281 4545 
www.louisjesmond.co.uk
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dining out

PePPerPot

Morpeth’s hidden gem... a warm, friendly 
and informal Bistro - using locally sourced 
produce. Popular specials from Wallington 
Estate as well as locally landed seafood  
from British Coastal Waters.

Sundowner Special: Mon - Fri 4.30pm-7pm 
Pizza/Pasta excluding specials only £4.95 
Booking advisable but not always essential! 
Private functions also catered for.

BYO!!! - Bring your own wine & beer to 
accompany your meal. 

Location: Pepperpot, 35 Oldgate, 
Morpeth NE61 1PY • Tel: 01670 514 666  
www.pepper-pots.co.uk

argent d’or at Close House

Argent D’Or, the new restaurant located in the 
main hotel at Close House is open for lunch 
between noon and 2pm Monday to Saturday 
(3pm on Sundays) and dinner 7pm to 9.30pm 
Monday to Sunday. The elegant furnishings 
and stunning decoration combine with a 
modern influence to create an open, spacious 
restaurant. A great seasonal menu is available 
through the week, making the most of the best 
in local seafood, meats and vegetables. On 
Sunday classic roast rib of beef and Yorkshire 
puddings, roast loin of pork and poached 
smoked haddock are on offer with a mouth-
watering selection of starters and desserts. 

Location: Close House Hotel, 
Heddon on the Wall, Newcastle NE15 0HT  
Tel: 01661 852255 • www.closehouse.co.uk

The Spice cube

The Spice Cube is a haven of all that is great 
about India wrapped up in a chic, contemporary 
package. The team at the restaurant have had a 
fabulous few months, scooping Best in the North 
East in the highly presigious and hotly contested 
British Curry Awards 2010 and Best Curry Chef 
in Newcastle and the North East. 
The Spice Cube specialises in superb, authentic 
cuisine prepared by international chefs and 
presented in groovy, open-plan surroundings 
with a chic mezzanine floor. 

Surprise the one you love at the award 
winning Spice Cube  
VALENTINES 4 Course menu starts from 
£14.95 per person for lunch,  
£20.00 per person for evening. 
Set menu £23.50 per person between 7-9pm

LoCation: The Gate, Newgate Street, Newcastle NE1 5TG • Tel 0191 222 1181
Fax 0191 222 1182 www.thespicecube.com email: info@thespicecube.com

Location: New Rendezvous, 3-5 Bell Villas, Ponteland, Newcastle,  
NE20 9BD, T: 01661 821 775  www.kevinliu.co.uk/rendezvous-ponteland

NEW RENDEZVOUS

The reputation of New Rendezvous deservedly 
spreads far and wide, bringing people from 
all over the region to the village of Ponteland 
to enjoy authentic Cantonese and seafood 
cuisine in elegantly relaxed surroundings. 
Launched in 1985 with the aim of introducing 
the North East to the authentic tastes of 
the Orient, now 26 years on its reputation 
continues to grow. All the dishes on the 
innovative menu are freshly prepared using 
only the best ingredients, sourced locally 
wherever possible to ensure the highest 

quality. A rare mix; the contemporary vibe of a 
smart, metropolitan boutique restaurant within 
the comfort and beauty of its stone-built home 
at the heart of this vibrant village just five miles 
from Newcastle city centre.
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diary

welcome to the 
diary, home of The 
Beautiful People at 
all the best foodie 
places. If you would 
like to see your food-
related event featured 
on these pages, simply 
contact appetite editor 
Jane Pikett at jane@
offstonepublishing.
co.uk with details. If we 
can include it, Jane will 
let you know and ask you 
to provide us with a set 
of photos and captions.

Electric East VIP opening

Holiday Inn at 
Scotch Corner

Electric East (formerly Barn Asia at St James’ Boulevard in Newcastle) hosted a launch party 
starring a selection of delicious south east Asian dishes and caricaturist Mike Giblin.  
The restaurant features Vietnamese furnishings and artwork, a luxurious lounge and an extensive 
outside dining area, and is available for private functions.

The launch of the newly revamped and 
restored Holiday Inn Darlington A1 Scotch 
Corner Hotel was celebrated with a VIP 
event for invited guests who enjoyed the 
results of a £3m investment.

mark lagun, electric east

amrit naru and michelle  
murugh, project architects

karen and dave kirby, inbuild

unveiling the plaque,  
lt col ian astley

 
Jack “casey” mcdermott, ihg

lara mitchell, lorraine mitchell, phil mitchell, stephanie kama, 
mustafa kama and donna forster, ftX logistics

andy parker and tony leech,  
hsBc Bank

Ben tiller and dan guthery, 
scotch corner auto services

former mayor of richmond stuart parsons, holiday 
inn operations manager keith stewart and chair of 
richmondshire district council Jill mcmullon

richard ord, sunderland echo, michelle ord, 
extraordinary consultancy, and guests

sharuna sagar and fiona 
trott, BBc look north

Brian aitken, the Journal, 
elisa aitken
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Welcome to Sir Charlie’s

Variety visit the Vermont

Jarrow Civic Hall officially launched its new Italian restaurant Sir Charlie’s with 90 invited guests. 
Jarrow resident Jim McKeown won a competition to name the restaurant and came up with Sir 
Charlie’s after the shipbuilder Sir Charles Palmer

The committee members of the Northern region of the children’s charity Variety enjoyed a fantastic 
night at their annual Christmas party at Newcastle’s Vermont Hotel. They also said a fond farewell to 
Bob Gladwin, who handed over the chairmanship to Tony Thornton.

Bob gladwin and tony thornton

Jackie and richard marston

andrew and Julie potts chris daley and lisa woodhouse emma mclean and mark urwin

maureen mowatt, carl mowatt and Joanne meade

norma mckeown, Jim mckeown, rosemary sewell, John knowles, carol miles
tracey mcallum, maureen mcallum, 
tom mcallum

lillian cleghorn, frank corin, pat 
keeting, Jim cleghorn

gillian farnell, tony thornton (chairman), 
viv wedwell, Joanne mitchell, kate welford

When poor Molly or I c**p on the patio 
there’s hell to pay. We’ve had the hose 
pipe on us before now. But oh, the new 
puppy is marvellous. You’d think it was 
producing money, the raptures they go 
into over it. 

Evidently you can ‘train’ a puppy. And they 
say we’re less intelligent! The only obedient 
chicken is the trussed-up type on the meat 
counter, I’ll tell you that for nothing. 

Anyhow, talking of dead chickens and 
puppy training, Molly and I did chuckle the 
other day on coming upon an old copy of a 
Barbara Woodhouse book. 

For the ‘pups’ among you (LoL!) Ms 
Woodhouse was the tartan-skirted dog 
trainer who in many ways heralded in a whole 
new TV format, where a professional cook or 
joiner or whatever might find fame through 
their eccentric but uncontrivedly TV-friendly 
approach to business. 

Barbara loved dogs, and dogs loved her, 
especially when she wore THAT skirt. It was 
with great confidence then, that in1973 she 
offered the following advice to the owners of 
dogs who kill chickens (kill ‘em back, we say) 
in Dog Training My Way:

“Get the dog on a very long cord, about 
20ft in length. Then catch and kill a chicken, 
and while it is fluttering as they do after 
death, throw it down away from you. 

“The dog will immediately rush in to the 
kill. Pull him sharply by the cord, pick up the 
chicken and hit the dog everywhere with it. 

“The feathers will go all over his face, he 
will try to escape, but you have him on a cord. 
Keep on for about ten seconds, not hitting 
him hard enough to injure him, as the secret 
of the cure is the fright he gets when the 
chicken attacks him instead of letting him 
kill it. 

“Next throw, the chicken down away from 
him and loose the cord. If the dog shows the 
slightest indication of going after the chicken, 
repeat the performance, but hit a good deal 
harder this time.” 

you know, much as I think a 
toy chicken would be rather 

more humane (catch and 
kill a chicken indeed), I do 
feel TV’s missing the likes 
of Barbara these days. 

I’d love to see her 
approach to house 
training. 

Life according to PLuck, 
a city chick...

CLUCK!
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BILLABONg
68 Osborne Road, Jesmond
t: 0191 2817881

BRugES
46 Brentwood Avenue,  
Jesmond, NE2 3DH
t: 0191 2818081

CAFE 1901 
St Georges Terrace, Jesmond, 
NE2 2DL
t: 0191 3409774

CAFÉ ROYAL
8 Nelson Street, Newcastle, NE1 5AW
t: 0191 2313000

CAFFE VIVO
29 Broad Chare, Quayside, 
NE1 3DQ
t: 0191 2321331

CAFFE Z
Goldspink Lane, Sandyford, 
NE2 1NQ
t: 0191 2304981

CAkE.
122 Grainger Street,  
Newcastle, NE1 5AF
t: 0191 2322660

CHALk & PAPER
11-14 Nelson Street,  
City Centre, NE1 5AN
t: 0191 2301919

CLOSE HOuSE HOTEL
Heddon On The Wall, 
Newcastle NE15 0HT
t: 01661 852255 
www.closehouse.co.uk

dABBAWAL
69-75 Highbridge Street
Newcastle, NE1 6BX
t: 0191 2325133 
www.dabbawal.com

ELECTRIC EAST
St. James Boulevard
Waterloo Square NE1 4DN
t: 0191 2211000 

FISHERMAN’S LOdgE
Jesmond Dene, Jesmond,  
NE7 7BQ
t: 0191 2813281

FIRENZE
7 Osborne Road, Jesmond, NE2 2AE
t: 0191 2812136

gEORgE PAYNE  
BuTCHERS
27 Princes Road, Brunton Park, 
Gosforth, NE3 5TT
t: 0191 2362992

JESMONd dENE HOuSE
Jesmond Dene Road, Jesmond,
NE2 2Ey
t: 0191 2123000

LA gABBIA
1 Boyd Street, Shieldfield,  
NE2 1AP
t: 0191 2326666

LINdSAYS TO gO
Alley 1 Grainger Market
Newcastle

LOuIS 
71-73 Osborne Road,
Jesmond, NE2 2AN
t: 0191 2814545

LOVES THAI RESTAuRANT
32-34 Mosley Street
Newcastle, NE1 1DF
t: 0191 2332828
www.lovesthai.com

LuIgI kHAN
Best Western Ryokan Hotel
358 Westgate Road,Newcastle 
NE4 6Nu
t: 0191 2724937

CAFÉ MALMAISON
Quayside, Newcastle, NE1 3DX
t: 0191 245 5000

THE MEAT MERCHANT
5 Hazelwood, Jesmond
t: 0191 2121444

NE2 FOOd SOCIAL
The Biscuit Factory, Stoddart 
Street, Shieldfield, NE2 1AN
t: 0191 2605411

NO.28
27 - 28 Nelson Street, NE4 5SP
t: 0191 2322005
www..no28.co.uk

NO.95 
95 High Street, Gosforth, NE3 4AA
t: 0191 2130033

NEW RENdEVOuS 
3-5 Bell Villas, Ponteland NE20 9B
t: 01661 821775
www.kevinliu.co.uk/ 
rendevous-ponteland

OLIVE & BEAN
17/19 Clayton Street, Newcastle, 
NE1 5PN
t: 0191 2330990

THE PLOugH INN
Mountsett, Burnopfield, NE16 6BA
t: 01207 570346
www.plough-inn.co.uk

PREMIER MEATS
units 1A/1B Airport Ind Est
Kingston Park NE3 2EF
t: 0191 2710574

RAdCLIFFE COFFEE HOuSE
14 Clayton Road, Jesmond 
NE2 4RP
t: 0191 2813939

RuMANA
261 Ponteland Road, Cowgate
t: 0191 2866621

ROSIES BISTRO
23-24 Gosforth Shopping Centre, 
Gosforth, NE3 1JZ
t: 0191 2136220
www.caferosies.co.uk

SACHINS
Forth Banks, Newcastle, NE1 3SG
t: 0191 2619035
www.sachins.co.uk

SILk ROOM
One Trinity Gardens,  
Broad Chare, Newcastle,  
NE1 2HF
t: 0191 2603506

SOLOMONS
Thorntree Farm, West Road, 
Denton Burn, NE15 7EX
t: 0191 2742323

THE SPICE CuBE
The Gate, Newcastle, NE1 5TG
t: 0191 2221181
www.thespicecube.com

THE STANd  
COMEdY BISTRO
31 High Bridge, Newcastle 
t: 0844 693 336
www.thestand.co.uk

STANgER’S COOkSHOP
101 St. Georges Terrace, 
Jesmond, NE2 2DN
t: 0191 2818563 
www.stangerscookshop.co.uk 
 
STEWART & CO
36-38 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814838

uRBAN CAFÉ dANCE CITY
Temple Street, Newcastle,  
NE1 4BR
t: 0191 2610505

VuJON
29 Queen Street, Newcastle
NE1 3uG
t: 0191 2210601

WILLIS COFFEE SHOP
Clayton Road, Jesmond,  NE2 4RP
t: 0191 2818123

 noRth tyneside 

ALLARdS
Front Street, Tynemouth
t: 0191 4473252

THE BARNACLE
Central, Lower Promenade, 
Whitley Bay, NE26 1AN
t: 0191 2533876

BEACHES & CREAM
1 Victoria Crescent,  
Cullercoats, NE30 4PN
t: 0191 2514718

CENTRAL PARk 
114 Park View, Whitley Bay, 
NE26 3QL
t: 0191 2912669

CRuSOES
South Beach, Longsands, 
Tynemouth, NE30 4HH
t: 0191 2964152

HALO
3 Marden Road, Whitley Bay
NE26 2JH
t: 0191 2518144

IL FORNO
Station Buildings
Tynemouth Station,  
Tynemouth, NE30 4RE
t: 0191 2583200
www.ilfornotynemouth.co.uk

IRVINS BRASSERIE
The Irvin Building, The Fish Quay, 
North Shields, NE30 1HJ
t: 0191 2963238 
 
LOLA JEANS BAR & 
kITCHEN
The Arcade, Tynemouth, 
NE30 4BS
t: 0191 2577061

MARTINO’S ITALIAN 
RESTAuRANT
Fish Quay, 16 union Quay
North Shields, NE30 1HJ
t: 0191 2585929

LAdYBIRd CAkE SuPPLIES
The Land of Green Ginger
78 Front Street, Tynemouth, 
NE30 4BP
t: 0191 2571707
www.ladybirdcakesupplies.co.uk

LOTTIE MCPHEES 
CuPCAkES
195 Park View, Whitley Bay, 
NE26 3RD
t: 0191 4479632
www.lottiemcpheescupcakes.com

THE NEW ExCHANgE 
BRASSERIE & BAR
Saville Exchange, Howard Street, 
North Shields. NE30 1SE
t: 0191 2587866
www.newexchangebrasserie.co.uk

PRIORY CAFE
35 Percy Park Road
Tynemouth, NE30 4LT
t: 0191 2590627

STATION ROOMS
Station Buildings, Tynemouth 
Station, Tynemouth, NE30 4RE
t: 0191 2583200

 noRthuMbeRland 

ALLENdALE TEA ROOMS 
Market Place, Allendale,  
NE47 9BD
t: 01434 683575
www.allendaletearooms.co.uk

AMBLE BuTCHERS
31 Queen Street, Amble,  
NE65 0BX
t: 01665 712700

THE ANgEL INN
Main Street, Corbridge, NE45 5LA
t: 01434 632119

ARAMEE INdIAN 
RESTAuRANT
59 Front Street, Prudhoe,  
NE42 5AA
t: 01661 833355

BARN AT BEAL
Beal Farm, Berwick upon Tweed, 
TD15 2PB
t: 01289 540044

BARLugA dELI
unit 3D, Sanderson Arcade,
Morpeth, NE61 1NS
t: 01670 505000 

BIN 21
Robson House,  29 Newgate St, 
Morpeth,  NE61 1AT
t: 01670 504901

BOuCHON BISTROT
4-6 Gilesgate, Hexham,  
NE46 3NJ
t: 01434 609943

THE BOuTIQuE WINE CO.
14 Narrowgate, Alnwick,  
NE66 1JG
t: 01665 606304

BROCkSBuSHES
Corbridge, NE43 7uB
t: 01434 633100
www.brocksbushes.co.uk

THE CAFE HOuSE
26 Middle Street, Corbridge, 
NE45 5AT
t: 01434 633130

THE CHEESE SHOP
6 Oldgate, Morpeth, 
NE61 1LX
t: 01670 504434

CAFÉ LOWERY
33-35 Broadway, Ponteland, 
NE20 9PW
t: 01661 820 357

CAFÉ NO 6
Market Place, Corbridge,  
NE45 5AW
t: 01434 634356

CAFE dES AMIS
62 Newgate Street
Morpeth NE61 1PB
t: 0758 5614156

CHAR MAuSuM  
INdIAN RESTAuRANT
Station Road End, Stannington, 
Morpeth, NE61 6DR
t: 01670 789011

 county duRhaM 

ALISHAAN
50-51 North Rd, Durham, DH1 4SF
t: 0191 3709180
www.alishaandurham.com

BELLS FISHSHOP
33 Marshall Terrace,  
Durham, DH1 2HX
t: 0191 3860302
www.bellsfishshop.co.uk

BEAMISH HALL
Beamish, Stanley
DH9 0yB
t: 01207 233733

BRAMBLES FOOd HALL
Poplar Tree Garden Centre, 
Shincliffe, DH1 2NG
t: 0191 3847553

CENTRAL THAI
19 The Gates Shopping Centre, 
Durham City, DH1 4SL
t: 0191 5978774
www.centralthairestaurant.co.uk

CHESTERS gROVE 
Chester Moor, Chester-le-Street
DH2 3RQ
t: 0191 3881662
www.chestersgrove.co.uk

CIAO CIAO
3A Framwellgate Bridge
Town Centre, Co. Durham,  
DH1 4SJ
t: 0191 3830149

duRHAM INdOOR MARkET
Market Place, Durham, DH1 3NJ
t: 0191 3846153
www.durhammarkets.co.uk

duRHAM MARRIOTT 
ROYAL COuNTY
Old Elvet, Durham DH1 3JN
t: 0191 3866821
www.durhammarriottroyalcounty.
co.uk

FLAT WHITE
21a Elvet Bridge, Durham,  
DH1 3AA
t: 07789 951149

gOLdEN BROWN CAFÉ
1 Houndgate, Darlington,  
DL1 5RL
t: 01325 468708
www.goldenbrown-coffee.co.uk

HOLLATHANS CAFÈ BAR
6-9 Ashfield Terrace,  
Chester le Street, DH3 3PD
t: 0191 3880090

I. k. FISH
Durham Indoor Market,  
Market Place, Durham, DH1 3NJ
t: 0191 3831113

LEONARdS COFFEE HOuSE
1-2 Back Silver Street,  
Durham, DH1 3RA
t: 0191 3840647
www.leonardscoffeehouse.co.uk

LE RAAJ
Front Street, Chester Moor,
Chester-le-Street, DH2 3RJ
t: 0191 3890561
www.le-raaj.com

MARCELLO’S
Grey Horse, Hill Top, 
Dipton, Co. Durham. DH9 9JH
t: 01207 571040

MELANZANA
96 Elvet Bridge, Durham,  DH1 3AG
t: 0191 3840096
www.melanzana.co.uk

kNITSLEY FARM 
Knitsley, Consett, DH8 9EW
t: 01207 592059

SOuTH CAuSEY INN
Beamish Burn Road, 
Stanley, DH9 0LS
t: 01207 235555

THE PANCAkE CAFÉ
11 Crossgate, Durham, DH1 4PS
t: 0191 3868070

 Gateshead 

CAkES BY BECkY
11 Beechgrove Terrace
Crawcrook
NE40 4LZ
t: 0191 4138888

COSTCO
Mandela Way, NE11 9DH 
t: 0191 431 9800 
www.costco.co.uk

ESLINgTON VILLA
8 Station Road, Low Fell, NE9 6DR
t: 0191 4876017
www.eslingtonvilla.co.uk

MICHELANgELO HOTEL
Stella Road, Ryton, NE21 4Lu
t: 0191 4132921
e: info@hotelmichelangelo.co.uk
www.hotelmichelangelo.co.uk

R MARTIN & SON FAMILY 
BuTCHERS
38 Main St, Crawcrook, NE40 4NB
t: 0191 4134037

SIx THE BALTIC
Baltic Quay, Mill Road,  
Gateshead, NE8 3BA
t: 0191 4404949

SPICY MONkEY
10 Beaconsfield
Low Fell NE9 5Eu
t: 07812 946899
www.spicymonkey.co.uk

THE BRASSERIE, THE SAgE
St. Mary’s Square, Gateshead Quay
Tyne & Wear, NE8 2JR
t: 0191 4434661 
www.thesagegateshead.org
 
THE IVY RESTAuRANT
2-3 Parsons Drive, Ryton, NE40 3RA
t: 0191 4136444 

 newcastle  

1 OAk 
Milburn House, Dean Street, NE1 1LF
t: 0191 2323200 

AdRIANOS
90 High Street, Gosforth, NE3 1HB
t: 0191 2846464 
 
AVANTI
52-54 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814240 
www.avantinewcastle.co.uk 

THE BISCuIT FACTORY
16 Stoddart Street, Shieldfield, 
NE2 1AN
t: 0191 2611103

Milkhope Centre,  
Berwick Hill Road, Newcastle 
NE13 6DA

t: 01670 789924
enquiries@theblagdonfarmshop.co.uk
www.theblagdonfarmshop.co.uk

THE BLAGDON  
FARM SHOP

1 & 2 King Edwards Court
Front Street
Tynemouth
NE30 4DZ 

t: 0191 2575556

MISTER WOODS 
COFFEE

A-Z guide appetite is available at all of these locations as well as Tourist Information centres across the region.  
If you would like copies in your cafe, restaurant, delicatessen, farm shop etc. please give us a call on 0191 2316080
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CORBRIdgE LARdER
18 Hill Street, Corbridge, 
NE45 5AA
t: 01434 632948
www.corbridgelarder.co.uk

CORBRIdgE LARdER
Sanderson Arcade, Morpeth
NE61 1NS
www.corbridgelarder.co.uk

COxONS COFFEE SHOP
1 Seafield Road, Seahouses, 
NE68 7SJ
t: 01665 720555

COOk & BARkER
Newton on the Moor, Felton, 
Morpeth, NE65 9yJ
t: 01665 575234

CRANSTON’S BuTCHERS
7 Cattle Market, Hexham, NE46 1NJ
t: 01434 602271

dANIELLES BISTRO
East Gate, Hexham
t: 01434 601122

dELI AT dARRAS
13a Broadway, Ponteland
NE20 9PW
t: 01661 860206

dIWAN-E-AM  
INdIAN RESTAuRANT
County Mill, Priestpopple, 
Hexham, NE46 1PH
t: 01434 606575

dukE OF WELLINgTON
Newton, NE43 7uL
t: 01661 844446
www.thedukeofwellingtoninn.co.uk

THE dYVELS INN
Station Road, Corbridge, NE45 5Ay
t: 01434 633633
www.dyvelsinn.co.uk

EASTERN SPICE
55a Front Street, Prudhoe, NE42 5AA
t: 01661 834 355

gERBHERdS dELI  
FARM SHOP
7 Newgate Street, Morpeth
NE61 1AL
t: 01670 512106

advertise here... call 0191 231 6080 or visit 
www.appetitemag.co.uk for more information.

MuLAN
Woodlea, High, Stanners,  
Morpeth NE61 1QL
t: 01670 503288
www.kevinliu.co.uk

NEPTuNE FISH 
RESTAuRANT
3 Seafield Road, Seahouses, 
NE68 7SJ
t: 01665 721 310

NORTH ACOMB  
FARM SHOP
North Acomb Farm,
Stocksfield, NE43 7uF
t: 01661 843181

NORTHuMBERLANd 
CHEESE CO,
The Cheese Farm, Green Lane, 
Blagdon, NE13 6BZ
t: 01670 789798
www.northumberlandcheese.co.uk

PEPPERPOT CAFÉ-BISTRO
5 Oldgate, Morpeth, NE61 1Py
t: 01670 514666

RIVERSIdE LOdgE
High Stanners, Morpeth, NE61 1QL
t: 01670 512771
www.riverside-lodge.co.uk
 
L.ROBSON & SONS
Haven Hill, Craster, NE66 3TR
t: 01665 576 223

R.MARTIN BuTCHERS
21 Newgate Street, Morpeth
NE61 1AW
t: 01670 513359

ROBSON & SONS LTd 
QuALITY BuTCHERS
2 Meal Market, Hexham, NE46 2DA
t: 01434 602049

ROOT BEAN
60 Front Street West,  
Bedlington,  NE22 5uB
t: 01670 824444
www.rootbean.co.uk

ROTHBuRY FAMILY 
BuTCHERS
Townfoot, Rothbury, NE65 7SL
t: 01669 620744
www.rothburyfamilybutchers.co.uk

gIANNI’S RISTORANTE
3 Market Place, Morpeth
NE61 1H
t: 01670 511547
www.giannis-ristorante.com

HORTON gRANgE
Berwick Hill, Ponteland 
NE13 6Bu
t: 01661 860686

kAYOLA’S dELI
6 Newmarket, Morpeth
NE61 1PS
t: 01670 515115

IL PICCOLO
St Helens Street, Corbridge, 
NE45 5BE
t: 01434 634554

IN THE CHARE
19a Saint Mary’s Chare, Hexham, 
NE46 1NQ
t: 01434 608 558

JASPERS
8 Bridge Street, Amble, NE65 0DR
t: 01665 714724

JIggERY POkERY 
TEAROOM & SHOP 
Mickley, Stocksfield, NE43 7BG 
t: 01661 842256

JOLLY FISHERMAN 
9 Haven Hill, Craster, NE66 3TR
t: 01665 576 461

LA BOdEgA
Newgate Street, Morpeth 
NE61 1Bu
t: 01670 516055
www.labodegatapasbar.co.uk

MANZIL TANdOORI 
RESTAuRANT
2B Oldgate, Morpeth, NE61 1LX
t: 01670 515405

MOORHOuSE FARM
Station Road, Stannington Station 
NE61 6DX
t: 01670 789350

MORWICk FARM
Acklington, Morpeth, NE65 9DG
t: 01665 711210
www.royaldouble.com

R.TuRNBuLL & SONS 
FAMILY BuTCHERS
33-35 Market Street, 
Alnwick, 
NE66 1SS
t: 01665 602186

SWALLOW FISH
‘Fishermans Kitchen’,  
2 South Street, 
Seahouses, 
NE68 7RB
t: 01665 721052
 
SPuRELLI ICE CREAM 
The Old Chandlery, 
Coquet Street, Amble 
NE65 0DJ 
t: 01665 710890 
www.spurreli.com

THE SHORELINE CAFE 
1 Church Street, Craster 
NE66 3TH
t: 01665 571251

THE SuN INN
High Church, Morpeth
NE61 2QT
t: 01670 514153
www.suninn-northumberland.
co.uk

TEA ANd TIPPLE
18 Market Place, Corbridge, 
NE45 5AT
t: 01434 632886
www.teaandtipple.com

Get your business  
noticed with appetite.
contact us on  
0191 231 6080
www.appetitemag.co.uk

TOMLINSONS CAFÉ ANd 
BuNk HOuSE
Bridge Street, Rothbury,  
NE65 7SF
t: 01669 621979
www.tomlinsonsrothbury.co.uk

VALLuM FARM
East Wallhouses, Military Road, 
NE18 0LL
t: 01434 672652
www.vallumfarm.co.uk

WHEELBIRkS FARM
Stocksfield, NE43 7Hy
t: 01661 842613

 south tyneside 

BOLdON g.H PICkINgS 
BuTCHERS
East Boldon, NE36 0SE
t: 0191 5367359
 
COLMANS FISH ANd CHIPS
182 -184 Ocean Road,  
South Shields, NE33 2JQ
t: 0191 4561202
www.colmansfishandchips.com

LATIMERS
Shell Hill, Bents Road,  
Whitburn, SR6 7NT
t: 0191 5292200

 sundeRland 

ASIANA FuSION 
RESTAuRANT 
Echo 24 Building,  
West Wear Street, 
Sunderland, SR1 1XD 
t: 0191 510 0099
www.asianafusion.co.uk

BISTRO ROMANO
63 Front Street, Cleadon,  
SR6 7PG
t: 0191 519 1747

CAFE SPICE
6-7 Douro Terrace, 
Grangetown, SR2 7DX
t: 0191 5102002 
 
dACQuA RESTAuRANT
26-28 John Street
Town Centre, SR1 1JG
t: 0191 5651988 
 
ITALIAN FARMHOuSE 
PIZZERIA
South Street, West Rainton
Houghton-le-Spring, DH4 6PA
t: 0191 5841022

JAYELLES
6 Queens Parade, Seaburn
SR6 8DA
t: 0191 529 3132 
 
MARINA VISTA
Marine Activity Centre
North Dock, SR6 0PW
t: 0191 5100600 
www.marina-vista.co.uk 
 
OLIVE CAFE
18 Olive Street, Sunderland, 
SR1 3PE
t: 0191 5144588 
 
ROkER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786

SNOW gOOSE
Sunderland Marina,  
Roker SR6 0PW
t: 0191 5675681

Milfield, Wooler, NE71 6JD 

t: 01668 216224 
www.redlioninn-milfield.co.uk 

Real Ales - Good Food - 
Accommodation

Red Lion inn

www.cheersnortheast.co.uk

say cheers to cheers north east 
The region’s only monthly publication dedicated to pubs and brewing
If you like beer and love pubs, you need cheers. Free at the bar 

the perfect partner for a pint...

A magazine by  publishing
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JaleBi

ingredients  
500g plain flour
50g yoghurt (for fermentation)
2 litres cooking oil
2kg sugar
2 pinches saffron

Method
Mix the plain flour and yoghurt to make a 
smooth, thick batter. Ensure the batter is 
kept at warm room temperature (30C) for 
24 hours (allowing for fermentation).
Following this fermentation time, stir  
the mixture to ensure it takes on an  
even consistency.
Next, make a small hole in the centre of 
the muslin cloth, which will hold the jalebi 
mixture as it is released into the hot oil to 
fry it.
Place the oil on a high heat and when it is 
ready pour some of the batter into the cloth 
and begin to create round spirally shapes
in the oil.
Fry until the jalebi becomes golden brown 
and, once you have made enough, set aside.  
Next, dissolve the sugar in a pan containing 
glass of water for about 20 minutes on a 
high heat. Set aside for cooling and add  
the saffron.
Once the temperature has reduced, dip the 
fried golden jalebi in the sugar syrup and 
leaved immersed for 2 minutes, then remove
and serve hot.

To serve
Assemble as in the picture.

Chef’s tip
It is best to use a flat frying pan, you will also 
need a muslin cloth.

Enjoy with Prosecco Spumante DOC 
Treviso la Jara (Sparkling) (Italy)

Had your fill of winter 
crumbles and suet puds 
yet? When you have, 
we say look east for 
inspiration. We did, and 
found this sweet treat 
from India. Enjoy!

Just  
Desserts

Saffron, spice and all things nice

cu
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RECIPE Dabbawal, High Bridge, Newcastle,  
NE1 6BX, www.dabbawal.com 

COuRTESY OF Relish Publications, publisher of 
Relish North East, Relish yorkshire and Relish Scotland, 
available at selected restaurants and at  
www.relishpublications.co.uk



Ringtons – we’re the tea people
who are serious about coffee.

From bean to machine

You’ll know us for our world-class tea products but did you know that we’re
specialists in coffee too?

For over 100 years Ringtons has been selling tea, coffee and biscuits through our door-to-door
service. We also provide beverage solutions for hundreds of businesses - from small-scale

traditional tea & coffee shops to national hotel chains.

That’s why we’re the best kept secret in coffee
We understand what goes into making the perfect cup of coffee - 25% ingredient,

25% equipment and 50% barista. Ringtons Beverages can supply these 3 essential elements which
will allow you to deliver excellence every time and enable your business to reach new heights.

Coffee – Our high-quality whole beans and roasted products are delivered fresh
and direct so you know your cup of coffee is the very best on offer.

Training - Our new state-of-the-art barista training facility will prepare your team with the skills
they require to serve with confi dence and leave a lasting impression.

Machine - Our extensive range of machines and operating equipment can be tailored
into a package to suit the unique needs of your business

To fi nd out more about what we do and the special way we do it - 
why don’t you come in for a cup of coffee and meet the team?

Ringtons, Algernon Road, Heaton, Newcastle upon Tyne NE6 2YN
Telephone: 08000 461 444   Email: beverages@ringtons.co.uk   www.ringtonsbeverages.co.uk

Ringtons
beverages

ringtonsbeverages.co.uk

Our new 
website 
now live




