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PLACE YOUR  ORDER

And so, dear reader, we come to address 
the vexed question of plates. Or the lack of 
them. Where I grew up (Rotherham, South 
Yorkshire, since you ask), it was customary 
to eat one's food from a plate. Or on 
Fridays, chipshop newspaper, until someone 
said newsprint ink might be carcinogenic 
or something, which is ridiculous, clearly, 
and chippies were made to use that funny 
greaseproof-type stuff which has no 
character, and more importantly, 
nothing to offer in terms of 
reading matter.

Anyway, back to the point, 
and last night, in one of 
my favourite restaurants 
in Newcastle, which will 
remain anonymous (Antonio 
Carlucciuo, I know where you 
live), I was served my dinner on a 
chopping board. A CHOPPING board. 
Which, where I come from, is for chopping, 
as its name might suggest.

As the waiter put it down, a piece of my 
fritto misto took a dive into my lap, which 
was no great surprise, because chopping 
boards are for chopping and decanting, 

Editor ponders the 
functionality - or not - of 
the latest restaurant tableware 
trend, and despairs...
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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, so tell us. Better still, take a 

picture and send it to us.  
 

And if you cook something you’re proud of 
(or something you’re not!) email us a photo 
and a description and we might even put it 
on our Facebook page or in the magazine.  

 
Fame at last! 

 
email editor@appetitemag.co.uk

Be a fan!

Jane Pikett, Editor

so they don't have edges. In other words, 
they are perfectly evolved for their purpose. 
Likewise, plates are perfectly evolved for 
their purpose; they have edges so that  
your food stays where it belongs. Not in 
one's lap. Our charming waiter didn't even 
flinch when the fritto misto went south. 
Clearly, he is accustomed to food flying all 
over the place because here, as in many 

places, it seems, plates have been 
deemed redundant. 

There is an epidemic of 
chopping boards instead of 
plates in restaurants these 
days. I put them in the same 
bracket as chicken in a basket 

(Rotherham, circa 1976), which 
was never a good idea, due 

mainly to the inherently unhygenic 
nature of it and the fact that chicken 

fat leaking from a basket onto you skirt is 
never a good look.

One day, this craze, 
like all stupid trends, 
will die. Until then, I'm 
staying at home, with 
my best china.
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Site open 7 days a week from 10am  -  www.vallumfarm.co.uk   
Vallum, Military Road, Newcastle, NE18 0LL        
Tea Room and Ice Cream Parlour 01434 672 652
Restaurant and Shop 01434 672 406  

@vallumfarm

Lazy summer days at Vallum... 
Country walks, play paddock and deck, kitchen garden
Artisan foods grown here, raised here, made here 

Summer Fete 2014...
Sun Aug 10th, 11am-4pm, £3 per car

Watch our website, Twitter and 
Facebook for offers and events 

@dkshopvallum

T E A  R O O M  &  I C E  C R E A M  PA R L O U R  -  R E S TA U R A N T  -  S H O P
O U T D O O R  P L A Y  PA D D O C K  -  B U T C H E R Y  -  B A K E R Y  -  S M O K E R Y

Visit the foodie gateway 
to Hadrian’s Wall

Look out for the new 
Winlaton Mill Restaurant Opening Soon

Children’s Menu (Up to 12 years old) ONLY £4.45

 3 Course Early Bird Special

 Sunday Lunch - 3 courses for £ 13.95 

LA TAVERNA

Potato Skins or Soup, Selected Pizza or Pasta, Ice Cream or Coff ee

Mon - Sat Lunch to 7pm - All Day Sun

Roast of the Day from £ 5.95

Real Ale & Chicken Bar

ONLY £5.45

Stella Road, Ryton NE21 4LU - Tel: 0191 413 2921
Hill Top, Dipton, Stanley DH9 9JY - Tel: 01207 571040

55a Front Street, Prudhoe NE42 5AA - Tel: 01661 834355
www.michelangelohotel.co.uk
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Sloppy Joe’s Deli and Sandwich Bar in the Grainger Market, Newcastle 
is offering appetite readers a free drink with a beef sloppy joe – slow-
cooked mince with onions, tomatoes, bell peppers and a hint of garlic 
topped with mature cheddar cheese (optional) – or a chicken version 
with Cajun chicken breast, Cajun-slaw or market salad and homemade 
sauces. Alternatively any sandwich, including baguettes and paninis, is 
half price. Both offers are available until September 19, 2014.
Sloppy Joe’s, Unit 30, Alley 1, Grainger Market, Grainger 
Street, Newcastle, NE1 5QG, www.sloppyjoes-streetfood.co.uk
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

No.4 Café Bistro in East Boldon is offering appetite readers a free 
Americano or cosy tea with any item purchased from the breakfast 
menu before noon until September 19, 2014. Breakfast is available 
Mon-Sat, and the menu includes the breakfast mezze, omelettes, bacon 
or sausage sandwiches, and eggs Benedict.
No.4 Café Bistro, Station Road, East Boldon NE36 0LE,  
tel 0191 447 9797, www.no4cafebistro.co.uk
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

Haveli is offering appetite readers a free bottle of house wine when 
two people order at least two main courses until September 19, 2014. 
Haveli offers modern Indian cuisine, combining classic Indian recipes 
and modern interpretation with locally sourced ingredients and freshly 
ground Indian spices.
Haveli, 3-5 Broadway, Darras Hall, Ponteland, NE20 9PW,  
tel 01661 872727, www.haveliponteland.com
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

 TWO GREAT OFFERS FROM  
 SLOPPY JOE’S, GRAINGER MARKET 

 FREE AMERICANO OR COSY TEA  
 WITH BREAKFAST AT NO.4 CAFÉ  
 BISTRO, EAST BOLDON 

 FREE BOTTLE OF HOUSE WINE  
 AT HAVELI, PONTELAND 
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FRESH, DELICIOUS 
AND TRULY LOCAL

Real food from passionate people 

Succulent Northumbrian Spring Lamb
Award winning home cooked food 
prepared with the best ingredients 

in our farmshop kitchen
Huge Range of BBQ Ideas and

Juicy British Strawberries

16-18 � e Milkhope Centre, Berwick Hill Rd, Blagdon, NE13 6DA
T: 01670 789924   E: enquiries@theblagdonfarmshop.co.uk

Open Tuesday-Saturday 10am-5pm
Sunday 11am-4pm

Open every Bank Holiday

Friday Steak O� er your favourite steak 
for £5, buy 2 and get a free sauce

A beautiful walled garden with herbs, vegetables, fruit trees and 
herbaceous beds surrounded by a wild garden, all free to enjoy

Open Wed - Sun 10am to 4.30pm and Bank Holidays

Café
offering light lunches, cakes, afternoon teas 

and delicious Sunday lunches
Home grown plants for sale

Children’s play area
Private house and garden tours

to book for groups with buffet refreshments

www.meldonpark.co.uk
Meldon Park, Morpeth, Northumberland NE61 3SW tel: 01670 772321

Kitchen Garden
at Meldon Park @Emilycookson
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The new café at Balman Gallery, Corbridge is offering appetite 
readers a free tea or filter coffee with any purchase from the menu until 
September 19, 2014.
Both the gallery and cafe are now open seven days a week, Monday 
to Saturday 10-5pm and Sunday 10-4pm, offering homemade cakes, 
salads, scones, paninis, breakfasts, brunches and lunches.
Balman Gallery, Town Hall Buildings,  
Princes Street, Corbridge, NE45 5AD,  
tel 01434 634 629, www.balmangallery.com
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

Malmaison in Newcastle is offering appetite readers two courses 
and one side per person from the summer classics menu plus a bottle 
of Mal plonk for two for just £39.90 until September 19, 2014. Offer 
available Monday-Saturday noon-3pm, Monday-Thursday 6pm-10pm 
and Friday 6pm-7.30pm. Quote ‘appetite’ to receive this offer.
Malmaison, 104 Quayside, Newcastle, NE1 3DX,  
tel 0844 693 0658, www.malmaison.com
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

Mac ‘n’ Alli, South Shields is offering appetite readers a free bottle 
of red, white or rose wine per party of two at its first pop-up event on 
August 30. The Secret Supper Club will be taking place on the last 
weekend of every month, starting in August. Meals must be booked in 
advance from a set menu and spaces are limited.
Mac 'n' Alli, R6 Village Centre,  
Sea Winnings Way, South Shields, NE33 3NE,  
tel 0191 4548258, www.facebook.com/MacnAllies
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

 TWO COURSES, SIDES AND WINE  
 FOR TWO, £39 AT MALMAISON 

 FREE TEA OR FILTER COFFEE  
 AT CAFE @ BALMAN GALLERY 

 FREE BOTTLE OF WINE AT  
MAC 'N' ALLI, SOUTH SHIELDS 

Wallsend Hall is offering appetite readers buy-one-get-one-half-
price on Sunday lunch until September 19, 2014. Sunday lunch at 
Wallsend Hall includes a choice of roast beef topside, roast leg of pork 
with crackling, or butter-roast turkey, all accompanied by homemade 
Yorkshire puds, roast potatoes and seasonal veg.
Wallsend Hall, The Green, Wallsend, NE28 7PA,  
tel 0191 263 7022, www.wallsendhall.co.uk
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

 BUY-ONE-GET-ONE-HALF-PRICE  
 SUNDAY LUNCH AT WALLSEND HALL 
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AWARD WINNING BUTCHERY INCLUDING BEEF & 
LAMB FROM WIDDRINGTON FARM ITSELF.

ALL HOMEMADE SAUSAGES
Multi Award Winning Business

Fully stocked Butchery with Beef & Lamb from Widdrington Farm
BBQ packs made to order, all home made sausages, burgers

& grill sticks
Perfect summer picnic goodies to take away including chilled Bucks 

Fizz, Prosecco, fresh strawberries &  cream etc
Gift shop bursting with ideas for everyone

Traditional Sunday Lunch served 12-2.30pm from £5.99
Every Friday Local Haddock in home made batter, chunky chips & peas 

12-2.30pm from £5.99
OPENING TIMES:- TUE-FRI 9.30AM-4.30PM,

SAT 9AM-5PM AND SUN 10AM-4PM
CLOSED MONDAYS EXCEPT BANK HOLIDAYS - SUNDAY HOURS APPLY

(KITCHEN CLOSES 30 MINS PRIOR TO ABOVE TIMES)

WIDDRINGTON FARM, WIDDRINGTON VILLAGE, 
MORPETH, NORTHUMBERLAND, NE61 5EA • TEL 01670 760181

www.thecountrybarn.co.uk

AWARD WINNING BUTCHERY INCLUDING BEEF & 

Fully stocked Butchery with Beef & Lamb from Widdrington Farm
BBQ packs made to order, all home made sausages, burgers

Fully stocked Butchery with Beef & Lamb from Widdrington Farm

Perfect summer picnic goodies to take away including chilled Bucks 

Fully stocked Butchery with Beef & Lamb from Widdrington Farm
BBQ packs made to order, all home made sausages, burgers

Perfect summer picnic goodies to take away including chilled Bucks 

Traditional Sunday Lunch served 12-2.30pm from £5.99
Every Friday Local Haddock in home made batter, chunky chips & peas 

OPENING TIMES:

Country produce at it’s Best

Sunday Carvery

The Green, Wallsend, NE28 7PA
0191 263 7022  

www.wallsendhall.co.uk

NOW BEING SERVED FROM 12-4PM

ON THE PROWL

THE SUN HAS GOT HIS HAT ON AND 
LAURA EMMERSON IS LOVING IT
What a summer we’re having! 
With the glorious sunshine 
and incredible warm weather 
I’m already picking heaps of 
plums from the fruit trees in the 
garden and freezing them for 
plum pies, tarts and jams.

Out and about in Newcastle, 
the weather has created a great 
atmosphere, which is brilliant for 
restaurants and bars alike. The 
Toon has been bustling with al 
fresco diners as Tynesiders make 
the most of the heat and choose 

to eat outside. My favourite haunts 
these past six weeks have included 
anywhere serving good food in the 
sunshine! From the Grey Street 
favourites of Harry’s bar, Bar Luga 
and 9bar to Unos Trattoria and the 
Red House on the Quayside, or the 
Tyne bar further up the river by the 
Ouseburn, there have been plenty 
of great places to scoff tasty scran 
in the sun. 

I must give a particular shout 
out to the Cycle Hub Café, which 
offers really tasty food at great 

Dabbawal adraki champeen lamb chops

Herb Garden sheikh sharing platter



4-6 GILESGATE, HEXHAM, NORTHUMBERLAND NE46 3NJ
Tel 01434 609 943

www.bouchonbistrot.co.uk

Classically French...
Sample our Cuisine at lunchtime with

2 courses for only £13.50 or 3 courses only £14.95
Try our Earlybird menu available from 6pm-7pm Mon-Fri

2 courses for only £14.50, or 3 courses only £15.50

Lunch 12-2pm / Dinner 6-9.30pm

brasserie

The best meat and fish catch in the North East

Modern. British. Classic.
Reserve or walk in
Breakfast, Lunch, Dinner & Bar Snacks
Live music every Friday from 8pm

Irvin Building
The Fish Quay
North Shields
Tyne & Wear

NE30 IHJ

www.irvinsbrasserie.co.uk
#irvinbrasserie

0191-296-3238
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prices and one of the best views 
overlooking the Tyne towards the 
city that I’ve experienced. 

With the hot weather and bikini-
wearing season, I’m also trying 
to eat as healthily as possible, so 
the newly opened Naked Deli on 
Chillingham Road has become my 
new go-to place for lunch. 

The superfood salads are 
incredibly healthy and delicious, 
as are the range of juices and 
smoothies on offer, including a 
green smoothie with avocado and 
spinach in it. I know it sounds a 
bit weird, but it tastes amazing 
and it seems avocado is the new 
superfood of summer 2014. 

I’m also a fan of the Naked 
Deli’s take on spaghetti and 
meatballs, which replaces pasta 
with courgette strips and herby, 
delicious beefballs. If you’ve not 

Beef balls at Naked Deli

been, be prepared to queue for  
a table as this is by far the  
hottest place to open in the  
Toon this summer. 

The Herb Garden has also 
been on my list this month, and 
despite it being renowned for its 
stone-baked pizzas, when I went 
last week I instead opted for the 
Sheikh Sharer platter, featuring 
spiced lamb and pistachio kebabs, 
seeded flatbreads, sweet chicken 
drumsticks, beetroot dip, halloumi 
and tomato slices, and a walnut, 
beetroot and feta salad. It’s a real 
winner, and pretty healthy to boot. 

With new places popping up all 
the time in the Toon it can be hard 
to keep up – so keep us informed 
at appetite by sending us your 
news to editor@appetitemag.co.uk 
and invite the Girl About Toon to 
come and try out your wares. 
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FEEDBACK

Make the most of the summer months with a 
spot of alfresco dining on the sun drenched 
terrace of National Glass Centre Brasserie. 

The Brasserie is now open from 10:00 - 21:00 
every Friday and Saturday throughout the 
summer until the end of September.

To book a table or for more information please 
call 0191 515 5555 (option 1) 

National Glass Centre Liberty Way, Sunderland, 
SR6 0GL

nationalglasscentre.com 
Follow us on twitter @NGC_Brasserie

Summer evening dining 
at National Glass Centre

FEED...BACK!
Simply email your recipes, feedback and foodie 
news for the opportunity to appear here. Fame 
at last! Email editor@appetitemag.co.uk  
tweet @appetitemaguk 
facebook /appetitemaguk

The National Glass Centre Brasserie, 
Sunderland, which serves many of 
its meals on carefully crafted glass 
plates, has a new menu of dishes 
made primarily from ingredients 
sourced within a 50-mile radius. It 
includes gourmet burgers, North 
Shields crab in a variety of guises, 
and fluffy omelette with eggs from 
Northumberland’s Sunnyhill Farm. 
Glassy! Liberty Way, Sunderland 
SR6 0GL, tel 0191 515 5555 
www.nationalgasscentre.com

The happy crowd who attended the 
screening of Monty Python (Live) 
at Tyneside Cinema in Newcastle 
recently were treated to a special 
Pythonesque surprise of free SPAM 
Popcorn - a marvellous mix of  
crunchy popcorn and chopped pork  
and ham. Talk about something  
completely different…

How magnificent is this bottle? And 
now Harvey Nichols has become the 
first UK-wide retailer of The ONE, 
the first-ever blend of whiskies from 
around the British Isles. Created 
by The Lakes Distillery, The ONE 
combines whiskies from Scotland, 
Ireland, Wales and England, available 
at Harvey Nichols’ stores in London, 
Edinburgh, Manchester and Dublin.
www.lakesdistillery.com

Thank you to the lovely ladies at 
Newcastle-based Le Mini Macaron, 
who dropped by appetite HQ armed 
with some lovely tasters of their many 
flavours, which you can order in for 
weddings and events or buy online for 
doorstep delivery (minimum order a 
box of seven).
The fab flavours include coconut 
and lime, raspberry ripple, thyme and 
lemon, and our favourite - the mocha 
macaron (pictured), which is even 
better with Kahula!
www.leminimacaron.co.uk

SPAM SPAM SPAM  
AND…POPCORN!

MINI MARVELS

 A TOUCH OF GLASS 

 HIC! 

 SWEET 
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FEEDBACK

Fine and exclusive wines, expertly sourced, 
personally recommended

A Place to Shop, A Space to Taste, 
A Room to Learn

Open Tuesday to Thursday 12-7pm,  
Friday and Saturday 10-7pm and Sunday 12-5pm

3a Elmfield Road, Gosforth, Newcastle, NE3 4AY 

Tel 0191 2131818  |  www.carruthersandkent.com 

Email info@carruthersandkent.com

Carruthers and Kent           CandK wines

TOP TWEETs!

Bizspace Team Valley  
(@BizspaceTVTE): First one 
at #curryclub #networking 
at Dabbawal #Newcastle, 
enjoying a refreshing 
Bombay lemonade!

Dave Walker (@Daveychef): 
Wife and I had a lovely time 
last night great food and great 
service @houseoftides  
@KennyAtkinson1

Louise Oliver (@louise_oliver):
So impressed with my first  
@UGOTUK experience (both 
food & service!) Will defo be back! 
#newcastlestation #eatclean

Fiona Yip (@msfionayip):
Chicken #Parmesan  
@peaceandloafjes

Vallum Farm (@vallumfarm):
Gotchya! @vallumvicky @janepikett 
@CreationMedia

Beat Boutique Bakery (@
Richhunton): AMAZING food 
this evening @CaffeVivo the 
venison was superbly rich & 
tender & the doughnuts/lemon 
curd blew me away.

Jane Forster (@janeforster93):
Amazing food today at  
@BradleyGardens thanks  
@bazforster

Our pick of the last 
month on Twitter: Bombay 

lemonade, Bradley Gardens, 
and a parmo at Peace & Loaf

Reader Gillian Corney of Villa Real, 
Consett, knocked up this little beauty. 
Strawberry Pavlova
Ingredients: 4 egg whites, 250g 
golden caster sugar, ¼ tsp white  
wine vinegar, whipped cream  
and strawberries
For meringue: beat egg whites until 
soft peaks then gradually add caster 
sugar and vinegar. When stiff, place 
on a lined baking sheet and form a 
circle with raised edges. Cook in oven 
(140C) for 2 hours. Remove, allow to 
cool, then spoon in whipped cream 
and fill with strawberries. Serve.

 SWEET 
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Broom House Farm, Nr. Witton Gilbert, DH7 6TR Farm Shop: 0191 371 8839  
Co� ee Shop: 0191 371 8382 Email:broomhousedurham@btinternet.com

www.broomhousedurham.co.uk • Follow us on Facebook

EVERYTHING YOU NEED FOR YOUR BBQ
FARM SHOP We breed, rear and sell our own well hung pure Aberdeen 
Angus beef, lamb, mutton, Saddleback pork, ham, bacon and gluten free 
burgers & sausages . Come and look at our amazing meat display in the 
Farm Shop.

FOREST ADVENTURE open weekends and holidays.

COFFEE SHOP Delicious cakes and freshly ground coffee. English 
breakfasts, Tasty Snacks and Traditional Sunday Roasts, made with 
scrumptious ingredients from our butchery.

OPEN EVERY DAY!
F O R E S T  A D V E N T U R E  A N D  C H I L D R E N ’ S  PA R T I E S  AVA I L A B L E 

FOOD, FARMING & FUNFOOD, FARMING & FUN
Broom House Farm

Record breaker

Time for tea

Wonderland!

Busy bees

Cheers!

Chef Gareth Kyle is hoping to add 
the title of record breaker to his list 
of achievements as he attempts to 
break the Guinness World Record for 
the longest chef demonstration as 
part of the EAT! foodie fest in support 
of The People’s Kitchen.
At 6am on Friday August 15, Gareth 
will begin a 40-hour challenge 
that will see him cooking and 
commentating throughout EAT! 
NewcastleGateshead’s Food Heroes 
Festival weekend. Follow Gareth at 
www.eatnewcastlegateshead.com 
and on Twitter #gogareth.
More news of EAT! on page 40

A vintage Tea Party featuring 
acoustic music from The Caffreys 
pops up at the Rising Sun Country 
Park Centre in Benton, Newcastle, in 
October, showcasing more than 800 
pieces of gorgeous vintage china and 
glassware and afternoon tea served 
on tables decorated with vintage 
candelabra and flowers. There’ll 
also be a raffle in aid of Macmillan 
Cancer Care.
Tickets £15 from Julie Clay at 
The Vintage Tea Party  
www.vintageteaparty.org.uk

Wallsend Hall, which overlooks the 
green in Wallsend village, is hosting 
a garden party, including an Alice in 
Wonderland and friends tea party, on 
Bank Holiday August 25, 11am-4pm, 
and it’s free, which is all the excuse 
we need to go along and enjoy 
the festivities. Wallsend Hall, The 
Green,  Wallsend, North Tyneside 
NE28 7PA, tel 0191 263 7022 
www.wallsendhall.co.uk 

Gibside, the Georgian property and 
grounds near Gateshead, has foodie 
events every Tuesday during the 
school holidays, including workshops 
focused on bees and honey tasting. 
There’s also a farmers’ market every 
first and third Saturday of the month.
Gibside, Rowlands Gill, NE16 6BG 
www.nationaltrust.org.uk

Newcastle’s first international craft 
beer festival hits the Toon in October, 
featuring some 200 brews from more 
than 50 craft breweries from the 
region and around the world.
The festival, at Newcastle’s Boiler 
Shop, will feature meet the brewer 
sessions, an artisan cider cellar, gin 
bar, street food market, and DJs.
Craft Beer Calling, Oct 24-26 
Boiler Shop, Newcastle 
NE1 3PD 
www.ticketweb.co.uk/
CRAFTBEERCALLING
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Now on Brentwood Avenue, Jesmond.
 

Your local specialist cook and home store. 
Everything you need for food preparation through to 

food presentation, glassware and culinary gifts.

44 Brentwood Avenue, Jesmond, Newcastle upon Tyne NE2 3DH
tel & fax: 0191 281 8563  email: jess@stangerscookshop.co.uk  

www.stangerscookshop.co.uk

* Price matching on like for like products. Includes sale items. Excludes online only stores.

George Payne is a founder member of the 
national Butchers Q Guild, which represents 
110 elite butchers from the Scottish 
Highlands down to Cornwall. This is one of 
their delicious recipes. For more go to 
www.qguild.co.uk

It’s summer, and what could be better than a good quality beef 
steak with a summer salsa? Perfect for indoor or outdoor cooking, 
it’s the taste of summer!

TIME FOR SALSA

BEEF STEAK WITH 
SUMMER SALSA 
SERVES 2
Ingredients
2 lean beef rump or sirloin steaks
for the strawberry salsa:
8 fresh strawberries, hulled  
and sliced
1tsp balsamic vinegar
½tsp crushed black peppercorns
for the caper salsa:
3tbsp capers, rinsed and chopped
2 gherkins, chopped
2 garlic cloves, peeled and crushed
1tbsp red wine vinegar

BUTCHER

1tbsp lemon juice
1tbsp olive oil

Method
Cook the steaks according to your 
preference on a pre-heated grill  
or barbecue. 
Meanwhile, make your salsa of 
choice (or both of them!).  
For the strawberry salsa, mix 
together the strawberries, 
balsamic vinegar and black 
peppercorns, pop in a bowl and 
serve. For the caper salsa, mix 
together the capers, gherkins, 
garlic, vinegar, lemon juice and 
olive oil.  
Serve the steaks with either 
strawberry or caper salsa, new 
potatoes and a large mixed salad.

COOKING TIMES
Based on a 2cm thick steak:  
Rare 2½ minutes each side 
Medium 4 minutes each side 
Well done 6 minutes each side

BARRACKS-BOUND
Berwick Food and Beer 
Festival pops up on the town’s 
historic barracks in September, 
featuring a producers’ market, 
food demos, stret food, animal 
farm, entertainment, and 
children’s activities.  
Local ales and ciders will flow! 
Sept 13-14, The Barracks, Berwick 
www.berwickfoodandbeerfestival.co.uk
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WMH Farm Fresh Meats produce fi ne Northumbrian Beef 
and Lamb reared traditionally on our West Mill Hills Farm 

and sold in our own shops. We also stock quality produce, 
including Pork from local farms within the Tyne Valley.

See our blackboard in the shop for details each day.

FREE DELIVERY TO MOST AREAS - check for details.

Event Catering and Hog Roasts

Northumbria’s Finest

4 Church Street, Haydon Bridge Tel: (01434) 684990 (closed 1/2 day Tues)
Market Place, Allendale Tel: (01434) 683858 (closed 1/2 day Tues)
21 Westgate, Haltwhistle Tel: (01434) 322322 (closed 1/2 day Wed)

 - check for details.

Event Catering and Hog Roasts

A superb range of award winning Burgers, 
Sausages and Pinwheels made on the premises. 
Great BBQ ideas, Home baked pies, cooked meats, 
hot and cold sandwiches, cooked chicken legs.

STARTERS

Authentic, Mouthwatering Indian Cuisine

4 Holly Avenue West, Newcastle NE2 2AR
Bookings: 0191 281 8431  |  0191 281 0096

OPENING TIMES: Lunch: 12noon - 2pm
Evenings: 5.30pm - 11.30pm (Fri & Sat Midnight)

www.madiharestaurant.com

Jesmond’s Finest 
Indian Restaurant

BY THE SEASIDE
A new seafront bistro from the company which manages catering 
and events at Sunderland AFC’s Stadium of Light and the 
National Glass Centre has opened its doors in nearby Roker.

The Beach House features a café/bistro menu including breakfast 
rolls and lunches showcasing locally sourced produce and seafood, 
burgers, hot dogs and sandwiches, homemade cakes and puds. There’s 
also an ice cream, popcorn and candy bar and a takeout service.
The Beach House, Pier Point, Sunderland, tel 0871 911 1200 
www.facebook.com/thebeachhousesunderland 
See page 40 for launch party photos

SPARKLING!
How kind of Malmaison, Newcastle, to lay on 
a new series of Friday night events to get 
the weekend started. We’re liking Malchemy 
- classic cocktails and speciality drinks for 
just £5 between 5pm and 8pm. There’s also 
Bubbletime - with bubble machines (yes, 
really!) and champagne for £5 per glass or 
£30 a bottle, also 5pm-8pm. Burger sliders, 
dogs and classic bar bites are also on 
offer from £5.
Malmaison, Quayside, Newcastle 
NE1 3DX, tel 0844 693 0658  
www.malmaison.com



appetitemag.co.uk 13

AFTERNOON TEA AT THE BISCUIT FACTORY

A COLOURFUL TWIST 
ON A TIMELESS RITUAL

The Factory Kitchen Cafe at The 
UK’s largest art, craft & design gallery 
presents a contemporary & alternative 
version of the traditional afternoon tea, 
retaining all of the refinement, yet none 

of the fussiness!

Contemporary Tea £18pp 
Cocktail Tea: £21pp 
Sparkling Tea: £23pp

AVAILABLE FROM 2PM FRI, SAT, SUN ONLY
BOOKING ESSENTIAL: 0191 261 1103

FREE PRIVATE DINING ROOM AVAILABLE

WWW.THEBISCUITFACTORY.COM

FISHY!
Kirsty Cruikshank of For the Love 
of Fish - home of fish and seafood 
cooking and preparation demos, 
workshops and recipes - offers her 
own take on traditional uses of fish. 
Find out more at  
www.fortheloveoffish.com

FISH
For many, lobster is the fillet steak 
of the sea, but did you know 
that the meat is high in protein 
(22%) and low in fat (1.5%)? 
More facts about these brilliant 
creatures include:
•  The elastic bands put on their 

claws by fishermen aren’t just 
to stop them nipping you, they’re cannibals 
too. Nice!

• They use their large claw for crushing and their smaller 
claw for cutting

• Most lobsters will be at least six years old before they’re big enough 
to land and sell legally

• They’re sustainable - there is a system to put females back in the sea 
for breeding

If you fancy cooking a live lobster, pop it in the freezer for 2 hours 
before you cook it to numb its senses. Then plunge it in a large pan filled 
with rapidly boiling salted water and cook it for 10 minutes per 450g.  
Although thermidor is a classic recipe, to allow the flavour to really 
shine through you can’t beat homemade mayonnaise (below). When 
we make this in my cookery classes, there is a lot of genuine surprise 
at how much better the real thing is. It forms the basis of so many 
fantastic seafood sauces and has lots of great uses, for example, add 
harissa to make a dip. You can use olive oil, but I find the flavour is too 
overpowering for many seafoods so this recipe contains sunflower oil. 

LOB-STAR!

BEST MAYO FOR LOBSTER
Ingredients 
2 egg yolks
1 tsp dry English mustard
290ml sunflower oil 
½ lemon
1tbsp white wine vinegar
salt and white pepper

Method
Put the egg yolks, a pinch of salt 
and mustard powder in a clean bowl 
and beat together with a wooden 
spoon. Start adding the oil drip by 
drip and beat it into the egg mixture 
very thoroughly each time.
Continue to do this until about one 
half of the oil has been absorbed 
into the egg. The mixture will be 
very thick and stiff. If at any time it 

looks like the mixture is separating, 
squeeze a few drops of lemon  
juice in, beat until smooth  
and continue.
When half the oil has been used, 
give the lemon a good squeeze (a 
generous tsp) and beat it into the 
mixture thoroughly. Then start to 
alternate between adding a little 
more oil and white wine vinegar, 
beating until smooth each time.
When all the oil and the vinegar 
have been added, add more lemon, 
salt and pepper to taste.
If the eggs are fresh, this mayo will 
keep in the fridge for a good couple 
of weeks. Make sure the surface is 
covered with cling film so it doesn’t 
dry out. 

Food Hall & Bistro • On Site Butchery • Delicatessen Wines & Ales • Icecream 
Fresh Fruit and Vegetables • Childrens Play Area • Gift Emporium

Summer Opening: Mon - Sat 9-5pm and Sun 9-4pm
Cafe Serving: Breakfast, Lunch,  Sunday 
Roasts, Sandwiches, Cakes & Coffee

South Road, Belford, Northumberland NE70 7DP

Email: info@sunnyhillsfarmshop.co.uk
www.sunnyhillsfarmshop.co.uk

Tel: 01668 219662

OPEN DAILY 9am -5pm Summer
10am - 4pm Winter

Countryside Alliance Awards Winner 2013 
North East Local Food Champions
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STARTERS

Grainger Market
Grainger Street, Newcastle upon Tyne 
Open:
Monday and Wednesday 9am-5pm, Tuesday, Thursday, Friday and Saturday 9am-5.30pm
 fresh fruit and vegetables
 meat and fish
 cafés and delicatessen
 locally sourced foods
 clothing, hardware and haberdashery and much more
 For more information please call 0191 211 5542

Email: markets@newcastle.gov.uk
www.newcastle.gov.uk

 fresh fruit and vegetables

 cafés and delicatessen
 meat and fish

 locally sourced foods
 clothing, hardware and haberdashery and much more
 For more information please call 0191 211 5542

Visitors to The Pack Horse Inn in Northumberland 
might be tempted to ask new landlady Linny 
Simpson for ID. At 22, she's believed to be the 
youngest female licencee in Northumberland, 
possibly in the UK. She's taken on former North 
East Chef of the Year Gabor Pusztai and transformed 
the old inn’s interior and garden. The Pack Horse 
Ellingham, Chathill, NE67 5HA, tel 01665 589 292 
www.packhorseinn-ellingham.co.uk

The recently refurbished City 
Tavern has launched its new 
summer in the city menu, which 
includes light and refreshing Indian 
spiced chicken served with Bombay 
potatoes, aromatic spiced belly 
pork served with an Asian salad 
and sesame snow, and salt and 
pepper squid with tomato and lime 
compote. If you like sharing then go 
for the hollandaise dipping platter 
with asparagus wrapped in Serrano 
ham, poached duck eggs, smoked 
salmon roulades and artisan 
breads. Seasonal!
City Tavern, Northumberland 
Road, Newcastle, NE1 8JF 
tel 0191 232 1308 
www.citytavern.co.uk  

One of our favourite art galleries, 
Balman Gallery in Corbridge, has 
opened a café, where this speciality 
caffe crema - an espresso topped 
with whipped Italian ice cream 
(£2.95) - is all the persuasion we 
need to drop by. There are also 
homemade cakes, salads, scones, 
paninis, breakfasts, brunches and 
lunches and it’s open seven days a 
week from 10am.
Café@Balman Gallery, Town 
Hall Buildings, Princes Street 
Corbridge, NE45 5AD 
www.balmangallery.com

CITY TAVERN
PRETTY AS  
A PICTURE





STARTERS
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Tea & Tipple, Corbridge, Northumberland, NE45 5AT
www.teaandtipple.com  Telephone: 01434 632886

Remember when you had tea 
at Grandma’s House?
The Vintage Tea Party will help you to 
create your perfect event...

Crockery & Bunting Hire • Tel: 0191 2531618 
www.vintageteaparty.org.uk

The Vintage Tea Party

ROKER MEETS ROME

FOOD BOOST

The Italian Farmhouse is now bringing a taste of Italy to the Best Western 
Roker Hotel in Sunderland, featuring a wood-fired pizza oven for truly authentic 
pizzas and cicchetti - Italian tapas made from local produce and imported 
key ingredients.

It’s open every day and on Saturday afternoons there’s a Kids Club with activities and 
entertainment and on Sundays there’s a four-course lunch with jazz music. The venue is 
sister to the Italian Farmhouse restaurant in West Rainton, Co Durham.
Best Western Roker Hotel, Roker Terrace, Sunderland, SR6 9ND 
www.theitalianfarmhouse.co.uk/sunderland

Community groups, schools, businesses 
and churches across Newcastle have 
secured funding to launch food activities.

The Community Food Grant 2014 Fund, 
which is managed by Byker-based social 
enterprise Food Nation, has awarded £10,000 
to eight cooking and growing projects in 
Newcastle in a bid to inspire local residents to 
cook affordable, healthy food from scratch.

The winning enterprises are Search Project, 
which is developing a Mediterranean cooking 
club for the over 50s; St Margaret’s Toddlers, 
Scotswood; Atkinson Road Nursery School in 
Benwell; the Community Catering Initiative Ltd 
in Walker; The Byker Centre and Groundwork; 
West End Youth Enquiry Service (WEYES); and 
Welbeck Primary School.
More details at www.foodnation.org 

Our favourite vintage and 
up-cycled store, RE in Corbridge, 
has teamed up with Baltic 
to create a pop-up shop at 
the gallery. REh@B at BALTIC 
opens in the BALTIC SHOP 2 
space on Saturday October 25 
where it will stay until the New 
Year and offers fab products 
including the REally unusual, the 
REcycled, the REmarkable the 
REscued and the REstored, with 
found objects from around the 
world. REally good!
Baltic, South Shore Road 
Gateshead, NE8 3BA  
tel 0191 478 1810  
www.balticmill.com

SHOP! 
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ART 
DECO 
CINEMA 
CAFE

2nd Floor Tyneside Cinema 
10-12 Pilgrim Street 

Newcastle

Tel: 0191 2275520
Open: 

Mon-Sat 10am-10pm 
Sun 11am-10pm

Coffees, 
Teas, Wines 
& Beers
Quality 
Comfort 
Food 

Served 
All Day

KITCHEN KIT

If it tastes as good as it looks,  
then it should be in your kitchen!

 CRISPY!  

 CHEEP (NOT)!  

Vallum Bakery's fab walnut crispbread is individually priced at 
The Shop at Vallum foodie gateway to Hadrian’s Wall 
East Wallhouses, Military Rd, Newcastle, NE18 0LL 
01434 672 406, www.vallumfarm.co.uk

L'Objet bird salt and pepper shakers are so gorgeous, we're 
saving up £150 for them at www.amara.com

We can't live without La Chinata 
hot smoked paprika powder  
£2.50 at Happy Organic 
42 Front St, Cleadon 
Sunderland, SR6 7PG  
tel 0191 536 3623  
www.happyorganic.org

SMOKIN!

 STITCH UP!  

These hand-embroidered napkins 
with lobster, shell, butterfly or 
budgies are £14 at RE, Bishops 
Yard, Main St, Corbridge  
NE45 5LA, tel 01434 634 567 
www.re-foundobjects.com

This gorgeous local honey is fab with the walnut crispbread 
above. £3.50 at Clousden Drive Allotment Association, North 
Tyneside, www.facebook.com/clousdendriveallotments

THE 
BEES 

KNEES!

SHOP! 
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Morpeth
Town
Council

www.moreinmorpeth.co.uk
 @moreinmorpeth
 moreinmorpeth

Offering fresh, 
local produce

More in... market
Weekly Wednesday Market
Monthly Farmers’ Market 

every 1st Saturday

Traditional Fish Smokers
Oak Smoked Salmon • Seafood  

Natural Smoked Cod & Haddock • Local Produce 

Craster, Northumberland NE66 3TR • 01665 576223 
Order online: www.kipper.co.uk

AS FEATURED ON  
TALES FROM 

NORTHUMBERLAND  
WITH ROBSON GREEN

VISIT OUR SHOP  
OR RESTAURANT OPEN 
SERVING LUNCHES & 

EVENING MEALS

STARTERS

The Factory Kitchen at The 
Biscuit Factory has launched 
an alternative version of the 
traditional afternoon tea. Finger 
sandwiches and scones are 
replaced with mini gems including 
North Sea salmon rillettes with 
herb oil and sourdough croutons, 
and refreshing lemon posset 
with summer fruits. Inspired by 
the freshest seasonal and local 

The much-loved New York-inspired 
cocktail bar Popolo is back in Toon 
with a new home on the Quayside 
and a promise to bring Manhattan-
inspired cocktails, NYC street food, 
and a flavour of Gangs of New York 
to the city, all mixed up with sleek, 
modern styling.
Popolo, Sandhill 
Newcastle NE1 3JF 
www.popolo.co.uk/Newcastle

Sachins Punjabi restaurant in 
Newcastle has launched a new 
Sachins to Go range of ready 
meals with Fenwick featuring 
dishes including butter chicken, 
chicken jalfrezi and daal lentils.  
This follows the successful Sachins 
@home which offers event and 
party catering for anything from 50 
to 1,000 guests. The three initial 
products for Sachins to Go were 
chosen thanks to their popularity in 
Sachins restaurant.
Sachins, Forth Banks 
Newcastle, NE1 3SG, tel 0191 
232 4660, www.sachins.co.uk

TIME FOR TEA

HOT DOGS!

TAKE IT AWAY

produce, two dishes on the menu 
are simply named ‘Market Choices’ 
allowing a sweet and a savoury 
addition to be entirely crafted 
around the best of ingredients 
available at market that day.
The Factory Kitchen Café, 
The Biscuit Factory, Newcastle, 
NE2 1AN booking essential, 
tel 0191 261 1103, 
www.thebiscuitfactory.com



dig this

Come and enjoy a tea, 
coffee in the wonderful, 
bright cafe situated in 
the airy art gallery.
Hot & Cold Daily Specials • Large Range 
of Homemade Cakes • Milk Shakes 

Try our amazing Full English Breakfast 
(Sat & Sun only)

includes: two sausages, two bacon, 
two eggs, black pudding, beans, 
mushrooms, grilled tomotoes, toast and 
re-fi ll tea or ground-coffee. 

2-3 Old Town Hall Building,
Princes Street, Corbridge 

Tel: 01434 633 698 

The Cafe @ Balman Gallery

OF MASTER CRAFTSMENOF MASTER CRAFTSMEN

North Acomb
 Promoters of Our Own, 

Local & UK Produce For Over 30 Years 

OF MASTER CRAFTSMEN

BBQ TIME AT NORTH ACOMB...

SPRING LAMB AT IT’S BEST...
Chops, joints and freezer packs 

Stocksfi eld, Northumberland NE43 7UF • Tel: 01661 843181
www.northacomb.co.uk
Opening Times: Closed Mon, 
Tues - Sat 9.30am-5pm, Sun 9.30am-1pm

COUNTRYSIDE ALLIANCE. HIGHLY COMMENDED 
NORTH EAST BUTCHER OF THE YEAR

THE GUILD
OF MASTER CRAFTSMEN

WHY NOT GIVE US A VISIT, HAVE A COFFEE AND ENJOY THE VIEWS OF THE TYNE VALLEY

Aberdeen Angus steaks and gluten free burgers. 
Pork, steaks and chops and our range of 
distinctive and exclusive family recipe sausages. 

QUIRKY CORNER COFFEE 
SHOP WHICH ALLOWS YOU 
TO GRAB GOOD QUALITY 
TASTY FOOD ON THE GO

Clayton Park Square, Jesmond NE2 4DP
Tel: 07580 477975 FREE PARKING

Authentic Italian Coffee’s, Premium Teas, 
Hot Chocolate,
& Cold Drinks to go. 

Freshly made to order - Toasties, 
Sandwiches, Salads, Wraps, Crepes.

Italian Biscuits / A selection of 
WHEATBERRY drinks & wraps / Gluten Free

The pop up coffee shop 
with a difference!

Ken and Tracy Holland’s family veg 
business is renowned nationwide for 
its heritage and micro varieties. They 
supply many of the region’s and the UK’s 
best-known chefs, plus the Tea Room 
at Vallum and the David Kennedy at 
Vallum Restaurant. The Vallum Kitchen 
Garden, poly tunnels and raised beds can 
be seen from Vallum’s Tea Room and 

the Restaurant and if you pop by you may be invited to wander through the 
Kitchen Garden and rub shoulders with chefs who dropped by to pick their 
own. Ken is also growing director at The Samling Hotel in The Lake District. 
Vallum Kitchen Garden,  Vallum Farm, Military Road, East Wallhouses 
Newcastle, NE18 0LL tel 01434 672 822 Twitter @northcountryken
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A moment’s 
rest…
Enjoying the fruits of our labour

In the few spare minutes we 
get at this time of year it’s great 
to sit back and look at Vallum 
Kitchen Garden in its full glory.

We’re right in the middle of the 
season as I write, so we’ve got 
beds full of everything from kale 
to cucumbers, from oyster leaf to 
lettuce, which is no longer being 
eaten by hares thanks to the new 
fencing! Speaking of oyster leaf, 
we’re forcing it now and I’m happy 
to report it’s working well.

At this time of year we’re 
working non-stop to get things into 
the ground and back out again, 
packed and on their way as fast as 
possible. As always, the demand for 
salads and cresses is high; we’ve 
also got a lot of demand for kale 
and chard this year too.

Since the last time I wrote for 
appetite, we’ve had our first crop of 

cucumbers and radishes and we’ve 
seen a lot of interest in our new 
varieties of tomatoes, which will be 
heading out very soon. I think we’ll 
see a lot of them on plates towards 
the end of this summer. 

The courgettes and summer 
squashes are coming on well and 
we’ll hopefully see them on a plate 
in the North East by the time you 
read this.  

It may be the height of the 
season, but we’re already planning 
for our winter produce. We’re 
starting to look at which plants we 
can hold back for clamping this 
year. I'm sure we’ll be looking at 
beetroot again, and we’ll be trying 
a slightly different method with 
clamping the turnips, too. But that’s 
for another time, and for now I'd 
better get back to work. These 
plants don’t pick themselves!

KEN’S 
VEG



20 appetitemag.co.uk

STARTERS

Strawberries, Raspberries, Gooseberries, Redcurrants 
& Blackcurrants all available in season

£1 admission to the Pick Your Own fi elds, children free

 Also why not try our  Homemade Cream Teas in the Tea Room

A Great Family Day Out!
Come & Pick Your Own Strawberries

BROCKSBUSHES FARM SHOP & TEA ROOM
Corbridge, Northumberland, NE43 7UB 

tel: 01434 633100 email: caroline@brocksbushes.co.uk

www.brocksbushes.co.uk

Brocksbushes Farm Shop

Join us on  and 

Freshly home baked cakes, scones, pies, quiches, hot soup, panninis
& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.& jacket potatoes. Cream Teas.

The Old Wylam Garage, Main Road,
Wylam NE41 8DN
Tel: 01661 854129

COOKING  
THE BOOKS
The North East’s culinary heritage is set to feature in a new cookbook. 
The intu Recipe Book, produced by intu Merocentre, is set to be filled 
with traditional recipes – everything from Craster kippers to stottie 
cakes and pease pudding to dishes that showcase the best of the 
region’s ingredients, from locally caught salmon to home-produced 
cheese. intu Metrocentre is also hosting The Great Taste food festival 
on September 13-14, featuring dishes and ingredients from a range 
of fab producers.
For more information go to www.intumetrocentre.co.uk

JAMMING IT
Organisers of the second Morpeth Food and 
Drink Festival on October 4 are introducing a 
jam competition, which is sweet!
There’s no restriction on ingredients used 
and the judges are looking forward to 
sampling a good array of flavours from 
classic strawberry, raspberry and apricot to 
more unusual combinations in their search 
for the perfect preserve.
The winner will have their recipe crowned as 
Morpeth Jam, with the opportunity to have it 
sold in The Morpeth Chantry.
To enter, email  
zoe.christopher@sandersonarcade.co.uk 

Get your business noticed with 
appetite. contact Joanne 
O'neil on 01661 844 115
www.appetitemag.co.uk





22 appetitemag.co.uk
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Swiss Bakers and Confectioners 

40 Ville� e Road 
Sunderland 

SR2 8RN
Tel: 0191 5671429 

24 Blandford Street
Sunderland 

(Town Centre)
SR1 2JH

Tel: 0191 5675129

30 Sea Road
Sunderland 

SR6 9BX
Tel: 0191 5486061

www.mullersswissbakers.co.uk   email: mullersltd@btinternet.com 

Swiss Bakers and Confectioners 
All our products are freshly baked on the premises using 
traditional baking methods. Our reputation is spreading 
across the Sunderland area and we invite you to see why!

Traditional handmade cakes and breads
Celebration Cakes • Wedding Cakes • Finger Buff ets

Gateaux • Patisserie

LuigiKhan’s restaurant in Newcastle offers the very 
best in authentic Indian cuisine.
Situated in the Best Western Ryokan Hotel on Westgate Road, 
LuigiKhan’s is the perfect place to enjoy a relaxed atmosphere where 
you can choose from a wide variety of truly delicious Indian dishes.

The restaurant also offers takeaway dishes for diners in a hurry.

Book your table at LuigiKhan’s on 0191 272 4937 
or visit www.luigikhans.com

TOP SAUSAGE
Nicholson’s Butchers has named its centenary sausage as 
one created by a group of A-level students at Whitley Bay High 
School to celebrate the butcher’s centenary.

The honey and mustard pork sausage features honey from  
Chain Bridge Honey Farm in Berwick and was produced by sixth form 
students Eve Clough-Welsh, Joe Melville, Kieran Finney, Stephanie 
McQueen, and Richard Whitenstall.
Nicholson’s, Park View, Whitley Bay, NE26 3QN 
tel 0191 252 5250, www.nicholsonsbutchers.co.uk

ON THE WATERLINE
Newcastle’s Waterline bar, terrace and 
kitchen has a new look and a new food and 
drink offering to go with it.
The bar/restaurant has had a funky 
facelift and the new menu features the 
Cheesescraper and Notorious P.I.G - a tasty 
combination of BBQ pulled pork, American 
cheese, appleslaw, crispy onions and green 
chilli aioli. There are nine burger styles and 
pizzas cooked in a wood-burning pizza oven, 
plus a new range of cocktails.
The Waterline, Quayside, Newcastle  
NE1 3DH, tel 0191 222 1892  
www.thewaterlinebar.co.uk
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Osbourne Road, Jesmond, Newcastle Upon Tyne

Tel: 0191 281 7881

Early Diner Offer
3 course meal for 2 with a bottle of 

house wine only £30
5pm - 8pm Every Day

Where you can enjoy meat from the farm and fish from the quay 
at the heart of the North East coast...

Open 7 days from 11am
Food Served:  Wee kdays 12-3 / 6-9pm • wee kends 12-3 /6-9.30pm

Sunday Lunch 12-5pm
Live Music from 3pm onwards every Sunday

57 Low Lights, North Shields Fish Quay, NE30 1JA 
Tel: 0191 2708441 • info@thestaithhouse.co.uk • www.thestaithhouse.co.uk 

THE

STAITH
HOUSE

WINE AND NIBBLES

TOWER AND TEAS

Newcastle has its first Enoteca 
- a wine shop where tasting and 
nibbles are on the menu - at 
Carruthers & Kent, Gosforth, 
where the thriving wine shop, 
deli, tasting events and Bon 
Viveur book club are already 
popular among foodies and wine 
fans. Co-owner Mo O’Toole tells 
us that C&K is now offering 
wine by the glass and scrummy 
tapitas. Every month the team 
will create a new wine list and a 
new wave of wine flights themed 

by country or style served by 
the glass or bottle, plus a range 
of tapitas or small bites, British 
Isles and Continental cheese 
and butcher's boards with a 
selection of breads, crackers and 
condiments. Meanwhile, you get 
to peruse the wine library, chat 
with the team and watch the day 
go by, which sounds good to us.
Carruthers and Kent, Elmfield 
Rd, Gosforth, Newcastle 
NE3 4AY, tel 0191 213 1818  
www.carruthersandkent.com

St Nicholas Cathedral’s Tower and Tea Tours are back, offering 
the chance to climb to the top of the Lantern Spire and take 
in the stunning views from one of the highest points in the 
city before heading back to terra firma for afternoon tea in the 
Lantern Café. The tours are every Friday at 2pm (except Aug 15), 
and cost just £10 including tea.

From August 15-17 the cathedral is also hosting the Extraordinary 
art exhibition of work from 14 local artists and on August 16 original 
works will be auctioned in aid of cathedral funds.
St Nicholas Cathedral, St. Nicholas Sq, Newcastle, NE1 1PF 
tel 0191 232 1939, www.stnicholascathedral.co.uk

For photos from the 
launch of the Enoteca 
see page 40

STARTERS
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Let’s go outside!
It’s barbecue season, which means hot summer days 
slaving over a fire pit. There’s no glamour in it, but it 
tastes good! Try these little beauties...

LAMB KOFTES WITH YOGHURT DIP
SERVES 4  
Ingredients
450g lean minced lamb
1 medium onion, grated
1 garlic clove, crushed
¼ tsp crushed saffron, dissolved in
½ tsp salt
½ tsp freshly ground pepper
1-2 tsp sumac
for the dip:
200g Tenderstem 
350g plain yoghurt
2 large garlic cloves
3 tbsp extra virgin olive oil
salt and freshly ground pepper 
½ tsp dried mint
¼ tsp crushed dried rose petals 
(optional)

Method
In a large bowl combine the lamb, 
onion, garlic, saffron, salt, pepper 
and mix well with your hands. 
Separate the lamb mixture into 8 
equal portions and form each into 
a sausage shape. 

Barbecue the meat for around 
20mins, turning frequently until 
brown on all sides and cooked 
through. While the koftes are 
cooking, you can make the dip by 
first boiling the Tenderstem for 
2mins. Drain and set aside.  
In a bowl, combine the yoghurt 
and minced garlic, and add salt  
and pepper to taste. 
In a large frying pan heat 2 tbsps 
of the oil over medium heat. Add 
the Tenderstem to the pan and 
season with salt and pepper. Cook 
for 7mins.  
Now spread half the garlic yoghurt 
onto a serving platter. Place the 
cooked Tenderstem on the yoghurt 
and pour the remaining yoghurt 
evenly over the top.  
Drizzle with the olive oil, sprinkle 
with dried mint and crushed rose 
petals (if using).
Arrange the koftes on a platter, 
sprinkle with sumac and serve with 
flat bread or rice and the dip.
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Ingredients
20 medium-sized shallots
4 cloves garlic
20g thyme
100ml olive oil
for the dressing:
150g tomato ketchup
100ml olive oil
50ml white wine vinegar
dash Worcestershire sauce
dash Tabasco sauce
5 large or 10 small echalion 
shallots, chopped
10g chervil, chopped
10g chives, chopped
10g tarragon, chopped

Method
Make the dressing by mixing 
all the wet ingredients 
together, then taste and add 
more Worcester Sauce or 
Tabasco if desired. Wash and 
chop all the herbs and the 
shallots and add to the wet 
mix. Adjust the seasoning 
if required and set aside 
until needed.
Peel the shallots. Take a piece 
of tin foil A3 in size and fold in 
half. Place shallots, garlic and 
thyme on the foil and season 
with salt and pepper. Pour over 
the olive oil and close 
the sides of 
the foil. Cook 
for 25-30 mins 
on the edge 
of the BBQ 
grill, turning 
once after 
10-15 mins. 
Serve piping hot.

Ingredients
1½ tsp mustard seeds
1½ tsp fennel seeds
½ cucumber
20 radishes
3 tbsp olive oil
2 tsp red wine vinegar
rock salt for seasoning
handful rocket leaves

Method
In a small frying pan, heat the oil 
then add the mustard and fennel 
seeds and cook for a few minutes 
until they become fragrant and 
start to pop but don’t burn.  
Set aside to cool.
Slice the cucumber and the 
radishes into thin discs and  
arrange on a platter.
Combine the cooled oil with red 
wine vinegar and season with rock 
salt to taste. Drizzle the dressing 
over the cucumber and radish and 
then scatter with rocket.

BBQ SHALLOTS AND 
TOMATO DRESSING 
SERVES 4

RADISH AND 
CUCUMBER SALAD 
SERVES 4

Ingredients
3 tbsp mango chutney
1 tbsp cider vinegar
1 tbsp tomato puree
1 garlic clove, crushed
2 tbsp olive oil
1 medium red onion
2 Pink Lady apples
600g pork tenderloin, halved 
lengthwise and cut into 24 cubes

Method
Preheat the grill or barbecue to 
medium hot. Make the glaze by 
combining the chutney, vinegar, 
tomato puree, garlic and 1 tbsp 
of oil. Season generously. Cut the 
onion in half and then cut each half 
into 4 pieces, to make 8 pieces 
in total. Core the apples, then cut 
each half into 4 wedges. Cut each 
wedge in half to make 24 pieces in 
total. Thread 8 metal skewers each 
with 1 piece of onion and then 
alternate 4 pieces of apple and 3 
pieces of pork. Brush the skewers 
with the remaining oil and grill for 
2-3mins turning halfway. Then 
baste the skewers with the glaze 
and cook for a further 8-10mins, 
basting regularly, until lightly 
charred and cooked.  
Serve immediately.

BBQ PORK AND 
APPLE KEBABS 
SERVES 4

Ingredients
500g minced lamb
250g beetroot, finely chopped
1 egg, beaten
2 tbsp chopped mint
2 cloves garlic, crushed
100g feta cheese, cut into 4 pieces
salt and fresh ground black pepper
to serve:
4 burger buns or ciabatta rolls
salad leaves
cherry tomatoes, halved 
finely sliced red onion rings

Method
In a large bowl, combine the 
lamb, beetroot, egg, mint and 
garlic. Season to taste with salt 
and freshly ground black pepper 
and mix thoroughly. Divide into 4 
equal portions. Take one portion 
and flatten it in the palm of your 
hand. Place a cube of feta in the 
middle and draw the meat up and 
over the cheese, moulding it into 
a burger shape and taking care 
to ensure the cheese is totally 
surrounded. Repeat with the other 
meat portions and rest in the fridge 
for 30mins.
Heat a griddle pan or BBQ to 
medium hot and cook the burgers 
for around 6-8mins on each side. 
Check they’re cooked by inserting 
a skewer into the middle. If it 
comes out piping hot to touch they 
are cooked, if not cook for a further 
minute or so. 
Serve the burgers in buns 
with salad.
These are great with sweefire-
infused beetroot, available from 
Tesco and Waitrose. 

LAMB BEETROOT 
BURGERS 
SERVES 4
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Ingredients
for the Teriyaki sauce:
75ml soy sauce
75ml mirin 
75ml sake
1 tbsp sugar
for the rest:
2 x 150g rib eye steaks
1 tbsp veg oil, plus a dash more  
sea salt and black pepper
1 bunch British asparagus
a pinch of Togerashi seasoning or 
cayenne pepper
white and black sesame seeds

Method
Combine the Teriyaki sauce 
ingredients in a saucepan, stir well, 
and bring to a boil over a medium 
heat. Turn heat down low and 
simmer for 2mins. Set aside to cool 
(f you end up with a surplus, this 
will keep in the fridge in a clean 
bottle for up to three days). 
Rub the steaks with the oil, salt 
and pepper and barbecue for 
2mins on each side for medium 
rare, a little longer if you like it 
well done. Leave to rest. While the 
beef is resting, rub the asparagus 
with a little oil and then lay it on 
the barbecue for 2-3mins, turning 
occasionally. Split the asparagus 
between two plates. Carve the 
steaks into 1cm strips and lay on 
top of the asparagus and pour over 
the meat juices left from resting. 
Drizzle each steak with Teriyaki 
sauce and sprinkle with Togerashi/
cayenne and sesame seeds.

Ingredients
2 bundles asparagus
2 tbsp olive oil or rapeseed oil
100g rocket, washed
150g goat’s cheese
75g pine nuts, toasted
salt and fresh ground black pepper
for the dressing:
3 tbsp olive or rapeseed oil
juice of 1 lemon
2 tsp grainy mustard
1tbsp runny honey

Method
Trim the asparagus as necessary. 
Place on a baking sheet or in a 
bowl and toss with the oil. Season 
with sea salt and black pepper. 
Put asparagus on the grill rack 
of the barbecue and cook for 
approximately 2mins each side, 
until lightly charred. Remove from 
the barbecue and set aside.
For the dressing, combine all  
the ingredients and whisk well.  
Season to taste.
Divide the rocket between 4 plates. 
Top with the barbecued asparagus, 
crumble over the goat’s cheese, 
sprinkle with the toasted pine nuts 
and drizzle over the dressing.  
Serve immediately with warm, 
crusty bread.

Ingredients
for the salsa:
250g hulled strawberries
2 ripe avocados
a squeeze of lime juice 
1 red onion
3 jalapenos 
1 small handful of fresh coriander
sea salt and pepper
for the spice mix:
½ tsp smoked paprika
½ tsp dried coriander
a pinch of cumin
a pinch of dried oregano
a pinch of turmeric
2 garlic cloves, chopped
50ml olive oil
for the rest:
800g raw king prawns
8-12 soft corn tacos
4 limes, quartered
salad to serve

Method
For the salsa, dice strawberries and 
avocados into 1cm cubes and mix 
with a squeeze of lime juice. Finely 
dice red onion and jalapenos and 
mix with strawberries, avocados 
and a handful of fresh coriander. 
Season and set aside.
For the prawns, mix spices and 
chopped garlic, add to the olive oil 
and cover the prawns. 
Dry-fry the tacos or wrap in foil and 
heat in the oven at 200C/Gas6 
for 10mins. Thread prawns onto 
skewers and BBQ for about 2mins 
each side. To serve, place a couple 
of tacos on each plate, pile in the 
prawns and salsa, then serve with 
salad and the limes on the side.

BBQ RIB EYE WITH 
GRILLED ASPARAGUS 
AND TERIYAKI SAUCE 
SERVES 2

BBQ ASPARAGUS, 
ROCKET, GOATS CHEESE 
AND PINE NUT SALAD  
SERVES 4

SPICED PRAWN TACOS 
WITH JALAPENO SALSA 
SERVES 4

Ingredients
for the dressing:
3 tbsp olive oil
juice and zest of1 lemon 
2 long red chillies, finely chopped
2 cloves garlic, crushed
small bunch flatleaf parsley
salt and fresh ground black pepper
for the kebabs:
2 packs halloumi cheese, cubed 
bunch spring onions, in 3cm pieces
4 long wooden skewers, soaked in 
cold water for 30mins 
for the salad:
200g quinoa
300g frozen soy beans or peas
240g Tenderstem in 3-4cm pieces

Method
In a mixing bowl whisk together the 
olive oil, lemon juice and zest, chilli, 
garlic and parsley. Season to taste 
with salt and black pepper.
Add 2 tbsp of the dressing to 
another bowl and toss in the 
halloumi and the spring onions. Set 
aside to marinate.
Cook the quinoa according to the 
pack and toss through the rest of 
the dressing while still warm.
Blanch the Tenderstem and soy 
beans or peas in boiling water for 
3mins until just tender. Drain and 
toss through the quinoa. Check and 
adjust the seasoning and set aside.
Thread each skewer alternately 
with halloumi and spring onion. 
Heat BBQ or a griddle pan to hot 
and cook for 2-3mins each side. 
Serve with salad.

QUINOA AND BBQ 
HALLOUMI SALAD AND 
SPRING ONION KEBABS  
SERVES 4
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Headed up by Master Chef 2010 
finalist, Dave Coulson, Peace and Loaf 

is the newest restaurant to land in 
Jesmond, Newcastle upon Tyne, 
bringing you a unique twist on 

traditional, British cuisine.

217 Jesmond Road, Jesmond, Newcastle, NE2 1LA
0191 281 5222   www.peaceandloaf.co.uk
    @peaceandloafjes         Peaceandloafjesmond    

Appetite magazine HP P&L Advert.pdf   1   08/10/2013   21:15
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Contact Tony Franklin:
02380 227645 or 07771  727014

Licensed trade specialists
Cash Registers - Epos systems
Honest, reliable advice

www.wedderburn.co.uk

EPOS
    SOFTWARE SOLUTIONS

SATELLITE 

OFFICE 

NOW IN 

THE NORTH 

EAST

Within Country Baskets, 
Unit 4 Princesway North, TVTE, Gateshead, NE11 0NF

TEL: 0191 4473404
www.thelittlecoffeehouse.co.uk

...GREAT PLACE FOR GREAT COFFEE

A LITTLE HIDDEN GEM IN TEAM VALLEY
A Cosy Family Run Cafe Offering a Selection of 

Fresh Homemade Soups, Sandwiches, Toasties, Wraps, 
Scones & Cakes.

Also Specialises in Fabulous Celebration Cakes, 
Cupcakes & Cake Pops - Made to Order.

R. Martin
High Class Family Butcher

21 Newgate Street, Morpeth Northumberland  
NE61 1AW | Tel: 01670 513359

Suppliers of all local meat & a variety of home cured bacon. 
Homemade pies & sausages are a speciality

and a must purchase! Meat boxes & delivery available 

Ingredients
3 egg whites
175g caster sugar
250 ml double cream
1 tbsp icing sugar
1 tsp vanilla extract
250g Sweet Eve strawberries
100g toasted almond flakes

Method
Pre-heat the oven to 140C/Gas1. 
Grease and line a baking tray with 
baking parchment. Whisk the egg 
whites until stiff. Add the sugar 
very slowly until it is fully mixed in.
Pipe the mixture in a large circle 
or two heart shapes on a baking 
tray. Bake for approx one hour, 
then switch off oven, leaving the 
meringue inside, until it’s cool.  
Whip the double cream with the 
icing sugar and the vanilla. Hull 
then slice the strawberries and 
build the pavlova as pictured, 
decorating with strawberries and 
almond flakes. 

Ingredients
400g strawberries
1 tsp icing sugar
150ml double cream
seeds of 1 vanilla pod
1 tbsp of runny honey
100ml low fat greek yoghurt
300g Berry Jewel raspberries
300g honeycomb, broken up

Method
Hull and half the strawberries then 
mix with the icing sugar and set 
aside. Pour the cream into a bowl, 
add vanilla seeds and the honey. 
Whip the cream to form soft peaks, 
then fold in the Greek yoghurt. 
Take four little glass bowls and 
divide the strawberry mix between 
them, then pile on some vanilla 
honey cream. Add raspberries 
then more cream. Sprinkle on the 
honeycomb and top with a whole 
strawberry cut in half.

STRAWBERRY 
ALMOND PAVLOVA 
SERVES 4

STRAWBERRY, 
RASPBERRY, HONEY AND 
HONEYCOMB SUNDAE 
SERVES 4

STRAWBERRIES DIPPED IN MELTED CHOCOLATE 
AND TOASTED PISTACHIOS
SERVES 4  
Ingredients
500g strawberries
100g icing sugar for sifting
250g dark 70% cacao chocolate
100g raw unshelled pistachios
200ml whipping cream
50g caster sugar

Method
Hull the strawberries, place in a 
bowl and sift the icing sugar over 
them. Mix well and set aside, 
cling filmed. Break chocolate 
into small squares in a bowl, 

place over simmering water on 
a low heat. When melted, set 
aside to cool. In a dry, non-stick 
frying pan, toast the nuts, turning 
regularly. When golden brown 
remove from heat, cool and 
chop into small pieces. Whip 
the cream with caster sugar 
and spoon into a serving bowl. 
Prick the bottom end of each 
strawberry, dip into chocolate, 
and roll into the nuts. Lay on a 
platter and let the chocolate  
set. Serve with whipped cream 
for dipping.

Sweet!
We’re at the back end of the season 
for most varieties of strawberry, but 
British Sweet Eve keep producing 
into October, so you’ve still 
got time to savour them. 
These recipes were 
provided by the folks 
at Sweet Eve, using 
their strawberries
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The Barracks, 
Berwick upon Tweed, 
Northumberland

Berwick Food 
& Beer Festival
Supported by Simpsons Malt & Silvery 
Tweed Cereals Sept 13th – 14th 2014

Enjoy the Beer Festival from Friday afternoon – 
Sunday featuring local ales and ciders

www.berwickfoodandbeerfestival.co.uk
Adults £2, Under 12s free 
Entry to Food Festival:

Once again Berwick Food & Beer Festival promises 
a great day out for the whole family. 
• Producers’ Market with food direct from the 

Scottish Borders & Northumberland
• Children’s Activities & Cookery Area
• Local chefs competing in the Demonstration 

Kitchen
• Delicious Street Food , Animal Farm, Industrial 

Classes, Entertainment and more

The Shoreline Café

1 Church Street, Craster, Northumberland, NE66 3TH  ·  TELEPHONE: 01665 571251
Open every day 10am-5pm 

Situated in the small fi shing village of Craster you can 
take a breathtaking walk to Dunstanburgh Castle 
(recently voted in the top 5 walks in Europe) 
then call in at SHORELINE CAFÉ.
• Breakfast Menu • Light Lunches, including Craster Kippers 
and Smoked Haddock Chowder • Fresh Sandwiches 
• Home-made Cakes, Scones and Tray-bakes 
• Freshly Ground Coff ee • Gifts • Local Produce • Outside Terrace

Light Lunches, including Craster Kippers 

DOGS 
ALWAYS WELCOME

Fresh, Seasonal, Traditional & Delicious
Our smoke houses have been in operation since 1843 
next door to our shop, the ‘The Fisherman’s Kitchen’, 

where your always welcome. 

You can also order online at www.swallowfish.co.uk 

Award 
Winning

2 South Street,  
Seahouses,  

Northumberland, NE68 7RB
tel: 01665 721052  

www.swallowfish.co.uk 
Proud to be one of  

Rick Stein’s Food Heroes

OF SEAHOUSES EST • 1843
Swallow Fish

smoked salmon • kippers • smoked cod • smoked haddock  
salmon smokies • shellfish • crabs • lobster
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Ingredients
250g unsalted butter, diced
250g dark chocolate, broken up
5 medium eggs, separated
250g golden caster sugar
200ml crème fraiche
half a punnet strawberries, hulled 
and chopped
handful of Berry Jewel raspberries 
sprig of mint
icing sugar to decorate

Method
Preheat the oven to 180C/Gas4 
and line a 20cm x 10cm deep 
loose-bottomed cake tin. Melt the 
butter and chocolate in a bowl, 
stirring occasionally. Whisk the 
egg yolks with half the sugar in a 
large bowl until pale, thickened and 
doubled in volume. In a separate 
bowl, whisk the egg whites until 
stiff, then gradually beat in the 
remaining sugar, 1 tbsp at a time, 
whisking for about 20secs with 
each addition. You should have a 
stiff, glossy mix.
Fold the melted chocolate and 
butter into the egg yolk and sugar 
mixture, followed by the egg white 
mix in two goes. Pour the complete 
mixture into the prepared tin and 
bake for 60-75mins. Once the 
cake has cooled, remove from 
the tin, then spoon the crème 
fraiche in to fill the sunken centre 
of the cake. Add the strawberries, 
raspberries and a few mint leaves. 
Dust over a little icing sugar.

Ingredients
for the topping:
450g strawberries, hulled and 
halved
50g caster sugar
1 tbsp water 
for the base:
250g digestive biscuits, broken
100g butter, melted 
for the filling:
397g can condensed milk
300g Philadelphia cheese 
200ml double cream
finely grated zest 1 lemon 
 
Method
Line a 23cm spring clip cake tin 
with a large piece of foil, leaving 
plenty overhanging the edges.
For the topping, place 200g of 
the strawberries in a pan with the 
sugar and 1 tbsp cold water. Cook 
gently for 5mins stirring regularly 
until strawberries are very soft. 
Remove from heat, stir in reserved 
strawberries and set aside to cool.
Pop biscuits in a freezer bag and 
bash to crumbs with a rolling pin, 
then mix with melted butter, tip into 
the prepared tin and press firmly 
into the base. Freeze for  
20-30mins or until solid. 
For the filling, use an electric 
whisk to beat the condensed milk, 
cheese and cream together until 
thickened (this will take about 
5mins). Add the grated lemon zest 
and beat until it forms stiff peaks. 
Pour the filling into the cake tin 
and level off with a palette knfe. 
Top with the cooled strawberry 
sauce. Refrigerate for 3-4 hours 
before serving or freeze for up to 
3 months.

GLUTEN-FREE 
CHOCOLATE CAKE WITH 
STRAWBERRIES AND 
RASPBERRIES 
SERVES: 8-10

SIMPLE STRAWBERRY 
CHEESECAKE 
SERVES 6-8
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The icing on the cake
Decorating a cake is easy with melted chocolate and Maltesers, but Rosie McGlade goes 
to a whole other painstaking level at Blackfriars Restaurant’s cake decorating course
We’re blessed at appetite with 
photographers who are lovely to work 
with, but when you’re doing a job like 
this, it’s Peter you want in the room. 
Peter because he loves cooking, baking 
particularly, and his enthusiasm is 
entertaining. Plus, now that he has 
learned how to ice a cake and pipe on 
icing, you can bet he’ll put it into action.

So it was a day of making plans. The 
individual Christmas cake gifts he cuts out 
from a big slab of fruitcake each year, using 
what sounds like an old baked bean can, will 
be iced with their trimmings reaching all the 
way down their sides instead of just on top. 

“I’m surprised how easy this is,” he says 
merrily as I take over his camera (!) and snap 
him fixing together a mock wedding cake. 

It isn’t easy. This is only for the meticulous 
and sincerely patient. But it’s true that, with a 
little care, you can make a lovely-looking cake.

Former hairdresser Emma Bell joined 
the Blackfriars team in October last year 
after re-training as a patisserie chef. It was 
something she’d always wanted to do during 
years of presenting elaborate birthday cakes 
to her three daughters and family. She now 
divides her time at Blackfriars between 
making desserts in the restaurant kitchen 
and preparing wedding cakes for the growing 

number of nuptials in the banqueting hall. 
From November, she’ll also be running a 
two-day course in cake decorating in the 
Blackfriars cook school, where 120 workshops 
a year are delivered in skills ranging from 
bread making to butchery, dinner parties to 
children’s cookery.

“The biggest tip is to take your time,” Emma 
says, as we each knead together two 500g 
blocks of fondant icing (bought - it tastes 
good and it’s much simpler, she says). You do 
this until it easily forms ball. If it sticks to the 
table, put a little icing sugar or cornflour down. 
Then you roll it out, just like pastry, turning 
regularly until you’ve got a round sheet about 



appetitemag.co.uk 31

SUGAR CRAFT

2mm thick. We’re using a hollow cake mould, 
but with a real cake, particularly a nobbly 
fruit one, you’ll need to line it with a layer of 
marzipan, buttercream, or chocolate ganache. 
When making wedding cakes, Emma uses 
two thin buttercream linings to get a perfect 
surface, leaving each an hour to set.

We now take our icing and fold it in half 
over the rolling pin and lay it out over the cake. 
Once settled, move all the edges away from 
the sides, so creases don’t form. 

We’re fascinated to see how Emma’s going 
to make all the loose folds that form a skirt 
round the sides go away. Cut them? 

No, this isn’t dressmaking. First, we 
smooth down the top of the cake using a flat 
instrument, then press the palms of our hands 
gently round the top edge, making sure to 
keep lifting the bottom edge away from the 
cake. Once it sticks, it’s really hard to get off. 

From the top of the sides, use the palms of 
your hands and go round and round the cake, 
smoothing the icing down, and gently pressing 
as you get lower. Don’t drag, or you’ll tear. Be 
slow, gentle and patient. 

And lo and behold, it works! Peter does 
most of ours and we can’t quite believe our 
success. The loose skirts somehow disappear 

into a beautifully even cake, which we then 
smooth and caress, working at the little 
dimples and imperfections with the tool.  
This part is not easy, not if you want perfect. 
Emma, who’s been doing this for years, will 
typically take an hour here, taking a pin to any 
tiny air bubble. 

Another tip - if it’s dry and it cracks, take 
a bit of Trex on your fingers (yes, lard!) and 
smooth it in. I keep thinking of my friend 
Jane (editor of this magazine) who made 
our beautiful wedding cake, and all the time 
that went into it. Not a single dimple, and 
she’d never done it before. The process now 
demystified, I appreciate it all the more. 

Now for the rose. We don’t use liquid colour 
(it affects the consistency) but a paste, which 
is folded in. Next, a teaspoon of Tylo powder, 
which will make the rose sturdy when set. 
We make a small pink cone, and then roll 
out the rest of the icing and press out some 
petals with a mould. Using edible glue, these 
are stuck to the bulb in turn. Mine looks 
surprisingly rose-like until I see Emma’s, which 
makes mine look pathetic. “It took ages to get 
to this level,” she says kindly as we stick them 
on the top at a jaunty angle. 

Using royal icing, we pipe little spots and 

join them with lace a lace design around the 
top sides of the cake, starting at the back 
where mistakes are less obvious. Emma goes 
the whole hog and takes a wet paintbrush to 
eliminate imperfections. It looks beautiful. It 
takes a while, obviously, but I’m amazed at how 
do-able this is. Peter seems to think I’ve rather 
spoilt our concoction, but at least we’ve learnt 
the basic theory. 

“It’s much easier if you use white on white,” 
Emma says. “Coloured icing will stain the 
white fondant layer, and if you go wrong, it’s a 
nightmare to hide it.”

We finish by sticking on a ribbon, again 
using icing. On the course, you will learn much 
more intricate tricks, so you can impress 
friends and family for years. Just make sure 
you’re the patient type...
Emma’s Cake Decorating course is 
November 22-23. The £180 charge 
includes lunch each day at the adjoining 
Blackfriars Restaurant. She’ll provide 
you with a fruit cake for an additional 
£30, or you can practice on a dummy or 
bring your own. For more on this or any 
of the other Blackfriars courses, visit 
www.blackfriarsrestaurant.co.uk  
or tel 0191 261 5945



32 appetitemag.co.uk

PROFILE

He may only be 21, but when it comes to 
food, chef Luke Orwin has a very mature 
head on his young shoulders.

He talks as passionately about flavours, 
delicious seasonal ingredients and cooking 
with nature’s best as other people his age do 
about football or nights out on the town.

Having said that, he does like his sport 
(Newcastle Eagles basketball team, since you 
ask) and his nights in the Toon (Pleased to 
Meet You being a favourite destination), but 
ever since the North Shields-born chef can 
remember, food and cooking has been his 
number one priority.

He has worked at Northumberland’s Matfen 
Hall, at former Newcastle restaurant Pan 
Haggerty, and with 2007’s North East Chef 
of the Year David Kennedy, whose love of 
foraged, seasonal, home grown, sustainable 
and artisanal foods is well known.

Now Luke is putting all that knowledge to 
good use as head chef at the North East’s 

newest heritage attraction, Auckland Castle.
Here, Luke and his team keep the castle’s 
popular tea room in the Bishop’s Library 
stocked with home-cooked, seasonal  
food, from soups and sandwiches to salads 
and cakes.

And food miles can be measured in just 
metres now that the walled kitchen garden, at 
what was the home of the Bishops of Durham 
for nearly 900 years, is back in production. 

The renaissance of the half-acre plot yards 
from the kitchen door of the medieval fortress 
in Bishop Auckland allows the chefs to go 
out and pick produce as they need it - and it 
doesn’t get fresher than that. 

“Enjoying good food is one of the simplest 
pleasures in life, and food doesn’t come any 
better than when it’s made from ingredients 
prepared and served within minutes of being 
picked,” says Luke, who took on his own 
allotment in North Shields earlier this year 
after a four-year wait.

The quality of the food at Auckland Castle’s 
tea room, which can be accessed without 
having to pass through the pay barrier, ensures 
it has become a popular destination in only 
its first season and a new Kitchen Garden 
Pavilion providing extra dining space has been 
built to accommodate the growing number  
of visitors.

Around 90% of the fruit and vegetables 
used in the kitchen are found within 400 
metres of the kitchen and, thanks to the warm 
winter and spring, there has been a glut, 
resulting in a range of Auckland Castle jams, 
chutneys and pickles served and sold here.

“There is so much to choose from and it’s 
fantastic being able to pick everything at its 
best,” says Luke. “It does make more work but 
I’d rather be physically digging it up, preparing 
it and cooking it than everything arriving 
freshly washed in a bag. Having such garden-
fresh ingredients at my fingertips means I can 
also ensure our menu is kept exciting.”

In the  
knight garden
Jane Hall meets a young chef with a taste for home 
grown produce in his medieval fortress tea room

• Auckland Castle is open 
10.30am-4pm every day except 
Tuesday, admission £8 for adults 
over 16. Anyone who takes part in 
the castle’s on-going consultation 
process will receive a £4 
admission refund

• The tea room, which is free to 
access without having to pass 
through the pay barrier, is open 
10am-4pm daily except Tuesday. 
To pre-book afternoon tea or 
discuss dietary requirements, 
tel 01388 743 750
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PROFILE

Ingredients
20cm round loose-based tart tin or ceramic dish
ceramic baking beans
greaseproof paper 
clingfilm
for the pastry:
150g plain flour
75g butter
pinch salt
a little water
for the filling:
200g pancetta lardons
1 leek, finely chopped
200ml double cream
100ml milk
100g grated mature cheddar cheese
5 large eggs
1 tbsp wholegrain mustard
pinch of salt
1 extra egg, beaten

Method
Make the pastry by combining the flour, butter 
and salt and adding the water a little at a time 
to make a soft dough. Form into a ball, wrap in 
clingfilm and refrigerate for an hour.
Grease a quiche tin or dish. Preheat the oven 
to 160C/Gas3. Roll out the pastry until it is 
just bigger than the quiche tin and press into 
the sides of the tin making sure it overlaps the 
edge. Line the pastry with greaseproof paper 
and ceramic baking beans and bake blind in the 
oven for 30mins. Fry the pancetta until crispy, 
turn the heat down, add the leek and sweat until 
softened. Remove from the heat.
Whisk the eggs, cream, milk, cheese and 
mustard together and season with salt. Take the 
pastry out, brush with the extra egg and bake 
for 5mins. Add the pancetta and leeks and pour 
over the filling. Cook for 40mins. Serve with 
salad and new potatoes.

AUCKLAND CASTLE PANCETTA, 
LEEK AND MUSTARD QUICHE 
SERVES 6

Ingredients
20cm square cake tin
clingfilm
a dash of vegetable oil
for the rhubarb purèe:
300g rhubarb, chopped
50g caster sugar
1tbsp water
for the syrup:
450g caster sugar
200ml water
1tbsp glucose syrup (available from 
supermarkets)
for the mallow:
9 leaves gelatine
a little water
140g thick rhubarb puree
2 large egg whites
50g custard powder
50g icing sugar 

Method
First make the purèe by putting the rhubarb, 
sugar and water in a pan, bringing to the boil 
and stewing it down. Drain and then blend to 
make a puree. Return to a clean pan and place 
over a medium heat to reduce the puree further 
until it is thick and around 140g in weight.  
Make the syrup by boiling together the sugar, 
glucose and water and take it to 127C using a 
chef’s thermometer.
Now soak the gelatine leaves in a little water 
and then wring out to remove any excess 
moisture. Whisk the egg whites until they are 
stiff and form peaks. When the syrup has 
reached 127C add the rhubarb puree and the 
gelatin. Stir gently as it will bubble up. Using a 
hand whisk or electric blender on a low speed, 
slowly add the syrup to the egg whites and 
keep mixing until it is cold.  
Line the sandwich tin with oiled clingfilm and 
pour in the mixture. Allow to set in the fridge. 
Cut into cubes and roll in custard powder and 
icing sugar to coat.

RHUBARB MARSHMALLOW
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SEASONAL 
ORGANIC SALAD 

BOXES 
- ONLY £6.50

Delivery Every 
Friday (pre-order)

BREAKFAST 
SERVED 

FROM 9AM

LUNCH FROM 
12 NOON

FREE 
ADVICE ON 
HEALTH & 

NUTRITIONFriday (pre-order)Friday (pre-order)Friday (pre-order) 12 NOON

42 Front Street, Cleadon Village, Sunderland SR6 7PG
Tel: 0191 5363623 www.happyorganic.org
OPEN 9am - 5pm Mon-Sat, 10.00am - 2.30pm Sun

LOVE FAIRTRADE, LOVE ORGANIC... LOVE

@happyorganicNE

/happyorganicNE
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Bistro

 Situated in the heart of Cleadon Village. 

Bistro Romano off ers fi ne contemporary Italian and 
Mediterranean cuisine in a relaxed and friendly vibe. 

White crisp linen tables are elegantly dressed for 
a la carte dining for lunch and dinner.

Italian Classics • A la Carte Menu • Lighter Lunches 
Early Evening Menu • Daily Specials • Sunday Lunches

63 FRONT STREET  CLEADON VILLAGE  SUNDERLAND  SR6 7PG  
TEL: 0191 519 1747  www.bistroromano.co.uk

Go south, young man...
Exploring the seaside is one of the big pleasures of summer, and the 
strip between the Tyne and the Wear is full of lovely beaches, pretty 
picnic spots and great little eateries. Home to national award-winning 
fish and chips and ice cream outlets, plus some fantastic delis, cafes and 
Mediterranean restaurants, here’s where to find them …
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www.colmansfishandchips.co.uk

Colmans Fish and Chips
176-186 Ocean Road | South Shields

NE33 2JQ | Tel: 0191 4561202

The Colmans team are 
enthusiastic advocates of 
offering their customers a 

variety of local and sustainably 
sourced fish and seafoods.

The daily landed, handpeeled
langoustines, lightly battered
and deep fried, could easily
be served in any fine dining
restaurant and should not
be missed when you visit

Colmans! Locally caught and
prepared on the premises,

crab, lobster, squid and many
other sustainable species
from the North Sea are

also available every day at
Colmans. However, traditional

fish and chips remain the
firm favourite. An excellent

selection of wines, beers and
spirits are also available.

Open 7 days, lunch from 12, evenings from 5.45 till late
7 North Street, South Shields, NE33 1HD 

Tel: 0191 4275400 
A few minutes walk from South Shields Feery Landing, Metro & Bus Terminal

www.bravirestaurant-southshields.co.uk 

DINE IN STYLE WITH EXCELLENT ITALIAN CUISINE, 
PERFECT AMBIENCE & LUXURIOUS MODERN DECOR...

Truly authentic pasta & pizza dishes, fine quality English beef 
& fresh seafood’s - The best of local ingredients. 

A La Carte menu, Express Lunch & Early Evening Menu’s 
available from Monday to Saturday. 

Serving Traditional Roasts Every Sunday - Perfect for family dining! 

Private functions catered for, Wedding Receptions, 
Christenings, Birthday’s, Celebration of Life Receptions 

& Private Business Seminars.

www.toneyminchella.co.uk 

TONEY MINCHELLA @ THE PARK - TEL: 0191 4566125 
South Marine Park, Beach Road, South Shields NE33 2NN  

Free Wi-Fi • Services Walk-Ins Welcome • Good For Kids
Take Out • Outdoor Seating • Specialities Breakfast

Lunch • Coffee • Drinks

NATIONAL & INTERNATIONAL ICE-CREAM AWARD WINNERS
BRONZE, SILVER, GOLD MEDALISTS

TONEY MINCHELLA @ 
SOUTH PROMENADE  

Sea Road, South Shields 
NE33 3NF

TONEY MINCHELLA @ 
WHITBURN 

Bents Road, Whitburn 
SR6 7NX

TONEY MINCHELLA @ 
NORTH PROMENADE  

Harbour Drive  
NE33 1LJ

Happy Organic is a family-run shop 
and café that very proudly delivers on 
its name, serving delicious, healthy 
food throughout the day in a jolly, 
busy, bunting-bedecked atmosphere 
that welcomes you with a big smile. 
There’s a delicious range of coffees 
and organic wines and a fresh daily 
menu featuring homemade pizza, 
salads, quiche, soup and specials, 
along with BLT sandwiches on the 
best bread with organic bacon and 
salad. The cakes are gorgeous too 
and you can pick up an organic 
vegetable or fruit box to take home. 
Front Street, Cleadon, SR6 7PG 
tel 0191 536 3623  
www.happyorganic.org

With its delicious range of 
pasta and pizza, Bravi is a well-
established, quality Italian and 
continental restaurant. Bravi’s a la 
carte menu offers a fine range of 
dishes from matured steaks to fish 
such as sea bass and succulent 
slow-cooked lamb. For lunchtimes 
and early evenings Bravi offers a 
great value two or three-course 
menu Monday-Saturday, while on 
Sundays there is traditional Sunday 
roast. There is also a private dining 
room for 20 guests.
North Street, South Shields 
NE33 1HD, tel 0191 427 5400  
www.bravirestarurant-
southshields.co.uk

HAPPY ORGANIC BRAVI
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Licensed premises - Full Menu
including vegetarian & Gluten Free dishes

‘ 1 0 / 1 0 ,  m o u t h w a t e r i n g  f o o d ,  a n d  t h e  f r i e n d l i e s t 
s e r v i c e  t h i s  s i d e  o f  t h e  We a r ’  - Sunderland Echo
we do outside catering for any special occasion 

we also cater for events exclusively within our premises 
please call for enquiries

NOW OPEN EVENINGS! Opening hours:
Monday - Saturday 9am-4:30pm Friday - Saturday 6pm-11pm

0191 447 9797 Call now for reservations

The Pantry
M o r e  t h a n  j u s t  a  b a k e r y . . .

289 Sunderland Road, South Shields, NE34 6RB • Tel: 0191 4561876
19 East Street, Whitburn SR6 7BY • Tel: 0191 5292798

Home bakery
Home made speciality breads, for example:

• Pepper & onion, cheese loaf and more
• Pies, pasties, individual cakes, home made

• Fresh cream delights and so much more

Coffee lounge
Delicious Afternoon Teas comprising:

A selection of sandwiches made with our home made breads, home 
made fresh cream delights, all served with speciality co� ees and teas.

Outside catering & Celebration Cakes
Now available from both locations - Ask for details

Cake & Hot Drink 
£3.50 - Everyday 2-4pm

Speciality Meat & Cheese Platters • Jacket Potatoes • Paninis
Salads, accompanied by our speciality breads and so much more

The Pantry Bakery & Co� ee Shop

There aren’t many chippies that get 
the Greenpeace seal of approval, 
but then there’s not much Colman’s 
can’t do. Serving sustainable line-
caught haddock and cod along with 
a range of not-so-well known fish 
in the crispiest batter accompanied 
by legendary chips, it’s no wonder 
Colman’s routinely finds itself in 
national league tables. There’s 
even crab, lobster and mussels on 
the menu and it’s open daily for 
takeaway or eat in.
Ocean Road, South Shields  
tel 0191 456 1202 
www.colmansfishandchips.com

Established for more than 30 
years, Bistro Romano serves robust 
pasta and risotto dishes and fine 
meat and fish specialities to a loyal 
clientele which appreciates its great 
ingredients, including local and 
organic. There’s a bustling, cheerful 
atmosphere and it is beautifully done 
out with crisp linen tablecloths.
Front Street, Cleadon 
tel 0191 519 1747 
www.bistroromano.co.uk

A café, deli and a gift shop under 
one roof, this is one serious comfort 
zone. Salads, jacket potatoes, and 
quiche are freshly prepared each day, 

COLMAN’S

BISTRO ROMANO

BON APPETIT  
DELI & GIFTS

Marsden Rock, one of South Tyneside’s best-loved landmarks

or for something more substantial, 
choose one of the delicious meat 
or cheese platters. There’s also a 
range of wines, ciders and beers and 
gifts include candles, and cards and 
calendars by local artists.
Front Street, Cleadon, SR6 7PG 
tel 0191 537 4333 
www.facebook.com/
BonAppetitCleadon
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Bon Appetit Café, Deli & Gifts
37, Front Street, Cleadon, SR6 7PG • Tel: 0191 5374333

Handbags, jewellery, scarves and other lovely gifts.
Try our ever popular cake deal,  

a cake of your choice & a tea/coffee for only £3.50 
Available every day from 2pm-4pm

Who doesn’t like a glass of fizz with their cake!
Fully licensed to sell Wines, Beers and Spirits

We bake it all ourselves so you get the best.

R6 Village Centre, Sea Winnings Way, Westoe Crown
Village, South Shields NE33 3NE

Tel: 0191 454 8258 or visit us on Facebook

A Tea Room with a hint
of extraordinary...

Gifts, Collectables, Retro & Vintage Home Decor
Breakfast & Coff ee • Afternoon Tea

Cakes, Scones & Savouries

You don’t go to South Shields 
without treating yourself to a Toney 
Minchella ice cream, made here 
since 1935. There are four outlets 
in prime positions with spectacular 
views over beaches, parks and 
harbours, while the flagship South 
Marine Park venue is a spacious cafe 
where you can sit down and enjoy 
speciality tea, coffee, and snacks.
Visit the website for more details. 
www.toneyminchella.co.uk

Offering up to 20 fresh homemade 
treats from lemon drizzle cake to 
cream-filled strawberry tart, The 
Pantry is booming. It’s everything a 
coffee shop should be - delicious, 
great value, with eye-popping 
portions and friendly staff. Also 
serving English breakfast and platter 

With its quirky wallpaper, antiques 
and custom-made tables and chairs, 
No.4 is a little bistro full of charm. 
The loyal clientele has voted the 
warm Asian beef salad the ultimate 
lunch, closely followed by the 
homemade burger and hand-cut 
chips. A glass of wine goes down 
well, too. Breakfast of eggs Benedict, 
omelette, or traditional English is 

Not your usual tearoom, Mac ‘n’ Alli 
is full of retro and vintage gifts and 
collectables. Cakes, savouries and 
bakes are all made fresh and you 
can sample traditional fayre such 
as carrot cake, lemon drizzle and 
delicious cream scones and some 
surprises such as key lime pie and 
American pancakes with maple 
syrup. The menu changes regularly in 
a comfortable, inspiring atmosphere.
Mac ‘n’ Alli, Retail 6 Village 
Centre, Sea Winnings Way 
Westoe Crown Village 
South Shields, NE33 3NE

TONEY MINCHELLA

THE PANTRY  
BAKERY & COFFEE SHOP

NO.4 BOLDON 

MAC ‘N’ ALLI 

lunches, this cosy coffee shop is 
catered for by its sister bakery in 
South Shields, which is open to the 
public also. Coming soon to Whitburn 
meanwhile, a glass of wine with 
your lunch.
Coffee Shop: East Street, 
Whitburn, Sunderland, SR6 7BY 
tel 0191 529 2798 
www.facebook.com/
thepantryatwhitburn 

Marsden Rock, one of South Tyneside’s best-loved landmarks

served until noon, while the bistro is 
also popular for coffee, luxury hot 
chocolate and cake. 
St Bede’s, Station Road 
East Boldon, NE36 OLE 
tel 0191 447 9797  
www.no4cafebistro.co.uk
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GO WITH 
THE GRAIN!

 
There is little we love more at appetite HQ 
than the latest health-giving grain, and 
this month we have mostly been feasting 
on freekeh.

Freekeh is very much part of the food trend 
for ‘new ancient grains’ and is just reaching 
the UK after making its mark in the US 
and Australia.

Healthy, versatile and cooked in just 20 
minutes, it can be added to soups, used in a 
pilaf, provide a base for a warm salad, served 
as a simple side dish and plenty more. 

Unlike other grains, freekeh has a subtly 
smoky, nutty flavour achieved through lightly 
toasting the young grains of wheat picked 
while still green and at their nutritional peak.

It has four times the amount of fibre of 
brown rice and almost twice the protein of 
white rice. Freekeh also ranks low on the 
glycaemic index, meaning it can keep you 
fuller for longer. Additionally, it is higher in 
magnesium, potassium, calcium and iron, as 
well as possessing prebiotic properties. 

Research carried out on the grain by the 
Commonwealth Scientific and Industrial 
Research Organisation has shown that, when 
compared to equivalent diets containing 
white rice or couscous, those consuming 
freekeh showed “substantial differences in key 
metabolic and bacteriological variables.” These 
differences are associated with a reduced 
risk of developing some degenerative bowel 
diseases including colorectal cancer.

Greenwheat freekeh is all-natural, GMO free 
and grown in Australia. The cracked version 
allows for a softer texture and quicker cooking 
than whole grains.

Lauded as a superfood by cardiothoracic 
surgeon and popular US telly medic Dr Oz, 
Artisan Grains freekeh is sold in 200g packs in 
Tesco, RRP £1.49.  
The recipes on the right can all be made with 
freekeh or another grain of your choice.

Ingredients
150g freekeh 
1tbsp butter
8 shallots, peeled and quartered
200ml vegetable stock
200g Tenderstem broccoli
150g cooked tiger or king prawns
handful fresh parsley, roughly chopped
1 lemon

Method
Soak the freekeh in cold water for 5mins, drain 
and rinse under running water and allow to 
drain well. Melt the butter in a large pan, add 
the shallots and sauté over a medium heat for 
approx 5mins until softened. 
Add the freekeh and vegetable stock and 
simmer gently for 10-20mins. Sometimes the 
freekeh needs a little longer, but remember it 
has a slightly chewy, nutty texture and taste.
Add the Tenderstem, cover and cook for a few 
minutes, turn the heat off and allow everything 
to steam under the lid in the residual heat for 
another 5mins, then leave to cool a little.
Stir in the prawns, parsley and a good squeeze 
of lemon juice, and season to taste.
Cook’s tip: Delicious served with a spoonful of 
natural yoghurt or crème fraîche and a sprinkle 
of toasted pine nuts. 

Ingredients
for the salad:
300g Tenderstem 
150g västerbotten cheese (or feta)
100g rye kernels or freekeh 
3 small spring onions, roughly chopped
½ red pepper, finely sliced
handful of chopped fresh tarragon
salt and pepper
for the vinaigrette:
3 tbsp extra virgin olive oil 
1 tbsp balsamic vinegar
1 small shallot, finely chopped 
½ red chilli, finely chopped 

Method
Cook grains according to pack instructions and 
leave to cool. Mix together all the ingredients for 
the vinaigrette.
Blanch the Tenderstem in boiling water until just 
tender (3-4mins).
Add all the salad ingredients, including the 
Tenderstem, to a bowl and crumble in your 
chosen cheese, then season with salt and 
pepper. Drizzle vinaigrette over the salad just 
before serving.

PRAWN AND 
FREEKEH SALAD 
SERVES 2

TENDERSTEM, 
RYE KERNEL AND 
TARRAGON SALAD 
SERVES 4
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HEALTHY APPETITE
Herbalist and iridologist  
Liam Watson is at 21st Century 
Herbs, Market St, Hexham 
NE46 3NU, tel 0844 846 0481

I’m like a stuck record on this one, but 
when I bang on about the amazing power 
of herbs, it’s because I see the evidence 
every day.

My mum, who’s just 49, was crippled with 
arthritis. She could barely walk and she was on 
10 painkillers a day, until I persuaded her to take 
Himalayan salt.

This is the pink salt you will see in some 
health shops. Unlike our heavily refined sea salt 
(from the cheapest to the most pricey, they are 
all heavily refined, by the way), this is as pure as 
it comes and contains every mineral essential 
to life.

It can reduce high blood pressure, you can 
bathe in it to treat skin complaints, and it reduces 
inflammation anywhere in the body.

Everyone should use it routinely instead 
of white salt. To use it medicinally to reduce 
inflammation, take a teaspoon in water first thing 
in the morning. My mother did this, and was off 
all her medication after 20 days.

I saw another woman with a fused thumb. 
Within 18 days she was back to full dexterity.

I tell people this and they think it sounds 
too good to be true, but that’s because we’ve 
come so far away from the time, just a couple of 
generations ago, when food, herbs, spices and 
minerals were routinely used medicinally.

Ginger is nature’s upper digestive enzyme, 
cayenne stimulates digestion, turmeric stimulates 
the brain, cloves are an analgesic, cinnamon caps 
your blood sugar and can be used to reverse 
type two diabetes.

If that whets your appetite, I’m here every 
month with more gems like these. In the 
meantime, switch to pink and enjoy the benefits.

HEALTHY

IN THE 
PINK

Ingredients
for the tagine:
1 tbsp vegetable oil
8 chicken thighs, skinless
4 echalion shallots, peeled and cut in half 
lengthways
2 cloves garlic, crushed
2 tsp ground cinnamon
2 tsp ground cumin
1 tsp ground coriander
1 tsp turmeric
400ml chicken stock
6 tbsp apricot jam (we used reduced 
sugar Streamline for extra healthy points)
400g chickpeas, tinned, drained
salt and pepper to season
to serve:
150g freekeh or couscous
zest of a lemon
220g Tenderstem broccoli
small bunch of fresh coriander
2 tsp olive oil

Method
Preheat the oven to 180C/Gas4. Heat the oil in 
a large casserole dish until sizzling hot. Brown 
the chicken on all sides, remove and set aside. 
Turn down to a medium heat, add the shallots, 
put the lid on and cook for 5mins. Add the 
crushed garlic and the spices. Add the stock, 
stirring well, then the jam. Return the chicken 
to the dish and add the chickpeas, season and 
stir to coat everything. Put the lid back on and 
cook in the oven for 10mins. Remove the lid and 
continue to cook for another 20mins until the 
chicken is cooked and the sauce has thickened. 
While the chicken is cooking, put the couscous 
or freekeh in a bowl and stir in the lemon 
zest, then continue to prepare as per the pack 
instructions. Steam the Tenderstem for 3-4mins 
until tender. Fluff the couscous or freekeh with a 
fork and tip into a large serving bowl. Stir in the 
coriander, tenderstem and olive oil and season 
to taste. Divide between four plates and top with 
the tagine.

CHICKEN AND APRICOT TAGINE 
SERVES 4
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1879 Events Management, a subsidiary of Sunderland AFC, hosted 
a family fun day to mark the launch of The Beach House in Roker. 
The Beach House is a contemporary café and bistro offering seaside 
eating with an upmarket twist. 
www.facebook.com/thebeachhousesunderland

 BEACH HOUSE OPENING   

Christine Laverick, Jimmy Montgomery, 
Gemma Mysleyko, and young Lukas

Clinton Mysleyko, Jimmy Montgomery, children  
Neive and Eva, and Bobby Palmer

Tony Carr and young Molly
Minto Mannone  
ice cream sundae

Young customers Kelly, Gemma, Claire, 
Kira, and Rachael

Kevin Ball, Jimmy Montgomery

TASTECLUB
Jo Atkinson from TASTECLUB, which supports the people 
who make, serve and sell food and drink in the region, is 
here every month with foodie news and events.
Join the club and visit the luxury gift store at  
www.TASTECLUBHQ.com and follow @TASTECLUBHQ  
on Twitter for all the latest updates.

 TASTECLUB OFFERS 

A feast on the Swing 
Bridge, a Mad Hatter’s 
tea party, an ice cream 
festival and a tour of 
Northumberland crop fields 
are just a few of the events 
taking place during this 
summer’s EAT! Out Festival.

Good food tastes even 
better when eaten outdoors, 
so it’s not surprising that the 
Naked Feasts are some of 
the most popular EAT! events 
featuring the finest local 
produce cooked by talented 
chefs in iconic locations.

The festivities kick off 
on August 8 at the EAT! 
Out Launch Fest with Tony 
Renwick and The Bridge 
Tavern. There will be a three-
course meal cooked by Tony, 
and guests will enjoy a tour of 
the Swing Bridge controls and 
dine with the ebb and flow of 
the Tyne under their feet.   
Fast forward one week 

and the festival will be well 
underway, with a family-
friendly Naked Feast taking 
place at 12pm and 3pm on 
August 16 when ice cream 
and patisserie producer 
Beckleberry’s is inviting 
families to join a Mad Hatter’s 
Tea Party at The Toffee 
Factory. EAT! Out also features 
fringe events including The 
Alnwick Garden’s Ice Cream 
Festival, August 12-13.

Wrapping up the festival 
is an event hosted by The 
Feathers Inn in Stocksfield 
on August 19. Attendees will 
get a guided tour of the Go 
Local Food community fields 
at Ovingham before heading 
for a seasonal meal inspired 
by the crops. 
Fore more info, go to www.
tasteclubhq.com/eat!out  
and book at www.
shopnewcastlegateshead.
com/tickets

We’re offering appetite readers 10% off our Food Heroes 
Collection at www.tasteclubhq.com/food-heroes which 

features tasty products from the artisan producers attending EAT! 
Out’s Food Heroes Market August 15-17.  

Enter the code ‘HEROES10’ at the checkout to claim  
the discount.

This offer is valid until August 30, 2014. 

10% OFF TASTECLUB’S FOOD 
HEROES COLLECTION 
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HAVELI PONTELAND OFFERS THE COMPLETE 
DINING EXPERIENCE...
Haveli serves crafted modern Indian cuisine in an elegant and stylish 
setting. Drawing infl uences from the major food regions of India to 
tantalise your taste-buds. Combining the classical and traditional Indian 
recipes with a modern interpretation to create a true culinary experience.

‘We pride ourselves in the use of locally sourced ingredients and 
fl avour them with freshly ground Indian spices’.

The contemporary dining room offers the ideal environment in which 
to enjoy ‘casual crafted dining’ making Haveli the perfect choice for 
evening suppers and special occasions alike. Haveli offers the complete 
dining experience.

BOOK A TABLE • TAKEAWAY NOW AVAILABLE 

FOLLOW US ON 
 facebook.com/Haveli.net &   @HaveliPonteland

OPENING TIMES:
Monday - Saturday: 5pm - 11pm • Sunday: Closed

Haveli, 3-5 Broadway, Darras Hall, Ponteland NE20 9PW
E: atul@haveli.net • T: 01661 872727
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Vallum foodie community on Hadrian’s Wall launched its first 
cheese and a new bakery at an event at Vallum Tea Room 
which showcased produce alongside a selection of wines 
from Marta Vine. www.vallumfarm.co.uk

Michael and Sarah Connolly Sue Lishman, Marion Rouse, 
Jean Patterson

Hamish and Vanessa Dow

Ian Todd, Bridget Speight

Kinny Newman, Philip Newman, Tim 
and Ashna of Cafe 1901

Olivia Hill, Marta Mateus-Bowers, 
Trudie White

 VALLUM CHEESE  
 AND BAKERY LAUNCH  

Vicky and Peter Moffitt 
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David Bez brought the wonderful tastes of his fantastic book  
Salad Love to the latest foodie event hosted by Forum Books, 
Corbridge, at the neighbouring Tea & Tipple café. The lucky guests 
feasted on recipes from the book made with Hadrian’s Wall Cheese 
from the Little Dairy at Vallum, bread from the Vallum Bakery, and 
salad and leaves from Ken Holland at Vallum Kitchen Garden and 
Stobo & Son of Corbridge. 
www.forumbooks.co.uk

Terry Laybourne officially opened the first Enoteca in Newcastle at  
Carruthers & Kent, Gosforth, where the wine flowed and the tapitas were tasty.  
It’s the latest development at Carruthers & Kent, where the thriving wine shop, deli, 
tasting events, and Bon Viveur book club are already a big hit.
www.carruthersandkent.co.uk

Michael Jobling Wines showcased the newly released 2007 vintage 
from Chateau Musar, the iconic Lebanese winery based in the Bekaa 
Valley, at the official opening of Lebaneat, a new Lebanese restaurant 
in North Bailey, Durham. www.michaeljoblingwines.com ENOTECA LAUNCH 

 TOP TIPPLES 

Terry Laybourne

Ralph Hochar, Michael Jobling, Abdul Taha, Ahmed Sayed

 SALAD LOVE 

Helen Stanton of Forum 
books and David Bez

Helen Pickles, Emma Cordiner, Lesley Craggs

Helen Savage and Ahmed Sayed Helen Pickles & Ralph Hochar
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DINING OUT

Bouchon Bistrot is home to the 
best of seasonal produce prepared 
in French country style at attractive 
prices. Bouchon's menus reflect 
the seasons, so expect the best 
of summer vegetables, meat and 
fish. The summer menu is currently 
being served at Bouchon, and is 
updated regularly as the best local 
produce comes into season and 
heads into Nico Duhil’s kitchen. This 
is an authentic taste of the French 
countryside, which is why Bouchon 
was voted best local French 
restaurant by the F Word.

LOCATION: 4-6 Gilesgate 
Hexham, Northumberland 
NE46 3NJ, tel 01434 609 943 
www.bouchonbistrot.co.uk

Dabbawal, street food pioneer of 
the North East, brings the amazing 
tastes of the street to its two 
Newcastle kitchens, with unique 
tapas-style plates for sharing and 
classic dishes with a twist. The 
Chef’s Surprise Menu is a fabulous 
feast for just £21 per head, while 
early bird and pre-theatre menus are 
just £12 per person for two courses.  
The veranda at Dabbawal’s Jesmond 
kitchen is a summer haven, takeaway 
is available for collection at Jesmond, 
and both branches now serve lunch.

LOCATION: 69-75 High Bridge 
Newcastle, NE1 6BX
Brentwood Mews, Jesmond 
NE2 3DG, tel 0191 232 5133   
www.dabbawal.com

DABBAWAL

Bistro Romano, situated in 
the heart of Cleadon Village, 
offers fine contemporary Italian 
and Mediterranean cuisine 
in a relaxed and friendly 
atmosphere. The tables are 
elegantly dressed in crisp linen 
for a la carte dining lunch and 
dinner. Bistro Romano opened 
in Cleadon in 1999 and has 
since become one of the most 
loved restaurants in the area. 
Owners Romano and Paolo 
Minchella started their first 
restaurant in Seaburn more than 
30 years ago and have been 
delighting customers with great 

food, great ambience and great 
service ever since. 
Bistro Romano offers lighter 
lunches and an early evening 
menu in addition to its carefully 
chosen a la carte. 
From simple Italian pasta and 
risotto dishes to fish and meat 
specialities, there’s something 
to tantalise all taste buds and 
an extensive wine list. 
The team prefers to use locally 
sourced produce and, whenever 
possible, ingredients are also 
organic. Gluten-free and  
dairy-free options are available 
on request.

LOCATION: 63 Front Street, Cleadon Village, Sunderland, SR6 7PG 
Telephone: 0191 519 1747 www.bistroromano.co.uk

ROMANOS

Eslington Villa is set in two acres 
of beautiful gardens in quiet, leafy 
district of Low Fell in Gateshead. 
The award-winning restaurant is 
at the heart of the hotel and the 
kitchen team led by head chef Jamie 
Walsh enjoys an excellent reputation 
for dishes which reflect the best 
of modern British and continental 
cuisine. Throughout August, diners 
can enjoy a three-course dinner, 
overnight stay and full English 
breakfast for only £60 per person 
based on two sharing. 

LOCATION: 8 Station Road 
Low Fell, Gateshead 
NE9 6DR   
Tel: 0191 487 6017  
www.eslingtonvilla.co.uk

Housed within the Northern Stage 
theatre in Newcastle, McKenna’s 
is buzzing under the care of head 
chef John Davison. With a new 
and exciting menu, including a 
weekly changing blackboard with 
seasonal produce at its heart and a 
cracking front of house team led by 
Michael Downey with Jaemi Lennon 
alongside, the place has been 
invigorated. Restaurant open Tues-
Sat, 10am -11pm, Mon 10am-6pm. 
The upstairs Mezzanine floor  
is available for private dining, 
functions and meetings.

LOCATION: Northern Stage 
Barras Bridge, Newcastle 
upon Tyne, NE1 7RH www.
mckennasatnorthernstage.co.uk

MCKENNAS

ESLINGTON VILLABOUCHON BISTROT

Michelangelo’s prides itself on great 
food and a friendly atmosphere in all 
three of its restaurants. In addition 
to the 3-course daily special for 
£14.95, the popular early bird 
3-course special is served Mon-
Sat 12-7pm and all day Sunday at 
£5.45. The 3-course Sunday lunch 
is £13.95 and the roast of the day 
is from £5.95. The children’s menu 
is only £4.45. La Taverna at Ryton 
has now introduced a selection of 
tapas alongside chicken and real 
ales. Look out for Michelangelo in  
Winlaton Mill, opening soon.

LOCATION: Ryton, 0191 
4132921 • Dipton, 01207 571040  
Prudhoe, 01661 834355  
www.michelangelohotel.co.uk

MICHELANGELO’S

A true taste of Italy in the heart of 
County Durham, Italian Farmhouse 
is a two-star sustainability champion. 
Much of the produce served here is 
sourced nearby, including the freshest 
fish landed on the North East coast, 
beef reared on farms just up the road, 
and Sonnet 43 ales brewed just a 
few miles away at Coxhoe served 
at the bar.  The team takes local 
ingredients and transforms them 
the Mediterranean way, for mouth-
watering cuisine just like mamma  
used to make. 

LOCATION: South Street 
West Rainton 
Houghton le Spring, DH4 6PA 
tel 0191 584 1022 
www.theitalianfarmhouse.co.uk

ITALIAN FARMHOUSE
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ADRIANOS
90 High Street, Gosforth,  NE3 1HB
t: 0191 2846464

ARLOS CAFE & BISTRO
36-38 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814838

ARTISAN 
The Biscuit Factory, Shieldsfield
NE2 1AN t: 0191 2605411 

AVANTI
52-54 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814240

Milkhope Centre, 
Berwick Hill Road, Newcastle 
NE13 6DA

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

THE BLAGDON 
FARM SHOP

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

BISTRO FORTY6
46 Brentwood Avenue,  
Jesmond, NE2 3DH
t: 0191 2818081

THE BROWNIE BAR
Eldon Garden Shopping Centre, 
Percy Street, Newcastle,  
NE1 7RA www.browniebar.co.uk

CARRUTHERS & KENT 
3a Elmfield Road, Gosforth,  
NE3 4AY t: 0191 2131818 
www.carruthersandkent.com

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

CALEDONIAN HOTEL
68 Osborne Road, Jesmond
t: 0191 2817881

THE CHERRYTREE 
RESTAURANT
9 Osborne Road, Jesmond  
NE2 2AE t: 0191 2399924
www.thecherrytreejesmond.co.uk 

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

COLTS WESTERN 
STEAKHOUSE
1-2 Holly Avenue West, Jesmond, 
NE2 2AR t: 0191 2816441

DABBAWAL 
1 Brentwood Mews, Jesmond 
NE2 3DG   
t: 0191 2813434

DENES DELI
244 Jesmond Road
Jesmond NE2 1LD
t: 0191 2818200

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

ERNEST
1 Boyd Street, Shieldfield, 
NE2 1AP t: 0191 2605216

FRATELLI
Bell Villas, Ponteland, NE20 9BE
t: 01661 872195

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

27 Princes Road, 
Brunton Park, Gosforth, 
NE3 5TT

t: 0191 2362992

GEORGE PAYNE 
BUTCHERS

GINGERS COFFEE & WINE 
DANCE CITY
Temple Street, Newcastle,  
NE1 4BR t: 0191 2695590

HAVELI
3-5 Broadway, Darras Hall,
NE20 9PW t: 01661 872727

THE HEALTH BOX
Alley 4, Grainger Market

THE HERB GARDEN
Arch 8 Westgate Road, 
Newcastle. NE1 1SA
t: 0191 2220491

HOTEL DU VIN
Allan House, City Road
Newcastle, NE1 2BE
t: 08447 364 259

HOTEL INDIGO  
Fenkle Street, Newcastle, 
NE1 5XU  
t: 0191 300 9222
www.mpwsteakhousenewcastle.co.uk

JESMOND DENE HOUSE
Jesmond Dene Road, Jesmond,
NE2 2EY t: 0191 2123000

THE KITCHEN@OSBORNES 
61 Osborne Road, Jesmond,  
NE2 2AN t: 0191 2402811
www.osbornesjesmond.co.uk

LINDSAYS TO GO
Alley 1, Grainger Market, 
Newcastle t: 0191 2612995

358 Westgate Road,
Newcastle, 
NE4 6NU

t: 0191 2724937
www.luigikhans.com

LUIGIKHAN’S 
RESTAURANT

MADIHA INDIAN CUISINE
4 Holly Avenue West, Jesmond
NE2 2AR  
t: 0191 2818431

MA’IDA
The Old Co-op Buildings
Hexham Road, Walbottle 
NE15 9SR  
t: 0191 2670987

MALMAISON
Quayside, Newcastle, NE1 3DX 
t: 0191 245 5000
www.malmaison.com

MCKENNAS
Northern Stage, Barras Bridge
Newcastle, NE1 7RT
t:  0191 2427242
www.mckennasatnorthernstage.co.uk

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

NINO’S
The Gate t: 0191 2615799

OLI & JOES
427-429 Stamfordham Road
Westerhope NE5 5HB
t: 0191 2145111

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

OLIVERS 
The Grainger Market Arcade, 
NE1 5QF

PANIS
61-65 High Bridge
Newcastle upon Tyne, NE1 6BX
t: 0191 2324366

PAN HAGGERTY
19-21 Queen Street, 
Newcastle Upon Tyne, NE1 3UG
t: 0191 221 0904

THE PARLOUR
Blagdon, NE13 6DQ
t: 01670 789935
www.theparlouratblagdon.co.uk 

PEACE & LOAF
217 Jesmond Road, Jesmond
NE2 1LA  
t: 0191 281 5222

PINK LANE COFFEE  
1 Pink Lane, NE1 5DW

QUILLIAM BROTHERS 
1 Eldon Place, Claremont 
Buildings, Newcastle, NE1 7RD

RADCLIFFE COFFEE HOUSE
14 Clayton Road, Jesmond 
NE2 4RP t: 0191 2813939

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

SAUSAGE EMPORIUM
Arch 6 Westgate Road
t: 0191 3403082
www.thesausageemporium.com

THE SETTLE DOWN CAFE 
62 Thornton St, Newcastle
NE1 4AW  
t: 0191 222 0187

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

44 Brentwood Ave, 
Jesmond, 
NE2 3DH

t: 0191 2818563
www.stangerscookshop.co.uk

STANGER’S 
COOKSHOP

TASTE OF PERSIA
4 Osborne Road, Jesmond
Newcastle Upon Tyne, NE2 2AJ
t: 0191 2818181

TASTE OF PERSIA 
14 Marlborough Crescent, 
Newcastle Upon Tyne, NE1 4EE
t: 0191 2210088

TEA ON THE GREEN
4 Eldon Square
Old Eldon Gardens, NE1 7JG 
t: 0191 2616646

TWO FIFTHS
29 Collingwood Street, NE1 1JE
t: 0191 2211333

2nd Floor Tyneside Cinema
10-12 Pilgrim Street

t: 0191 2275520

TYNESIDE COFFEE 
ROOMS

UNO’S 
18 Sandhill, Quayside, Newcastle, 
NE1 3AF t: 0191 2615264

THE WILD TRAPEZE
63 Heaton Road, Heaton
NE6 5HE t: 077101 47301

 NORTH TYNESIDE 

ALLARDS
Front Street, Tynemouth  
t: 0191 4473252

BARCA ART CAFE
68 Front Street, Tynemouth
t: 0191 2577959

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

BODA 
74 Whitley Road, Whitley Bay, 
NE26 3NR t: 07542 244716

BROWNS SALT HOUSE
6-7 Victoria Crescent
Cullercoats, NE30 4PN

BROWN SUGAR LOUNGE
5 Monkseaton Metro Station, 
Norham Road, North Shields
NE26 3NR t: 0191 2520202

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

COTTAGE KITCHEN
1-5 Countess Avenue 
Whitley Bay, NE26 3PN
t: 07530 101186

THE DELI  
AROUND THE CORNER 
61 Hotspur Street, Tynemouth,  
NE30 4EE t: 0191 259 0086
www.thedeliaroundthecorner.co.uk

FRONT STREET DELI
69 Front Street, Tynemouth
NE30 4BP  t: 0191 2596893

GARETH JAMES 
CHOCOLATIER
12 Front Street, Tynemouth, 
NE30 4DX t: 0191 2577799  
www.garethjameschocolatier.co.uk

THE GRAND HOTEL 
Grand Parade, Tynemouth, 
NE30 4ER t: 0191 2936666
www.grandhotel-uk.com

HALO
3 Marden Road, Whitley Bay
NE26 2JH t: 0191 251814

 DARLINGTON 

HALL GARTH HOTEL
Coatham Mundeville,  
DL1 3LU t: 01325 300400

SARDIS
196 Northgate, DL1 1QU

THE CROFT HOTEL
Croft-on-Tees, DL2 2ST
t: 01325 720319

 COUNTY DURHAM 

9 ALTERS COFFEE SHOP
19a Silver Street, DH1 3RB  
t: 0191 3741120 

BISTRO 21
Aykley Head House, Durham
DH1 5TS t: 0191 3844354

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

BROOM HOUSE FARM
Near Witton Gilbert, Durham
DH7 6TR t: 0191 3718839

CHESTERS GROVE 
Chester Moor, Chester-le-Street
DH2 3RQ t: 0191 3881662

THE CLARENCE VILLA
Durham Road, Coxhoe
DL5 6LX t: 0191 3773773

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

DERWENT MANOR HOTEL
Allensford, DH8 9BB  
t: 01207 592000 
www.bw-derwentmanorhotel.co.uk

DROPSWELL FARM SHOP 
Trimdon, Trimdon Station,
TS29 6NL t: 01429 880661

FINBARRS
Waddington Street, Flass Vale
Durham City, DH1 4BG
t: 0191 3709999

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

HARDWICK HALL HOTEL
Sedgefield, Co Durham,  
TS21 2EH t: 01740 620253

ITALIAN FARMHOUSE 
South Street, West Rainton
DH4 6PA t: 0191 5841022

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

LA COOKSHOP
9 Saddler Street, DH1 3NP
t: 0191 3831722

THE LAMBTON WORM
North Road, Chester-le-Street
DH3 4AJ  
t: 0191 3871162

LEONARDS COFFEE HOUSE
1-2 Back Silver Street, DH1 3RA
t: 0191 3840647

LUMLEY CASTLE
Chester le Street, DH3 4NX  
t: 0191 389 1111

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

RADISSON BLU HOTEL
Frankland Lane, City of Durham
DH1 5TA t: 0191 3727200 
www.radissonblu.co.uk/durham

SOUTH CAUSEY INN
Beamish Burn Road,  Stanley, 
DH9 0LS t: 01207 235555

SWEETHART COFFEE  
& CAKE
10 Derwent Street,  
Blackhill, Consett, DH8 8LU
t: 01207 501100
 
 GATESHEAD 

ANGEETHI
168 Kells Lane, NE9 5HY  
t: 0191 491 4343

THE BANK BAR & BISTRO
516 Durham Road, Low Fell
NE9 6HU

THE BRASSERIE, THE SAGE
St. Mary’s Square,  
Gateshead Quay
Tyne & Wear, NE8 2JR
t: 0191 4434654 
www.thesagegateshead.org

CAKES BY BECKY
11 Beechgrove Terrace
Crawcrook, NE40 4LZ
t: 0191 4138888

CELEBRATION CAKES
Jedburgh Court, Team valley
NE11 0BQ t: 0191 4877171

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

GREENHOUSE BRASSERIE
Baltic Business Quarter
Quarryfield Road, NE8 3BE 
t: 0191 490 2414

JASHN 
Whickham Bank, Swalwell
NE16 3BP t: 0191 488 8505

THE LITTLE COFFEE HOUSE
4. Princesway North, Team Valley 
NE11 0NF t: 0191 447 3404

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

PUMPHREY’S COFFEE LTD.
Bridge Street, Blaydon
NE21 4JH t: 0191 4144510

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

ROSA TWELVE
580 Durham Road, Low Fell 
NE9 6HX
t: 0191 4878257

SIX THE BALTIC
Baltic Quay, Mill Road,  
Gateshead, NE8 3BA  
t: 0191 4404948

TAVISTOCK ITALIA
Penshaw View, Vigo, Birtley
DH3 2JL t: 0191 4474487

VIP TEAS
7-9 Ramsay Street, High Spen, 
Rowlands Gill, NE39 2EL
t: 01207 545180

WALTER DIX
1 Stirling Court,  
11th Ave North, Team Valley,   
NE11 0JF  
t: 0191482 0033
 
 NEWCASTLE 

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

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 01661 844115
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10 East Parade, Whitley Bay
NE26 1AP

t: 0191 2533050

HOW DO
YOU DO

IT’S ALL GREEK 2 ME
Marine Avenue,  
(rear of Berkeley Tavern)  
Whitley Bay, NE26 1LY 
t: 0191 2510622
www.itsallgreek2me.com

The Irvin Building, 
The Fish Quay, North Shields, 
NE30 1HJ

t: 0191 2963238

IRVINS 
BRASSERIE

THE JOFFERS  
CAFE & BISTRO
196 Whitley Road, Whitley Bay
NE26 2TA t: 0191 2523085

LOLA JEANS  
BAR & KITCHEN
The Arcade, Tynemouth, 
NE30 4BS  
t: 0191 2577061
 
LADYBIRD CAKE SUPPLIES
4 Queensway, Tynemouth,  
Tyne & Wear, NE30 4NA  
t: 0191 2571707
www.ladybirdcakesupplies.co.uk

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

9 Marine Avenue, 
Whitley Bay

t: 0191 2523814

DI MEO’S
ICE-CREAM PARLOUR

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

MISTER WOODS COFFEE 
1 & 2 King Edwards Court,
Front Street, Tynemouth 
t: 0191 257 5556

NICHOLSON BUTCHERS
140 Park View, Whitley Bay
NE26 3QN 
t: 0191 252 5250

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

RIVER CAFE 
50 Bell Street, The Fish Quay
NE30 1HF t: 0191 2966168

57 Low Lights, 
North Shields Fish Quay
NE30 1JA 

t: 0191 2708441
info@thestaithhouse.co.uk 
www.thestaithhouse.co.uk

THE STAITH

advertise here... Call 01661 844115 or visit www.appetitemag.co.uk for more information.

CORBRIDGE LARDER
Sanderson Arcade, Morpeth,  
NE61 1NS

CORBRIDGE COOKSHOP
15 Middle Street, Corbridge
NE45 5AT  
t: 01434 632582

THE COUNTRY BARN
Widdrington Farm, Morpeth
NE61 5EA t: 01670 760181
www.thecountrybarn.co.uk

DANIELLES BISTRO
East Gate, Hexham
t: 01434 601122

DAVID KENNEDY 
RESTAURANT FUNCTION 
ROOM & SHOP
Vallum Farm, East Wallhouses, 
Military Road, NE18 0LL  
t: 01434 672406

DOTTIES DELI
4 Regent Street, Blyth
t: 01670 355606

DOXFORD HALL  
HOTEL & SPA
Chathill Alnwick, NE67 5DN
t: 01665 589700
www.doxfordhall.co.uk

DUKE OF WELLINGTON
Newton, NE43 7UL
t: 01661 844446

ESHOTT HALL 
Morpeth, NE65 9EN
t: 01670 787454

FRENCH’S
Front Street, Wylam, NE41 8AQ 
t: 01661 852422

GARDEN COFFEE HOUSE
20 Hallgate, Hexham  
NE46 1XD t: 01434 606656

THE GARDEN STATION
Seaton Delaval Hall,  
The Avenue, Seaton Sluice 
NE26 4QR t: 0191 237 9100

THE GARDEN STATION
Langley, NE47 5LA 
t: 01434 684391

GARETH JAMES 
Sanderson Arcade, Morpeth
NE61 1NS
t: 01670 946685

GERBHERDS DELI  
FARM SHOP
7 Newgate Street, Morpeth
NE61 1AL t: 01670 512106

GINEVRA ESPRESSO BAR
16 Front Street, Prudhoe
NE42 5HN t: 01661 829062
www.caffeginevra.co.uk

GOATS ON THE ROOF
Fontburn, NE61 4PH
t: 01669 621739
THE HEARTH CAFE
Main Road, Horsley, NE15 0NT  
t: 01661 853563

HORTON GRANGE
Berwick Hill, Ponteland 
NE13 6BU t: 01661 860686

THE KITCHEN GARDEN  
AT MELDON PARK 
Morpeth, NE61 3SW 
t: 01670 772321 
www.meldonpark.co.uk

ICE BAR
62 Newgate Street, Morpeth
NE61 1BQ

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

The Green, 
Wallsend 
NE28 7PA

t: 0191 2637022

WALLSEND 
HALL

THE WOODEN DELI
S59 Saville Street,  
North Shields, NE30 1AY
t: 0191 2964656

 NORTHUMBERLAND 

ALLENDALE TEA ROOMS 
Market Place, Allendale,  
NE47 9BD t: 01434 683575

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

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

BARN AT BEAL
Beal Farm,  
Berwick upon Tweed,  
TD15 2PB  
t: 01289 540044
 
BATTLESTEADS HOTEL
Wark, Hexham NE48 3LS
t: 01434 230209
www.battlesteads.com

BIN 21 
50 Bridge Street, Morpeth
NE61 1NL  
t: 01670 504901

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

BRADLEY GARDENS
Sled Lane, Wylam,  
NE41 8JH t: 01661 852 176

BROCKSBUSHES
Corbridge, NE43 7UB
t: 01434 633100
www.brocksbushes.co.uk

THE CHEESE SHOP
6 Oldgate, Morpeth,  
NE61 1LX t: 01670 459579  
www.cheesemorpeth.co.uk

THE CAFE  
@ BALMAN GALLERY 
2-3 Old Town Hall Building, 
Princes Street, Corbridge 
t: 01434 633698

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

CAFE DES AMIS
52 Newgate Street, Morpeth 
NE61 1PB t: 0758 5614156

THE CHOCOLATE GALLERY 
Oldgate, Morpeth NE61 1PY
t: 01670 505481

THE CHOCOLATE SPA
1 Fenkle Street, Alnwick
NE66 1HW 

CLASSIC CAR TEAROOM
The Old Wylam Garage
Main Road, Wylam, NE41 8DN 
t: 01661 854129

THE COQUETVALE HOTEL
Station Road, Rothbury
NE65 7QH t: 01669 622900

CORBRIDGE LARDER
18 Hill Street, Corbridge, 
NE45 5AA  
t: 01434 632948
www.corbridgelarder.co.uk

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

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

LANGLEY CASTLE
Langley-on-Tyne, Hexham
NE47 5LU  
t: 01434 688888
 
LA BODEGA
Newgate Street, Morpeth 
NE61 1BU t: 01670 516055
www.labodegamorpeth.co.uk

MANZIL TANDOORI 
RESTAURANT
2B Oldgate, Morpeth, NE61 1LX  
t: 01670 515405

MATFEN HALL 
Matfen Village, NE20 0RH
t: 01661 886500

MIVESI
No.2 Market Place, Alnwick 
NE66 1HS  
t: 01665 606947

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

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

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

NORTHUMBERLAND 
SAUSAGE COMPANY
Wark Village Farm Store
Hexham Road, Wark,  
NE48 3LR  
t: 01434 230221
www.northumberlandsausage 
company.com

THE OLD BOATHOUSE 
Just by the Harbour, Amble, 
NE65 0AA t: 01665 711232

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

THE PUDDING PARLOUR
Bluebird House, Haugh Lane 
Ind Est, Hexham, NE46 3PU

L.ROBSON & SONS
Haven Hill, Craster, NE66 3TR
t: 01665 576 223

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

RUTHERFORDS  
OF MORPETH
Coffee Shop 10-16 Bridge 
Street, Morpeth NE61 1NJ 
t: 01670 512458

ROBSON & SONS LTD 
QUALITY BUTCHERS
2 Meal Market, Hexham,  
NE46 2DA t: 01434 602049

ROTHBURY FAMILY 
BUTCHERS
Townfoot, Rothbury, NE65 7SL
t: 01669 620744

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

RED LION INN
Milfield, Wooler, NE71 6JD  
t: 01668 216224
www.redlioninn-milfield.co.uk

THE RUNNING FOX
2-4 Riverside, Felton, Morpeth 
NE65 9EA t: 01670 787090

SHAMBLES
59 Bridge Street, Morpeth
NE61 1PQ t: 01670 516688

THE SHORELINE CAFE 
1 Church Street, Craster 
NE66 3TH t: 01665 571251
 
SPURELLI ICE CREAM 
The Old Chandlery, Coquet 
Street, Amble, NE65 0DJ 
t: 01665 710890 
www.spurreli.com

THE SUN INN
High Church, Morpeth,  
NE61 2QT t: 01670 514153

SUNNYHILLS OF BELFORD
South Road Belford, NE70 7DP
t: 01668 219662 
www.sunnyhillsfarmshop.co.uk

SWALLOW FISH
‘Fishermans Kitchen’,  
2 South Street, Seahouses, 
NE68 7RB t: 01665 721052

SWINNEYS
60 Front Street West,  
Bedlington, NE22 5UB
t: 01670 824444

SYDNEYS BISTRO
9a Battle Hill, Hexham,
NE46 1BA t: 01434 603474

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

TOMLINSONS CAFÉ AND 
BUNK HOUSE
Bridge Street, Rothbury,  
NE65 7SF t: 01669 621979

East Wallhouses, 
Military Road,
NE18 0LL

t: 01434 672652
www.vallumfarm.co.uk

VALLUM 
FARM

WHEELBIRKS FARM
Stocksfield, NE43 7HY
t: 07717 282 014 
e: theparlour@wheelbirks.co.uk
www.wheelbirks.co.uk

WHITE SWAN HOTEL
Bondgate Within, Alnwick. 
Northumberland, NE66 1TD 
t: 01665 602109
www.classiclodges.co.uk

WMH FARM FRESH MEATS
Haydon Bridge,  
Haltwhistle, Allendale

 SOUTH TYNESIDE 

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

RISTORANTE BRAVI 
7 North St, South Shields
NE33 1HD  
t: 0191 427 5400

BON APPETIT
Front Street, Cleadon,  
SR6 7PG t: 0191 5374333

CAKE MY DAY
12 Dean Road, South Shields
NE33 3PT  
t: 0191 9087008

COLMANS FISH AND CHIPS
176 -186 Ocean Road,  
South Shields, NE33 2JQ
t: 0191 4561202
www.colmansfishandchips.com

G.H PICKINGS BUTCHERS
East Boldon, NE36 0SE
t: 0191 5367359

HAPPY ORGANIC
42 Front Street, Cleadon
t: 0191 5363623 
www.happyorganic.org

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

MAC ‘N’ ALLI
Retail 6 Village Centre,
Sea Winnings Way, NE33 3NE
t: 0191 4548258

NUMBER 4
4 St Bedes, Station Road, 
East Boldo, NE36 0LE
t: 0191 447 9797

ORANGEGRASS
7 Mount Terrace, South Shields, 
NE33 1PY  
t: 0191 455 8555

THE PANTRY
289 Sunderland Road, 
NE34 6RB 
t: 0191 4561876

THE PANTRY 
19 East Street, Whitburn 
SR6 7BY 
t: 0191 5292798

TAVISTOCK RETRO  
@ THE STANHOPE
Stanhope Road, South Shields, 
NE33 4SS t: 0191 4565670

TONEY MINCHELLA  
@ THE PARK
South Marine Park, Beach 
Road, NE33 2NN t: 0191 
456 6125

 SUNDERLAND 

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

THE BEACH HOUSE, 
2 Pier Point, SR6 0PP
 
ITALIAN FARMHOUSE 
PIZZERIA
South Street, West Rainton,  
DH4 6PA  
t: 0191 5841022

JUNIPERS PANTRY
10 Silksworth Lane,  
SR3 1LL  
t: 0191 4473292 
 
MULLER BAKERY 
40 Villette Road, SR2 8RN
t: 0191 5671429

NATIONAL GLASS CENTRE 
Liberty Way, SR6 0GL 
t: 0191 5155555
 
ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786
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CHOC MOUSSE CRUNCH
SERVES 4

INGREDIENTS
75g dark chocolate, 70% cocoa solids, 
plus extra to grate
50g butter, melted
2 eggs, separated
2tbsp caster sugar
1 pack Choco Leibniz dark biscuits

METHOD
Melt the chocolate and half the butter 
together in a bowl over a pan of boiling 
water (ensure the bottom of the bowl does 
not touch the water - the steam is enough 
to melt the chocolate). Leave to cool for 
10mins, then stir in the egg yolks.
Whisk the egg whites, then carefully add 
the caster sugar and whisk again until stiff 
and peaks form (do not go past this point 
or the egg whites will collapse).
To make the crunch, put the biscuits and 
the remaining melted butter into a food 
processor and whiz for 20 seconds.
Take four small pudding glasses, ramekins 
or bowls and put the crunch mix in the 
bottom of each. Top with the mousse and 
refrigerate. Grate on some extra dark 
chocolate before serving.

GET A MOUSSE LOOSE ABOOT YOUR HOOSE!

The next appetite is out on October 4 . In the meantime, visit us at www.appetitemag.co.uk





Christmas 2014

Taking bookings now!

Lunch £18pp
Dinner £25pp

www.dabbawal .com

High Bridge Jesmond
1 Brentwood Mews, Jesmond,
Newcastle Upon Tyne, NE2 3DG
0191 281 3434
jesmond@dabbawal.com

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

0191 232 5133
highbridge@dabbawal.com


