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We serve wholesome hearty breakfasts, lunches 
and light evening meals.  Homemade from 
local, in-season produce wherever possible, we 
are surrounded by some of the best livestock 
producers in the UK and are close to the coast 
with its delicious haul of seafood fresh from the 
North Sea.

Free wireless internet in the café also means you 
don’t have to be cut off from the outside world 
during your visit- unless of course you want to be.

Accommodation available in our Bunkhouse, 
overlooking the River Coquet in a newly converted 
Grade 2 listed former schoolhouse that dates 
back to 1841. Ideal for families, groups and 
independent travellers, our fi ve, dormitory-style 
bedrooms sleep a total of 28.
Most rooms have an en-suite shower room. 

To book a room go online
or give us a call to discuss your requirements.

Please look us up 
next time you’re 
in the area - we’ll 
be delighted to 
welcome you.

Tomlinsons Cafe
& Bunkhouse

Bridge Street 
Rothbury, Morpeth, 
Northumberland, 
NE65 7SF 
Tel: 01669 621979
www.tomlinsonsrothbury.co.uk

A Taste of
Northumberland

Cyclist,
Walkers

& Dog Friendly Visit Vallum Farm for award winning dairy
ice creams and sundaes, freshly cooked
meals and delicious home baking. 

Let little ones run free in our outdoor play
area or explore the countryside on our
nature walk. We’ve both indoor and
outdoor seating so you can enjoy
yourself whatever the weather. 

Artisan producers: Vallum is home to
Bywell Smokery and North Country
Organics, whose fantastic produce is
used in the meals served at Vallum Farm.

ice cream parlour
& tea roomOpen every day: 10am to 4.30pm

5 miles from Corbridge & only 15 minutes from Newcastle

t 01434 672 652 to find out more visit: www.vallumfarm.co.uk
East Wallhouses, Military Road, Newcastle upon Tyne NE18 0LL

Summer is 
fresh & fun 
at Vallum Farm
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EAT! is a back for a � fth year with another slap-up programme of events. The Big EAT! Weekend 

kicks things off with themed mini-festivals laid out across NewcastleGateshead like a giant buffet, 

piled high with the North East’s great produce and culinary talent. More highlights include;

Cakebook (North), a picnic for all featuring a giant edible map of the North of England and 100 heritage 

landmarks sculpted in cake; The Great North Eco-Art Feast, an epic environmentally-friendly feast 

in� uenced by 18th century culinary heavyweights Hannah Glasse and Antonin Carême and the return 

of Artisan House Party, where your soirée is transformed as your selected artisan comes knocking.

EAT! 
NewcastleGateshead
FRI 17 – SUN 26 JUNE

www.EatNewcastleGateshead.com

EAT! NewcastleGateshead is developed and produced by NewcastleGateshead Initiative as part of its festivals and events programme.EAT! NewcastleGateshead is developed and produced by NewcastleGateshead Initiative as part of its festivals and events programme.
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We want to hear all about the 
food and drink you love in the 

North East, and that means 
you can get fully involved in 

the region’s newest magazine.
If you like something, we want to know 

about it. Your favourite restaurant or deli, 
cake shop or butcher - if they’re doing 

something good, please let us know so that 
we can profile them within our pages.

Email jane@offstonepublishing.co.uk

Online…Our new website,  
www.appetitemag.co.uk is launched 
alongside this magazine. Full of news 

and reviews, it will build into a guide to all that 
is great to eat and drink in the North East. 
Please go there to post your own reviews, 
thoughts and recipes.

IN YOur haNds
This is the first edition of appetite; dedicated 
to food and drink in the North East. Published 
every six weeks, appetite is available free at 
selected restaurants, cafes, delis and shops 
throughout the region. You can also subscribe 
via the website at www.appetitemag.co.uk

Twitter
as the magazine launches, we’re 
tweeting. Follow us!

WE 
LIKE!

Editorial 0191 231 6080
Jane Pikett - jane@offstonepublishing.co.uk

Advertising 0191 231 6080
Joanne o’neil - joanne@appetitemag.co.uk

Website: www.appetitemag.co.uk

designed & Published by
 

Media exchange one, coquet street
Newcastle-upon-Tyne, Ne1 2Qb

Photography:
Peter Skelton www.photo-psp.co.uk
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here, aged about eight, I had my first taste of Indian 
cuisine… and thought my head would explode.

Bathed in sweat, I worked my way through it to gain the 
approval of my father; a man known for being about as likely 
to praise his children as he was to saw off his own arm.

I have never turned away a taste of the exotic since, while at the 
same time, my admiration for my mother’s traditional home cooking – 
something I am ashamed to say I took for granted at the time – has 
grown. she remains the best example I can give of a truly accomplished 
cook, who knew from experience what to do with any and every cut of 
meat and any veg in season.

she never shared my love for the exotic and she 
would probably blanch now to see her grandchildren 
tucking into hot, homemade curries. But she did 
teach me how to appreciate fresh, quality produce. 
We hope appetite magazine and website does 
the same for you; and whatever tickles your fancy 
- the traditional or the outlandish - the appetite 
team will find it for you. No sweat…

rosie mcGlade
rosie is a journalist, 
enthusiastic cook 
and development 
director for the 
Newcastle-based 
NGO, No strings. 
This takes her all 
over the world, but 
this month, she’s 
mostly been eating 
Lebanese food, 
cooked in Newcastle 
by her hairdresser, 
Bobby Muckabaa.

Gary ramsay
No relation to 
Gordon, ramsay’s 
robust appetite 
allows for a bacon 
sandwich for 
breakfast, a meat pie 
for lunch, a cake fest 
mid-afternoon and 
the local curry house 
for supper. a man 
whose capacity for 
good food and drink 
knows no bounds, he 
is chief taste tester.

david Kennedy
Owner of the newly 
re-branded NE2 
Food social at The 
Biscuit Factory, 
Newcastle, david 
is a multi-award 
winning chef and 
restauranteur 
with a passion for 
sociable, happy food 
that brings people 
together. see what 
he’s been up to on 
page 37.

Jane PiKett

Editor Jane mostly 
eats fish, hence this 
month’s recipes, 
and baking, hence 
all the cakes in this 
magazine. Journalist 
and proud owner of 
the complete works 
of delia smith, as 
we went to print 
she was in training 
for the cake section 
at Northumberland 
County show.
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One day years ago, around the time that a 
Vesta re-hydrated ready meal was considered 
almost impossibly exotic, my father made an  
earth-shattering announcement. We were to 
visit something called an Indian 
Restaurant. To Eat Curry...

tickle your taste buds
Jane Pikett, Editor
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Welcome to appetite Club, home of fantastic 
added-value offers exclusively for appetite 
readers courtesy of some of the North East’s 
finest food and drink producers, restaurants, 
cafes and delis.

It’s easy to join the Club simply by logging onto 
our website at www.appetitemag.co.uk 
and registering for your free membership.
You will then be provided with access to all our 
offers and special promotions, which will be 
updated throughout the coming weeks.

We look forward to joining you!

historic Blackfriars, home of fabulous food and the 
best locally sourced produce, is offering appetite 
Club readers a main course and a drink for just 
£10 until June 16 2011. You can enjoy a hearty 
main course with a drink for just £10 and selected 
starters and desserts can be added for just £3 each. 
to enter, visit www.appetitemag.co.uk

The best of the region’s chefs are now published in 
glorious colour with the publication of relish North 
East, and we have five copies to give away. 
With a foreword from the 21 Group’s Terry 
Laybourne and recipes from award-winning chefs, 
it’s a fine addition to any kitchen bookshelf.
to enter, visit www.appetitemag.co.uk

New luxury foil-wrapped Classic Crumpets are the best we’ve tasted 
at appetite so we thought you’d like to try them free. We’ve got ten 
packets to give away, which means 10 lucky readers could be among 
the first in the North East to try these succulent teatime treats. 
to register your interest, visit www.appetitemag.co.uk

main course and drink 
at Blackfriars for just £10!

a gift to relish

To find out more and to activate your free club membership visit  www.appetitemag.co.uk

appetite

Club

Northumberland-based Foodlocalfood.com is an 
award-winning online provider of fabulous quality 
local food, drink and gifts delivered straight to your 
door and supplied by some of the best producers 
in the region. Now, Food Local Food is offering 
appetite readers 25% off their first order made 
before June 30 2011. To redeem the offer, simply 
visit www.foodlocafood.com and use discount code 
FLFappetite. Enjoy!
food local food ltd, tel 0845 094 8587,  
www.foodlocalfood.com

25% off at Food Local Food

Poshest crumpets on the planet – free!



O-de-V restaurant and margarita bar is known for its prime location 
on bustling Gateshead Quayside just a short walk from Baltic square. 
appetite readers can now enjoy a two-course meal including a glass 
of wine each for only £19 per couple.  
With a large and varied menu, it’s the perfect place for an extra special 
treat at an extra special price.
to register your interest, visit www.appetitemag.co.uk

SELLING QUALITY FRESH MEAT, POULTRY AND TRADITIONAL HOMEMADE SAUSAGES
(WE ALSO SUPPLY TO PUBS, CAFÉS, RESTAURANTS ETC THROUGHOUT THE NORTH EAST)

• Rothbury Butchers is a regional, national and international award
winning butchers.

• We have had the prestigious honor of being accepted in the Guild of
Q Butchers.

• Award winning delicatessen selling locally produced cheese, cooked and 
continental meats, homecooked pies, hot and cold sandwiches, Rijo 42 
coffees, lattes, cappuccinos and much more.

OFFICIALLY ONE OF BRITAIN’S BEST BUTCHERS!

TOWNFOOT, ROTHBURY, NORTHUMBERLAND, NE65 7SS
TEL: 01669 620 744
www.rothburyfamilybutchers.co.uk

WOODS
m i s t e r

c o f f e e
• fresh coffee
• quality teas
• ice-cream milkshakes
• fruit smoothies
• ice cold frappe’s
• luxury hot chocolate
• chai latte
• paninis
• fresh sandwiches
• soup of the day

Mister Woods Coffee House
1 & 2 King, Edward’s Court, Front Street, Tynemouth

Telephone
(0191) 257 5556

NOW OPEN IN TYNEMOUTH OPPOSITE THE PRIORY

To find out more and to activate your free club membership visit  www.appetitemag.co.uk

Cheers to appetite!
appetite readers can now guarantee their copy of 
the magazine and of our sister magazine, Cheers, 
via subscription and we have 10 subscriptions to 
each magazine to give away.
appetite offers a taste of the region by focusing 
on the best food and drink the North East has 
to offer. Meanwhile, our sister magazine Cheers 
offers the best in pub and drink news in the  
North East.
See our website at www.appetitemag.co.uk 
for details of how to enter

Water of life at O-de-V Restaurant

appetite is available at all of the 
locations listed in our a-Z as well as Tourist 
Information Centres across the region.  
If you would like copies in your cafe, 
restaurant, delicatessen, farm shop etc. 
please give us a call on 0191 231 6080
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RothbuRy 
Family butCheRS
Officially named one of 
Britain’s best butchers, 
all the meat and poultry 
here is genuinely local 
and good, while their 
reputation for sausages 
spreads far and wide.
With more than 40 
multi award-winning 
varieties, all hand-
mixed with hand-cut 
herbs and featuring 
such combinations 
as pork, cranberry 
and stilton, venison 
and red wine and 
the now famous 
Cragside Cracker of 
pork, rosemary and 
red onion, they are 
historic. And (yes, there 
is a God...) you can get 
them direct from the 
shop’s website.
Exotic meat lovers 
might also like to try 
the crocodile, kangaroo, 
ostrich, wildebeest and 
zebra when it’s on (yes, 
really...).

rothbury family butchers, 
Townfoot, rothbury, Ne65 7ss 
telephone: 01669 620 744 
www.rothburyfamilybutchers.co.uk

Yes, chef! - Eslington Villa 
Hotel in Gateshead has 
welcomed Jamie Walsh, 
North East Chef of the Year 
2006, as head chef.
Jamie, formerly of 
Newcastle’s Malmaison 
Hotel and the Fisherman’s 
Lodge in the city’s Jesmond 
Dene, is now working on 
new menus and dishes 
including Pan-fried 
scallops with tomato and 
chorizo tart and gremolata 
dressing, Medallions of 
venison with black pudding 
hot pot, and Chocolate 
truffle with a coconut 
sorbet and a rich chocolate 
sauce. Tasty!

PoPular move
Takings are up 75 per cent at the newly re-branded 
Café No95 on the high street, Gosforth, Newcastle, 
thanks to new seasonal menus and a new look.
The new team at the café, which adjoins sanderson 
Young estate agency’s regional sales and lettings 
office, is headed by rod davies, former assistant 
chef at Ponteland’s ristorante Fratelli, who has also 
previously run his own bar on Newcastle Quayside.
rod is passionate about seasonal ingredients so 
No95’s toasties, sandwiches and jacket potatoes 
are freshly made on the premises, the soups vary 
according to the season and the cakes are to die for.
cafe no95, 95 high street, Gosforth, newcastle

KeeP it in the family
It’s good to see a fine family food business remain in the 
family, and Jonathan Hindley has now joined the board 
of Lewis & Cooper, taking the place of his older brother, 
David, who passed away last September.

Their great-great uncle, George Lewis, founded the 
respected North Yorkshire firm together with business 
partner Binks Barton Cooper in 1899. 

Jonathan Lewis Hindley, 56, is a chartered surveyor 
and he helped Lewis & Cooper secure its production and 
warehouse facility at Northallerton Business Park in 2006, 
supporting its wholesale and online hamper divisions.

“My earliest recollection of our store in Northallerton 
High Street was having tea in the flat above, which was 
occupied by the then-manager Mr Fairburn and his wife,” 
Jonathan recalls. “Even now, I can remember the smells of 
exotic foods when you walked through the shop door.”

He has plans to help expand the business, taking the 
trusted brand to more customers across the country. 

Unsurprisingly, Jonathan has a passion for fine food, 
wine and real ale. His cousin, Lewis & Cooper chairman 
David Gearey, said: “It’s great to welcome Jonathan to the 
board. He brings the same wit and charm as his much-
missed brother.” 
Lewis and Cooper, 92 High Street, Northallerton, 
tel 01609 772 880, and 109 High Street, Yarm,  
tel 01642 784 158, www.lewisandcooper.co.uk

WE 
LIKE!
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CooKinG a BooK
Chris Walker, head chef at the Beamish Park hotel, 
Newcastle, is turning his hand to writing with a new 
book to mark the 30th anniversary of the hotel 
founded by his father, Bill.

The hotel’s restaurant has just received two aa 
rosettes for 16th year running and recipes like 
local Beamish rabbit terrine, golden raisins and 
carrot coleslaw are menu stars. 

Chris and the team are working towards having 
the book available at the end of the year. 
beamish Park hotel, beamish burn road, 
marley hill, newcastle, ne16 5eG, tel 01207 
230 666, www.beamish-park-hotel.co.uk

a Bit of CrumPet 
There is always room for a tasty bit of crumpet, and the 
new luxury foil-wrapped Classic Crumpets are the best 
yet. They landed at appetite HQ courtesy of Newcastle-
based food group New Leaf, which has just secured a 
deal to supply Classic Crumpets to the top people’s store, 
Harvey Nichols, London, no less.

Harvey Nicks will sell the luxury crumpets exclusively 
for a limited period before they become more widely 
available to the rest of us. “Crumpets have become 
largely unloved in recent years, nestling unappealingly 
in cellophane packs which, when opened, quickly dry up 
and curl,” said New Leaf ’s MD Rob Mullen.

“We’re bringing 
back some 
excitement for this 
traditional teatime 
treat with a top-
quality recipe and 
packaging which 
helps to keep them 
fresh for longer.”

If you’re going to go medieval, you 
might as well do it in style, and if 
that means setting about a stuffed 

suckling ‘pygge’ washed down with 
flagons of ale, then so be it.

Blackfriars Restaurant in Newcastle has 
just restored and re-opened its medieval 
banqueting hall to offer feasts of Lindisfarne 
Mead, spinach ‘pyes’, roast sausages, chicken, 
suckling ‘pygge’, honey-roast veg and sweet 
Michaelmas Pye.

All this is washed down with flagons of 
Benedictine ale and medieval entertainment 
and served on big fruit-laden tables by ‘monks’ 
and buxom wenches. The new menus include 

BIG
BANQUET

specially created dishes which have been 
researched in intricate detail and, at around 
£35 per person for four courses including 
mead, rustic loaves and that lovely suckling 
‘pygge’, it sounds like extremely good value.

Blackfriars’ owner, Andy Hook, describes his 
food as, ‘gutsy, traditional and medieval’, and 
he’s  well known as a big supporter of seasonal, 
local fayre.

Meanwhile, the banqueting hall refurb has 
been supported by the city archaeologists, 
English Heritage and Newcastle City Council.
Blackfriars Restaurant, Friars Street, Newcastle, 
NE1 4XN,  tel 0191 261 5945,  
www.blackfriarsrestaurant.co.uk
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ProPer PuB,  
ProPer GruB
here at appetite, we like proper pubs with proper 
beer and proper food, so the fact that Terry 
Laybourne is providing all three at his new pub,  
The Broad Chare, augurs well.

The pub, which is Laybourne’s first (though he 
looks surprisingly at home behind the bar) is a 
second partnership for Laybourne and Live Theatre 
and is conveniently placed in the same complex as 
the theatre and Laybourne’s Caffee Vivo,  
just across the way from the law courts on 
Newcastle Quayside.

Opening just as we went to print, the menus 
combine traditional bar snacks such as pork pie and 
scotch eggs and feasting dishes for large groups, 
which sounds like a blast.

Focusing on real ale and craft beers, Laybourne 
and his team were also working closely with Wylam 
Brewery to develop an ale brewed exclusively for 
the place.
the broad chare, 25 broad chare, Quayside, 
newcastle, ne1 3dQ, tel 0191 211 2144,  
www.thebroadchare.co.uk

oh, brother! - It’s a welcome 
novelty to be truly refreshed by 
a new restaurant, and Fratello’s 
in Jesmond, Newcastle, 
achieves this and more.
We still marvel at the expertise 
of pizza chefs who spin and 
stretch their dough in full view, 
so the open kitchen at Fratello’s 
was always going to steal 
appetite’s heart.
And while you work your way 
through your pizza, you can 
people watch through the 
floor-to-ceiling windows which 
overlook Jesmond Road.
Fratello’s is at the heart of the 
very welcome transformation 
of the old Swallow Hotel 
by Holiday Inn, which also 
includes a very attractive 
terrace bar and a full cocktail 
menu. All good for summer 
evenings after work, we say…
Fratello’s, Jesmond Road, 
Newcastle, Ne2 1PR, tel  
0191 281 5511

WE 
LIKE!

Seafare garlic mussels
Scrumptious little mouthfuls of 
joy, lightly clothed in garlic oil 
for a mouth-watering treat. Great 
with salad and hunks of warm 
bread, or straight from the jar. 
seafare garlic mussels, £3.50 at the 
angel’s share delicatessen, Grange road, 
darlington, dl1 5na



appetitemag.co.uk 11

For info on where to buy
my products visit:
www.jrjams.co.uk
or visit our factory shop:
Unit 1 Mercia Way,
Bells Close Ind. Estate,
Lemington, Newcastle
NE15 6UG

Tel: 0191 2290333
Opening hours: 9-1 weekdays, 9.30 to 12 Saturday

Handmade soft set jams, marmalades,
chutneys and curds with no additives

Traditional Home 
Cooked Food

Beautiful countryside location.
Freshly prepared meals using local produce.

Great selection of homemade scones,
cakes, puddings & soups.

Sunday lunches - booking advisable.
B & B en-suite accommodation.

Allendale, Hexham, NE47 9BD
t: 01434 683575 

e: allendaletearooms@hotmail.co.uk
w: www.allendaletearooms.co.uk

and Bed & Breakfast

North Acomb Est 1978 
Everything a farm shop should be...

From the finest traditionally reared lamb, pork and 
Aberdeen Angus Beef, a lot of which is reared at 
North Acomb, free range poultry and local game to 
our exclusive range of home prepared dishes, home 
cured bacon, ham and our superlative sausages, 
North Acomb Farm is sure to tempt your taste buds! 
 
HOME MADE CAKES 
READY MEALS • PIES 
JAMS • RELISHES

North Acomb Farm, Stocksfield, 
Northumberland NE43 7UF
Open Tue-Sat 9.30-5pm Sun 9.30-1pm. Closed Mon
North Acomb Farm is now a certified organic farm
Tel: 01661 843181 • www.northacombfarmshop.co.uk

no PorridGe
It isn’t just Jamie Oliver who’s doing his bit 
for the kids. Gary Cook, owner of O-de-V 
on Gateshead quayside is working with 
Newcastle Youth Offending Team (YOT) 
to provide a unique work experience 
programme and jobs for young offenders.
all the young people on the programme 
have experienced barriers to education, 
training and employment such as a lack of 
qualifications, criminal record, inconsistent 
attendance at school and lack of stability in 
everyday life.
Many of them have also suffered family 
breakdown and had experience of the 
care system, but Gary has recently seen 
five young protégées placed in jobs in the 
kitchens of regional restaurants and he is 
working with several more.
Taking young offenders under his wing and 
into his business, Gary helps them to gain 
work experience and essential workplace 
skills. he and his team act as informal 
mentors for the trainees, help them to gain 
qualifications and support them into paid 
employment.

As Archers listeners are already well aware, 
it’s Open Farm Sunday on Sunday June 12, 
and Wheelbirks Farm near Stocksfield has 

a range of activities laid on for the day.
Brothers Hugh and Tom Richardson 

(Northumberland’s own Archers?) will be laying 
on dairy visits, tractor rides and farm walks and  
visitors will also get to see the Jersey herd being 
milked at 3pm.

There are plenty of areas for children to play, 
from the indoor pre-school play area to the 

CREAm Of ThE CROP
orchard with its swing, slide, willow tunnel and 
new balance beam. The Parlour, run by Tom’s 
wife Lucinda, is open for home-made food and 
award-winning ice cream and to celebrate Open 
Farm Sunday Lucinda will be launching two 
new ice-cream flavours, Popping Candy and 
Mascarpone and Mango ripple, which is all the 
reason we need to go.
Wheelbirks Farm, Stocksfield, 
Northumberland, NE43 7HY,  
tel 01661 842 613, www.wheelbirks.co.uk 
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Well - loved an d well - established, The Spice Cube is 
passionate about real Indian food. Owner Jalf Ali has set 
himself the personal challenge of introducing Tynesiders 
to a true taste of India.
Curry house cooking is out and traditional dishes take centre stage. 
An experienced team lovingly prepare each dish in the authentic way 
using technical know -how and drawing on first - hand knowledge. 
Jalf’s team of chefs recreate familiar favourite dishes in a way 
most customers have never tasted before.

Tel: 0191 222 1181    
Email: info@thespicecube.com 
www.thespicecube.com 

RoYaL ToasT Artist Terri Miles 
created a portrait of William and 
Kate drawn on a piece of toast. 
The work was created for a 
guess-the-celebrity art exhibition 
at Empty Shop; a funky art 
collective and gallery in Durham 
city. Toasty!
Empty Shop, www.emptyshop.org

located on a leafy street in 
Jesmond opposite the local 
Tesco Express, café1901 
was the perfect spot for a late 
saturday morning coffee stop.

There are al fresco tables, 
while inside the old church hall 
has been tastefully designed 
in retro chic style. The eclectic 
collection of furniture is all for 
sale, so if you happen to fancy 
taking it home with you (including 
the chair you’re sitting on) you 
can.

The couple sitting next to me 
were tucking into a fabulous 
full breakfast while I contented 
myself with a smooth, strong flat 
white and a flapjack. I can’t wait 
to go back for that breakfast.

food Breakfasts include yoghurt, 
granola, a choice of butties 
and the 1901 full breakfast 
comprising bacon, Cumberland 
sausages, mushrooms, tomato, 
beans and free-range egg for £6 

(veggie option also available).
Lunch and light bites include 
sandwiches, toasties and paninis 
from £4.50, freshly made soup, 
salads and jacket potatoes plus 
a daily specials board.

For the sweet-toothed there’s 
a tempting array of cakes, 
pastries and puddings.

drinks Freshly ground coffee 
is supplied by artisan roast 
of Edinburgh and the house 
blend is Janszoon in an18g 
double shot. There’s also a good 
selection of teas, hot chocolate, 
juices, smoothies, milkshakes 
and assorted frappes. 
 
open Mon-sat 9am-6pm, 
sunday10am-5pm. Last kitchen 
orders for food, Mon-sat 5pm 
and sunday 4 pm.

café 1901, Old Church hall,  
st George’s Terrace, Jesmond, 
Newcastle NE2 2dL 

Wildon Grange 
Christopher’s Cosmic 
Carrot chutney
Made in Barndard Castle, awarded the 
highest Three Star Gold Award at the Great 
Taste Awards 2007 and voted No.1 by The 
Independent Newspaper in their list of Top Ten 
British Chutneys, this is simply historic. Once 
eaten, always a store cupboard staple. 
Just eat it…
christopher’s cosmic carrot chutney, £3.29 at 
copper’s 8 till 8, 17 Princes road,  
brunton Park, Newcastle. 
More info at www.wildongrange.co.uk

WE 
LIKE!CAfé 

sTOP



PORK TO 
PERFECTION

HOG ROAST
& WEDDING

PARTY CATERING
Across Cumbria, Northumberland, the Borders 
& Southern Scotland. Pork to Perfection off ers 

quality hog roast catering and a selection of 
wedding & party menus. Variety of roasts, 

canapes, starters, side-dishes, salads & sweets 
available. From informal hog roast through to 

a formal 3 course seated event using mostly 
traditional breed pigs reared in and around 

North Cumbria & West Northumberland.

Contact Steve on 07804 918348
email smanders@btinternet.com

or visit www.porktoperfection.co.uk

PARTY CATERING
Across Cumbria, Northumberland, the Borders 
& Southern Scotland. Pork to Perfection off ers 

quality hog roast catering and a selection of 
wedding & party menus. Variety of roasts, 

canapes, starters, side-dishes, salads & sweets 
available. From informal hog roast through to 

a formal 3 course seated event using mostly 
traditional breed pigs reared in and around 

North Cumbria & West Northumberland.

Contact Steve on 07804 918348
email smanders@btinternet.com

or visit www.porktoperfection.co.uk

CIao CIao,  
DuRham CITY
Sitting at the North Road end of 
Framwellgate Bridge in an historic building 
that is now part of The Gates Shopping 
Centre, this cafe and deli is a haven of 
speciality foods with a Greek/Italian twist.
This Mediterranean mix is explained by the 
heritage of the owner, Andreas Souris, who 
is a mix of these two great food nations. His 
baklava, Greek spinach and feta pie, and 
Italian focaccia are the best you will get 
here or on the Mediterranean, and coupled 
with his infectious enthusiasm for his food, 
a visit is both tasty and entertaining.
ciao ciao, Framwellgate bridge, durham city, dH1 4sJ, 
tel 0191 383 0149, www.ciaociao.co.uk

mister wood’s 
Mister Wood’s is actually owned by Mister stephen 
smallwood. It’s a proper coffee house and ice cream 
parlour which you may see soon on MTV’s new reality 
TV series, Geordie shore.

“They were in here last week filming,” says steve. 
“Not sure what they’re going to do with it, but we’ll see.”

steve adds that his ice cream comes from 
Beechdene dairy in high Wycombe. Why?  
“Because their Jersey cows are so molly-coddled  
that when they’re in during the winter each one  
gets her own mattress and back scratcher,” says  
steve. The ice cream’s pretty good, too. 
mister Wood’s, 1-2 King edward’s court, front 
street, tynemouth, ne30 4dZ, tel 0191 257 5556

Open every day 12-2pm/evening 6-11pm 
including holidays.

Eat in or Takeaway • Private Carpark

Special 4 Course Meal - £7.95
LUNCHTIME 12 -2pm (except Fridays)

Front Street, Chester Moor, Durham, DH2 3RJ
Tel: 0191 389 0561 www.le-raaj.com  

(The restaurant is situated on the A167 dual carriageway 
between Durham City & Chester-le-Street)

Opulent & Luxurious 
Dining Experience in the heart of Durham

Le
Durham

WE LIKE!

Stewart & Co
36-38 Brentwood Avenue, 

Jesmond, Newcastle, NE2 3DH

 Telephone: 0191 2814838
www.stewartandcofi nefood.co.uk

Well established part 
of Jesmond life...
Come & try our locally sorced meat 
from the only real butchers in Jesmond!

* Homemade Cakes/Pastries

* A Range of Deli Products

* Handmade Sausages & own cured Bacon

* Freshly made sandwiches with local cheese

* Delicious Menu

UNDER NEW MANAGEMENT 
Recently taking over by Lucas Morrison

Our catering service covers everything 

from a handful of cup cakes to wedding 

& event organisation, corporate buffets 

& private catering in your home - all with 

the same quality & values we show in 

our store. 

It’s simple really...delicious, well sourced 

grub at your house, your party or within 

Stewart & Co
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starters

in my experience, all too-often 
what seem like super ideas 
come and go in the blink of 
an eye, so it’s nice to see that 
eat! is back for the fifth time, 
bringing great food and drink 
to newcastle and Gateshead. 
The word ‘eclectic’ is too-often 
over used, but in this case it is 
bang-on to describe the ten-day 
food and drink festival which 
champions food producers, 
restaurants and cooks. Look at 
this little lot…

eat! 2011 launch Party,  
Friday June 17: The stephenson 
Building, home to a founding 
father of the railway age, robert 
stephenson, provides the location 
for the EaT! 2011 launch 
party. Celebrating awards and 
successes in the North East food 
and drink industry over the past 
12 months, the event includes an 
oyster bar, buffet and BBQ, plus 
25 local beers and 10 ciders on 
tap, local wines and cocktails.  

found, dates throughout 
the festival (see www.
EaTNewcastleGateshead.
com): discover food delights 
hiding under our feet on one of 
three half-day foraging tours to 
uncover the wonder of nature’s 
free larder. Join an expert forager 
to unveil the wealth of fare in 
woodland, urban landscapes and 
wilderness. Each tour includes a 
stop at a pub or restaurant  
for wild refreshments. 

EAT! What better way, says Jane Pikett, 
to spend a whole ten days but eating 
and drinking?

the big eat! sat June 
18 – sunday June 19: a 
mouthwatering weekend of street 
food markets, themed satellite 
festivals, cookery demonstrations, 
competitions and food 
adventures. sample food and 
drink from the North East’s finest 
producers at the Food heroes 
Tasting Market, satisfy your sweet 
tooth at the new Chocolate 
Festival, spice up your life at the 
Chilli and Beer Festival and take 
your pick of the morning’s catch 
on the Quayside.  

cakebook (North) sun June 
26: an ambitious plan to create 
a giant edible map of the North 
England using landmark heritage 
structures modelled - you 
guessed it - out of cake.  

the Great north eco-art-
feast sun June 26: an epic 
environmentally-friendly feast 
celebrating hannah Glasse’s 
cookbook The art of Cookery.

artisan house Party, throughout 
the festival: a series of food-
making themed parties with 
special guest artisans.

£at 20.11
Wednesday June 1– sunday  
July 3: restaurants offer a 
special Festival three-course 
prix fixe menu for £20.11. 
For full details of participating 
restaurants and restrictions, see 
the EaT! Festival website at 
eatnewcastleGateshead.com 
the festival runs from friday 
June 17 until sunday June 26



Winner of Fish and Chip Shop of The Year No.1 England, National 
Champion UK TV Food Heroes, Winner Best UK Takeaway at the 
BBC Food and Farming Awards 2007, Regional Winner Fish and 

Chip Shop of the Year, Sea Fish Quality Awards Holder and 
North East Tourism Awards Gold (A Taste of North East England).

No visit to North East England is complete without tasting
Colmans Fish and Chips

Est 1926

We take great care in sourcing only the fi nest local and 
seasonal produce and you can rest assure that our fi sh 

and seafood are the fi nest quality available, and are only 
sourced from sustainable and well managed fi shing 
grounds. Our produce is cooked with great skill and 

passion by our experienced chefs and is served
with a smile.

182-186 Ocean Road, South Shields, 
Tyne & Wear NE33 2JQ

Telephone: +44 (0191) 456 1202 
www.colmansfi shandchips.com

Now offi cially 
Number 1 
Fish & Chip 

Restaurant in 
the UK
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feature

King of 
the road

does si King ever 
get sick of food? 
don’t be daft… 
rosie McGlade is 
bowled over by the 
Geordie hairy Biker

Si King has a refreshingly upbeat view 
of British food and the way we cook. He 
considers our traditions proud and our 
culinary techniques terrific, and he’s not 
just talking restaurants but also honest 
home cooking. 

It’s nice to hear. The Geordie half of the hairy 
Bikers, si was born near Chester-le-street and, 
despite an increasingly global profile, would still 
be black and white if you cut him in two.

“dave [fellow hairy Biker dave Myers] and 
I are of the opinion that we have as much 
seasonal and artisan food in the uK as they do 
in France, Italy, or anywhere in the world,” he 
says. “It’s second to none. You can eat your way 
around the world in the uK, and nowhere more 
so than the Newcastle area.” 

a true enthusiast, one remark is all you need 

and off he goes, chuckling his way through the 
conversation. he’s a big star these days with 
an eager fan base worldwide, but he’s down to 
earth as ever and full of zeal.

“Food isn’t just about the taste, but the 
husbandry, the background, the people who 
cook and share it. I love it all. That’s the reason 
I’m this shape,” he says, looking down ruefully at 
his comfortable girth.

have they ever thought of doing a hairy 
Bikers diet series? “have I nothing,” he says, or 
words to that effect. 

“We’re shapely. Mind you, dave and I have 
shed two-and-a-half stone each. The mums on 
the first series of Mums Know Best nearly killed 
us with kindness. There were days I couldn’t get 
my leathers on. 

“You just need to stop eating rubbish when 

you’re on the road. It’s simple really - just eat 
regularly but smaller amounts. I’m happy with 
how I am now.”

When he says ‘on the road’, si is talking 
proper distances; the 15,000-mile hairy Bikers 
Tour of Britain in 2009, for example, which took 
them to the food and folklore of 30 counties.

“That series was a lot of food,” he says, “and 
there are only two types of people in the world; 
people who live to eat, and people who eat to 
live. and even the people who eat to live want 
to eat good food. Our food is defined by the 
landscape of this country.”

Last year, Mums Know Best was seen in 17 
countries. This year has seen six new episodes, 
with the Bikers on a mission to recover food 
gems handed down through generations. 

Is it campaigning TV? Not in the way that 
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Jamie Oliver might do it. People serving their 
kids crisps for breakfast because they don’t 
know how to turn on the cooker is the stuff of 
extreme broadcasting, si says, and that’s not 
what he and dave do. 

“There is that minority, but there are also a 
lot of people in the middle who cook and enjoy 
it,” he says, adding that the aim of Mums Know 
Best is to entertain, of course, and to preserve 
old recipes. “It’s important to keep your traditions 
alive and remember them,” he adds. 

“I’m 44 and I remember teatimes with my 
mam cooking massive stottie cakes, or ‘yeasty 
cyaks’ as she called them, and big pots of pan 
haggerty. In those days it was unheard of to go 
out and buy cakes or biscuits. They were always 
home made.” 

But times have changed, and he’s happy 

with that, too. “If you’re coming in from work at 
9.30pm, the last thing you want to do is knock 
up a cake,” he acknowledges. 

some might say that the hairy Bikers’ real 
campaign is never being off the telly. We’ve 
had The hairy Bakers, The hairy Bikers’ Twelve 
days of Christmas, The hairy Bikers’ Food Tour 
of Britain, the Cook Off, and that’s not even 
counting their first two round-the-world series.

But whatever it is they’ve got, it works. Who 
wouldn’t fancy sharing a pint with them (just 
apply that same thought to hugh, Nigella, or, 
heaven help us, Gordon…) - two ordinary, 
genuine blokes who love food and love people. 

si and dave first met behind the TV scenes; 
si a location manager for Byker Grove and the 
early harry Potter films, and dave a make-up 
designer specialising in prosthetic limbs. 

Their mutual love of motorbikes and food 
prompted the obvious conclusion (to them, at 
least) that they should tour the world by bike, 
cooking and eating with interesting people.

“recipes always have a story behind them 
and some are very touching,” he says. “For 
people to feel comfortable to have dave and 
I share that is lovely. and you get to eat some 
bloody good food.”

It also highlights the fact that we can still 
cook in the uK, and have a rich heritage, albeit 
having embraced the ready meal with gusto, 
he adds. “and our house is like a feeding 
station,” he says, though he won’t quite disclose 
his address. Word on the street is that it’s in 
Blaydon. “somewhere not too far from there,”  
he acknowledges.

You can’t blame him. The days of nipping 

Recipes have  
a story behind 
them... For people 
to have Dave 
and I share that 
really is lovely

si King (right) pictured with fellow ‘hairy Biker’ dave Myers



23-24, Gosforth Centre, Gosforth, 
Newcastle, NE3 1JZ

Tel: 0191 213 6220

Email:offi ce@caferosies.co.uk

www.caferosies.co.uk
OPEN: Monday – Saturday 10am – 5.30pm

Rosie’s bistro and patisserie sells a wide 
range of patisserie and cakes as well as 
offering great meals in our café which 
overlooks Gosforth Central Park. We make 
all of our products ourselves and we work 
with local producers to ensure that we can 
offer you the very best seasonal menus 
which celebrate the fantastic ingredients 
available locally.

THE PERSONAL TOUCH...

out for a quiet pint are long gone. “But people 
are very good. They usually say something like, 
‘alright si, my wife thinks you’re great’, or the 
opposite, and that’s it. That’s lovely.” 

The oldest of si’s three children, James, is a 
drummer with the band Let’s Buy happiness, 
who played at Glastonbury last year and at 
dave’s wedding in January. 

“They’re a fantastic outfit and they’re always 
here at weekends when they’re not touring. We 
usually cook for 12-14 people, but we love it.”

On the horizon for the Bikers are book 
signings for their sixth book, Mums Know Best 
2, and then a new project, hairy Meals on 
Wheels, which looks at meals on wheels for the 
elderly. “It’s been eradicated,” si adds, sadly. 

Then there’s ‘Bake-ation’; a baking tour of 
Europe, which sounds delicious, even if it is 
hard to spell, and towards the end of the year 
there will also be a trip to the Mississippi delta 
to check out the area’s enormous diversity of 
cooking traditions, from Cajun to jerk, catfish 
to chicken wings, and hundreds of things in 
between. “I’m really looking forward to that,” si 
says. “Then I think we’ll have a bit of a rest.”

si King’s north east...
si lists among his favourite producers 
Northumbrian Quality Meats in West 
Woodburn, Northumberland; Carroll’s heritage 
Potatoes near Berwick-upon-Tweed; robson 
& sons oak-smoked kippers in Craster and 
swallowfish of seahouses, which is the oldest 
working smokehouse in the uK.

he also reserves high praise for the Beef 

Jerky farm off the a1 near Felton, and Greggs, 
which hails from Gosforth. What, apart from 
perhaps a bacon sandwich, can comfort a 
hangover like one of their hot pasties?

he admires the 21 Group’s Terry Laybourne 
for championing great producers, and loves 
david Kennedy’s new place, NE2 Food social, 
at Newcastle’s Biscuit Factory.

Beards, 
bikes and 
buns...



REAL FOOD FROM PASSIONATE PEOPLE

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

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

With the farm also producing the freshest seasonal vegetables we 
really do have something to everyone’s taste!

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

Blagdon Farm Shop • Milkhope Centre • Berwick Hill Rd • Newcastle upon Tyne • NE 13 6DA
01670 789924 • www.theblagdonfarmshop.co.uk • enquiries@theblagdonfarmshop.co.uk
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Summertime 
at Michelangeloat Michelangeloat Michelangelo
Summertime 
at Michelangeloat Michelangelo
Lunch- 3 courses only £5.95 (Mon-Sat until 4.30)
Early Bird- 3 courses only £6.95 (Mon-Sat 4.30-7.00)
Sunday lunch from only £7.95

Fosters, John Smiths and Strongbow
only £2.50 every day until 7 pm

Childrens Adventure Playground - now open
Function room - available for bookings

Michelangelo Hotel
Stella Road, Ryton
Tel 0191 4132921
www.michelangelos.org.uk

The Freshest Ingredients & 
the Finest in Italian Takeaway

Nipoti stands for the very best in takeaway Italian food. 
We sell a wide range of freshly made sandwiches & stone 
baked pizzas, as well as fi lling pastas, healthy salads... & 
our cakes.

Take a look at some of our specials to fi nd out why we 
are the number one choice for anyone who’s hungry and 
appreciates fresh ingredients:

• Parmadelphia: Parma ham, rocket, philadelphia &
sun dried tomatoes £3.80

•  Romano: Italian sausage, rocket, cheese, 
fresh tomato £3.20

•  Forte: Spicy salami, rocket, 
mozzarella & grilled peppers £3.50

•  Meatball: With cheese & Salad £4.00
•  Granamilano: Salami, parmigiana, 

grilled peppers & red onion £3.30

Freshly cooked Chicken Escalope to order.
Weekly specials available. NEW - Fresh Fish & Chips!

Pop in and see us, we’re open 7 days a week,
Nipoti 12 Brentwood Avenue, Jesmond, NE2 3DH Tel: 0191 2120599

Local, fresh, home made produce...
on your door step

Visit your local award winning Farm Shop and Cafe 
(Recently awarded TASTE Durham Highest Quality 

Assured and Local Produce Champion)

Full Sunday roast lunch served from 12-3pm (Booking essential)
Opening Times: Tuesday to Saturday 10am - 5pm

Sunday 10am - 4pm • Closed Mondays

Call (01207) 592059
Knitsley Farm Shop, East Knitsley Grange Farm,

Knitsley, Consett DH8 9EW.
We are just a few minutes away from Consett Town Centre.

Debit and cards accepted • Baby changing facilities • Disables access

•  A full range of meat products and on site butchery
including cooked meats

•  Mouth watering home made pies and Quiches
•  A good selection of home made cakes

•  Good range of local cheeses and preserves
•  Fresh bread and milk delivered daily

•  Wide selection of organic local vegetables and
non organic fruit and vegetables

•  Wide range of local ales
•  Granary cafe serving excellent home produced meals

� is fantastic special o� ers you a choice from the a la carte 
menu including King Prawn dishes are an extra £2.00.

DUE TO PUBLIC DEMAND

Indian Cuisine at it’s Best (Fully Licensed Restaurant)

DUE TO PUBLIC DEMAND

Delivery 

Service 

Available

Now offer every Thursday and Sunday
A DELICIOUS 6 COURSE SPECIAL FOR ONLY £10.90

■ Poppadom  ■ A choice of starter ■ Choice of main meal
■ Choice of rice or Naan  ■ Choice of side dish

■ Co� ee or Ice-cream

Service 

Available
Discounted Take Away Menu Available

Book your table now.  Tel: 01661 834 355/836 133 
55a Front Street, Prudhoe, Northumberland NE42 5AA
OPEN 7 DAYS A WEEK: Mon-Sun 5.30pm – 12 midnight

When you want to dine in style and enjoy the very � nest Indian Cuisine 
then why not sample the hospitality the Eastern Spice has to o� er.  

Whatever the occasion you can be assured that our sta�  and chef, after 
25 years experience will never disappoint.

■ We do outside catering of any size and amount.
■ We cover 150 seatings in our restaurant, which is the biggest 

in the North-East.
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you know, there is a lot to be said for 
people prepared to pass on family 
favourite recipes, especially when they 
are served at their own restaurant

Colmans of south shields, founded - 
where else? - in a hut on south shields 
foreshore in 1905, and based since 1926 in 
Ocean road, south shields, is a North East 
institution, a deserved multi-award winner, 
and home to the generous, family-led team 
who supplied the recipes overleaf.

and while the fish and chips here are truly 

Colmans, 182-186 Ocean rd,  
south shields, NE33 2JQ 
tel 0191 456 1202 
www.colmansfishandchips.com

Thou shall have a fishy or three this month courtesy 
of colmans of south shields; a landmark seafood 
restaurant and a North East institution  

sea  
food &  
eat it

historic and, indeed, much-loved by hM The 
Queen herself, richard and Frances Ord - the 
fourth generation stewards of the Colmans 
brand - have added a level of sophistication 
and style to the business with local crab, 
lobster, squid and many other sustainable and 
delicious species from the North sea on the 
menu daily. 

Their fish and seafood is now nationally 
renowned and menu stars like Colmans  
hand-peeled langoustines, lightly battered 
and deep-fried, could come straight from  

the plate of a fine dining establishment.  
Mind you, they taste all the better for being 
served within spitting distance of the sea.

richard and Frances rate fish and chips 
as among the world’s greatest dishes (these 
are people with fine taste) and you’ll go a very 
long way to taste better (so why bother?).

sustainability informs all their decisions 
re suppliers (hugh and Jamie, take note), 
and you can easily apply the same standards 
when you create the recipes overleaf for 
yourself.  seafood... and eat it!
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ingredients
750g lobster (cooked)
20g fresh grated parmesan 

the sauCe 
30g butter
1 shallot (finely chopped)
284ml fresh fish stock
55ml white wine
100ml double cream
½ tsp English mustard
2 tbsp parsley (chopped)
½ lemon (juice only)
salt
freshly ground black pepper

method 
Cut the lobster in half, remove the meat from 
the claws and tail and leave to one side. 
remove meat from the head and set aside. 
Cut the meat into pieces and place back into 
the shell.

for the sauce
Put the butter in a pan, add the shallots and 
cook until softened. add the stock, wine and 
double cream and bring to the boil. reduce 
by half. add the mustard, parsley, lemon juice 
and seasoning. 
Pre-heat the grill and spoon the sauce over 
the lobster meat. sprinkle with the grated 
parmesan cheese. Place the lobster halves 
under a pre-heated grill for 3-4 minutes until 
golden brown.

to serve
serve with a green salad and chunky chips.

chef’s tip
use the meat from the head of the lobster. 
It doesn’t look appetising, but it will really 
make a difference to the sauce. stir a little 
cold butter into the finished sauce for a 
professional finish.

Wine suggestion - 
Champagne - Forget Brimont Premier Cru NV.

ingredients
450g fresh chunky white crabmeat
100g white breadcrumbs
4 tbsp mayonnaise
1 egg
1 tbsp dijon mustard
1tbsp Worcestershire sauce
1 chilli (finely chopped)
chives and tarragon (chopped)
salt and freshly ground pepper
olive oil for frying
1 lemon

method 
Place the crabmeat in a dish and check for 
any bits of shell, then scatter over rest of 
the ingredients and mix very carefully with 
the crab, taking care not to break up the 
crabmeat too much. 
Carefully form into eight small cakes. 
refrigerate for one hour. 
heat a little olive oil in a pan until hot. 
Carefully add the cakes and cook for 2-3 
minutes on each side until golden brown. 
serve with a colourful salad.

chef’s tip
add some brown crab meat with the mixture 
to create a more intense flavour.

Wine suggestion 
Gavi (Italy) La Battistina.

simple lobster 
thermidor 
serves 2

Colmans Crab Cakes 
serves 4

Pair fresh 
crab with 
piquant 
mustard, 
chilli and 
Worcester 
Sauce... 



ingredients
750g fresh squid (unprepared)
2 medium-hot red chillis (finely chopped)
3 garlic cloves (finely chopped)
1 tsp of toasted sesame seeds
3 spring onions (finely chopped)
2-3 fresh coriander sprigs (leaves and stalks, 
finely chopped)
6 tbs sunflower oil
1 lime
salt and black pepper

method
Clean the squid, cut along one side of each 
pouch and open out flat. score the inner side 
into a diamond pattern with the tip of a sharp 
knife, and cut into 5cm (2 inch) squares. 
separate the tentacles if large and set by. 

add six tablespoons of oil into a small pan 
and when hot add chopped chilli and garlic. 
Fry for a few seconds (don’t let the garlic 
brown) and remove to kitchen paper to 
remove excess oil.
heat a frying pan over a high heat, add the 
sesame seeds and toast for a few seconds. 
remove from heat and set aside. 

heat a wok over a high heat until smoking, 
add two tablespoons of oil from the chilli and 
garlic and half the squid. stir-fry for 2 minutes 
until lightly coloured. Tip onto a warm plate 
and repeat with the rest of the squid.

to serve
Place the squid on a warm serving plate, add 
salt and black pepper, sprinkle over garlic, 
chilli, toasted sesame seeds, spring onion and 
coriander and finish with fresh lime.

chef’s tip
use locally caught fresh squid; it’s delicious 
and sustainable.

drink suggestion 
Gewurztraminer from Chile or cold Peroni.

Colmans stir-fried 
squid with garliC, 
Chilli and toasted 
sesame seeds 
serves 4

Stir-fried squid loves garlic, 
sesame seeds and herbs, with red 
chilli for added va, va, voom...  

The dishes featured here also feature in the new book, 
relish North East, which is priced £17.50 and available at 
bookshops and from www.relishpublications.co.uk

relish features 72 recipes from the region’s leading chefs 
and a hand-picked Larder Guide featuring many of the 
North East’s best local suppliers.
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Not many people know this, but the 
Belgians have much to be proud of. 
Their country may be small in size, 
but it is a founding member of the 
European Union and hosts the EU’s 
headquarters. Impressive...

It is also home to several other major 
international organisations, including Nato, 
and is a diverse land of dutch, German and 
French-speakers - the gloriously named 
Walloons. More impressive...

But most importantly, Belgium is also 
famous for beer, chocolate, waffles and chips, 
though not necessarily all at the same time.
It also produces more than 500 varieties of 
beer, which isn’t bad for a county of only 11 
million people, and the Trappist beer of the 
abbey of Westvleteren has repeatedly been 
rated the world’s best. Extremely impressive!

Most of this has little direct relevance to 
this article, save to say it’s about beer and 
mussels; a combination which does rather 
bring Belgium to mind. and I got thinking 

about this sublime combo as I polished off 
a large pot of mussels in wine and cream 
and a pint of Belhaven Best at No12 Quality 
street in North Berwick recently.

so enamoured was I of the combination 
that I have since begun my own personal 
exploration of the best beer and mussel 
partners, with some interesting results. 

One of the best is served at the great 
Cafe royal in Edinburgh, where the steamed 
mussels in tomato and coriander are a fine 
partner to Kelburn Golihops, particularly 
when consumed at the historic bar.

recently, I’ve also begun thinking about 
cooking mussels with beer rather than the 
more traditional wine/cream combo, and a 
quick Google search reveals that rick stein 
does a recipe with beer on the BBC Food 
website. aha! Great minds, she thinks - yet 
bizarrely, this recipe doesn’t specify the beer 
to be used in the brew, which seems to me 
about as sensible as offering a recipe for 
meat pie and not specifying the type of meat 

Lunch 
with 
mussel

Jane Pikett considers 
the sublime combination 
that is beer and mussels. 
How very belgian!

(steak and kangaroo testicles, anyone?). 
In the absence of specifics from Mr 
stein, my own laborious research reveals 
that wheat beer is a perfect match for 
mussels and Belgium’s own hoegaarden 
or Germany’s schneider Weisse serve this 
purpose admirably. 

Pop some orange rind in (I know, bizarre, 
but trust me here...) with the beer before 
bringing to the boil and then reducing it, 
and another great combination is created.

You know, Belgian-style steamed 
mussels may be the ultimate example 
of beer cuisine. Fennel, onion 
and garlic are good partners 
for wheat beer and a dollop 
of cream at the end adds a 
decadent finish. serve with a light 
wheat beer or pilsner-style lager, sit 
back, relax and congratulate 
yourself on a job well 
done; the Walloons will 
love you for it. 

Classic  
combos...



Down by the 
Riverside
Our focus is on providing you with freshly prepared and cooked 
dishes made with good, wholesome ingredients. We start the day 
with traditional cooked breakfasts and hot baps from 9am and 
continue until early in the evening. Our menu includes favourites 
like fi sh and chips, mince and dumplings, Sunday lunches 
(12pm-4pm) and we’ve got a mouth-watering dessert menu all 
the family will enjoy.

New lunchtime special also available:
• Soup
• Cottage Pie, Yorkshire pudding 
   and vegetables
• Ice cream

2 courses £4.99, 3 courses £5.50 

WHAT’S ON 
Looking for the perfect night out? 
We have some fantastic up and 
coming events.

Zumba fi tness - Every Tuesday 7 pm-8pm  
The Latin-inspired, easy to follow, 
calorie burning dance-fi tness 

Charity day - Sunday, 29th May
in aid of the Sir Bobby Robson Foundation, 
fun fi lled activities for all the family

Abba Forever - Friday, 3rd June 
in aid of the Nelson Mandela Childrens Fund. 
Tickets £20 to include supper and charity auction

Christmas Party Nights 
Friday 9th, Saturday 10th and 
Thursday, 22nd December. Tickets £37.50

New Years Eve Party 
Saturday 31st December. Tickets £47.50 

There’s something for everyone at the Riverside Lodge.

Telephone: 01670 512771,  email enquiries@riverside-lodge.co.uk

www.riverside-lodge.co.uk
Riverside Lodge, High Stanners, Morpeth NE61 1QL

New lunchtime special also available:

shake that

Tickets £20 to include supper and charity auction

Our new milkshake bar is 
open for Summer from 9.30am 

until 7pm with an exciting 
selection of milkshake 

fl avours as well as 
smoothies, snacks 

and coffee. 

ingredients
good splodge of olive oil
large dollop of butter
2 cloves garlic, chopped/minced 
2 small shallots, chopped/minced  
330ml bottle of lager (beware anything very 
hoppy - it will go bitter when boiled down)
1kg mussels
ground black pepper
lemon
parmesan cheese, grated

method 
heat olive oil and butter together, add the 
shallots and soften, stir in the garlic.
 
add the mussels, pour over the lager, replace 
the lid and steam over a medium heat, shaking 
occasionally, until the shells open and the 
mussel meat turns opaque (7-8 mins or so). 
remove the mussels and carefully pour out the 
broth using a ladle, avoiding the bottom (and the 
sand and grit!). 

Top with black pepper, lemon juice to taste and 
grated Parmesan cheese. serve hot with crusty 
bread and wheat beer or lager.

steamed mussels
serves 2

Beer & mussels... beat 
those pesky Walloons at 
their own game!
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Victoria’s 
secrets
Making cakes for summer’s country 
shows is, as Jane Pikett has found over 
the years, an art all of its own. here she 
discovers some top secret tips. Just 
between us, you understand...

the first time my son entered the 
competitive home crafts section at one 
of the region’s summer shows, we were 
embarrassed by our lack of a doily.

One of the kindly ladies running the tent, 
which was heaving with all manner of cakes, 
quiches and crafts including, inexplicably, 
pegs dressed in minute, hand-made Victorian 
dress, lent us one and James’s Victoria 
sponge was displayed proudly upon it for the 
whole day.

he got second place - in the adult section, 
mind, and he was only 11 at the time. he’s  
my protégé, he is, and a dab hand with a 
sponge cake.

The first thing you must remember 
when entering these shows (as you should, 
because it’s wonderful fun) is to ask for 
details of the ‘staging’, as it’s called.

at Northumberland County show, for 
example, your cake/quiche/jar of lemon curd 
etc, must be ‘staged’ – ie, in the tent and on 
show in the appropriate section – by 9am. 

It must remain on view (cakes on paper 
plates, no doilies here), until 4.30pm and one 
entry only per class is allowed.

don’t be put off by that particular 
restriction, for there are 30 hotly contested 
baking, preserves and wine classes at 
the County show, plus handicrafts and 
photography for adults and children. 

The bakers among us might enter Class 11: 
sandwich cake (unfilled, one tin), along with 
my son, who is now 13; or Class 16: Four 
pieces of flapjack.

You may prefer Class 26: six pieces of 
fudge, or Class 21: Jar of lemon curd.  
Just remember to apply for entry as soon as 
possible (you must enter before show day – 
see below).

Come Monday May 30, the competitive 
home crafts tent at the show will be full of 
lovingly made produce, all its makers vying 
for glory and the possibility of a first prize of - 
wait for it - £4. 
Northumberland County Show is on 
Monday, May 30 at Tynedale Park, 
Corbridge. Competitive Home Crafts 
entry forms are available from the show 
office, tel 01434 604 216. Discount 
advance tickets and info are at  
www.northcountyshow.co.uk

Summer country afternoons 
with cakes and cream. How 
much better can life get?



Finest Bangladeshi &
Indian Cuisine Restaurant

59 Front Street Prudhoe, Northumberland NE42 5AA
Tel: 01661 833 355   Web: www.aramee.net

Open Tues - Sun 6pm - 11pm. Open Every Bank Holiday. Closed Mondays.

6 Course
BANQUET DINING EVERY THURSDAY NIGHT

(ONLY £10.90 PER PERSON)

Winning tips...
Entering a Victoria sponge in a show? so do you go for 8, 
8, 8 and 4, or 6, 6, 6, and 3? all-in-one or beating and folding? 
Margarine or butter? a little milk? a few drops of vanilla essence?

No veteran of these classes would dream of telling you their 
closely guarded winners’ secrets, but here are a few tips we’ve 
gleaned from our own informants: 
Abide by the rules of staging some shows demand a doily, 
some a paper plate. some demand a cake sandwiched with 
jam and sprinkled with caster sugar, while many demand no 
adornment at all. some want the cake baked in one tin, some 
the cake baked in two. apply for a schedule from the secretary 
of the Competitive home Crafts section and abide by the rules.
Presentation Whether you’re to sprinkle sugar or the rules 
demand a virgin cake, it’s best to turn cakes out onto a double 
thickness of kitchen roll before placing on your wire cooling rack 
to avoid criss-cross marks on the top. 
Preparation Ensure the butter or margarine is super soft 
for beating and use room-temperature eggs to guard against 
curdling. hand-lined, quality tins are a must and silver ones are 
better than black (it absorbs more heat and can cause singeing). 
All ovens are not the same Oven temperature varies 
depending how full your oven is and its own foibles. If in doubt, 
set it 10C lower than the recipe states, and if you have a fan 
oven, do not use the fan feature because cakes cook much better 
on the traditional oven setting. a cake with a listed cooking time 
of 25 minutes could be ready at any time from 20-30 minutes 
depending on the mixture and the oven. Check five minutes 
before the timer goes off.

Tickle your TasTe buds...
appetite.

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

Real Coffee for real coffee lovers. 

1 Houndgate, Darlington, County Durham  DL1 5RL
T: 01325 468708    E: shop@goldenbrown-coffee.co.uk

goldenbrown-coffee.co.uk

As a coffee shop we are proud of our coffees, indeed we roast 
our own for customers to take home and enjoy. To accompany 

your coffee or tea, we also provide:

Handmade panini, cakes (including gluten free), patisserie, 
gluten free soups and traditional sandwiches.
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GrooVy ChiCks
Keeping chickens in your 
back garden is seriously 
back in fashion, as rosie 
McGlade discovers

As any good cook will tell you, it’s the 
quality of your ingredients which count, 
particularly in cake baking and puddings, 
where eggs really come into their own. 
But who knew it can be fun to produce 
your own eggs in your back garden? 

I had an inkling of the pleasures of back 
garden hen-keeping, informed mainly by re-runs 
of The Good Life on uK Gold, before I met Vicky 
Pepys and her brood. But after a morning with 
Vicky, hen head Girl dolly and her feathered 
friends, the inkling has been proven and I am 
now building my own brood.

Vicky, who has had hers for 18 years now, 
says simply: “Chickens are the most interesting 
animals I’ve ever kept. They take away all the 
stresses and strains of life. some people go to 
Barbados, I go to the chicken shed.”

Vicky has become quite serious about her 
hens and has been known to win prizes for their 
eggs. she is also chief steward of this month’s 
Northumberland County show poultry section, 
which this year has been accorded prestigious 

regional status, meaning the chickens you see 
there are among the best you will get.

For Vicky, though, it is their personalities 
which attracts. “I always say the garden would 
be a lonely place without them,” she says. “On 
a hot summer’s day, you have the bees buzzing 
and the hens sunbathing, slowly raising a wing 
here or there, murmuring to each other. Then 
one of them with think, ‘ooh time to lay an egg’, 
and off they go.”

as we speak, dolly is perched prettily on the 
kitchen table. she’s mostly Maran, which means 
she’s full and heavy with beautiful specked grey 
plumage which glistens in the sunlight. 

she’s got it all - looks, charm, a lovely 
temperament and a giving nature. Later, I 
eat one of her eggs scrambled on a piece of 
wholemeal toast. It is bright yellow and so much 
tastier than anything in the supermarket, even 
the organic range. 

Chickens have a far fuller life than you may 
think. Lots of clucky daily meetings, pecking and 
rummaging for caterpillars and similar delights, 

then there are dust baths and idling around, in 
addition to the laying, of course. You can’t have a 
cockerel in town because of the crowing, but the 
ladies will lay just the same without one.

Vicky started out years ago with a broody hen 
lent by a local farmer and six eggs, one of which 
got so tame when it hatched that she would 
sit on Vicky’s husband’s shoulder and watch 
EastEnders with him. 

dolly and her sister Peg arrived at Vicky’s 
Tyne Valley home as six-week-old chicks. They’d 
crawl on Vicky’s lap and rest their heads under 
her chin. The cockerel came as an egg, as did 
angela, the little black bantam, and there are 
seven or eight other birds who look similar to 
dolly, and a very fluffy brown Favorelle. 

The eggs are an assorted splendour of 
colours and speckles and they’d all hatch chicks 
if they were sat on for three weeks. un-sat on, 
they won’t develop and taste no different from 
unfertilised eggs.

Vicky is a self-confessed ‘chicken geek’, and 
as we go to print she is working up to her role in 

Love eggs? 
Go buy 

chickens!



We specialise in sourcing locally caught 
wild fi sh & seafood from local boats

Durham Indoor Market,
Durham City DH1 3NJ

Tel: 0191 383 1113

Thank you for the last 25 
years and welcome customers 
old & new for the next 25!

DURHAM CITY RETAILER
OF THE YEAR

Your Local Fishmonger

For Quality Fish & 
Seafood Solutions...

Morwick Farm, Acklington, Morpeth, NE65 9DG
Tel: 01665 711210 / 07740 794465

www.royaldouble.com

Serving fresh quality ice cream made using the 
milk from our prize winning herd of dairy cows

Safe Children’s Play Area • Ample Car Parking

Opening Hours: 
April to October, 7 days a week, 11am to 6pm

charge of the poultry section at Northumberland 
County show in Corbridge on May 30.

The slow economy means a boom time for 
back-garden poultry, and that brings crowds to 
the poultry section at the show, keen to learn 
from the experts. But you can’t go into it lightly, 
says Vicky, who says keeping them is the small-
time equivalent to having a horse.

The result is also more eggs than you can 
eat. “We barter ours with neighbours,” Vicky says, 
“so there’s often the odd fruit cake or bunch of 
garden flowers comes our way. They also bring 
us nothing but pleasure, our chickens. If you’re 
suited to it, they repay you 100 times.”

life aCCording to pluCk, 
a City ChiCk... 

the new people next door have got 
chickens, apparently because they think 
molly and i are adorable.

They’ve got three, one with a bandy leg. 
They all look the same apart from that. and 
they all lay, every day. That’s all Molly and I 
hear. “Three eggs!” every morning over the 
garden fence. 

Three eggs, indeed. Of course they all lay; 
they’re only a few months old. and hybrids. 
You can see by looking. 

I seem to have lost the habit, myself. Well, 
can you imagine. We’re not that big, you know. 
Not a lot bigger than an egg. I say to Molly, 
‘dear, can you keep it down, please’. all that 
squawking...

anyhow, I don’t think they’re overly pleased 
with me. I came with the promise of laying 
green eggs, and of course I didn’t. They’re 
brown, same as Molly’s. They rang up and the 
woman said, ‘oh, brown. Well, she must be a 

oh
CLuCK!

I always say the garden would 
be a lonely place without 
them, with the bees buzzing 
and the hens sunbathing, 
raising a wing here and there... 
then one of them will think, 
‘oooh, time to lay an egg’”

‘‘
special chicken’. That fooled them for a day  
or two...

Before The Fox came, there was Jessica, 
who lay mid-brown, Polly, who lay deep 
chocolate brown, and Tufty, who lay blue 
(except she did it in the bushes). I was a 
disappointment, I believe. 

anyhow, who’s the one who outsmarted Mr 
Fox, eh? Not those poor girls. 

Now there’s just me, and Molly who arrived 
a year ago. and then there’s the new lot next 
door. The Three Eggers, we call them. For 
goodness sake...

Now they’ve started moaning about the 
muck on the patio. Well, get us a proper 
flushing toilet, I say. Like yours. and they’re 
muttering darkly about the shortage of eggs. 
What do humans do with chickens when they 
stop laying altogether, I wonder? Oh, cluck..!
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“The kitchen is my 
retreat, but I’m never 
shut in on my own... 
we always have people 
round to eat...” 



Sunderland’s Premier
Indian Restaurant

Cafe Spice

Open Mon -  Sat 12-2pm
Evenings 6-12pm 7 nights a week

Thursday & Sunday
Specials menu from

£8.95
A LA CARTE MENU ALWAYS AVAILABLE

6-7 Douro Terrace, Ahbrooke, 
Sunderland, SR2 7DX 

T: 0191 5102002  E: info@cafespice2000.co.uk
www.cafespice2000.co.uk

The Red Lion
at Milfield

We offer a good range of real ales 
using local and national brewers 
from both sides of the Border

We are situated 9 miles South of the 
Scottish Border on the A697 in Milfield, 
Wooler, Northumberland NE71 6JD.

Telephone: 01668 216224
www.redlionmilfield.co.uk

Certain establishments thrive in a town 
for so long they become part of its fabric. 
They’re local treasures, and the latter is 
fair to say about Barry and Bobby, who for 
34 years ran their eponymous hair salon 
just round the corner from Newcastle’s 
Chinatown, Stowell Street. 

Those days now gone, it’s sunday evening 
and Bobby Mukabaa is pouring champagne and 
serving dinner with zest; fabulously tanned and 
in designer leather flip flops after a two-week 
Caribbean cruise. 

Closing the salon, he says, was sad, but his 
partner Barry darby’s ill health has prevented 
him working for four years, and Bobby found 
that while he enjoyed his clients, he wasn’t 
enjoying running the business alone.

so he’s taken on the role of creative director 
at Mode on nearby Percy street, where his 
clients have followed him. 

and when he’s not styling hair, cruising the 
Caribbean or hanging out with the beautiful 
people in Newcastle’s starriest VIP lounges, 
Bobby loves to cook. 

“I cook every day with fresh ingredients,” he 
says. “If I come in late, I’ll do a nice omelette and 
a salad, and otherwise I’ll make a proper meal. 
I do a sunday roast every weekend, and we 

rosie McGlade enjoys a 
Lebanese-inspired dinner 
at home with Barry and 
Bobby of Newcastle’s 
famous hair salon and 
takes a peep through their 
kitchen cupboards

always have people round for food here.”  
hence, we are five, at a beautifully-laid table 
surrounded by oriental panelling and sculptures; 
me, Bobby, Barry, his brother Graham, and Kev, 
our photographer. 

“he does fantastic Yorkshires,” Graham says 
(the secret: three eggs per tray of 12. skimmed 
milk, no water. use very hot olive oil in the tin, 
which is healthier and still works. have a very 
hot oven and they’ll never sink).

Born and raised in surrey before moving to 
Newcastle in 1976, Bobby’s parents had left the 
uncertainty of home in Beirut to start their family, 
and tonight’s meal has distinct Lebanese roots. 

The starter tabbouleh salad is wonderfully 
light and tastes of summer. The main course 
of stuffed courgettes in tomato and vegetable 
sauce depends for its vigour on a superb spice 
blend called bahar, which Bobby sources from a 
Lebanese shop in London. a blend of nutmeg, 
marjoram, mustard and cardamom, it’s very 
evocative of Lebanon, he says.

The combination of Faustino V rioja reserva 
with this heavenly mix of courgettes, spices, 
meat, tomato and vegetables is sublime. It’s also 
hearty, and you can get the bahar blend online 
from as little as £2.50.

Our dessert of meringue with clotted cream, 
strawberries, basil leaves and balsamic glaze 
and olive oil is worth every last calorie, of which 
there are many. “The first time I made it we had 
30 people round for a party, and I worried like 
mad about using the olive oil and balsamic, but it 
was great. Everyone loved it,” Bobby remembers.

Bobby and Barry’s apartment is in a two-
storey former barrack, off Barrack road in 
Newcastle. The upstairs was once a barrack 
prison, hence the windows that once featured 
bars, and horses and carts were kept downstairs.

Today, it’s all open-plan, so Bobby gets to 
cook and socialise. “I love being able to talk >> 

Kitchen 
Confidential
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<< while I’m cooking. The kitchen is my retreat, 
but I’m never shut in on my own.”

The kitchen is immaculate, with polished 
wooden flooring, cream gloss cabinets and 
granite tops. Everything is in its place. Barry’s 
aunt will be sending one of her lovely cakes the 
next day, but this is not the sort of home you’d 
have a Quality street tin sitting on top of  
a cupboard. 

“There’s nothing we would change, really,” 
says Bobby. “some people struggle with granite, 
but I use a non-toxic granite spray and you 
never worry about smears. That’s definitely  
the answer.

“I’m a very methodical worker, so when we’ve 
people round for dinner, everything’s ready to go 
and I’ve cleaned up after myself. That way you 
get to enjoy everyone being there.” 

his favourite recipes, apart from those 
influenced directly from Lebanon, are delia 
smith’s. “I have all her books and all her recipes 
work out. One of my favourites is chicken 
Basque, a peasant dish from spain made with 
chorizo sausage, orange slices and rice.

“People love my Caesar salad, which I do the 
New York way, and nicoise salad. I like to make 
healthy food and spoil people.”

Mezze boards are popular in Lebanon and 
something you can prepare in advance. Bobby 
makes his dips from scratch. 

“hummus is easy; you just use chickpeas, 
garlic, seasoning, tahini paste, and olive oil. add 
water, but don’t make it too runny. The idea 
is you should be able to drop it from a spoon, 
but it won’t dribble. It’s very versatile - I make a 
delicious fish dish with hummus, and you can 
use it very effectively with rice.

“I also make an aubergine dip. You bake them 
whole for about half an hour till they’re soft and 
the skin goes crinkly, scrape the insides out, 
then blend with crushed garlic, salt and pepper, 
and tahini.”

stuffed vine leaves are an excellent 
accompaniment. “a lot of people just stuff them 
with rice, but I like to use rice and mincemeat 
with spice, the same as I use in the courgette 
dish. soak the rice in boiling water until it’s 
softened, that’s all it needs, and mix with the raw 
meat. divide it into portions, then roll the mix into 
a sausage shape and wrap each in a vine leaf. 
Cook them on the hob in tomato sauce or stock 
until the meat and rice are done, and then serve 
up with lemon juice.”

as we leave, and Bobby is hanging over the 
first-floor balcony waving. “Make it up! Write 
anything you like, rosie!” I don’t need to. What a 
lovely evening. 
mode hairdressing, 61-63 Percy Street, 
Newcastle, tel 0191 233 2722

starter
Tabbouleh salad. Bobby soaks the tabbouleh 
in lots of lemon juice until it swells and softens 
before mixing in cucumber, tomato, spring onion, 
black pepper and salt. The secret is to use 
masses of chopped fresh parsley and mint.  
Then drizzle with olive oil to taste, and serve  
on crisp lettuce. 

main course
stuffed courgettes in tomato and vegetable 
sauce. Bobby mixes raw mincemeat and half 
cooked rice with salt and pepper and bahar spice 
blend, takes out the insides of the courgettes, 
mixes and fills. The courgettes are then put in 
a casserole dish surrounded by sliced potatoes, 
carrots, mushrooms, onions, seasoning, fresh and 
tinned tomatoes, more spices and herbs, and 
baked until everything is soft and the meat is 
cooked through. 

dessert
Whole meringues, clotted cream and 
strawberries, sprinkled with basil leaves, balsamic 
glaze and olive oil. Easy - and wonderful.

dinner!



a new & hip 
café-bar-bistro
inspired  
café-bar-bistro
inspired  
café-bar-bistro

by New York
inspired  

by New York
inspired  
...with an international flare and named after one of Europe’s 

most famous fan dancers we give you... Chelsea Docks
Visit our warm welcoming place for delicious food, 
a drink, to meet friends, have business meetings... 
With fresh local food made from early till late, 
Chelsea Docks is the place to meet and greet.
All day breakfast from 7am,
Three Course Meals from £6.95. All day - Every day.
Great Italian Menu, or just pop in for a drink.
Fully Licensed

Chelsea Docks Café-Bar-Bistro, 24 SCOTSWOOD ROAD, NEWCASTLE, NE4 7JB  TEL: 0191 232 9444

Directly opposite Jurys Inn/Centre for Life, 3 mins walk from Central Station, Newcastle

ALNWICK CASTLE
SATURDAY 20 AUGUST
Advance Tickets Adult £35 : Child £15

IML Concerts 01603 660444 > Alnwick Playhouse 01665 510785
Newcastle TIC, Central Arcade 0191 277 8000

Online at www.imlconcerts.co.uk

Gates 5pm > Bring a Picnic > Firework Finale

IML Concerts in association with The Agency Group present

With Special Guests
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� is fantastic special o� ers you a choice from the a la carte 
menu including King Prawn dishes are an extra £2.00.

DUE TO PUBLIC DEMAND

Indian Cuisine at it’s Best (Fully Licensed Restaurant)

DUE TO PUBLIC DEMAND

Delivery 

Service 

Available

Now offer every Thursday and Sunday
A DELICIOUS 6 COURSE SPECIAL FOR ONLY £10.90

■ Poppadom  ■ A choice of starter ■ Choice of main meal
■ Choice of rice or Naan  ■ Choice of side dish

■ Co� ee or Ice-cream

Service 

Available
Discounted Take Away Menu Available

Book your table now.  Tel: 0191 251 3629/252 7798 
33 Esplanade, Whitley Bay

(We’re easy to � nd, just opposite Idols, with free parking outside the door)

OPEN 7 DAYS A WEEK: Mon-Sun 5.30pm – 12 midnight

When you want to dine in style and enjoy the very � nest Indian 
Cuisine then why not sample the hospitality the Himalaya has to 

o� er.  Whatever the occasion you can be assured that our sta�  
and chef, after 25 years experience will never disappoint.
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family favourites

Katherine shenton’s cake business 
was inspired by childhood baking 
sessions with her grandmother and 
great-aunt. she shares cupcakes and 
family recipes with rosie McGlade

When she was little, Katherine shenton 
would bake with her grandmother and 
great aunt all day in readiness for sunday 
teas piled high with cakes, pastries, choux 
buns, lemon meringue pies and the like.

When Katherine and her brother moved as 
adults into their grandmother’s former home 
in heaton, Newcastle, they modernised the 
place and extended the kitchen, but the spirit 
of those baking days remains.

Indeed, Katherine, 26, runs her cake 
business, rococo, from the same kitchen, 
working with her mother Christine and still 
using some of the old family recipes.

“It’s lovely to keep the family tradition 
going,” says Katherine, whose grandmother 
worked as a caterer and at the old Bertha 
Burns tearooms in Morpeth while her great 
aunt was a baker at Carrick’s. 

“I still use my gran’s old weighing scales 
and her piping nozzles and cutters,” she says. 
“They’re so much more robust than the ones 
you get now; built to last.”

When her mum turned 60 two years 
ago, Katherine made a fabulous cupcake 
mountain. The photos went on Facebook, and 
suddenly everyone wanted one, so the pair 

now make fabulous cupcakes for weddings 
every week, just as Katherine’s gran (Mary 
Renton, pictured above) used  
to make traditional wedding fruitcakes 
adorned with perfectly-crafted icing flowers. 

You can sample Katherine and Christine’s 
work at Willi’s cafe on Clayton road in 
Jesmond, Jack sprat’s on Chillingham road, 
heaton, and the Blue Bunny Cafe in st Mary’s 
Place near the haymarket.

“We had to spend a long time perfecting 
the recipe,” says Katherine. “and we didn’t 
want the icing too sweet or too solid, so we’ve 
added cream cheese which works a treat.”

There are endless wonderful flavours 
of cupcake to be had, while Katherine and 
Christine also produce scones and large 
cakes sold by the slice. 

Katherine actually studied public relations 
and keeps a couple of clients going, one 
being Geordie shore, MTV’s new reality 
show about 20-something North Easterners 
sharing in a house. “a bit like The Only Way 
is Essex,” Katherine explains. I think we can 
fairly accurately guess what’s involved.  

For the forthcoming Eat! Festival in 
Newcastle and Gateshead Katherine is doing 

a secret Cake Club, where for £15 you get 
an email invitation to a secret location to taste 
a magical range of cakes. 

also for the Eat! Festival, Katherine is 
catering for the Newcastle Theatre royal 
restoration Tour and Picnic, providing 
participants with a builder’s lunch box of 
home-baked goodies. 

 “For the summer, we’re also offering a 
picnic for two in a pretty box for £15, with 
scones, savoury muffins, biscuits, cupcakes 
and mini Victoria sponges,” she says. “all you 
need to add is the champagne.”   
Now there’s a good idea... 
For info on the EAT! Festival, see  
www.eatnewcastlegateshead.com 
For more info on Rococo see the firm’s 
Facebook page or contact Katherine 
Shenton, tel 07817 440 363

Generations of great 
cakes 

Let them 
eat cake

The sublime yet simple 
combination of butter, 
sugar, eggs and flour... 
what better way to honour 
the simplest ingredients 
than a cake?

and for those of an 
outgoing personality, a 
sprinkling of multi-coloured 
sweet treats turns the 
humble bun into a funky 
fashion statement
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family favourites

“I still use my gran’s old weighing 
scales and her piping nozzles and 
cutters... They’re so much more robust 
than the ones you get now because 
they were built to last” 

ingredients

Pie 
Grated zest and juice of 4 large lemons
90g cornflour
600ml water
4 egg yolks
175g caster sugar

Meringue
5 egg whites
250g Caster sugar

Pastry 
250g plain flour
30g icing sugar
125g chilled butter (cubed)
1 egg yolk
2 tbsp cold water

method
To make the pastry, sift the flour and icing sugar into a large 
bowl, add the butter and rub in and mix in the egg yolk and 
enough cold water to make a soft dough. Wrap in cling film 
and chill in the fridge for at least half an hour. 

roll out pastry and line a flan tin. Bake blind in a 
preheated oven at gas mark 6 (200C/400F) for 10 minutes. 
remove from the tin and bake the pastry shell for 5 minutes. 
remove from the oven and reduce the temperature to gas 
mark 2 (150C/300F).

Mix the lemon zest and juice with the cornflour. Bring the 
water to the boil then stir in the lemon mixture. return to 
the pan and bring back to the boil, stirring, until it thickens. 
remove from the heat. Leave to cool slightly, then stir in the 
egg yolks and sugar. return to a low heat and cook, stirring, 
until simmering. Pour into the pastry shell. 

Whisk the egg whites until stiff but not dry. Whisk in the 
sugar 1tsp at a time. Pile on top of the filling and spread over 
evenly. Bake for 45mins or until crisp and brown. 
allow to cool.

lemon meringue pie
by mary renton 
serves 8-10



Beaches&Cream

New Coffee Shop with a 
Magnificent Coastal View...
A wide VAriety of old fAShioNed iCe-CreAM SuNdAeS iNCludiNg 
KNiCKerboCKer glory 

•	Known	for	Fantastic	Cafe	Vinci	Coffee
•	Homemade	Scones	&	Cakes	freshly	made	each	day	
	 (Already	Beaches	&	Cream	have	gained	a	reputation	for	their		 	
	 fantastic	homemade	scones)
•	Homemade	Soups,	freshly	made	sandwiches

The	Superb	design	made	up	of	modern,	contemporary	and	traditional	
ideas	has	created	a	sophisticated,	yet	relaxed	atmosphere	for	customers	
to	sit	back	and	enjoy	a	cup	of	coffee	or	a	delicious	ice-cream

Awarded	by	North	Tyneside	Council	for 
‘excellence in Small building Projects’

SituAted iN A uNique PoSitioN of CullerCoAtS with A PANorAMiC 
View of the CoASt

1	Victoria	Crescent,	Cullercoats.	NE30	4PN			|			Tel:	0191	2514718

Situated	between	Whitley	Bay	&	Tynemouth,	only	5	mins	from	Cullercoats	Metro	Station

Locally	Produced	
Beckleberrys	Ice-Cream

A	good	variety	of	
flavours	to	choose	from	

including	Bubblegum

Buckets	&	Spades

• Good Beer Guide 2011

• Cask Marque accredited

• A fine selection of Local 
and National real ales

• Voted Newcastle’s most 
impressive waterhole by The 

Observer

• Outstanding Grade 1 
classical interior

• A starting point for the 
Whistle stop real ale tour

• The City’s largest screen 
for major sporting events

Grand Central Station, 
Neville Street, 

Newcastle Upon Tyne, 
NE1 5DG

Tel: 0191 2616611
www.centurion-newcastle.com

Bar & Deli

Real Ale,
Real Food,
Real People

Restaurant of the Year 2010
City of Durham Retail Awards

96 Elvet Bridge, Durham DH1 3AG
tel: 0191 3840096

www.melanzanadurham.co.uk

Open all day, 7 days a week
Mon - Thurs 9am-9.30pm

Fri & Sat 9am - 10pm, Sun 9am-9pm

ITALIAN ANd  
EUROPEAN CUISINE
Open 7 days a week for lunch and dinner

63 Front Street, Cleadon Village, Sunderland SR6 7PG

Tel: (0191) 519 1747 - Fax: (0191) 537 1995
Email: romanos@tiscali.co.uk

ROBSON
& SONS

2 Meal Market, Hexham, 
Northumberland, NE46 1NF

Tel: 01434 602049

& SONS
A Traditional Family
Butchers Trading
in Hexham For
Over 100 Years

O�  cial Stockists of 
Slimming World Sausage
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there’s much to be said for wandering off 
the beaten track and challenging yourself 
to discover little-known cuts of meat.

You may be surprised by the great value 
for money of lesser-known cuts, and the 
richness and variety of flavours. You may 
also make your butcher’s day, as most love 
nothing more than helping their customers 

discover new cuts and how to use them to 
best effect. Lap, or breast of lamb is one of 
those traditional cuts which has inexplicably 
gone out of fashion, yet it’s a great joint and 
unbelievable value for money at not much 
more than a couple of quid for a kilo.

You will probably have had it minced or 
cubed for stews and soups, but I like to use 
the whole joint, slow cooked to bring out the 
richness of the flavour.

at the restaurant, we prep it by removing 
the sinew but leaving the bones and 
marinating it in garlic, thyme, rosemary and 
Oleifera cold-pressed rapeseed oil.

We then encase the cut in a vacuum pack 
and put it in a temperature-regulated water 
bath to slow cook for 24 hours. Then, we 
plunge it straight into iced water to stop the 
cooking and when we’re ready, we roast it in 
a hot oven for 20 minutes prior to serving.

There’s nothing like it presented on a 
wooden slab with home-grown mint sauce, a 
tray of seasonal veg and a jug of gravy.

at home, you can roast it or slow cook it; 
simply ask your butcher for tips. 

David Kennedy,  of NE2 Food social, cooks lap 
of lamb; one of the cheapest cuts, yet rich in flavour

LaP of the Gods

VeG SoCial...
Proper, dirty veg, pulled the day it’s to 
be cooked can’t be beaten. You can’t 
get fresher or better than produce 
from North County Organics grown in 
Northumberland by Ken Holland – a 
man as passionate as anyone I’ve ever 
met about fresh veg. 
 
Good for lamb:
Fennel roasted in Oleifera cold-pressed 
rapeseed oil; banana shallots cooked in 
their skins with sea salt, lamb fat and 
garlic cloves (squeeze the puree from 
the garlic, separate the shallots from 
their skins and serve); spring onions, 
chargrilled or roasted; Boulangere 
potatoes, sliced thinly and 
baked at 160C for 40 
mins with chicken 
stock and thyme.

David 
recommends 
 
lap of lamb
We source our lamb from the Wallington 
estate in Northumberland and sunnyhill Farm 
near Belford, where we also source eggs and 
Lindisfarne oysters. 
www.sunnyhillsofbelford.co.uk 
 
oleifera cold-pressed rapeseed oil
unlike any other culinary oil, rapeseed is 
known for its rich colour and taste. Oleifera, 
made from crops grown in Northumberland, 
the Borders and Lincolnshire, is renowned 
for its versatility, purity and exceptional quality 
and as one of the healthiest oils available. 
www.oleifera.co.uk 
 
the Grainger market, newcastle
Every cut of meat you can imagine, butchered 
by experts. Go and see it, and learn from the 
men in the striped aprons.
Grainger market, newcastle, ne1 5QQ 
 
north country organics
Ken holland and his family have a true 
passion for the finest organic vegetables and 
grow superb produce in a Georgian walled 
garden bordering the Wallington estate. 
for home-delivered veg boxes, see  
www.northcountryorganics.co.uk 
 
david Kennedy is chef proprietor of ne2 
food social at the biscuit factory, stoddart 
street, newcastle, ne2 1an, tel 0191 260 
5411. open mon-sat for lunch (noon-2pm) 
and dinner (5.30pm-10pm), and for lunch on 
sundays, noon-3pm. read david here next 
month and follow twitter @ne2foodsocial



38 appetitemag.co.uk

A village made simply 
for mooching, and a  
fine place for those of  
us with an addiction  
to kitchenware...
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Tea & Tipple, Corbridge, Northumberland, NE45 5AT
www.teaandtipple.com  Telephone: 01434 632886

No6 Market Place, Corbridge, NE45 5AW.

01434 634356

Early Breakfast

Morning Coffee

Lazy Lunches

Afternoon Teas

The Cafe
House

“Quality and service our speciality”

Scrumptious Cakes & Cream Teas, Wholesome Savoury Treats,
Wheelbirks Luxury Ice Creams

A Delicious Selection Of Hot And Cold Drinks • Local Produce

Free WiFi Available • Look For The Green Sign

26 Middle Street, Corbridge • Tel: 01434 633130

Station Road, Corbridge,

Northumberland NE45 5AY

Tel: 01434 633633 or visit

www.dyvelsinn.co.uk

Great Food,
Great Pub

Great Food,
Great Pub

Great Food,
Great Pub

Great Food,

Great Pub Great PubGreat Pub

A large part of the joy of cooking, particularly baking, is in the 
kit. At least that’s how I see it. 

My mother’s old cake tins, circa early 1950s, are still the best I possess, 
ditto her Kenwood Chef (late 60s/early 70s, I think) and, bizarrely, the 
ancient Pyrex dish she used for the sunday sage and onion. Funny, the 
stuff you hang on to.

Quality cookware, she always said, lasts a lifetime and never fails you; 
a fact attested to last time I put a cheap roasting tin on the hob to make 
gravy and ended up with a crazily deformed metal tray fit only for the bin. 
That was back in1986, and I haven’t made the same mistake since.

My mother would have appreciated Walton’s cook shop in Corbridge, 
where stuff is made to last and, like its myriad metallic cake containers, 
does what it says on the tin.

I headed there when I was short of the top layer tin for my wedding 
cake, and I found one every bit as good as my mothers’ old stalwarts, 
which formed the base and middle layers.

In search of a pastry brush you can pass down to your grandchildren? 
It’s here, alongside the only kitchen knives you will ever have to buy and a 
bunch of stuff you never knew you needed, but I promise you do.

My only problem is my addiction to kitchen stuff, which ensures I buy 
something every time I visit. Last week, it was a wine bottle stopper; £1.99 
and the best I’ve ever used. 

Walton’s is a pretty good start to any Corbridge visit. at the centre of 
Middle street, it’s a fair central point, and best to visit first because it’s 
likely to be your longest stop-off, so you don’t want to be rushing it at the 
end of the day.

This is a village made for mooching, and another favourite and essential 
stop-off is rE in Bishop’s Yard for vintage homewares, gifts, garden bits 
and generally funky stuff.

skrumshus sweetie shop on the Market square is cute as cupcakes 
and a pleasure  for all generations, and Corbridge is completely spoilt for 
cafes and pubs. In fact, a day-long food and drink tour of this village would 
provide sustenance enough >>

The best cook shop for miles 
around, vintage home wares,  a fine 
ploughman’s lunch and a wander by 
the river lure Jane Pikett to the  
historic Tyne Valley village of Corbridge

Cooking  
up a treat
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St Helen’s Street • Corbridge
Northumberland • NE45 5BE

Tel: 01434 634554    www.ilpicollo.co.uk

SAMPLE MENU
Starter

Lobster fi lled ravioli served in a 
creamy sauce with prawns, salad 

peppers, a touch of chilli and a 
splash of brandy

Main
Fillet Steak with a balsamic

vinegar sauce

Dessert
Limoncello mascarpone ice cream

Mon - Sat lunch 12 - 3pm,
Th ur, Fri & Sat dinner from 6pm.

A delicatessen, Co� ee Shop and Restaurant tucked away 
in a quiet backstreet in Corbridge.

We’ll be delighted to welcome you to IL PICCOLO 
where you can buy olives, breads, cheeses, hams and 
other tasty Italian treats.

We have some of the � nest Italian wines which can be 
enjoyed with a traditional light lunch or dinner. Our fully 
licensed cafe also serves co� ee and teas.

Gastronomia Italiana

‘Enjoy traditional Italian Cuisine in 
an Informal and Relaxed Se� ing.’

 
<< for Monsieur Creosote and all his family. 
We worked off a ploughman’s lunch at Café 
No6 on the Market square with a stroll 
along the river, and then became distracted 
by the beer garden at The dyvel’s, where 
a pint of deuchars IPa and a bag of crisps 
made for a fair afternoon tea.

Back over the bridge to rE for more 
vintage, plus a bit more mooching (clothes, 
shoes, jewellery, art, rather a lot of cheese, 
plus wine, another pint at The Black Bull), 
and we were ready for tea at Il Piccolo, 
where teatime pizza and pasta are superb 
and bring a flavour of the Mediterranean to 
the Tyne Valley.

I judge a good restaurant on its loos, and 
a good village afternoon out on the quality 
of the cafes, pubs and delis. Corbridge 
has all you could want and a lot more. Just 
make sure you make room in the kichen 
cupboards before you go - you’ll need it 
when you get back.

the café house another intimate, friendly café, 
opposite Walton’s cook shop and purveyor of all-day 
breakfasts, cake root (sweetened with root veg – 
lovely!), and kids’ lunch platters.
The Café House, Middle Street, Corbridge,  
NE45 5AT

il Piccolo Is a traditional Italian café and delicatessen 
specialising in wonderful wines and gorgeous produce 
such as olives, bread, cheese, ham, fish and cured meat, 
plus  a superb traditional Italian evening menu Thursday-
saturday. Good Italian food, as it should be…
Il Piccolo, St Helen’s Street, Corbridge, NE45 5BE 
www.ilpiccolo.co.uk

tea and tipple Gorgeous airy café on the Market 
square, purveyor of historic scones and teacakes. 
The light lunch menu is small and perfectly formed, 
and there is a small beer and wine menu.
Tea & Tipple, Market Square, Corbridge,  
NE45 5AW, www.teaandtipple.com

the dyvels inn a Corbridge institution and home 
to one of the best beer gardens around, just yards 
from the train station, which is most convenient. 
Good beer, good food and good company.
The Dyvel’s Inn, Station Road, Corbridge, 
NE45 5AY, www.dyvelsinn.co.uk

café no6 Intimate little spot on the corner, with 
outdoor tables for those no-longer-so-rare sunny 
days. They use doddington’s cheese on the 
ploughman’s, the scrambled egg is superb and the 
Os map on the wall upstairs is compelling.
Café No6, Market Sq, Corbridge, NE45 5AW
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Jane Pikett relaxes  
with a city riverside  
repast at O-de-V 

lu
nc

h

enthusiast who loves nothing more than treating his customers 
to something a little bit special.

Thus, an amuse bouche of toasted tomato faccacia topped 
with sweet chilli prawns soon arrived uninvited, but no less 
welcome for all that. a triumph of textures and flavours, I might 
suggest he does little office lunch boxes containing this and 
other mini gems, just for those poor souls too British to leave 
their desks for lunch.

I later discovered that his chips are real (joy unconfined!) as 
are the light-as-air onion rings made with tangy red onions (more 
pleasure). The pan-friend salmon fish cakes are succulent and 
comforting, the Thai veg curry a melt-in-the-mouth fusion of 
refreshing green Thai flavours.

and the pudding. Well, the pudding was almost un-tested, 
basically because of my own inability to stick by my Gallic 
principles. I may fancy myself a closet Frenchie, at least where 
food is concerned, but as the minute hand slipped past an hour a 
quarter, I got twitchy about the office.

Fortunately, Gary is very accommodating and he popped my 
chocolate pud, complete with a pot of cream and raspberry 
garnish, in a plastic box to take back to work, where I discovered 
myself to be suddenly rather popular.

My next mission is to return outside office hours and check 
out the margarita bar upstairs. Note also that O-de-V has an 
impressive worldwide wine list and the chef’s forte is steak 
and chips; another sublime combo of which the French always 
approve.

If this is the water of life, I’m in the swim.

water  
of life

lunch should, in my considered opinion, 
be sacred. take the french; say what you 
like about them, but lunch is one thing, 
along with fashion and wine, they have 
nailed.

disturb a Frenchman from his lunch, they 
say, and you get what you deserve. disturb 
me at lunch and no-one bats an eyelid. 
Merde!

The south side of the Tyne, even in the 
midst of an early May heatwave, is hardly 
Parisian, but it does offer a fine city riverside 
setting for O-de-V, where lunch is afforded all 
the reverence it deserves.

It also reveres the water on whose banks 
it sits – O-de-V being a version of eau de 
vie – water of life, which struck me as apt and 
rather inspiring as I settled down at a picture 
postcard window seat.

The rather wonderfully named chef 
proprietor, Gary Cook (I promise it’s the 
name he was born with…) is a genuine 

o-de-V, Pipewellgate House,  
Pipewellgate, Gateshead Quays,  
Ne8 2bJ, Tel 0191 341 0031,  
www.o-de-v.co.uk
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Welcome to the diary, 
home of The Beautiful 
People at all the best 
foodie places.
If you would like to 
see your food-related 
event featured on 
these pages, simply 
contact appetite editor 
Jane Pikett at jane@
offstonepublishing.
co.uk with details. If we 
can include it, Jane will 
let you know and ask you 
to provide us with a set of 
photos and captions.

Launch of Relish North East

Come dine with me at Sachins

duncan Peters, relish Publications. 
Jane Pikett & Gary ramsay, appetite magazine

some of the finest food 
minds in the North East

dawn Totton, Lorna Totton, Barry Totton

steve Coleman, Bob arora

Greg Bureau, Bouchon Bistro, 
duncan Peters, relish Publicationsandy hook, ruth hall 

and Tony Terington 
from Blackfriars

dominic Munnelly, Tora Munnelly,  
shelley Mcadam, steve Colman,  
Jim Mcadam, stephanie Mcateer

radio presenter steve 
Colman hosted a night of 
fine dining Punjabi-style 
at sachins, Forth Banks, 
Newcastle, for Magic1152 
fans. Owner Bob arora and 
his wife Neeta welcomed 
steve and more than 100 
companions for their special 
evening when they tasted 
some of sachins’ best-loved 
signature dishes. 

Many of the region’s best-known chefs gathered at seaham hall hotel for the launch of relish 
North East, a new book featuring 264 pages of recipes direct from our favourite restaurants.

Malmaison and hotel du Vin staff 
with Teresa Peters, relish

angie Trainer, Joyce Murry, 
stan O’donnell, Lee Trainer, 
ross Murry, Tom Trainer

heather Bolem, silvia Jude, steve Colman, deb 
dobson, Margaret dobson, Tina Jones deborah 
anderson, darren dobson, dylan dobson



Jesmonds  
Vintage Ca� 

dedicated to fabulousArtisan Co�ee 

and delicious

home-cooked f�d.

�e Pe�ect Blend

Cafe1901, The Old Church Hall, 

St Georges Terrace, (next to Library)

Jesmond, Newcastle, NE2 2DL

www.cafe1901jesmond.co.uk

0191 340 9774
Credit/Debit Card
Facilities available

Broad Chare Launch

dawn dunn with Jim Beirne 
and andrew Mitchell

Nigel and Jill robinson, howard 
and Pamela Gold, John Josephs

alastair Gilmour  
and Wayne halton

Paul Wilkinson with 
david Macbeth

Maria szpitun with 
umbereen rafiq

Much fun, food and beer tasting was had at the official launch 
night at The Broad Chare – the new gastropub launched by 
Terry Laybourne and Live Theatre on Newcastle Quayside. 
 
Focusing on robust, hearty food, real ale and craft beers, we 
predict good times ahead for all. 

anne and shaun routledge with steve dunn

Terry Laybourne and Jim Beirne

Broad Chare Front of house Team led by steve dunn
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RoSIES BISTRo
23-24 Gosforth shopping Centre, 
Gosforth, NE3 1JZ
t: 0191 2136220
www.caferosies.co.uk

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

SIlK RooM
One Trinity Gardens,  
Broad Chare, Newcastle,  
NE1 2hF
t: 0191 2603506

THE SPICE CUBE
The Gate, Newcastle, NE1 5TG
t: 0191 2221181
www.the spicecube.com

STEWART & Co
36-38 Brentwood avenue, 
Jesmond, NE2 3dh
t: 0191 2814838

TRINITY CAFÉ
high street, Gosforth, NE3 1NY
t: 0191 2856130

URBAN CAFÉ DANCE CITY
Temple street, Newcastle,  
NE1 4Br
t: 0191 2610505

URBAN CoFFEE
6 Brentwood avenue,  
Jesmond, NE2 3dh
t: 0191 2819000
www.theurbancoffeehouse.co.uk

WIllIS CoFFEE SHoP
Clayton road, Jesmond,  
NE2 4rP
t: 0191 2818123

 north tyneside 

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

CRUSoES
south beach, longsands, 
Tynemouth, Ne30 4HH
t: 0191 2964152

THE HIMAlAYA
33 Esplanade, Whitley Bay, 
NE26 2aL
t: 0191 2513629

IRVINS BRASSERIE
The Irvin Building, The Fish Quay, 
North shields, NE30 1hJ
t: 0191 2963238

MISTER WooDS CoFFEE
1&2 King Edwards Court,  
Front street, Tynemouth,  
NE30 4dZ
t: 0191 2575556

THE BARNAClE
Central, Lower Promenade, 
Whitley Bay,NE26 1aN
t: 0191 2533876

THE BoARDWAlK
Watts slope, Whitley Bay,  
NE26 1BQ
t: 0191 2511988

 northumberland 

AllENDAlE TEA RooMS 
Market Place, allendale,  
NE47 9Bd
t: 01434 683575
www.allendaletearooms.co.uk

AMBlE BUTCHERS
31 Queen street, amble,  
NE65 0BX
t: 01665 712700

THE ANgEl INN
Main street, Corbridge,  
NE45 5La
t: 01434 632119

ARAMEE INDIAN 
RESTAURANT
59 Front street, Prudhoe,  
NE42 5aa
t: 01661 833355

BARN AT BEAl
Beal Farm, Berwick upon Tweed, 
Td15 2PB
t: 01289 540044

BEETRooT gRIll
42 Bridge street, Morpeth, 
NE61 1NL
t: 01670 511846

BIN 21
robson house,  
29 Newgate st, Morpeth,  
NE61 1aT
t: 01670 504901

BoUCHoN BISTRoT
4-6 Gilesgate, hexham,  
NE46 3NJ
t: 01434 609943

THE BoUTIqUE WINE 
CoMPANY
14 Narrowgate, alnwick,  
NE66 1JG
t: 01665 606304

THE CAFE HoUSE
26 Middle street, Corbridge, 
NE45 5aT
t: 01434 633130

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

THE CHoColATE SPA
1 Fenkle street, alnwick,  
NE66 1hW
t: 01665 510848

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

CAFÉ No 6
Market Place, Corbridge,  
NE45 5aW
t: 01434 634356

CHAR MAUSUM  
INDIAN RESTAURANT
station road End,  
stannington, Morpeth,  
NE61 6dr
t: 01670 789011

CoxoNS CoFFEE SHoP
1 seafield road,  
seahouses, NE68 7sJ
t: 01665 720555
 
CooK & BARKER
Newton on the Moor,  
Felton, Morpeth, NE65 9YJ
t: 01665 575234

CRANSToN’S BUTCHERS
7 Cattle Market, hexham,  
NE46 1NJ
t: 01434 602271

DIWAN-E-AM  
INDIAN RESTAURANT
County Mill,  
Priestpopple, hexham,  
NE46 1Ph
t: 01434 606575

DUKE oF WEllINgToN
Newton, NE43 7uL
t: 01661 844446
www.thedukeofwellingtoninn.
co.uk

THE DYVElS INN
station road, Corbridge,  
NE45 5aY
t: 01434 633633
www.dyvelsinn.co.uk

EASTERN SPICE
55a Front street, Prudhoe, 
NE42 5aa
t: 01661 834 355

Il PICColo
st helens street,  
Corbridge, NE45 5BE
t: 01434 634554

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

JASPERS
8 Bridge street, amble, 
NE65 0dr
t: 01665 714724

JIggERY PoKERY TEA 
RooM &  SHoP
Mickley, stocksfield, NE43 7BG
t: 01661 842256

MANzIl TANDooRI 
RESTAURANT
2B Oldgate, Morpeth, NE61 1LX
t: 01670 515405

MoRWICK FARM
acklington, Morpeth, NE65 9dG
t: 01665 711210
www.royaldouble.com

THE MIlKHoPE  
CoFFEE SHoP
The Milkhope Cente, Blagdon, 
NE13 6da
t: 01670 789878

NEPTUNE FISH 
RESTAURANT
3 seafield road, seahouses, 
NE68 7sJ
t: 01665 721 310

NoRTH ACoMB  
FARM SHoP
North acomb Farm, stocksfield, 
NE43 7uF
t: 01661 843181

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

PEPPERPoT CAFE’-BISTRo
5 Oldgate, Morpeth, NE61 1PY
t: 01670 514666

PICColINo’S
9-13 Bondgate within alnwick, 
NE66 1sX
t: 01665 606540

RIVERSIDE loDgE
high stanners, Morpeth,  
NE61 1QL
t: 01670 512771
www.riverside-lodge.co.uk

l.RoBSoN & SoNS
haven hill, Craster, NE66 3Tr
t: 01665 576 223

RoBSoN & SoNS lTD 
qUAlITY BUTCHERS
2 Meal Market, hexham,  
NE46 2da
t: 01434 602049

RoSEMARY’S CoFFEE 
SHoP
13 Main street, seahouses, 
NE68 7rE
t: 01665 721194

RoTHBURY FAMIlY 
BUTCHERS
Townfoot, rothbury, NE65 7sL
t: 01669 620744
www.rothburyfamilybutchers.co.uk

R.TURNBUll & SoNS 
FAMIlY BUTCHERS
33-35 Market street, alnwick, 
NE66 1ss
t: 01665 602186

SWAlloW FISH
‘Fishermans Kitchen’, 2 south 
street, seahouses, NE68 7rB
t: 01665 721052

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
www.tomlinsonsrothbury.co.uk

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

WHEElBIRKS FARM
stocksfield, NE43 7hY
t: 01661 842613

THE RED lIoN
Milfield, Wooler, NE71 6Jd
t: 01668 216224
www.redlioninn-milfield.co.uk

qUEENS HEAD
Great Whittington, NE19 2hP
t: 01434 672267

 south tyneside 

ColMANS FISH AND CHIPS
182 -184 Ocean road,  
south shields, NE33 2JQ
t: 0191 4561202
www.colmansfishandchips.com

lATIMERS
shell hill, Bents road, Whitburn, 
sr6 7NT
t: 0191 5292200

 sunderland 

ASIANA FUSIoN 
RESTAURANT 
Echo 24 Building, West Wear 
street, sr1 1Xd 
t: 0191 510 0099
www.asianafusion.co.uk

BISTRo RoMANo
63 Front street, Cleadon, sr6 7PG
t: 0191 519 1747

CAFE SPICE
6-7 douro Terrace, Grangetown, 
sr2 7dX
t: 0191 5102002

JAYEllES
6 Queens Parade, seaburn, 
sr6 8da
t: 0191 529 3132

 county durham 

BRAMBlES FooD HAll
Poplar Tree Garden Centre, 
shincliffe, dh1 2NG
t: 0191 3847553

golDEN BRoWN CAFÉ
1 houndgate, darlington, dL1 5rL
t: 01325 468708
www.goldenbrown-coffee.co.uk

I. K. FISH
durham Indoor Market,  
Market Place, durham, dh1 3NJ
t: 0191 3831113

KNITSlEY FARM 
Knitsley, Consett, dh8 9EW
t: 01207 592059

lE RAAJ
Front street, Chester Moor, 
Chester le street, dh2 3rJ
t: 0191 3890561
www.le-raaj.com

MElANzANA 
96 Elvet Bridge, durham, dh1 3aG 
t: 0191 3840096
www.melanzana.co.uk

THE PANCAKE CAFÉ
11 Crossgate, durham, dh1 4Ps
t: 0191 3868070

 Gateshead 

CoFFEE qUARTER
Kingsway North, Team Valley, 
NE11 0JZ
t: 0191 4914389

CoSTCo
Mandela Way, NE11 9dh 
t: 0191 431 9800 
www.costco.co.uk

JoRDANS 
Lane head, ryton, NE40 3hF
t: 0191 4139400

MICHElANgElo HoTEl
stella road, ryton, NE21 4Lu
t: 0191 4132921
e: info@hotelmichelangelo.co.uk
www.hotelmichelangelo.co.uk

R MARTIN & SoN  
FAMIlY BUTCHERS
4 st Marys Green, Whickham, 
NE16 4dN
t: 0191 488 2234

R MARTIN & SoN FAMIlY 
BUTCHERS
38 Main st, Crawcrook, NE40 4NB
t: 0191 4134037

THE IVY RESTAURANT
2-3 Parsons drive, ryton, NE40 3ra
t: 0191 4136444

 neWcastle  

ADRIANoS
90 high street, Gosforth,  
NE3 1hB
t: 0191 2846464

THE BISCUIT FACToRY
16 stoddart street, shieldfield, 
NE2 1aN
t: 0191 2611103

THE BRoAD CHARE
33 Broad Chare, Newcastle, 
NE1 3dQ
t: 0191 2320541

BRUgES
46 Brentwood avenue,  
Jesmond, NE2 3dh
t: 0191 2818081

CAFE 1901 
st Georges Terrace,  
Jesmond, NE2 2dL
t: 0191 3409774

CAFÉ BUEE
1-3 The side, Quayside, NE1 3JE
t: 0191 2314080

CAFÉ RoYAl
8 Nelson street,  
Newcastle, NE1 5aW
t: 0191 2313000

CAFFE z
Goldspink Lane, 
sandyford, NE2 1NQ
t: 0191 2304981

CHElSEA DoCKS
24 scotswood road,  
Newcastle, NE4 7JB
t: 0191 2329444

CHAlK & PAPER
11-14 Nelson street,  
City Centre, NE1 5aN
t: 0191 2301919

CoFFEEHolIC
251 Chillingham road,  
heaton, NE6 5LL

FRANCoS
1 Brentwood Mews,  
Jesmond, NE2 3dh
t: 0191 2813434

gEoRgE PAYNE  
BUTCHERS
27 Princes road, Brunton Park, 
Gosforth, NE3 5TT
t: 0191 2362992

J R JAMS 
unit 1, Mercia Way, Bells Close 
Ind Est. Lemington, NE15 6uG 
t: 0191 229 0333
www.jrjams.co.uk 

lA BoCA
6 Princess square,  
Newcastle, NE1 8Er
t: 0191 2305756

lA gABBIA
1 Boyd street, shieldfield,  
NE2 1aP
t: 0191 2326666

MMM
unit 12/13 Grainger arcade, 
Newcastle, NE1 5QF
t: 07801 357314

NE2 FooD SoCIAl
The Biscuit Factory,  
stoddart street, shieldfield, 
NE2 1aN
t: 0191 2605411

NIPoTI
12 Brentwood avenue,  
Jesmond, NE2 3dh
t: 0191 2120599

No.95 
95 high street, Gosforth, NE3 4aa
t: 0191 2130033

PIERogI PlACE
34 Pilgrim street, Newcastle, 
NE1 6sE
t: 0191 2323332

Milkhope Centre,  
Berwick Hill Road, Newcastle 
NE13 6DA

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

THE BLAGDON  
FARM SHOP

8 Station Road, Low Fell, 
Gateshead, Tyne & Wear, 
NE9 6DR

t: 0191 487 6017
e: home@eslingtonvilla.co.uk
www.eslingtonvilla.co.uk

Eslington Villa

A-Z guide appetite is available at all of these locations as well as Tourist information centres across the region.  
if you would like copies in your cafe, restaurant, delicatessen, farm shop etc. please give us a call on 0191 2316080



RECIPE FOR SUCCESS
Don’t simply leave your reputation to word of mouth. In the hospitality and

leisure sectors this can often be the most powerful form of PR but it can be

haphazard and take time to develop. MHW has the expertise and track record

to deliver creative brand building campaigns and manage what people say

about you – offline and online. If you want to be heard and seen in a crowded

market then call the PR and publicity specialists at MHW.

T 0191 233 1300   
www.mhwpr.co.uk
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ChoColate and  
Cherry Crostada 
serves 4

ChoColate batter 
135g icing sugar 
30g plain flour 
8g cocoa powder
30g ground almonds 
75g unsalted butter 
100g egg whites 
16 fresh cherries, stoned

Cherry CoMPote 
125g cherries, stoned
20ml Maraschino liqeuer 
20g caster sugar 
40ml water

for the chocolate batter
sift the icing sugar, flour, cocoa powder 
and ground almonds into a large bowl.

heat the butter in a small saucepan over 
a medium heat until it foams and turns a 
nut-brown colour. remove from the heat 
and whisk into the sifted flour and almond 
mixture. Then whisk in the egg whites.
Grease four 8cm stainless steel dessert 
rings and cover the base of each with 
kitchen foil. Place 4 stoned cherries in the 
base of each ring and fill three-quarters full 
with batter.

Bake at 180˚C for approx 25 mins until 
well risen and cooked through

Place cherries in a saucepan with the 
sugar, Maraschino and water. simmer 
gently until the cherries are tender.  
serve warm.

assembly 
Turn warm cakes into the centre of dessert 
plates, spoon a little cherry compote over 
and serve with a scoop of vanilla ice cream.

Choc, cherries and ice 
cream - the perfect summer 
combo. all hail Caffee Vivo, 
Broad Chare, Newcastle 
Quayside, for combining 
three fab ingredients in this 
one easy recipe. Go now, 
and make great pudding...
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pudding






