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GOLD TASTE 
AWARDS

ice cream parlour & tea room
Open everyday: 10am to 4.30pm
5 miles from Corbridge & only 15 minutes from Newcastle
t: 01434 672 652 to fi nd out more visit: www.vallumfarm.co.uk
East Wallhouses, Military Road, Newcastle upon Tyne NE18 oLL

Visit Vallum Farm for award winning dairy ice 
creams and sundaes, freshly cooked meals and 
delicious home baking. We also have a great 
range of plain & fl avoured yogurt.

Over the past 3 years we have won
‘Gold Taste’ awards for our  Mouth Watering 
Belgian Chocolate Brownie (2009), Tongue 
Tingling Gingerbread, Mango & Passion Fruit 
Ice Cream (2010), Delicious Quiche Lorraine & 
Lemon Meringue Ice Cream (2011).

We’ve both indoor and outdoor seating so you 
can enjoy yourself whatever the weather, also a 
childrens outdoor playarea.

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 roomice cream parlour & tea room
69-75 Highbridge, Newcastle Upon Tyne,  

NE1 6BX. Telephone: 0191 2325133
www.dabbawal.com

TM

Everyone’s talking 
about Indian 
street food! 

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

St Helen’s Street • Corbridge • Northumberland • NE45 5BE

Tel: 01434 634554    www.ilpiccolo.co.uk

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.

SAMPLE MENU

STARTER 

INSALATA DI GAMBERETTI E PANCETTA

Cocktail prawns sauteed with bacon, avocado,
garlic and a little chilli

MAIN

SALSICIA L’ITALIANA

Italian sausage braised and served with lentils in
red wine and tomato

GASTRONOMIA 
ITALIANA
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A number of my contemporaries who 
write for, shall we say, rather more 
sensational publications than this, 
have been making their own headlines 
recently for all the wrong reasons.

Phone hacking, email hacking, celebrity 
dustbin raiding... I don’t remember any 
of that being taught at journalism school 
alongside the long hours of shorthand 
drills and court reports.

I do remember, however, a good deal 
of instruction on the correct means of 
reporting the results of the traditional 
English country show, and that, I might 
add, has since stood me in good stead 
on more than one occasion, particularly 
in the art of identifying breeds of cattle, 
sheep, pigs and the like.

However, in the last edition of appetite, I 
let myself and my dedication to complete 

rosie McGlade
This month, Rosie 
was cooked lunch 
by drag queen Betty 
Legs Diamond (you 
couldn’t make it 
up...), she’s learned 
to make bread and 
she’s unearthed 
1950s recipes and 
tips, including how to 
stop your front step 
getting slippery. Who 
knew life could be  
so exciting!

Gary raMsay
Our taste tester has 
pulled out all the 
stops this month to 
cycle all the way to 
Edinburgh in aid of 
charity. Along the 
way our intrepid 
adventurer in food 
stopped off at a total 
of 33 cake shops 
and tea rooms in 
search of the perfect 
afternoon tea. That’s 
dedication for you...

Jane pikett

Editor Jane is mostly 
eating ice cream at 
the moment in a bid 
to clear the mountain 
of the stuff created 
under the instruction 
of ice cream maker 
Vicky Moffitt. She’s 
also eaten a lot of 
Indian food (it’s a 
tough job, but...) and 
toured the cafes, 
delis and restaurants 
of Durham. Tasty!

appetite.
TICKle your TasTe buds...

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 in the mag and on our website. 

Email jane@offstonepublishing.co.uk

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

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

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

We are tweeting.  
Follow us @appetitemaguk 

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

 our Contributors...  

Editor fails to correctly 
identify breed of cow -  
the things they fail to 
teach in journalism school!

tickle your tastebuds...

accuracy in all matters countryside down 
by failing to correctly identify a cow.

As a result we - oh alright, I - published a 
photo of a field full of Ayrshire cattle (or 
they might have been Guernseys, we’re 
not sure) to accompany an article about 
ice cream from the milk of Jersey cows.

Ayrshires or Guernseys, whatever the 
case, they weren’t Jerseys. They were 
very pretty though, and their milk is no 
doubt delicious. Me? I spent a day last 
week making ice cream from the milk of 
a herd of Brown Swiss. How much more 
confusing can this get?

rob Green
Rob, chef proprietor 
of Green’s Seafood 
Bistro & Restaurant 
in Whitby, reveals 
some of his recipes 
this month, including 
a comforting fish 
pie, perfect for the 
imminent onset 
of autumn, and 
a lobster dish so 
indulgent it can 
brighten the most 
miserable day.

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 take advantage of these 
offers simply by visiting 
www.appetitemag.co.uk 
where you can find details of all our 
offers and special promotions. 

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

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

appetite

Club

Bouchon Bistrot, named the uK’s Best Local 
French Restaurant by Gordon Ramsay, is offering 
appetite readers a free Kir – the popular French 
aperitif made with crème de cassis and white wine 
- with an a la carte meal until the end of September.

 Simply present a copy of the magazine or a 
print-out of the offer from our Club page at  
www.appetitemag.co.uk when you visit the 
restaurant or quote APPETITE when you book.

French-owned Bouchon is nationally renowned 
for its traditional French cuisine, which stems from 
the owner’s home region in the centre of  
the country.  
Ts&Cs Valid Tues, Weds, Thurs with the a la carte menu until September 30 2011

bouchon, 4-6 Gilesgate, Hexham, ne46 3nJ, 
tel 01434 609 943, www.bouchonbistrot.co.uk

WIN VIP TICKETS TO THE 
LAuNCH OF Shark Club

FREE GLASS OF WINE  
at Melanzana

FREE KIR  
at Bouchon Bistrot, Hexham

Newcastle’s soon-to-open Canadian gastro bar Shark 
Club at the Sandeman Signature Hotel opposite St 
James’s Park is offering one appetite reader a pair of 
tickets to its VIP launch night in October, plus a meal 
for two and a bottle of house champagne. The launch 
party will feature a host of sports stars and celebrities 
with live entertainment and fabulous food and drink.
To enter, simply email jane@offstonepublishing.
co.uk with the answer to the following question – 
what is the capital of canada? – closing date 
September 30 2011.
Meanwhile, you can look forward to the opening of 
shark club, which will boast flat screen TVs, a large 
dance floor, function and VIP rooms and a diverse 
menu that fuses Asian, Italian and mid-west  
Canadian food.
for more on shark club, see www.sharkclubs.
co.uk or www.facebook.com/sharkclubnewcastle

Melanzana, Durham city’s restaurant of the year 
2010 and home to a varied menu served in relaxed 
surroundings with views over the city, is offering a free 
glass of house wine when you order a starter and main 
course Monday-Friday.
Simply quote appetite when you book or take this copy 
of the magazine or a print out of the offer from  
www.appetitemag.co.uk when you visit the restaurant.
Melanzana is housed in the 11th Century chapel of  
St Andrews on Elvet Bridge and serves a varied range  
of dishes including pizza, pasta, chef’s specials, steak  
and fish.
Ts&Cs Mondays to Fridays until September 30 2011 excluding the happy hour 

menu, dependent on diners ordering a starter and a main course

Melanzana, 96 elvet bridge, durham, dH1 3aG,  
tel 0191 384 0096, www.melanzanadurham.co.uk



FREE WINE, POPPADuMS AND 
PICKLES at Diwan-E-Am
Hexham’s much-loved Indian restaurant Diwan-E-Am is offering 
Appetite readers a free bottle of house wine per table of four, plus 
free poppadums and pickles until the end of September. Simply 
present a copy of the magazine or a print-out of the offer from 
our Club page at www.appetitemag.co.uk when you visit the 
restaurant or quote appetite when you book.

Diwan-E-Am is Hexham’s longest-established Indian 
restaurant and has recently been taken over by Nahil Raja, the 
son of the original owner, Mr Dewan Raja, and has now rebuilt its 
reputation for unique dishes created to secret family recipes.
Ts&Cs  Sundays to Thursdays until September 30 2011, dependent on four people dining, each 

ordering a main course. 

diwan-e-am, 23 priestpopple, Hexham, ne46 1pn, tel 
01434 603 191. see diwan-e-am on facebook for news 
and special events

Berwick Food Festival September 10th-11th
The Barracks, Berwick-upon-Tweed 10.00 – 17.00

A Feast of Culture, Heritage & Food:
Producers’ Market, Beer Festival, Animal Farm, Children’s Activi-
ties, Cookery Demonstrations, Heritage Displays, Music, Museum 

Entry and much more

For full programme of events, visit: www.berwickfoodfestival.com

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

something for every taste.

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

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

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

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

Root Bean Coffee House
60 Front Street West
Bedlington
Northumberland
NE22 5UB
Tel: 01670 824444 
www.rootbean.co.uk

Contemporary yet quirky Coffee 
House offering a fabulous range 

of beverages, fresh speciality 
sandwiches, breads, wraps, 

pastries, cakes & lots more...

Look out for our meal deals & 
loyalty scheme 

 
WiFi, Daily Reads

Discounts for Students

ACCOUSTIC NIGHT - THURS... 
Music to feed your soul

FREE GLASS OF WINE  
at Sabatini
Sabatini on Newcastle Quayside is celebrating the 
launch of its new menu by offering appetite readers 
a free glass of house wine when they order any hot 
or cold antipasti, with prices starting from just £5.50. 
Simply present a copy of the magazine or a print-out of 
the offer from our Club page at www.appetitemag.co.uk 
when you visit the restaurant or quote APPETITE when 
you book.
Ts&Cs Valid on antipasti excluding potato skins and soup. Each print out/ magazine 

covers one person. Not to be used with any other offer including happy hour. Offer 

ends September 30 2011, every day except Sat and Bank Holidays  

sabatini, 25 king st, newcastle, ne1 3UQ,  
tel 0191 261 6830, www.sabatinis.co.uk
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Epicurus, the Newcastle-based event catering specialist, has declared its new Pig 
in a Bun spit-roast pork the dish of the summer following a rush of bookings.
Locally reared pork cooked on the company’s own spit roaster and served with 
salad comes in at just over a fiver per person (depending on numbers).
The Epicurus crew provide the pig, the buns, the stuffing, gravy, hog roast 
machine, serving tables, linen, plates, napkins, chef and waiting staff. All you 
need is a bunch of hungry folk looking for a party. Easy!
Epicurus Events, North Shields, tel 0191 270 8540, www.piginabun.com

Autumn Special 
from 1st September

2 Courses - £6.25
Choice of starters & main meals

Main Course only - £4.25 (pasta & pizza)
Tuesday - Thursday 5.30pm - 7pm

at the Grey Horse
Hill Top, Dipton, DH9 9JH
Telephone 01207 571040

Speciality Cupcakes
for all Occasions

All our cupcakes are freshly baked in our little 
bakery everyday along with scones & many other 
seasonal treats. We can also offer our customers 
loose leaf tea, freshly ground coffee, homemade 
soup, cream teas, sandwiches & toasties to enjoy 

in our cafe or takeaway. 

195 Park View, Whitley Bay, NE26 3RD
0191 4479632 • www.lottiemcpheecupcakes.com  

Open Tues-Sat 10am - 5pm

All our cupcakes are freshly baked in our little All our cupcakes are freshly baked in our little 

LATTE * CAPPUCCINO * MOCHA * AMERICANO
ESPRESSO * HOT CHOCOLATE * TEA * MILK SHAKES

ICE CREAMS * PANINIS * SUNDAES * CAKES & PASTRIES 
SALADS * GOURMET GIFTS

TEL: 0191 291 2669• 114 PARK VIEW, WHITLEY BAY 
OPEN MON-SAT • DELI MARKET NOW OPEN

LATTE * CAPPUCCINO * MOCHA * AMERICANOLATTE * CAPPUCCINO * MOCHA * AMERICANO

NEW YORK - ITALIAN
COFFEE BAR & FOOD TO GO

Central Park

SALADS * GOURMET GIFTS

NEW YORK - ITALIANNEW YORK - ITALIAN

GREAT FOODAT GREAT
PRICES

fizz-tea
Collectables is launching 
afternoon tea with sparkle 
at its new out-of-town store 
and coffee shop. In addition 
to its designer handbag, 
watch and jewellery ranges, 
the new Newcastle store is 
attracting new fans to its 
licensed coffee shop, where 
cakes, sandwiches and light 
bites are complemented by 
soft drinks, wine and beer. 
So, when fashion-conscious 
shoppers have browsed the 
designer handbags, watches 
and jewellery and the array 
of gift ware, they can 
settle down to 
afternoon tea and 
sparkling wine. 
Takeaway coffee, 
tea, sandwiches 
and cakes are also 
available daily.
Collectables, St James Retail 
Park, Stamfordham Road, 
Newcastle, Ne5 2Sf,  
tel 0191 274 4794,  
www.collectables.co.uk

Have pig, will party...

ROAsting hOt

Café stop

Seven StorieS, newcaStle 
Seven Stories, the national gallery and archive of children’s 
books in Newcastle, is a gem for the kids and a lovely stop-off 
point for a cuppa. An entry fee applies to the centre, but you can 
use the cafe anytime and enjoy a lovely view of the Ouseburn as 
it babbles below the picture windows.
food: Breakfasts served until 11.30am include bacon 
sandwiches, and there’s a selection of cakes, scones and 
cookies including lemon cupcakes at £1.50. Lunch includes 
soup, baked potatoes and sandwiches and a children’s menu 
with sandwiches, fruit, yoghurt and ice cream. After 2pm there is 
cream tea at £3.75 and a selection of cakes and bakes. 
drinks: Ringtons tea, speciality teas, coffees, hot chocolate  
and cold drinks.
open: Mon-Sat 10am-5pm, Sundays10am-4pm. 
Seven Stories, Ouseburn Valley, Newcastle, NE1 2PQ, 
tel 0845 271 0777, www.sevenstories.org.uk
Gary Ramsay
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Stacie Stewart’S  
Victoria Sandwich
The Victoria sponge cake was named after Queen 
Victoria, who favoured a slice with her afternoon 
tea. When I made this for the Women’s Institute, I 
doubled the quantities below and served two huge 
cakes sandwiched together. Cheeky I know, but 
who doesn’t love a moist soft sponge?

ingredients
Makes two cakes to be sandwiched together:
225g unsalted butter
225g caster sugar
200g self-raising flour
25g cornflour
1 tsp of vanilla extract (not essence!)
4 large free-range eggs, beaten
1 tsp baking powder

for the filling
Strawberry jam
Fresh strawberries
Whipping or double cream, whipped into soft 
billowing submission

Method
Preheat oven to 180C/350F/Gas 4. Butter 2x 
20cm spring-form, loose-bottomed or lined cake 
tins. Alternatively, use just one tin but cook for 40 
mins instead of 20-25 mins.
Cream the butter and the sugar together until pale, 
beat in the eggs a little at a time. If the mix curdles, 
add a tablespoon of flour.
Sift the flour and baking powder and fold in using 
a large metal spoon until the mix is of dropping 
consistency (ie, will gently plop into the bowl from a 
spoon). If it isn’t, add a little milk. 
Divide the mixture between the tins and gently 
spread out with a spatula. Bake for 20-25 minutes 
until a skewer comes out clean. 
Allow to stand for five minutes before turning on to 
a wire rack to cool. Turn the first cake upside down 
so you have a flat surface to work on. 
Fill with cut strawberries, jam and lashings of 
whipped cream and enjoy...

maStering tHe art of baking
Stacie Smith, the beehived baker who made it to the semi-finals of MasterChef last 
year, is moving in elevated culinary circles these days.

Sunderland-based Stacie has been touring the UK’s food festivals with the likes 
of Jamie Oliver, Gino D’Acampo and James Martin over the summer.

Stacie, who runs the Beehive Bakery in Sunderland and a pop-up tea party 
business from an old camper van, is now back home and concentrating on the day 
job of cupcake baking and perfecting her renowned Victoria sponge.

Her top tip is to make it as big as you possibly can – slices should stand proud 
and tall. And use butter, not margarine. And add a teaspoon of cornflour to your 
self-raising – it acts like glue and stops it from sinking.

Stacie’s now working on a book and hopes to become a regular on TV. If her 
Victoria sponge is anything to go by, she’s well qualified…
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Blagdon dry-cured 
back bacon
Blagdon Farm Shop 
is home to an array 
of fresh food, grown 
and produced to the 
highest standards. We 
love their dry-cured 
back bacon, which has 
the taste buds going 
as soon as it hits the 
frying pan.  The shop 
is conveniently located 
at the Milkhope Centre 
on the Blagdon Estate, 
just 15 minutes drive 
from Newcastle or 
Morpeth on the A1 
with lots of parking.
Blagdon Farm 
Shop, Milkhope 
Centre, Blagdon, 
NE13 6DA, www.
theblagdonfarmshop.
co.uk 

award-winning chef david kennedy has announced new early 
week specials at ne2 food social in newcastle.

On Mondays, diners can enjoy two main courses and two large 
glasses of wine or draught beer for £25 and on Tuesdays the 
restaurant is serving a selection of Northumbrian steak, poultry and 
market fish from £9.95. On Wednesdays there’s a vegetarian three-
course menu for £14.95.

New creations such as Northumbrian tapas run alongside a la carte, 
set lunch and early evening menus.

David Kennedy said: “Our new ethos is very simple – good honest 
food which has been locally sourced and beautifully presented.” 
David Kennedy’s Food Social, The Biscuit Factory,  
16 Stoddart St, Newcastle, NE2 1AN, tel 0191 260 5411,  
www.foodsocial.co.uk 

WE 
LIKE!

Christmas  
at the Spice Cube

The Spice Cube, The Gate, Newgate Street,  
Newcastle upon Tyne  NE1 5TG

Tel: 0191 222 1181   Fax: 0191 222 1182      
Email: info@thespicecube.com   www.thespicecube.com

tHe 
early 
bird...

Summer sizzle
Mister Woods coffee 
house and ice cream 
parlour in Tynemouth 
has started an 
ice cream craze 
this summer with 
the zesty top – a 
marvellous confection 
of creamy ice cream 
topped with Sicilian 
lemon sorbet in a 
cornet. Owner Steven 
Smallwood was 
inspired to create 
the sweet treat by 
his memories of 
childhood caravan 
holidays in Redcar, 
where lemon tops 
were all the rage.  
Mister Woods, 
Tynemouth, 
tel 0191 257 5556
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Coquet Valley PReSeRVeS aRSoN fiRe - As the name so subtly suggests, 
Arson Fire is a very hot chilli relish. We thought there was nothing that could 
scald our well-trained tongue, but this got close. Great with sausages and  
made in Morpeth.  
Arson Fire, £2.79, The Cheese Shop, Oldgate, Morpeth, NE61 1LX

paSta perfect
top marks to Melanzana in 
durham for sourcing gluten-
free pasta from italy and 
putting it on the menu.
owner enzo had a heck of a 
time sourcing a good gluten-
free alternative to his exacting 
standards and he deserves a 
round of applause for his efforts.
With a growing number of 
people suffering coeliac disease 
and gluten intolerances, this is a 
great move forward from a super 
little restaurant in the heart of 
historic durham.
Melanzana, 96 elvet bridge, 
durham dH1 3aG  
tel 0191 384 0096,  
www.melanzanadurham.co.uk

customers visiting a new renault car 
showroom were bowled over by
the culinary delights on offer when they 
attended the launch party celebrations.

They were greeted by former England and 
Durham cricketer Steve Harmison who teamed 
up with culinary genius Bob Arora of Sachins 
in Newcastle to spice things up for the event at 

Telephone: 08000 461444 
Email: orders@ringtons.co.uk 
www.ringtons.co.uk

Supplying a comprehensive range of equipment and ingredients 
including speciality teas, gourmet espresso coffee and a range of 
wholesale supplies for any delicatessen, coffee shop, guest house, 
hotel, restaurant, bar, office or conference and banqueting facility.

Free samples available when you ring and quote 
APPeTITe ISSUe 3, so TrY before you BUY.

part of the ringtons 
family since 1907

WE LIKE!

StarterS

Benfield Renault’s new car showroom on 
Benfield Road in Newcastle. The guests were 
treated to an Indian cooking demonstration 
by Bob, who was ably assisted by fast bowler 
Steve in delivering a superb feast.

Guests also enjoyed a champagne 
reception and the opportuity to get close to 
Renault’s Formula 1 car.

QUick delivery
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Manufacturers & Suppliers of Handmade Desserts, 
Patisserie & Pies made From Locally Sourced Ingredients 

Find us at:-
SOUTH SHIELDS MARKET (Every Fri/Sat)

CATTERICK MARKET (Every Sunday)

Wholesale, Trade & General Public
See website for our product list

2010 Award Winners for Best Local Shop (voted by the 
general public) Love The North East Awards

Please call Rachel on 0191 413 9533
or 07950 416 306
Email: info@dessertheaven.co.uk
www.dessertheaven.co.uk

BiStRo Cool -  Tynemouth has 
a new café bistro mixing cocktail 
lounge luxury with relaxed, coffee 
shop cool to cater for all tastes 
from 9am until late. Owners 
Gavin Bowmaker and Ashley 
Hall opened Allards Lounge 
– named for the provisions 
store which occupied their Front 
Street premises in the 1800s – just 
a couple of months ago and have created a buzz already. 
Cosy and intimate, Allards breakfasts, lunches, tapas and 
bistro menus are fantastic value for money (desserts only 
£3!) and a perfect partner for the extensive coffee and tea, 
wine and cocktail menu.
Allards, Front St, Tynemouth, NE30 4BP 
tel 0191 447 3252

knitsley farm dry-cured back bacon and pork 
pie topped with apple chutney and stilton are 
both deserved winners of prestigious Great 
taste one star Gold awards, and well done 
to the team at knitsley farm shop for their 
continuing dedication to producing fabulous 
meat products.

It’s well worth noting that not only is their beef, 
lamb and pork superb, but Edward Jewson, who 
is the sixth generation of his family to farm at 
Knitsley near Consett, also cares for his animals 
through to slaughter at nearby Witton-le-Wear, 
where he escorts his stock personally and in very 
small numbers to reduce any stress.

Knitsley Farm Shop beef is from Edward’s 
Aberdeen Angus cross females who were put to 
the farm’s Limousin bull, but Edward has recently 
changed this to a pure-bred Aberdeen Angus 
bull. When demand outstrips what the farm 
can supply, in beef Edward chooses live cattle 
personally from another local beef farm. The meat 
is hung on the carcass for 21 days before being 
butchered on site by the skilled butchery team.

The lamb at Knitsley is from the farm’s 
own stock of mule ewes crossed with Texel 
and Suffolk, while the pork is from the 
traditional breeds including Saddlebacks and 
Gloucestershire Old Spot x British Lopp which 
Edward buys as weaners and store pigs and 
fattens to the required specification.

Knitsley’s Farm Shop includes a full butchery 
and deli, handmade pies, local ale and wine, 
sweet goods, perserves, cooking sauces and 
puddings and the Granary Café is a haven of 
home cooked food including breakfast, lunch, 
cakes and pastries and the popular Sunday lunch.
east knitsley Grange farm, knitsley, consett, 
co durham, dH8 9ew, tel 01207 592 059, 
www.knitsleyfarmshop.co.uk

gold 
StarS 
for 
farm

Tourist Information Centres run by 
Northumberland County Council are now stocking 
locally produced foods including cakes, chutneys, 
biscuits and chocolates. 

The new arrivals include Vallum ice cream 
(left) at Hexham Tourist Information Centre and 
Doddington’s ice cream at Craster and Morpeth 
Tourist Information Centres.

Tourist info centres are also stocking honey 
from Chainbridge Farm in Northumberland, 
shortbreads and cakes from Heatherslaw Bakery, 
House of Hannah and Willow Cottage chutneys and 
preserves, Oleifera rapeseed oil, Lindisfarne Fudge 
and Truly Scrumptious fudge.

Alnwick Food Festival tickets are also available  
now from Alnwick Tourist Information Centre.  
The festival runs September 23, 24, 25. More details 
at www.alnwickfoodfestival.co.uk

taSte toUrS

Get your business 
noticed with 
appetite.
contact us on  
0191 231 6080
www.appetitemag.co.uk
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Lunch Time Special
3 Course - £3.95, 12-2.30pm, 5.30pm-6.30pm

Steak Night
Mon-Thurs - Steak + Bottle of Wine - £15.00

2 Steaks + Bottle of Wine - £25.00

16 Union Quay, North Shields, NE30 1HJ

• • •••••• • • • • •• • • •• • • • • • • • • • • • • • • • •
Open Mon-Sat - 12 - 2.30pm 5.30-11pm, Sun 12 - 7pm

www.martinos-restaurant.co.uk

TASTE OF ITALY

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
www.romanosrestaurants.co.uk

Root Bean Coffee House
This is what Bedlington has been waiting for – a 
contemporary, quirky coffee house with great 
food, Wi-fi, a good selection of daily reads and 
regular acoustic nights.
They call the Thursday music nights at Root 
Bean, Music to Feed your Soul, which is a 
neat summing up of the occasional events 
which are growing in popularity thanks to the 
accompanying menu which includes rustic meat 
and cheese platters, fresh rustic breads and a 
welcoming BYO alcohol policy.
The café sources local and organic wherever 
possible and the range includes the excellent 
Cake Root collection baked up the road by sisters 
Jane Slater and Fiona Woodcock.
Root Bean also has exclusive bakes from 
Mistletoe Bakery in Jesmond and is expanding 
its deli section in response to customer demand.
Root Bean Coffee House, Front Street West, 
Beldington, NE22 5UB, tel 01670 824 444 

WE LIKE!

Good show… New Metro Radio breakfast 
presenter Brian Moore and his sidekick 
Anna Foster were treated to an array of 
breakfast treats from caterers Jackson’s 
when they arrived at the station for their 
first show together. They were treated to 
sandwiches, cakes, pastries and an array 
of tasty cupcakes, which delighted the 
new breakfast duo. Anna said: “It was 
very welcome. We’re often starving on the 
show, so we welcomed all these goodies 
with open arms.”

tea & tipple, 
corbridge
Tea & Tipple has a lovely ambience with an 
eclectic collection of furniture and tall window 
seats where you can sit and watch the world 
of Corbridge go by.
There is an array of delicious homemade 
cakes and the menu includes soup, 
sandwiches, salads, cakes and scones. 
Food Hearty homemade soup of the day 
with bread, and salads including pate, smoked 
chicken, goats cheese and smoked trout. 
Sandwiches and wraps are priced from £4.05 
and are served with a dressed salad garnish. 
There’s also a great selection of scones, cakes 
and tray bakes.
Drinks There’s a good selection of coffees 
including liqueur blends plus a choice of teas, 
hot chocolate, cold drinks and fruit juices. 
The Tipples in the name include Peroni, San 
Miguel and a choice of wines.  
Open Mon-Sat 9am-5pm, Sun10.30am-3pm
Tea & Tipple, Market Place, Corbridge, 
Northumberland, NE45 5AW, tel 01434 
632 886, www.teaandtipple.com
Gary Ramsay

Café stop
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StarterS

cakeS, coffee 
and a gentle 
little cycle ride

We mentioned in the last issue 
of appetite that our chief taste 
tester Gary Ramsay and an 

intrepid group of nine others were about 
to embark on a three-day, 200-mile cycling 
challenge from Tynemouth to Edinburgh 
to raise funds for Newcastle-based aid 
organisation No Strings.

Well, we’re delighted to report that 
the team completed the ride and 
managed to raise more than 
£3,500 in the process.

A large chunk of the trip 
was spent cycling through 
Northumberland and Gary 
made sure there were frequent 
refuelling stops en route - purely 
in the name of research, of course.

As Gary explains: “Before we 
started our journey we had to meet up for 
a last-minute pep talk, so Mister Woods in 
Tynemouth was an obvious choice for coffee 
and biscuits to set us on our way. In the event, 
it was a struggle to leave and it was only the 
kind offer of sponsorship from owner Steve 
Smallwood that persuaded us to make a start. 
I think he needed the space.”

The team’s next stopping point was 
Warkworth for lunch, where they discovered 
the pleasures of the Topsey Turvey café on the 
main street. “They had a fantastic selection of 
homemade cakes and after a hot chocolate 

and chocolate brownie we were ready for the 
next stretch,” says Gary.

After a short haul to Craster, where the 
Shoreline Café provided a welcome cake stop, 
the team’s next destination was Seahouses. 

They stayed at the Links Hotel where they 
enjoyed an evening meal, a kip and a hearty 
breakfast to set them up for day two and a first 

stop at The Barn at Beal to enjoy the view 
of Holy Island with a cappuccino. 

The boys then headed towards 
Berwick, and just before the town 
they encountered what must be 
the most picturesque ice cream 
van in Britain (left) and another 

irresistible stop-off.
After Berwick, there was time for 

a quick stop at the Chain Bridge Honey 
Farm for Doddington’s honey ice cream 

and then on to Norham for the last food stop 
in Northumberland. There, R G Foreman & 
Son butcher’s homemade pies provided a fine 
afternoon snack on the village green before the 
team departed England with some of the finest 
tastes of Northumberland to fuel them on their 
way to Edinburgh.
Gary’s team cycled from Tynemouth to 
Edinburgh in three days to raise money for 
Newcastle-based No Strings, which educates 
children in the developing world using 
puppets made by former Muppet puppeteers  
- www.nostrings.org.uk



THE CREATION OF 
GREAT COFFEE...

Opposite Tynemouth Priory, Front Street, Tynemouth
Tel: 0191 2575556

LETS BE FAIR...

We sell Fairtrade tea, coffee, luxury hot 
chocolate and numerous other
Fairtrade products.

These can be enjoyed in our spacious, 
comfortable, beautifully refurbished new 
premises. We also provide a take-away
service with a huge selection of hot and cold
beverages ‘to go’. Delux Beachdean Dairy
Ice-cream (many fl avours) can be enjoyed
from our Ice-Cream Parlour.

Our coffee house is the perfect 
place to relax and enjoy the stunning 
views of The Priory and Tynemouth’s 
magnifi cent coastline.

Saville Exchange, Howard Street North Shields, NE30 1SE

Tel: 0191 258 7866 
email: new.exchange@btinternet.cm 
www.newexchangebrasserie.co.uk

GREAT FOOD • GREAT SERVICE • GREAT VALUE
A great place for a drink!

Great eating place for light lunch & dinner
Great deals on Steak Night (Tues & Wed)

Early Bird Menu (Tues - Sat)  |  Sunday Brunch/Lunch

Spacious Function Room, ideal for 
Wedding Receptions/Parties, caters for 200

Outside Catering Available

GeorGe Payne Butchers

hoG our latest Product innovations usinG 
Pork from tom Burn’s locally reared 

rare Breed saddleBack PiGs
new allendale Black ham

made with tar Bar’l stout from allendale Brewery

new our own Bone-in Gammons

27 Princes road, Brunton Park, Gosforth
tel: 0191 236 2992

shop online at www.georgepaynebutchers.co.uk
officially one of Britain’s Best Butchers
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“There’s nothing worse than 
a soggy bottom,” declares 
Simon, aka Betty Legs 
Diamond, explaining the 
intricacies of his flan case
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It’s probably rude to ask for second helpings at a stranger’s 
house, but Betty Legs Diamond’s summer quiche is so good  
it’s hard not to. 

I text him later – it’s a him, obviously, being a drag queen, real name 
Simon Green – to say it’s the best quiche I’ve ever had and sorry for  
being such a pig. 

It’s unusual to lunch with a drag queen, but there is nothing about 
Simon that indicates he ever wears a dress. Not just a dress, but tight 
leotards and beaded gowns, bling, big feathers and spectacular heels. 

In fact, Simon is an ordinary, rather handsome bloke with thick 
eyebrows (which he conceals with wax when he’s Betty, crayoning in 
another pair higher up), and a passion for cooking. 

His food is homely, yet elegant and refined, crispy in all the right places 
and absolutely delicious. If he really were Betty Legs Diamond, he’d make 
someone a fantastic wife. 

But he’s not. A flick through YouTube and it’s hard to imagine this is the 
same person. Betty is wild, whereas Simon is charming and rather modest, 
though another glass of wine and you wonder how long that would last.  

He’s not all high kicks and false lashes, 
you know. No, Newcastle’s resident 
drag queen Betty Legs Diamond can 
cook too, as the delicious lunch he 
prepares for Rosie McGlade proves

he's got 
legs...

kitchen confidential

Betty has crazy stage make-up and false lashes, 
can wink without moving the rest of her face, 
and turns up the outrageous volume from her 
1920s strumpet act to parody Julie Andrews. 

Betty’s legs, incidentally, are stunning. Most of 
us would kill for a pair. 

If Simon looks familiar, then you’ve either 
seen his five-nights-a-week show at the 
Boulevard near St James’s Park in Newcastle 
or watched him win TV’s Come Dine With Me a 
couple of years ago; again, as Simon rather  
than Betty.

“The directors were always trying to get me 
to do stuff that would ‘make good telly’, but I 
wouldn’t cook in drag normally and I wasn’t 
going to do it for them.”

Yes, but you did spend £1,000 on flowers, 
the narrator might have added, and he gave the 
prize money to charity.

Simon’s recipes on the show outclassed the 
usual fayre by miles, so we were understandably 
excited about visiting him for a lunch of quiche, 
salad and a delicious summer pudding. 

There are, no major shock, beautiful flowers 
in Simon’s rented home in Whickham near 
Newcastle. Flowers, along with cooking, are a 
lifelong passion. 

While the décor is nothing compared to his 
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ParMesan Crust Pastry
ingredients
400g plain flour
200g butter 
½ oz parmesan cheese 
Pinch of salt
Cold water to bind

For the Filling
1oz strong cheddar, grated
3 eggs
100ml double cream
Selection of young summer veg (eg, baby 
tomatoes, courgettes, and broccoli florets)
Fresh basil
Sprinkling of freshly grated parmesan

Method
for the pastry
Rub the flour and butter together, add salt 
and grated parmesan and bind pastry into a 
ball and put in a plastic bag in the fridge to 
rest for at least 20 minutes. 
Line an 8-inch flan tin and glaze with egg 
yolk to seal (so you the egg mixture doesn’t 
seep in. “There’s nothing worse than a soggy 
bottom,” as Simon says), prick all over with a 
fork, fill with dry beans to blind bake for 30 
mins in a moderate oven, 160C/325F/Gas3, 
to prevent the pastry cooking too quickly and 
the sides shrinking (“This way, you get the 
lovely crispiness of the pastry contrasting 
with the soft quiche filling,” he says). Remove 
the beans for the last 5 mins cooking, then 
remove and leave to cool.

for the filling
Beat the eggs and cream together. Sprinkle 
the cheese over the bottom of the cooled 
pastry case, then layer over the courgettes, 
sliced baby tomatoes, broccoli florets and 
basil. Pour over the cream and egg mixture. 
Finish off with a good sprinkling of parmesan 
cheese to create a crispy top. Bake at 
160C/325F/Gas3 for 40 minutes. 

Other fillings Drained sweetcorn and tuna, 
ham and cheese, broccoli and stilton, or 
mint, pea and courgette. All your veg should 
be sliced thinly and used raw, apart from 
mushrooms, which should be pre-cooked to 
bring out the moisture.  
And always serve the quiche at room 
temperature. “Cold pastry is horrible,” Simon 
says. “And if it’s hot, it tends to split and it 
doesn’t stand as well on a plate. Also, the 
delicate flavours aren’t as evident.”

ingredients
3 tbsp sugar
1 tbsp water
Fresh mixed berries to fill four moulds
Several slices of plain white sliced bread, 
crusts cut off (ideally, around two days old – 
the older the bread, the more absorbent)

Method
This pudding is best made the day before. 
Boil the sugar and water into syrup and cook 
for 1 min. Add the fruit and simmer for 3 mins 
(but leave any strawberries you’re using until 
the end – they don’t need to be cooked). 
Remove the liquor and store. 
The recipe works better with smaller moulds 
than one large one, so line four individual 
moulds with clingfilm, then cut your bread to 
fit inside, with a round disc at the bottom and 
about four small slices to go round the sides, 
overlapping slightly. 
Pour some of the liquor in so that the top of 
the pudding will be red, then pack with  
the fruit. 
“You can dip your bread into the fruit liquor 
before you start, but you’ll end up with a big 
red blob like a hernia,” says Simon.  
“I prefer the marbled look.”
Add a circle of bread on top and close the 
clingfilm. Put in the fridge with a weight on 
top (like a can of beans) overnight.  
Serve with lots of Jersey cream.

Simon’S Summer quiche 
serves 4

Simon’S Summer 
pudding

kitchen confidential

sumptuous former home in Blackpool from 
Come Dine With Me, the garden here is so vast 
you could get lost in it, and he’s happy here until 
he finds somewhere to buy in the region.

Blackpool was home to Simon for 16 years, 
working there as one of Britain’s leading drag 
artists having previously spent 12 years dancing 
on stage in London’s West End. 

His typical audiences are women of all ages 
whose husbands, when they come along, are 
generally pleasantly surprised. 

It’s high camp as opposed to gay, glamorous, 
funny at times slapstick, and brilliantly compered, 
Simon says, by Geordie Miss Rory - another 
outrageous drag queen. Audience members sit 
at cabaret-style tables and drink wine (selected 
by Simon himself), and, if you wish, chat. 
Anything goes – it’s your night, as he says. 

The fact he won the equivalent of the 
Oscars of choreography earlier this year at 
the International Dance Teachers’ Association 
Awards indicates the standard of his 
performance and that of the two men and four 
(real) girls who dance with him. 

“Back in the 1980s when I started, drag was 
just men in dresses miming to Shirley Bassey. 
But it can be very clever – you can bring in 
layers of subtle or raunchy comedy – but it’s not 
really what I do. I can kick past my head, do the 
splits and tap dance. It’s a very visual show, with 
loads of great dancing and lots of gags. I might 
do something really elegant with my arm then 
forget where I am and walk into a wall.

“And it’s naughty,” he adds, “but we don’t 
swear, we don’t make the audience feel 
uncomfortable, we don’t tell blue jokes. It’s 
tongue in cheek. I’d say about 70 per cent of our 
audience re-book.”

The Betty character materialised after Paul 
O’Grady, when still appearing as Lily Savage, 
suggested Simon do some slots at the drag 
queens’ favourite, The Vauxhall Tavern in 
London. “I tore the house down,” says Simon, 
“and the adulation you get on stage is like a 
drug; the best high you can get.”

It’s no great surprise that after three hours 
performing most nights, Simon can pretty much 
eat what he likes. “And I love to cook. I started 
when I was very young. I’d spend all Saturday 
with my Auntie Nelly in Oxford where I grew up, 
and we’d make bread and scones and cakes, 
and then the whole family would come over.”

Kitchen or stage, he’s been performing for a 
long time, then – and he can certainly dazzle  
in both arenas. 
Betty Legs Diamond performs at the 
Boulevard, Newcastle, tel 0191 250 7068, 
Wed–Sun 8pm–11pm, see  
www.boulevardnewcastle.co.uk



An award winning Tearoom and 
Restaurant in an outstanding location

• Brand new menu with delicious hot and cold dishes
using the best local produce

• Real ales, ciders, fi ne wines, premium coffees and teas
• Brewery exhibition, prebookable tours and viewing platform

• Outside seating in our listed hay barn
• Safe Children’s Play area and beautiful farm walk

• Licensed for weddings

Come and try our Unique Beer Ice cream!
Open 6 days a week 10.30 – 5.00pm (closed Wednesdays).

Open late for evening meals on Thursdays,
Fridays and Saturdays

Please book for Sunday lunches! Follow us on Twitter and Facebook

High House Farm, Matfen, Newcastle Upon Tyne, 
NE20 0RG | T: 01661 886 192
E: info@highhousefarm brewery.co.uk
www.highhousefarmbrewery.co.uk

We are situated 9 miles South of the Scottish Border on 
the A697 in Milfi eld, Wooler, Northumberland NE71 6JD.
Telephone: 01668 216224 www.redlionmilfi eld.co.uk

Northumberland Gazette 
Restaurant of the Year
WINNER 2011

Good Pub Guide

Iain and Claire Burn and their staff offer 
all visitors a wholesome meal, good 
well-kept beer and a warm relaxing and 
friendly environment in which to unwind.

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



Eat, Drink, Be Merry...

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

BOOK NOW FOR CHRISTMAS - MENU’S NOW AVAILABLE

• Party Nights - 4 Course Meal/Disco - Thurs/Fri/Sat
throughout December £19.95 pp

• Christmas Fayre - Mon-Sat Lunch/Mon-Wed Evening 
4 Course  £14.95 pp 

• Christmas Day - 5 Course Dinner £44.95 pp

• New Years Eve - 4 Course Extravaganza,
Disco & Entertainment £35.95 pp

‘Spread the cost of your special occasion with our new voucher scheme’
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recipeS

fish is a great sustainer and fish pie is one of our best sellers. the 
beauty of it is that it’s not at all seasonal. you can use whatever 
fish is available for the time of year and in the summer serve with a 
nice green salad, in the winter a bowl of buttered peas and carrots.

My recipe calls for tiger prawns, smoked haddock, salmon, queen 
scallops, a white fish such as halibut or monkfish and fresh mussels for 
garnish. It sounds like quite a lot of fish, but you only use a small amount 
of each. If you’re substituting variations, choose different tastes and 
textures and include one smoked fish - it makes a real difference. And 
use raw fish so that the juices can infuse the sauce as the pie cooks.

Veloute, by the way, is just the French name for a white sauce that is 
stock based and thickened with a simple roux. Veloute means velvet, and 
that’s how smooth your sauce should be.

Talking of smooth, if you’re out to impress in the dining room, nothing 
does it quite like lobster. The recipe overleaf looks long, but it’s perfectly 
achievable - and what better way to impress your guests!

Green’s of whitby, 13 bridge st, whitby, yo22 4bG,  
tel 01947 600 284, www.greensofwhitby.co.uk

Rob Green, the multi-award-winning chef 
proprietor of Green’s, Whitby, gathers his 
fish direct from Whitby Quay every morning. 
Here he explains what he does with it...

sea-sonal specials
starter main pudding
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recipeS

ingredients
1 fresh boiled Whitby lobster, split in half, 
meat removed from body and claws, head  
sack removed, head and all shells reserved

for the mousse
300ml double cream
Half the lobster meat
Juice of 1/2 lemon
Pinch cayenne pepper

for the lobster salad
Half the lobster meat (chopped)
1 tbsp mayonnaise
1 tsp fresh lime juice
4 washed little gem lettuce leaves
Lime zest and paprika to garnish

for the lobster bisque
Shells and head of the lobster
3 tbsp olive oil
1/2 medium onion, finely chopped
1/2 celery stick chopped
1small garlic clove
1 lemon grass stem, chopped
Pinch saffron strands
1 teaspoon cognac
100ml Noilly Prat or dry vermouth
1/2 litre fish stock
2 plum tomatoes
2 tsp tomato puree
1basil sprig
1 tarragon sprig
1 parsley sprig
1 small bay leaf
50ml double cream
Sea salt and freshly ground black pepper

Method
for the mousse
Whisk half the cream to stiff peaks, cover 
and refrigerate for 1 hour. In a food blender, 
blend half the lobster meat for 30 seconds 
then add the rest of the cream, lemon juice 
and cayenne pepper until smooth. Place in a 
bowl, cover and refrigerate for 1 hour, then 
carefully fold the cream into the lobster mix, 
cover and return to the fridge for a further 
30 mins to set.

for the lobster salad
Mix the lobster, mayonnaise and lime juice 
together. Place this on two-fanned lettuce 
leaves and garnish with a little lime zest and 
a pinch of paprika.

lobSter, lobSter, 
lobSter..! 
serves 2 as a starter

for the lobster bisque
Chop up the lobster shells and head using 
a heavy knife (the finer you chop them the 
more flavour you will extract).
Heat half the olive oil in a large saucepan 
and sauté the lobster head and shells for  
5 mins. Remove them and set aside.
Heat the remaining oil in the pan, then add 
the vegetables, garlic and lemon grass.
Sauté for about 5 mins until softened. 
Sprinkle in the saffron and cook for  
30 seconds.
Deglaze with the cognac, then add the 
Noilly Prat, bubble and reduce by half.
Return the shells to the pan. Add the stock, 
tomatoes, tomato puree and herbs.
Season with pepper to taste. Bring to the 
boil and then simmer for 20 mins.
Strain the liquor through a large sieve into 
another pan, pressing the shells with

a ladle to extract as much flavour  
as possible.
Bring the strained liquor to the boil and 
simmer until reduced to about 300ml.
Stir in the cream and bring to a gentle 
simmer. Check the seasoning, adding salt
to taste.

to serve
Pour the bisque into a small bowl or suitable 
dish (small coffee cups, ramekins, etc), place 
in the centre of a rectangular plate (if you 
have one; a round one will do if not!), place 
the lobster salad on the right of the plate.
Get the mousse from the fridge and, 
using  an ice cream scoop dipped in warm 
water, make a round ball of lobster mousse.
Serve with warm bread rolls and the coolest, 
driest white wine you have.

If you’re going to serve lobster, you 
may as well do it properly with this 
salad and mousse... Treat yourself!
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recipeS

ingredients
4 raw tiger prawn tails, sliced in half  
lengthways
16 queen scallops
12 fresh mussels
250g each of smoked haddock, salmon and 
halibut, skinned, boned and cut into cubes
Cover and refrigerate

veloute sauce
500ml fish stock 
3 tbsp unsalted butter
5 tbsp flour
100ml double cream
1 tbsp each of chopped parsley, dill and 
tarragon
Salt and pepper

Bring the stock to a simmer in a large 
saucepan and in a separate pan melt the 
butter over low heat and add the flour. Mix 
for about 2 mins to make a roux. Whisk in 
the simmering stock and keep whisking until 
it simmers. Turn the heat to low and cook 
until the sauce thickens (if a skin forms, just 
skim it away with a spoon). It may take 5-10 
mins to reach your desired consistency, then 
season with salt and pepper and whisk in the 
cream. Strain through a fine mesh strainer 
and leave to cool slightly before stirring in the 
fresh chopped herbs.

Mash and cheese topping
2 lbs potatoes, peeled and cubed 
1 tsp salt 
150ml double cream
25g butter 
Salt and pepper to taste
25g mature cheddar cheese, grated

Boil the potatoes with the salt for 15–
20mins. Strain, return to the pan and mash 
over a low heat, then whisk in the butter and 
cream. Season to taste and leave until cool 
enough to place into a piping bag.

to serve
Take 4 oven-proof pie dishes and pour the 
sauce in to fill a third of each. Put all the raw 
fish on top except the fresh mussels. Pipe 
the mashed potato on top and sprinkle with 
the cheese. Place in a really hot oven for 
25–30mins until bubbling and piping hot.
Steam the mussels, strain and push into the 
top of the pie so they stand proudly up.

ingredients
for the pastry
225g plain flour plus extra for dusting
110g butter
110g caster sugar
3 medium egg yolks, lightly beaten

for the frangipane
125g butter, softened
125g caster sugar
2 eggs
125g ground almonds
1 tbsp plain flour

for the poached pears
250g caster sugar plus 2 tsp extra
4 good-sized pears 
1 cinnamon stick, broken in half
3 cloves
1/2 lemon
2-3 strips thickly pared orange zest
1/2 vanilla pod 

Method 
To make the pastry, rub the butter into the 
flour and caster sugar, add the egg yolks 
and knead into a ball (add a little water if you 
need to), wrap in cling film and chill for at 
least 30 minutes.
For the frangipane filling, cream the butter 
and sugar until light and fluffy, gradually beat 
in the egg and fold in the ground almonds 
and flour. Chill.
For the poached pears, put the sugar in 
a saucepan, add 500ml water, place over 
a medium heat and stir until the sugar 
dissolves. Add the peeled pears, the 
cinnamon and cloves, then the juice from the 

pear and  
frangipane tart

green’S proper fiSh pie 
serves 4

lemon and the lemon and orange zest. Split 
the vanilla pod, scrape out the seeds and add 
to the pan with the pod. Add more water to 
cover the pears.
Put a circle of baking paper on top of the 
pears and weigh down with a saucer to 
ensure they stay submerged. 
Simmer for 20 mins, then remove the pears 
to a plate and discard the rest of the pan. 
Set aside for 15 mins. 
Preheat the oven to 190C/375F/Gas 5. 
Roll out the pastry, line the tart tin and spread 
the frangipane evenly on top.  
Cut the pears in half lengthways, scoop out 
and discard the core then cut each pear half 
in slices widthways and arrange in a circle in 
the flan case.  
Bake for 50-60 mins until the pastry is 
golden and the filling is set.  
Sprinkle with the extra 2 tsp caster sugar  
and bake for a further 15 mins to finish off 
the browning.  
Cool in the tin slightly, then remove and 
transfer to a wire rack.  
Serve warm or at room temperature with a 
generous helping of crème fraîche.
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profile

DiariesPoison
often administered throughout history through 
drink, is very interesting.”

Noel is currently planning his next scientific 
exploration into alcohol with a Hallowe’en-
themed event entitled What’s Your Poison?

“I’m going to give the audience a taste of 
what it might feel like to be knowingly poisoned,” 
he says, rather too enthusiastically, “and let them 
learn a bit about chemistry, biology, history and 
our own nerves while having fun with cocktails.”

He’s designing cocktails for the event based 
around the work of the figures he calls ‘the 
great anti-heroes of the poison world’ and 
their lethal combinations of deadly nightshade, 
arsenic, hemlock, cyanide and the like.

This mixologist’s knowledge is so expansive 
one wonders if there’s anything he doesn’t know. 
In one of the labs at the Centre for Life there 
are paintings on the walls of cell structures 
mutated by a cancerous tumour. I ask for an 
explanation, expecting unintelligible science 
babble, and am surprised to receive a succinct 
and entirely comprehensible explanation. 

I ask lots of questions about science 
which have absolutely nothing to do with this 

They say Noel Jackson possesses more 
taste buds than the average human. 
Indeed, this proliferation of papillae is so 
finely tuned it can detect a rogue flavour 
before it enters the room (probably).

It is a rare being that combines receptors 
of such acute distinction with an equally 
highly developed scientific brain, and it is a 
combination that has rendered Noel something 
of a legend in his own lunchtime.

By day head of education at Newcastle’s 
Centre for Life, by night he presents regular 
taste-related events, generally focusing on 
alcoholic drinks.

He is motivated by an insatiable curiosity for 
the science of food and drink and a passion for 
concocting unusual tastes.

Thus, some of us are still recovering from 
Noel’s summer cocktail event when we worked 
our way through various concoctions including 
an absinthe cocktail; our sixth or seventh drink 
of a highly entertaining - and increasingly 
blurred - evening.

Why poison? “It fascinates me,” he says, back 
at work in the lab, white coat and all. “Poison, 

Top tip... once opened, most 
alcoholic drinks should be 
drunk to avoid oxidation!
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profile

Chemist, mixologist and raconteur 
Noel Jackson puts the good taste back 
into science, discovers Jane Pikett
interview and each one is answered in similarly 
comprehensible and fascinating vein. It crosses 
my mind that if I’d had a science teacher like 
him, I might have been a brain surgeon by now.

Things I learn: The botany of gin is 
complex, which means you should 
invest in the good stuff. Vodka, 
on the other hand, is the 
same whatever it costs.

More things I learn: 
Scientists often have 
expansive, artistic 
signatures. I know this 
because a wall in Noel’s 
lab is full of the autographs 
of visiting luminaries such as 
Robert Winston, Richard Dawkins, 
Simon Baron-Cohen and Bill Bryson.  
More facts: Cyanide exists in the kernels of 
stoned fruits like cherries and apricots. Ricin 
is found in castor oil beans. Cinnebar moths 
become poisonous after contact with ragwort 
and so use the plant for their own defence. 

And beware: There are two types of arsenic 
- metallic arsenic smells like garlic, whereas 

arsenic III oxide is colourless and tasteless and 
therefore all the better to kill you with.

Noel is a highly enthusiastic scientist and 
educator.  Presenting the chemistry of taste in 

an accessible way is a passion of his, 
while creating unique cocktails simply 

comes naturally to this  
ace mixologist.

“I create cocktails in 
my head and then start to 
experiment,” he says. “It’s just 
great fun.”

using cocktails as an 
excuse to explore science 

seems to me to be an extremely 
clever concoction and one which I 

intend to swot up on in my spare time. 
What better way to prove oneself a 

dedicated student, after all? 
noel Jackson’s what’s your poison?  
(age 18+) is on Monday october 31,  
7pm-11.30pm, at the centre for life,  
times square, newcastle, ne1 4ep, price 
£25, booking essential, tel 0191 243 8223 
dress code - Gothic Glam!

never be frightened to mess about 
with a cocktail recipe; sharpen with 
lime and sweeten with syrup

Once opened, most alcoholic drinks are 
best drunk to avoid the negative effects 
of oxidation (which is a nice excuse...)

always make your own salad 
dressing and keep a range of 
different oils, vinegars and mustards 
in the cupboard for the purpose

Be fussy about apples. Supermarket 
ones are, in general, bland

best meat Backstrap of mutton from 
Knitsley Farm Shop, Consett,  
Co Durham, DH8 9EW

kings of cheese Montgomery Cheddar, 
closely followed by Appleby Farm 
Cheshire and Mrs Kirkham’s Lancashire

best potatoes King Edwards for baking, 
Carroll’s Heritage for everything else. 
Always roast potatoes in the oven with a 
good coating of oil and salt (never, ever 
microwave them!)

store cupboard staples Anchovies, 
capers, Thai curry paste, passata, 
tinned tomatoes, Dijon mustard, English 
mustard, balsamic vinegar, olive oil, a nut 
oil, black pepper, bay, thyme, parsley

Noel Jackson’s 
Tas te Tips
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food

As with most things quickly devoured, 
it’s best not to know how fattening it is, 
and between the Beef Jerky farm - a little 
piece of America off the A1 near Felton 
in Northumberland – and Newcastle I’ve 
eaten an entire packet of the stuff. 

Its maker, Mr BBQ - Brian Bradley – 
reassures me that it’s a healthy snack; low fat, 
pure protein, made only of beef, a tiny bit of salt 
and nothing else. 

Thus surely the perfect diet nibble, as it’s very 
flavoursome and takes a degree of chewing. 
Brian looks in reasonable shape, and let’s face 
it, lining up a load of beef on trays to go inside 
a dryer for 18 hours isn’t the most physically 

It might bring to mind the 
American deep south, but 
you can get local beef 
jerky made just off the 
A1 in Northumberland. 
Rosie McGlade enjoys a 
little taste of the US in the 
North East

taxing employ. That’s pretty much all there is to 
it, he tells me. Apart from a cleverly perfected 
series of marinade recipes. 

That said, he now has a growing petting farm 
at the pretty cafe on the site where the jerky is 
made, which must demand some considerable 
exercise.  Along with miniature Shetlands, 
rescue donkeys, goats, chickens, rabbits and 
meerkats, there’s a racoon, Bert, who’s just 
arrived, and Brian has agreed to rehome a tame 
fox. Brian loves animals.

You can’t miss the farm; just look out for the 
bright yellow van marked ‘Beef Jerky’ on the 
right side of the A1 as you head north six or 
seven miles past Morpeth. 

Brian assures me his comes from the leanest 
possible cuts of beef; the reddest slices with no 
marbling and minimal fat. Once dehydrated, any 
fat marbling would coat the jerky in grease, and 
there’s no grease. That’s good.

Beef jerky is very tasty, the only annoying 
thing being that it gets stuck in your teeth. My 
son adores it, as do I. My mother finds it tricky, 
but enjoys the really spicy Cajun Hot variety. I 
think teeth probably get gappier the older we 
get; I know mine have. 

At first chew it feels very hard and dry, but 
then it rehydrates in your mouth. It’s meat, but 
not as we’re used to it.

Brian regularly sells big orders to the British 
military, which has many jerky fans serving in 
Afghanistan who have been introduced to it by 

uS troops. With a shelf life of nine months, it’s 
perfect desert food and a delicious remedy for 
cravings for things like bacon.

It’s made from quarter of an inch (not a 
centimetre, Brian says…) slice of prime meat, 
nothing added (apart from salt, marinade 
or spice depending on which of his eight 
flavours you pick), no additives (unlike so many 
other jerkies on the market), and only the 
natural water content taken away through the 
dehydration process. Which means I must have 
eaten the equivalent of three Sunday dinners of 
pure cow, if I’m understanding things right.  

The ancient Egyptians invented jerky when 
they realised the sun and the wind allowed for 
meat to be preserved and stored. Today it’s the 
Americans, the South Africans (who also use 
different bush meats and call it biltong) and the 
Australians who have popularised it. 

Brian sells it around the world, and in the 
uK through outlets as illustrious as Harrods, 
Fortnum and Mason, Fenwick’s Food Hall and 
the Jet petrol station in Newton Aycliffe, where 
it does very well, incidentally. “It’s the perfect 
car snack,” he says. “I’d really like to get into the 
motorway services market.”

Brian has turned numerous big supermarkets 
away, careful to maintain control of the growth 
of a business that has doubled in profit for 
each of the five years of its life to date; a quirky 
feather in the North East’s culinary cap, and one 
to celebrate. 

spice  
is nice

mEAt, bUt nOt As wE knOw it
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Green Ginger Shopping Arcade, Tynemouth, Tyne & Wear, NE30 4BP 
Telephone: 0191 257 1707   www.ladybirdcakesupplies.co.uk   info@ladybirdcakesupplies.co.uk

cake decorating & sugarcraft supplies
Cake Boards & Boxes

Tools, Veiners, Moulds & Cutters

Cupcake Cases & Wrappers

Glitters, Powders & Pastes

Cake Stands & Kitchenware

Ask about our 
Cake Decorating/

Sugar Craft
Courses

10% 
DISCOUNT 
AVAILABLE 
WITH THIS 
ADVERT

NEED A FUNCTION ROOM?...

HOLDS UPTO 120 PEOPLE 

For Christmas Parties, Special Occasions, Conferences, 
Private Parties, Weddings & Birthdays

Michelangelo Hotel
Stella Road, Ryton.  Call for details: 0191 4132921
www.michelangelos.org.uk

Warm, friendly, informal BYO Bistro in the heart of 
Morpeth using locally sourced produce cooked in a 
modern mediterranean style.

Popular specials from Ingram Valley and
Wallington Estate as well as locally landed seafood.

5 Oldgate, Morpeth, NE61 1PY
Tel: 01670 514 666
www.pepper-pots.co.uk

DON’T 
FORGET 
YOUR 

WINE/BEER

Bouchon Bistrot

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

www.bouchonbistrot.co.uk  
info@bouchonbistrot.co.uk

Francophiles will travel a long way for genuine French 
country cuisine prepared the traditional way by French 
chefs, and we have it here, down the road in Hexham.

Bouchon... relax with a taste of France.

Winner of Best Local French Restaurant in the UK 
Gordon Ramsay’s F-Word

THE LIVES OF BRIAN...
Brian Bradley began his working life as a dairy farmer with his 
father in Lancashire. It was a life he loved, but he was forced to 
quit by EC milk quotas. 

Married to Linda, who now runs the café at their base near Eshott 
Heugh, and with daughter Maxine a babe in arms, they upped sticks to 
Wichita, Kansas, where he began a welding company and also learned to 
dry a prototype jerky in his home kitchen.

In his 15 years of trading, he made specialist machinery, specialising 
in trailers for Boeing aeroplanes and NASA space rockets, believe it or 
not.

But England was calling and Brian, Linda, and their two by then 
teenage children moved to Northumberland, where they began selling 
high quality meat snacks at shows.  

When that didn’t work – they couldn’t compete with vans selling 
burgers a quarter of the price – Brian recalled the jerky he had made for 
his children in his Kansas kitchen, and the rest we know, other than to 
say he was a Gary Rhodes food hero of 2007 and has picked up various 
awards. 

In the States, the beef jerky business is a three to four billion dollar 
industry, Brian says. “I took my first batch here to some farmers’ markets, 
and it just grew from there. Then we added on the tea room and the 
animals. It’s funny how things come together, and it’s come together 
really well.”

Brian is not your most conventional type, but a lover of life, a 
character, even if he might take a while to warm up to journalists. Once 
warmed, he is very affable indeed. There are probably wealthier men 
than Brian, but he’d give them a run for their money in fulfilment.  
Mr BBQ Ltd, Eshott Heugh Workshops, Felton, Morpeth, 
Northumberland, open every day apart from Wednesdays, 9am 
to 4pm. Check for the yellow van at the top of the road on the 
A1; if it’s there, they’re  open, www.britishbeefjerky.co.uk



28 appetitemag.co.uk

ice cream

sweet 
treat
Jane Pikett and 
son James (aka 
the prodigal  
son!..) get a  
taste for ice  
cream making There is little so joyous as a towering 

ice cream cornet topped with a Flake 
and a generous dollop of red sauce. Or 
a Knickerbocker glory, loaded with fruit, 
whipped cream and the softest ice cream 
smothered in chopped nuts and chocolate 
sauce. The mere thought raises a smile.

Me? I’m a new convert to the brownie ice 
cream sandwich. They say it’s big in the States 
and trend forecasters (yes, they even forecast 
ice cream trends these days...) say it’ll be one of 
the biggest things hitting summer 2012.  
Apart from the Olympics, that is.

I say they’ve been beaten to it by ice cream 
maker Vicky Moffitt, whose home-made brownie 
ice cream sandwich with hot fudge sauce has 
been a hit at her Vallum Farm Tea Room on 
Hadrian’s Wall all summer.

Mind, Vicky’s no great lover of the stuff 
herself, preferring the cheese she is now 
experimenting with in the family farm dairy 
in Stocksfield, where her husband Peter’s 

Brown Swiss cows graze happily in the field 
next door, raising their noses occasionally to 

sniff a whiff of cheese floating from the dairy.
The cheese isn’t yet ready to go into full 

production (lots of experimentation to be done 
yet) but the ice cream operation is a regular 
cottage industry, producing 20-odd flavours, 
taste tested and approved by farmer Peter 
himself - the acknowledged expert.

“He has the palate for it,” says Vicky. “Me, I’d 
rather stick with the cheese.”

Her cheese, which as mentioned is still in its 
infancy, is pure white, fresh and clean tasting; its 
texture goat’s-like in week one, Cheshire-like in 
week two. I suggest she adds garlic and chives 
to a batch to see what happens. She promises 
to give it a go. Meanwhile, Number Two son 
James, 13, and I are invited to the farm dairy on 
a wet Wednesday morning in the school holidays 
to try our hands at ice cream making under 
Vicky’s patient tutelage. 

We need no encouragement, and when we 
arrive home later armed with a gallon or three of 
ginger flavour and more of chocolate, we are the 
heroes of the household, which is nice.

The transition from the milking shed to the 
ice cream in our freezer is surprisingly brief. 
To sum up, the cows are milked, the raw milk 
is filtered and then pasteurised and made into 
custard by heating and mixing it with sugars 
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ice cream

try 
this…

and an emulsifier. If you’re doing chocolate, you 
add the flavouring when it’s still warm before 
whipping, cooling and freezing. For any other of 
the many myriad of flavours, you refrigerate the 
custard for 24 hours and then add the flavours 
before the last whip, cool and freeze.

And that’s it. Well, with a lot of temperature 
control, rather more mental arithmetic than I’m 
comfortable with, flavour testing and balancing 
(which I am comfortable with), and mess (well, if 
James and I are involved) in between.

under Vicky’s watchful eye, James and I 
make several large tubs of the base custard plus 
many more tubs of ginger and of chocolate than 
even our gannets at home can eat.

We are privy to secret flavours and neat 
combinations (Alnwick Rum and raisin, caramel 
toffee and fudge, white chocolate Maltesers…), 
and we experience some of the issues which tax 
the mind of the ice cream maker in the middle 
of the night (scoopability, consistency, flavour 
balance, sweetness and such like).

Vicky says she owes the success of the 
operation to Maureen Oliver, who is not only 
head herdswoman but also an expert cook and 
ice cream maker. She also makes the lemon 

curd and meringues for the lemon meringue 
variety – a deserved gold Taste Award winner.

Maureen is modest about her part in the 
operation, but Vicky says they couldn’t do it 
without her, especially as she is about to expand 
the yoghurt range from natural only to honey 
and ginger flavours.

Vicky plans to keep production of Vallum 
Farm ice cream and yoghurt small, restricting its 
sale to Vallum Farm Tea Room on the Military 
Road and a couple of small outlets.

And soon the tea room will expand to offer 
more family-friendly activities alongside the 
existing play area and farm walks, while Vicky 
also produces her own brand takeaway ready 
meals for sale there. 

The trick to juggling all this and two 
daughters under the age of five? “Make as much 
good quality ice cream and yoghurt as you can 
in as short a time as possible,” says Vicky, haring 
off across the yard in hot pursuit of daughter 
Phoebe, two, who is off to pet the cows, cornet 
in hand. There’s a chip off the old block…
vallum farm, eastwallhouses, Military road, 
newcastle, ne18 oll, tel 01434 672 652, 
www.vallumfarm.co.uk

Ice cream balls Take ice 
cream scoops of coffee ice 
cream, roll in gingersnap 
crumbs and freeze on a baking 
sheet. serve with chocolate 
dipping sauce.

Warm berry sauce Pick 
brambles, heat in a saucepan 
with a little orange juice and 
sugar and spoon over best 
vanilla ice cream.

Peach shake blend ripe peach 
flesh with a little pineapple juice, 
vanilla ice cream and milk, whizz 
until smooth and drink.

sCREAm FOR iCE CREAm

Vicky Moffitt, left, with Swiss brown cow 
Rose and herdswoman Maureen Oliver

James at work 
in the dairy
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ann’S baSic bread 
500g strong white flour 

5g salt 
7g fast action yeast 

15ml olive oil
Approx 300ml tepid water

Put the flour in a bowl, add the yeast 

and salt and stir by hand. Make a hollow 

in the centre of the flour, add the olive 

oil and the water and mix gently.

Turn the lumpy mixture onto a worktop 

and knead by hand until the dough 

becomes smooth (5-10 mins).

Shape dough into a round, put into a 

bowl and cover with a plastic bag or tea 

towel. Leave to double in size for 1-2 

hours (the longer the better the taste 

and texture). This is the first prove.

Shape the dough and place in prepared 

loaf tin (800g). Place in a plastic bag 

and loosely tie it. Leave to prove again 

for one hour.
Bake in a pre-heated oven at 200C, 

400F, Gas 5 for 30 mins. Check if it’s 

baked by turning it upside down and 

tapping it. It should sound hollow. If it 

doesn’t, return to the oven for another 

5-10 mins, then turn out, cool and enjoy.

thE PROOF’s in thE PROvE

Is there 
any more 
comforting 
food than 
bread? If there 
is, we don’t 
know about it...
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bread

dough, 
my dear...
Artisan baker Ann Cudworth tells a lovely 
story about a mother whose relationship 
with her autistic son was transformed 
when they learnt to make bread together. 

“It meant she could never buy a loaf from the 
shops again, but the hobby made them much 
closer and the tactile element of kneading 
and working together even helped him accept 
cuddles from her more readily.”  

I’m at Ann’s workshop kitchen at her home in 
North Shields and the craic, as they say in her 
native Ireland, is mighty. 

Ann holds regular workshops here and at 
venues suggested by her clients. “I’ve done small 
family groups, to Women’s Institute gatherings to 
rugby players. I did a 10-year-old girl’s birthday 
party where a gang of them made pizzas, 
cupcakes and things,” says Ann, a former nurse 
and midwife who founded Dough Works a year 
ago, having decided to follow her dreams after 
helping her husband through a serious illness.  
“I also wanted better-tasting bread,” she adds.  
Our four-hour session flies by and we leave with 
produce so stunning it seems a shame to eat it, 
except it smells - and tastes – delicious.

My son Bryn, 11, and I have made a focaccia 
and a French fougasse, both flavoured with 
olives, rosemary, sun-dried tomatoes and basil, 
and two beautiful sourdough loaves which 
neither of us can quite believe we’re responsible 
for. There’s also enough of the basic dough left 
to make a delicious pizza for dinner.

Bread, for all that we spend our lives 
surrounded by it, or perhaps because of it, has 
a unique quality. There is a mystery about yeast, 
for a start - it’s alive. The basic bread dough we 
make first requires either fresh yeast, which Ann 
prefers, or dried, which we use as we have some 
left in the cupboard at home and I’m determined 
after this to make good use of it. 

The sourdough is made from natural yeasts 
which surround us in the air and which Ann has 
cultivated into a bowl of gloop which literally 

Rosie McGlade and son Bryn spend one of their 
best days of the school holidays making bread 

moves and gurgles, like something from the 
Soup Dragon in the Clangers. We’re transfixed.

The basic bread dough is simple enough, 
but knowing how to knead and for how long, 
understanding what you’re trying to achieve and 
how to test for it, makes all the difference. 

“I use Gilchester’s organic ciabatta flour for 
this, which has a lovely flavour and is produced 
in Northumberland, but as long as you use a 
strong flour with a higher protein content, you’ll 
be fine,” Ann explains. 

We knead for a good five minutes (great 
for reducing bingo wings) and leave it to rise. 
The sourdough recipe is harder work again as 
it’s particularly sticky, and Ann is strict when 
it comes to flouring the work bench. I also 
learn how precise you need to be with your 
measurements. “The more water you can get 
into your dough, the better,” Ann advises. 

We’re allowed a sprinkling of semolina and 
have to pummel away with masses of dough 
stuck to our hands for some time before it’s 
in any fit state. But it’s great fun, Ann is good 
company and I really think it’s something we’ll 
never forget and put into practice at home. 
Great for those long winter nights and, did I 
mention, it makes you so, so proud. 

Peter, our photographer, a bit of a secret 
bread maker himself it turns out, is especially 
impressed with the fact that you can make up 
a batch of dough and leave it in the fridge for a 
couple of days, turning to it for pizza or focaccia 
or whatever you fancy in the meantime.

Normally, a workshop will last a full day 
and include lunch and refreshments (we got 
to sample the homemade biscotti, which were 
delicious), but if you find the whole thing a bit 
too much, Ann sells her award-winning loaves at 
her regular stall on Tynemouth Market.  
Taster workshops start at £50, Christmas 
and Easter workshops are £80, and there 
are several other options. Dough Works, 
tel 0191 296 5393, www.doughworks.co.uk
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family faVouriteS

like 
mother 
used to 
bake...
Helen Henderson wanted to do something 
different for her Slow Food stall at 
Berwick’s Food Festival this year, so she 
asked local people to send in recipes 
handed down through their families. The 
result is an absolute gem.

“A girl walked in having read about me in the 
local paper,” says Helen. “She’d been cleaning 
out the cupboards in her grandmother’s kitchen 
and come across a book from the 1950s which 
features local women’s recipes. It had been 
printed and sold as a fundraiser at the time.”

The cover of the book is missing, but a 
foreword by the then Minister of Bankhill 
Evangelical Presbyterian Church in Berwick 
praises the women who submitted recipes and 
such helpful household hints as how to cope 
with burns, what to do if a chimney catches fire 
and how to wrap roses and keep them fresh  
for Christmas. 

“My favourite is the frosty weather tip,” Helen 
says. “You dissolve aspirin and a tablespoon of 

A newly re-discovered recipe book from 
1950s Northumberland throws a fascinating 
light on women’s lives in the post-war North 
East. Rosie McGlade discovers just how much 
things have changed

methylated spirits in a cup of warm water and 
add it to your water before washing your step. 
It’s supposed to stop it getting slippery in  
frosty weather.”

But it’s the recipes, submitted by women 
Helen hopes to contact (or their children or 
grandchildren) that conjure the spirit of the 
era and throw light on the extent 
to which women’s lives have 
changed since. 

Take, for example, Mrs 
Trotter of Spittal’s Brittle 
Toffee, which is featured 
in the book. Ingredients: 1lb 
caster sugar, 1/2lb butter, 
2 tbsp syrup, 1tsp treacle, 2 tbsp 
vinegar, 2 tbsp water.  
Method: Boil for 10 – 15 minutes briskly. 

Apart from the fact that we’ve probably all 
known a lady who made delicious toffee, it’s the 
way Mrs Trotter assumes so much knowledge in 
her readers that’s so fascinating about this and 

the other recipes in the book. How big should 
the tin be and do we line it? Do we stir the 
mixture? How long does it take to set? 

She doesn’t tell us, because if we were 
around back then, we’d know. Could we manage 

now with these minimal instructions? 
The book contains many 

recipes for biscuits, chutneys – 
they were very big on chutneys 

then to make use of the glut 
of fruit - and lots of things 
requiring one-time pantry 

essentials like evaporated milk 
and tinned mandarin oranges. 

On the savoury side, there are 
Scotch eggs, baked eggs (they 

liked eggs...), cheese soufflés, even 
gnocchi - believe it or not.

Tea time treats include coconut macaroons, 
coffee and coconut cakes and an economical 
sandwich cake which requires just one egg - a 
stark reminder that putting good food on the 

kitChEn CLAssiCs
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family faVouriteS

table was a tough job for women in the days of post-war rationing.  
Helen and her husband Simon run the Fenton Centre near Wooler - an 
environmental visitor attraction where she cooks the lovely food - and 
Fenton Fine Foods, which specialises in things like pates, terrines, and 
homemade pork pies.

Now she plans to make up some of the recipes from the book for the 
Berwick Food Festival in September. 

“Someone else has given me a lot of ration books and we’ll display 
them at our Slow Food stall and sell recipes that have been handed in for 
20p each to raise funds,” she says. “I’ll make up some of them and see 
what people think of the old-fashioned stuff.” 
To submit a recipe handed down through your family, contact 
Helen Henderson at the Fenton Centre, West Fenton, Wooler, 
Northumberland, tel 01668 216 216, www.fentoncentre.com  
www.fentonfinefoods.com 

try 
this…
haM and beeF roll 
FroM Mrs rhind in tweedMouth
Ingredients 1/2lb lean raw beef, 
1/2lb lean raw ham, breakfast cup of 
breadcrumbs, 1 egg, salt and pepper
Method: Mince the ham and beef, mix 
with breadcrumbs, bind with egg. Pack 
in a jar. seal top lightly with grease proof 
paper, boil for two to three hours. When 
cool, roll in ruskoline [bread crumbs], 
and serve with cold potato salad. 

Meat and Potato hotPot 
FroM Mrs J saPiets oF berwiCk
Ingredients 2lb potatoes, 1lb mince,  
2 tbsp cream, salt, onion, leeks and 
water as required
Method Cut potatoes into thin slices 
and fry until light brown. add salt. Fry 
onions, cream, leeks and water with 
mince. arrange in layers in a baking dish, 
finishing with a layer of potatoes. bake 
for 1.5 hours on gas mark 8.  
serve with lettuce. (Yes, really! ~ ed)

thE OLD OnEs ARE thE bEst

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

Berwick Food Festival 
Billed as an annual feast of culture, heritage and food, Berwick 
Food Festival is at The Barracks, Berwick-uppon-Tweed, on 
September 10 and 11.
The festival features cookery demonstrations by local chefs and 
a wealth of stalls selling local produce including jam, pickles, 
bread, vegetables, meat and seafood. 
An animal farm will feature rare breed pigs and sheep, there is 
a Slow Food Taste Adventure for children, a beer festival and 
free entry at the Barracks with a Food Festival ticket (adults £2, 
children under 12 free).
For more details, see  www.berwickfoodfestival.com
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Jane Pikett savours 
the tastes of India at 
Dabbawal, Newcastle

lu
nc

h!

delivering tiffin boxes to city offices and serving in-house 
diners with fresh food cooked to order in an open kitchen.

But while the names of some dishes are familiar, the 
presentation of the food is at another level entirely, as is 
the quality of the produce and the in-house spice blends.

The beauty of lunch here, apart from the artistry of its 
presentation, is in its light simplicity. Bites such as lamb 
samosa parcels and lentil-battered okra are a welcome 
taste of India, while chaats served with yoghurt, tamarind 
and coconut chutney are works of art and sustaining. 
Larger main meals like dhansak, madras and korma are 
again served with a light touch.

I last visited with my friend Warren; a former footballer 
turned events promoter and a man of highly developed 
palate thanks to years living in the Middle East. He 
declared our meal one of the best he has tasted anywhere. 

We both liked the relaxed lunchtime atmosphere, while 
at night the lights go down and the ambience becomes 
more sophisticated with another tapas-size grill menu and 
a more indulgent selection of main dishes - perfect for a 
relaxed dinner or a quick pre or post-show meal just round 
the corner from the Theatre Royal.

Anytime of the day or night, the chefs also indulge the 
Indian love of sweets, and the dessert menu includes gems 
like gulab jam (cardamom milk dumplings with lime syrup) 
and homemade lemon tart (added ingredient, orange zest).

Special compliments to the lovely waitresses and the 
talented chefs, who when asked to display their roomali-
making skills just for me were shyly self-effacing. And a  
big hand also for Jo Nessa, who runs the place; this baby 
is just a few weeks old, and already it’s found its feet.

in a city the size of newcastle, food may 
form a rich culinary and cultural tapestry, 
but it is rare to find a restaurant that is 
genuinely original; a place like dabbawal.

Named for Mumbai’s dabbawallas – the 
lunchbox men who deliver home-cooked food to 
office workers - Dabbawal specialises in fresh, 
healthy Indian food served as tapas-sized grill 
dishes, street classics and traditional meals.

The tapas-sized grills include such delights as 
Jaffrani salmon chunks marinated in honey, dill 
and saffron and Punjabi chilli chicken tikka in a 
chilli, cumin, garlic and ginger marinade.

Meanwhile, the citrus king prawns with chilli, 
lemongrass and kaffir lime leaves shines a 
warm glow on a light lunch with fresh salad, 
and Dabbawal is unique in serving homemade 
roomali rolls (roomali is a thin wrap) filled with 
spicy potato, seekh kebab and spicy chicken.

When Indian office workers have lunch, they 
either eat from a stainless steel tiered lunchbox 
(a tiffin carrier or dabba) brought from home 
by a dabbawalla, or buy food from roadside 
vendors. Dabbawal brings the two together, 

dabbawal, High Bridge, Newcastle, 
NE1 6BX, tel 0191 232 5133 
www.dabbawal.com

lunch



With our fantastic barbecue cabins we can turn your BBQ 
into a special family event - ALL YEAR ROUND!
Visit our showroom and see our full range of cabins as well 
as other great ideas for your home.

Unit 2b, Airport Industrial Estate, Kingston Park, Newcastle upon Tyne, NE3 2EF 
Telephone 0191 2710551 | www.chic-living.co.uk

Barbecues will never be the same!

~ LUNCHTIME MENU ~

2 Courses £9.95 • 3 Courses £11.95

One of our specialities:
Sea Bass - Steamed with Chinese Leaf,

Chilli, Coriander, Lemon and Garlic

~ OPEN HOURS ~

Mon-Sat 12noon - 3.30pm • 5pm-11pm

Sunday 5pm - 11pm

32-34 Mosley Street, Newcastle. NE1 1DF
Tel: 0191 233 2828 • Email: info@lovesthai.com

www.lovesthai.com

NOW OPEN

Authentic Thai Cuisine
in the Centre of Newcastle

10%
DISCOUNT

1 Voucher
per person

street 
spice
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APPETITE PROMOTION

They say that once Indian cuisine is tasted in its finest form it is 
never forgotten, and at Alishaan, memories are made to  
last forever.

Alishaan takes Indian cuisine to a level rarely seen, which is why 
Alishaan customers come from far and wide – even from London - to 
experience the atmosphere, the ambience, and most importantly, the food.

Alishaan offers a unique blend of both fine and relaxed dining, serving 
the authentic tastes of India in elegant surroundings created in line with 
the vision of the dedicated team behind this family-run business.

It is also in a convenient location, just a short walking distance from 
Durham city’s bus and train stations and within easy reach of the city’s 
prettiest spots.

The ornate, sophisticated décor and intimate seating provide the 
perfect complement to the extensive and varied menu of dishes from the 
Indian subcontinent, created with the finest ingredients.

Memories, as Alishaan’s loyal customers might say, are made of this…

alishaan…  
the tastes of India

“Join us and enjoy a dining 
experience like no other. 
The Alishaan team wait to 
welcome you…”
Alishaan co-owner Jay Islam 

Alishaan, 50-51 North Road, Durham, DH1 4SF  t: 0191 370 9180  w: www.alishaandurham.com  e: alishaan-durham@hotmail.co.uk



durham
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small, and 
perfectly formed

Durham city and its county are among the 
UK’s best spots. We say, eat, drink and be 
merry and you may never want to leave

“If you’ve never been to Durham, go at once. Take my car. It’s wonderful,” 
wrote Bill Bryson of Durham, a place he also called “a perfect little city”. 

Perfect it is, and there isn’t room in any book, no matter how extensive, to list 
everything there is to love about this city and those parts of wider County Durham 
that should be on every food explorers’ must-eat list.

Most would agree that rail is the best way into the city; an approach which allows 
you to sit back and feast your eyes on one of the best views in Europe, presided 
over by Durham Cathedral and Castle.

They say familiarity breeds contempt, but it is unimaginable that anyone could 
become tired of this particular vista, or indeed any part of Durham city, which is so 
artfully self-contained it is a pleasure to wander its narrow, historic streets.

There are many tastes to experience here, from fish and chip shop (one of the 

best in the region is Bells in the Market Place) 
to upmarket restaurant, with coffee shop, cake 
shop, bistro and bar in-between.

Food fact of the day – Durham city is the 
home of mustard, created by an heroic soul 
named Mrs Clements and ground at a mill in 
historic Saddler Street in the 18th Century.

This is just one of the scores of historic 
facts (and many fictions) which abound in a city 
whose streets are reputed to have once been 
paved in gold, or at least they were for one 
John Duck, who is said to have made a massive 
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Open 11.30am - 2.30pm
& 5.30pm - 11pm, 7 days a week 
GOOD VIEW - GOOD FOOD

EVENT FUNCTIONS
Besides serving you the great taste of � ai foods, Central 
� ai Restaurant has been preparing to hold any occasion 
events based on your needs.
You can arrange the space for your Wedding, Anniversary, 
Congratulations, Birthdays, Christmas or New year.

BUSINESS LUNCH
3 Course Meal for
£7.95 per person

EARLY BIRD MENU
Sun-� urs, 5.30pm-7.00pm

2 Courses £12.95
3 Courses £14.95

19 Th e Gates, Durham DH1 4SL • Tel: 0191 5978774
Fax: 0191 5978734 • www.centralthairestaurant.co.uk

SIT & RELAX OVERLOOKING 
DURHAM’S FAMOUS RIVERSIDE & CATHEDRAL

TASTY THAI FOOD IN TOWN!

fortune after a raven dropped a gold coin at his 
feet as he wandered the riverside. 

The chances of a gold coin dropping at your 
feet may be remote, but it seems to me a sin 
to visit Durham and not wander the riverside 
in John Duck’s wake. Apart from its beauty, it 
is marked by its tranquillity, in contrast to the 
happily bustling city streets above.

Perhaps the tree canopy shelters it, but 
taking one of the sets of steep old steps down 
from one of the city’s bridges is like taking a 
step into another place entirely.

Not that there is any great need to escape 
the city, I might add. For unlike most modern 
cities, Durham’s history is deep within its fabric 
and, while it is busy and bustling, it is so in just 
the way it was centuries ago, and there are none 
of the frustrations of noise and dirt which so 
often mar other city centres.

At its heart is the Market Square and the 

Victorian indoor market – home to a plethora 
of local produce and the only independent 
butcher and independent fishmonger in the city, 
a traditional game, poultry and cheese stall with 
no less than 130 types of cheese, a bakery, 
fruit and veg stalls all serving local produce and 
a wonderful atmosphere peculiar to Victorian 
markets of this type.

You can enjoy it all from Café Cenno  
on the market’s mezzanine floor, where the  
free Wi-fi makes it easy for even the busiest 
visitor to enjoy the buzz.

Meanwhile, Co Durham’s rural gems such 
as Barnard Castle (land of wonderful antique 
shops, pubs, river walks and the superb Bowes 
Museum), High Force waterfall on the River 
Tees, farm shops dotted around the county and 
the North Pennines Area of Outstanding Natural 
Beauty, offer the opportunity to eat and drink 
your way around one of the uK’s most beautiful 
areas, which rather begs the question – why 
would you ever want to leave?
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Durham InDoor market
Proudly serving the people of Durham since 1851

Come and try 
our impressive food offering...

• Café Bistro 
(licensed and free wifi)

• Fishmonger’s
• Butcher’s
• Poultry
• Cheese
• Craft Baker’s

• Fruiterer’s
• Health Foods
• Pizza
• Takeaway Foods
• Herbs and Spices
• Traditional Sweets       

...and much more!
‘Best Private Market in the UK 2011’

as voted by NABMA, The National Association of 

British Market Authorities

The Indoor Market is open Monday to Saturday from 9am
Market Place, Durham. Tel: 0191 384 6153

www.durhammarkets.co.uk

 reStaurantS / caféS 
Bells Fish & Chips Market Place, Durham, 
tel 0191 386 0302, 
www.bellsfishshop.co.uk
Winner of the Seafish Industry Quality  
Award for ten years running and lauded 
as one of the best in the north by TV 
chef Clarissa Dixon-Wright, Bells is rightly 
renowned for fish and chips of the highest 
quality. Bells has had a takeaway shop in 
Gilesgate for some years and has now 
expanded into takeaway and restaurant 
premises in Durham Market Place. 
 
The Georgian Townhouse and 
Pancake Café 11 Crossgate, Durham 
city, DH1 4PS, tel 0191 386 8070, www.
thegeorgiantownhousedurham.co.uk  
In a moment of genius, the owners of this 
small Georgian B&B decided to open a 
pancake café serving such treats as feta 
cheese, spinach and mushrooms, bacon, blue 
cheese and leek, and orange, caramel and 
Grand Marnier. What better way to fill a hole? 

Flat White 21a Elvet Bridge, Durham city, 
DH1 3AA, tel 07789 951 149 
Through Elvet Arch dwells a little café 
with the atmosphere of a mother’s kitchen 
– rustic furniture and an eclectic mix of 
knick knacks, friendly hosts and good, 
homemade food which makes it easy 
to make yourself at home as you enjoy 
hearty soups, hot chocolate complete with 
marshmallows and scrummy cupcakes. 

Le Raaj Front Street, Chester Moor,  
Chester le Street, Durham DH2 3RJ,  
tel 0191 389 0561, www.le-raaj.com
Le Raaj offers a selection of authentic 
and contemporary Indian dishes ranging 
from the familiar to the more adventurous, 
all served in a refined setting just four 
miles out of Durham in Chester Moor, near 
Chester le Street.

gREAt tAstEs OF DURhAm
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A choice of sauces includes home made tartare sauce, 
curry and/or gravy. Mushy peas with the option of a carefully 

prepared refreshing salad....hmmmm.

Such a timeless classic deserves to be served in a proper 
setting. Where better than Durhams’ historic market place?

Enjoy in or out.

Fried to order/Table Service in our fully refurbished two-fl oor 
restaurant, or...

Separate Takeaway a joining the restaurant

Bells - area Winners of ‘Fishshop of the Year 2009-2010’

Open 7 days - 11.15am - 8.30pm Mon-Sat, 12-3pm Sunday

Nothing beats Bells traditionally fried 
golden crispy battered fish and chips! 

Bells
Market Place, Durham DH1 3NE TEL: 0191 384 8974

www.bellsfi shshop.co.uk

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

Eat in or Takeaway • Private Carpark
Open every evening 7 nights a week
& every lunchtime 12-2pm except Friday

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

Gift vouchers 
now available

in the 
Restaurant!

Central Thai The Gates Shopping 
Centre, Framwellgate Bridge, Durham 
city, DH1 4SJ, tel 0191 597 8774,  
www.centralthairestaurant.co.uk 
Central Thai is an authentic Thai gem at 
the heart of Durham city with spectacular 
views of the Cathedral and Castle. With 
an exciting menu and ornate gold leaf 
décor, family-run Central Thai brings the 
oriental taste and atmosphere of Thailand 
to Durham city.

Riverside Restaurant Bridge End, 
Barnard Castle, Co Durham, DH12 9BE,  
tel 01833 637 576,  
www.riverside-restaurant.co.uk
Riverside Restaurant is one of those 
village secrets that we’re sure the 
people of Barnard Castle would quite 
like to keep to themselves. Fine, fresh 
ingredients sourced locally are simply and 
beautifully cooked and served in relaxed 
surroundings of beamed ceilings, candles 
and scatter cushions.

A walk along the riverside reveals 
some of the great tastes of the city
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Authentic Pasta & Pizzas using only 
the finest imported ingredients...

SUN - FRI 11.30-7PM  SAT - 11.30 - 6PM

1 COURSE £5.95   |   2 COURSE £7.95
3 COURSE £8.95 

Add a glass of wine or a soft drink for £1

96 Elvet Bridge, Durham DH1 3AG
t: 0191 384 0096  w: melanzanadurham.co.uk

Our Coffee 
Shop will serve 
you up a Treat!

• Hot & cold food, all home made
• Childrens Outdoor Play Area
• Fully Licensed
• Outside Catering Service Available

Chester Moor, Chester-le-Street
County Durham, DH2 3RQ
Tel: 0191 3890044
Fax: 0191 3881662
www.chestersgrove.co.uk
Open: Mon - Sat 9am-5pm
 Sun 10.30am - 4.30pm

 Outside Catering Service Available Outside Catering Service Available

Afternoon
Tea

2 for £7.95

Bridge End, Barnard Castle Co. Durham. DL12 9BE
Tel: 01833 637576

www.riverside-restaurant.co.uk

Field to Fork

Locally sourced honest food served fresh everyday

The Georgian Town House

Specialising in 
savoury & sweet 
pancakes, hot & 
cold beverages, 
and we have 
a great veggie 
range! All kids 
welcome. 

Open Tues - Sat 
10am - 6pm
Sunday 12 - 3pm
Closed Monday

11 Crossgate, Durham • 0191 386 8070  
www.thegeorgiantownhousedurham.co.uk

Pancake CaféGREAT COFFEE, 
GREAT FOOD...
‘All our food is freshly prepared
using quality local produce.
A place to visit time & time again to
relax and unwind.
Choose to eat in or take away.’

1 Back Silver Street, Fowlers Yard Durham DH1 3RA
www.leonardscoffeehouse.co.uk

Please ring me on either 0191 3840647
or 07515 287824 should there be any problems.

OPEN 
Mon-Sat 8.30am-5pm, Sun 9am-5pm

Melanzana 96 Elvet Bridge, 
Durham city, DHY1 3AG, tel 0191 384 0096,  
www.melanzanadurham.co.uk
Durham’s restaurant of the year 2010 
sources its produce direct from Italy – 
including its gluten-free pasta – and makes 
the best of its fabulous setting with outdoor 
tables (weather permitting). It’s situated in the 
11th Century Chapel of St Andrews and the 
varied menu includes vegetarian dishes, pasta 
and risotto, steak, fish and pizza.

Chesters Grove Garden Centre and 
Coffee Shop Holm Hill Lane, Chester Moor, 
Chester le Street, Co Durham DH2 3RQ,  
tel 0191 389 0044,  
www.chestersgrove.co.uk
A small, traditional graden centre with a cosy 
coffee shop serving home-cooked meals, 
Chesters Grove is a lovely stop-off point just 
a half mile south of Durham County Cricket 
Club on the A167.  Sunday lunches, light 
meals and cakes are all on the menu in the 
coffee shop and you can relax while the kids 
enjoy the outdoor adventure playground.

Alishaan 50-51 North Road, Durham city, 
DH1 4SF, tel 0191 370 9180,  
www.alishaandurham.com
Alishaan offers a unique dining experience 
and attracts diners from as far as London 
for its traditional Indian and modern fusion 
cuisine and unique take on traditional Asian 
cooking in refined, relaxed surroundings.

Durham Indoor Market  
Durham city, DH1 3NJ,  
www.durhammarkets.org.uk
A traditional Victorian indoor market 
established in 1851, Durham offers more 
than 50 quality local independent traders 
this is the heart of the city and was recently 
deservedly named Best in the uK. It’s open 
from 9am Monday to Saturday, there are 
regular special events and it’s a must visit for 
any travelling foodie.

Leonard’s Coffee House 1-2 Back Silver 
St, Durham, DH1 3RA, tel 0191 384 0647, 
www.leonardscoffeehouse.co.uk
Leonard’s is another of those little gems 
– a coffee house with a warm and friendly 
atmosphere offering space to unwind for 
seekers of a home from home, and efficient 
in-house and take-out service for people who 
want to eat good local produce, even when 
they’re on the run.
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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.

Go, bongos!

LuigiKhan’s First Anniversary Party
Guests from around the region attended LuigiKhan’s restaurant’s first anniversary party in 
Newcastle. A champagne reception was followed by a free shisha session and buffet and  
a troupe of Bollywood dancers brought a spirit of India to the event

LuigKhan’s Restaurant, 358 Westgate Rd, Newcastle, www.luigikhans.com

Bollywood dancers

Gerald Nasho, Rachel Spence, Kayleigh Gills, 
Seda Mirzoyan, Mark Dodds

Phil Christie, Chris Cox, Wendy Forsyth and 
Colin Lawrence

Niraj Agarnal, Ash Agarwal, Tom Chopra, Mento Chamal

Mr & Mrs Kimti (TK Kimti Ltd) 
with Jangy Khan (centre)
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CAKE.
122 Grainger Street,  
Newcastle, NE1 5AF
t: 0191 2322660

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

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

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

GEORGE PAyNE  
BuTCHERS
27 Princes Road, Brunton Park, 
Gosforth, NE3 5TT
t: 0191 2362992

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

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

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

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

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

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

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

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

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

uRBAN CAFÉ DANCE CITy
Temple Street, Newcastle,  
NE1 4BR
t: 0191 2610505

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

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

 nortH tyneside 

ALLARDS
Front Street, Tynemouth
t: 0191 4473252

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

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

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

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

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

THE HIMALAyA
33 Esplanade, Whitley Bay, 
NE26 2AL
t: 0191 2513629

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

IRVINS BRASSERIE
The Irvin Building, The Fish Quay, 
North Shields, NE30 1HJ
t: 0191 2963238

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

MISTER WOODS COFFEE
1&2 King Edwards Court,  
Front Street, Tynemouth, NE30 4DZ
t: 0191 2575556

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

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

PANIS
61 High Bridge, NE1 6BX
t: 0191 2324366

RuMANA
261 Ponteland Road, Cowgate
t: 0191 2866621

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

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

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

SEAVIEW FISHERIES
12-14 union Quay, 
North Shields, NE30 1HJ
t: 0191 2962926

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

 nortHUMberland 

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

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

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

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

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

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

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

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

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

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

 coUnty dUrHaM 

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

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

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

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

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

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

DuRHAM INDOOR MARKET
Market Place, Durham, DH1 3NJ
t: 0191 3846153
www.durhammarkets.co.uk

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

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

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

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

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

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

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

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

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

RIVERSIDE RESTAuRANT
Bridge End, Barnard Castle
Co. Durham
DL12 9BE
t: 01833 637576
www.riverside-restaurant.co.uk

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

 GatesHead 

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

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

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

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

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

THE IVy RESTAuRANT
2-3 Parsons Drive, Ryton, NE40 3RA
t: 0191 4136444

 newcastle  

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

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

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

101 Durham Road, 
East Rainton, 
Houghton le Spring, DH5 9QT 

t: 0191 5120905 
info@highfieldhoteldurham.co.uk
www.highfiedhoteldurham.co.uk

HigHfield Hotel Bar 
& tHai restaurant

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

t: 0191 2575556

MISTER WOODS 
COFFEE

Saville Exchange, 
Howard Street,
North Shields, 
NE30 1SE  

t: 0191 2587866 
www.newexchangebrasserie.co.uk

THE NEW EXCHANGE 
BRASSERIE & BAR

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

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

RIVERSIDE LODGE
High Stanners, Morpeth, NE61 1QL
t: 01670 512771
www.riverside-lodge.co.uk

don’t miss the next edition of appetite - due out early october  
or subscribe via www.appetitemag.co.uk

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

life according to pluck, a city chick...
it’s a rant this month, reader. vets. and pet insurers. not that i’d 
ever qualify for the vet - heaven knows, you can buy my like ready-
plucked from asda for less than four quid - but you do overhear 
conversations as you peck your way round the patio (though we’re 
banned now she’s put a fence up… harrumph!).

Rabbits are food like us, but being furry, people insure them. The 
insurance poster on the vet’s wall (see how they’re in cahoots?) asks if 
you’d be prepared to fork out £7,000 for your bunny’s operation, should 
it need one.  
“Do people ever spend this much on a rabbit, really?” she asked.  
“Oh yes, yes they do,” said the vet’s receptionist. 
“And do people actually insure pet rabbits?” 
“Oh, yes, absolutely they do.”  
“And if they aren’t insured, what’s the most someone has paid to make 
their bunny better?”  
“£7,000.”

Our vet says around 80 per cent of customers are insured. Which 
means that insurance companies are forking out millions, which means 
they’re charging pet owners more millions, which means insurance 
companies and vets are doing very nicely, which means owning a pet is 
now very, very expensive.

Not that I’d qualify, but what a marvellous charity that PDSA is, but if 
you’re not with the PDSA and bunny’s poorly, and your children in tears, 
and you’re not insured - not that insurance covers you for everything, 
not a chance - and you’re charged mere hundreds to put rabbit right, 
and you see pictures of famine-hit children in Somalia, which is of 
course an appeal you can no longer afford after the vet’s, how are you 
going to feel then, eh? 

It’s a funny state of affairs, and not how we chickens would rule  
the world. 

Me? I don’t even lay eggs anymore. There’ll be no vet’s bills with my 
name on. One sniffle and they’ll ‘accidently’ leave me out for the fox.  
The lengths I go to look healthy…!

CLUCK!

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

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

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

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

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

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

Milfield, Wooler, NE71 6JD 

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

Real Ales - Good Food - 
Accommodation

Red Lion inn
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An award-winning chef in a Newcastle restaurant is pioneering a new 
style of dining for the city.

Former North East Chef of the Year David Kennedy, who previously 
ran the successful Brasserie Black Door, has launched David 
Kennedy’s Food Social at the Biscuit Factory in Newcastle. 

� e launch marks a new restaurant concept in the city, with a focus on the 
relaxed, social aspect of dining out, aiming to bring people together to enjoy 
modern British food with a twist. 

� e decor is contemporary and spacious, with enveloping luxury leather sofas, 
framed prints and sculptures. New creations have been added to the menu, 
such as Northumbrian tapas which runs alongside a la carte, set lunch and early 
evening menus. 

David Kennedy says: “Our new ethos is very simple – good honest food which 
has been locally sourced and beautifully presented. � e restaurant retains all 
the elements which made Brasserie Black Door so popular – the same team in 
the kitchen, with the same front of house sta�  and the same top quality dishes 
cooked well at a reasonable price.” 

‘Early week’ specials are also available. On Mondays, diners can enjoy two main 
courses and two large glasses of wine or draught beer for £25.00. On Tuesdays, 
the restaurant will be serving a selection of Northumbrian steak, poultry 
and market � sh from £9.95. On Wednesdays, a vegetarian 3 course menu for 
£14.95 will be available.

David Kennedy’s Food Social
� e Biscuit Factory, 16 Stoddart St, Newcastle upon Tyne, NE2 1AN

Telephone: 01912605411 • Email: info@foodsocial.co.uk • Web: www.foodsocial.co.uk
Follow @dkfoodsocial on Twitter

LUNCH: MON-FRI 12-2PM • SAT & SUN 12-3PM
DINNER: MON-FRI 5.30-9PM • SAT 5.30-10PM

Tel: 0191 2605411

Award-winning chef ’s restaurant
re-launch takes the biscuit

SEPTEMBER 15TH 2011
Autumn is upon us and with the 

change in season comes the � rst of our 
fantastic game that’s on our doorstep 

in Northumbria. In conjunction with 
Michael Jobling Wines, we’ve put 

together a tasting menu to showcase 
an array of local produce.

£70  FOR 8 COURSES 
(INCLUDING WINE)
Vallum Farm Onion Soup

*
Rabbit & Pigeon Sausage Roll, 
Venison Scotch Egg, Devil on 

Horseback
*

Red Legged Partridge, Potato Puree, 
Hazelnuts, Game Vinaigrette

*
Seared Nugget of Monk� sh, 

Pheasant Salmi, Beetroot, � yme
*

Roast Saddle of Northumbrian 
Hare, Kohlrabi, Chanterelles, 

Smoked Bacon
*

Red Wine Granita
*

Chocolate Cheesecake
*

Co� ee

BOOK NOW TO SECURE A PLACE!

cuStard tart 
serves 8

ingredients  

Filling
270g egg yolks 
150g caster sugar 
1litre double cream 

sweet Pastry 
500g plain flour 
250g soft butter 
180g caster sugar 
2 eggs 
2 vanilla pods seeds only  
pinch of salt 
whole nutmeg

Method
for the pastry
Cream butter, sugar and vanilla seeds. Mix 
in the eggs, then sift in the flour and salt. 
Mix until it clumps then knead in the dough 
with your hands. Wrap in clingfilm and rest 
in the fridge for at least an hour. Roll out 
the pastry and line a prepared loose bottom 
tart tin. Chill, then fill with clingfilm and 
baking beans. Blind bake for 20 minutes at 
160C/325F/Gas 3, remove the beans and 
bake for a further 10 mins. Egg wash and 
bake for a further 2 mins. Cool. 

for the filling 
Whisk together the egg yolks and sugar 
until pale then add the cream. Heat the 
mixture to 37C then chill.  
Rest overnight. 

Place tart case on a tray in the oven on 
120C/ 250F/Gas1/2. Pour in the filling as 
high as you can, bake for 1 hour 15 mins 
or until the tart is set, with a pot of water on 
the bottom shelf to create some steam. 
Remove the tart from the oven and grate 
a whole nutmeg on top of it. Leave to cool 
before chilling in the fridge and portioning. 

to serve: 
Assemble as in the picture. 

A good old-fashioned 
custard tart has the power 
to shake away the blues, 
no matter how wet the 
weather or how miserable 
the outlook. use free-range 
eggs, from a friend’s garden 
if you can, for golden joy

Just  
Desserts

Eggs, cream and sugar - sublime!

RECIPE Hotel du Vin, City Road, Newcastle, NE1 
2BE, tel 0191 229 220, www.hotelduvin.com

COuRTESy OF Relish North East, available from 
good bookshops and regional restaurants priced 
£17.50 and at www.relishpublications.co.uk
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Original cuisine that’s stylishly different 
from the traditional Indian Restaurant...

Queen Street, Quayside, Newcastle NE1 3UG
Tel: 0191 221 0601   |   Fax: 0191 2210602
www.vujon.com

sit down, relax and enjoy
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