appetite.
ISSUE 07 

www.appetitemag.co.uk

Easter 2012

Tickle your tastebuds...

FREE
take
Pleaseopy
ac

Sugar,
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of seasonal
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about it
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Great tastes come to Jesmond

We supply some of the finest restaurants in the North
East. You can now come along and get some quality aged
meat for all the family.
Our on-site chefs are always on hand to advise whether it is just for a family dinner or wowing friends
We supply some of the finest restaurants in the North East.
atcome
your
party.
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alongdinner
and get some
quality aged meat
for all the family.
Our on-site chefs are always on hand to advise - whether it is just for a family
We
also stock award winning En Place Jams, chutneys,
dinner or wowing friends at your dinner party.
oils, sauces and other stunning ingredients
We also stock award winning En Place Jams, chutneys,
oils, sauces and other stunning ingredients

If you love food, we want to meat you!

If you love food, we want to meat you!

Just off St Georges Terrace, Jesmond
(opposite Subway)

Mon-Sat 10am - 7pm, Sun 10am-2pm
Telephone: 0191 212 6001

d

We’re now serving our fantastic
new locally sourced spring menu
Award Winning Italian
Farmhouse Sunday Lunch Menu
To Begin
Chef’s soup of the moment served with our fresh homemade focaccia bread.
Yorkshire Pudding served with a slow roasted onion gravy.
Chicken liver pate served with toasted ciabatta and red onion marmalade.
Half pint of Prawn Cocktail served on iceberg with a brandy Marie
Rose sauce.
.....

Main Course
Traditional Slow Roasted Grand Reserve Beef served with a rich meat
juice gravy.
Charlie Hird’s slow roasted rare breed Pork served with an apple
infused gravy.
Roasted breast of Chicken supreme served with a meat juice gravy.
Lemon Sole Goujons cooked in a Light Batter served with Homemade
Tartare Sauce and triple cooked thick cut chips.
Any pizza or pasta from the a la carte menu.
All of our roasted meats are served with Yorkshire pudding, roast and
mashed potato and a selection of Sunday vegetables.
.....

To Finish
Sticky toffee pudding served with a rich butterscotch sauce and vanilla
pod ice cream.
A truly Italian Eton Mess of black Cherries, sweet Mascapone Cream,
Marsala and crushed Amaretto Biscuits.
Selection of ‘Parlour Made’ local cheese and biscuits served with a
punchy smoked tomato chutney and grapes.
Selection of Archers Jersey ice cream.
£9.95 2 course or £12.50 3 course inc VAT. Service charge not included.

South Street , West Rainton, Houghton le Spring, DH4 6PA

Like us on
facebook

Tel: 0191 584 1022 www.theitalianfarmhouse.co.uk

Follow us
on twi tter

We want to hear all about the food and drink
you love in the North East,
which means you can get fully
involved in the region’s only
dedicated food magazine.
E
W
If you like something, we want
LIKE!
to know about it. And if you
cook something you’re proud
of, email us a photo and a description and
we might even put it on our website or in the
magazine. Fame at last!

Thank you so much for the numerous
emails and web posts we’ve had in
response to the first six editions of
appetite. Thanks also for all your visits to our
website at www.appetitemag.co.uk where we’re
keen to see you sharing your favourite recipes.
Post a picture of it too, and you never know,
we might even send you a prize, possibly even
running to a fun-size Mars Bar. Woo ooo!

We are tweeting.
Follow us @appetitemaguk
In your hands...
Published every six weeks, appetite is free
at selected restaurants, cafes, delis and shops
throughout the region. Subscribe via the
website at www.appetitemag.co.uk
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Easter means many things
to many people, and here it
means food. And The Egg,
which makes us smile...
Because it is quiet out here in the rural
idyll that is appetite HQ (beautiful
scenery, passing horses, dogs, etc but
no shops or nearby pub to distract),
we frequently have to make our own
entertainment. This often involves some
pretty wild office action (dominoes,
bridge, team crochet and the like) and
the occasional inclusion of an in-joke
in one of our esteemed publications (ie,
stuff that makes us laugh but won’t be
immediately apparent to you, or indeed
to anyone with a sense of humour).
The in-joke for appetite has, until
now (now that I have let you in on it,
I have to change it) involved eggs specifically the requirement to include
a photograph of an egg (known
hereabouts as The Egg) in every edition
of this magazine. I know - hilarious,
aren’t we? I mean, really, aren’t your
sides just splitting? Because it is
Easter, I have decreed that this edition
will be the most egg-bound ever, and

to celebrate this milestone in appetite’s
artistic development, we’ve decided to
conceal a prize-winning egg somewhere
within these pages.
Yes, I know there are dozens of eggs in
here this month, but there is one very
special egg (The Egg) which, for those
who spot it and tell me where it is, may
herald a prize.
So there you go, it’s your Easter
challenge: find the hidden egg, tell us on
which page it appears and the first entry
out of the hat on Easter Sunday
gets an out-of-date Easter egg
when Tesco marks them
down. Generous,
us? Oh yes!
Answers on a
postcard to: Herself,
1 Egg Bound,
Soft Boiled,
Jane Pikett, Editor
Northumberland or
email: theegg@appetitemag.co.uk

tickle your tastebuds...
our Contributors...
Rosie McGlade
Rosie’s story of
Martin Zuch, who
gave up a lucrative
life in the City to do
his bit for charity,
is all the sweeter
for its roots in the
nutritional and
financial benefits of
honey. We love honey
so much, it also
stars in our summer
bee recipe on p46.
Sweet!

Jane Pikett
Editor Jane is
suffering something
of a surfeit of
chocolate having
tested out all the
recipes on our sweet
Easter treats spread
on pages 16&17.
Some 16 chocolate
eggs and two dozen
bunny biscuits in,
we are considering
calling the doctor.
Serves her right...

stu blackie

anna hedworth

Designer Stu draws
the pages of this
magazine, which
is why it looks so
delicious. As a
reward we sent him
and his colleague
Paul Palmer out for
lunch at Close House
Hotel and they kindly
wrote all about it,
which means you get
to read all about it on
p39. Tasty.

When she hasn’t been
blogging about food
under the pseudonymn
The Grazer, Anna has
been mostly making
fantastic foodie gifts
for her friends. Tales
of her kitchen table
production line are
on p14-15, plus a
couple of gorgeous
gift recipes. Nice one,
Anna - so when do we
get our choc truffles?!

18

22
6 Reader Club

PLACE
YOUR
ORDER

Offers to tickle your tastebuds

8 Starters

Foodie news and views

14 the grazer

Anna shares the culinary lurve

16

contents
32 24

easter treats
Eggs and more for those you adore

18 sweet charity

A new good fortune lies in African honey

22 the last supper

100 years after she sank, taste the last
repast of Titanic’s most privileged diners

24

hot rocks
Raising halapenos and cooking
for hot kicks in ‘chilli’
Northumberland

30 cheese

please
It’s Parlour Made;
have you herd?

32

make no
bonios about it
Dog treats with a difference

35 capture the castle

Culinary tastes and tales of Alnwick

39

30

lunch!
It’s a hole in one at No19

42

best fests
It’s the start of the
summer food festivals

43

the diary
Beautiful People at the Beautiful Places

43

PLUCK!
Life with one plucky city chick

46

Just Desserts
Summer bee; a-buzz with sweet treats

appetitemag.co.uk

5

appetite

Club

join us for...
NEW A LA
CARTE MENU
Modern English
Cuisine with a choice
of delicious desserts
Available evenings
from 7pm onwards

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.

EASTER
SUNDAY
3 Course Meal

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

Finish with Coffee &
Cadburys Mini Eggs

£19.95 per head

The Sage Gateshead
St. Mary’s Square
Gateshead Quays
Gateshead
Tyne & Wear NE8 2JR

www.thesagegateshead.org
email: brasserie@thesagegateshead.org

Check the site for any further Ts&Cs applied
to the offers here.
Cheers to appetite!
appetite readers can now guarantee their copy of
the magazine, and of our sister magazine Cheers, via
subscription and we have 10 subscriptions to each
magazine to give away.
appetite offers a taste of the region by focusing on
the best food and drink the North East has to offer.
Meanwhile, our sister magazine Cheers offers the best in
pub and beer news in the North East.
Both magazines are available on subscription for £20 per 12
issues, and we have 10 subscriptions for each to give away.
All you have to do to enter is email our editor,
jane@offstonepublishing.co.uk with the answer to the
following question: What is French for ‘Cheers’?
The winner of the free breakfast for two at
Shark Club, Newcastle, was Mrs B Rennison
from Houghton, Tyne & Wear. Shark Club will be
in touch with her asap

To find out more about appetite Club, see our

Local, fresh, homemade produce...

...on your doorstep

Free pint or a pudding at
High House Farm Brewery
The excellent High House Farm Brewery and visitor centre near Matfen,
just outside Newcastle, is nationally renowned for its excellent brews such
as Nel’s Best, Matfen Magic, and Sundancer.
But did you know that High House is also renowned for its gorgeous
tearoom fayre, its fantastic lunches (including Sundays) and evening
bar meals?
Now, for a limited time only, appetite readers qualify for either a free pint
or a free pudding of their choice with every evening meal at High House,
where the evening menu served Thurs-Sat includes such hearty gems as
beef and ale casserole and fish pie.
Just take along this page to qualify. Offer ends April 30 2012.
High House Farm Brewery, visitor centre and tearoom, Matfen, Newcastle,
NE20 0RG, tel 01661 886 192, www.highhousefarmbrewery.co.uk

Award Winning Farm Shop & Cafe

(Recently Awarded the Gold Award for Taste of North East England with North East Tourism)
• A full range of meat products/butchery including cooked meats
• Mouth watering home made pies, quiches & cakes • Good range of local cheeses
• Fresh bread & milk delivered daily • Wide range of local ales
• Wide selection of quality fruit and vegetables
GRANARY CAFE SERVING EXCELLENT HOME PRODUCED MEALS
REMEMBER OUR GRANARY CAFE SERVES AN EXCELLENT ROAST SUNDAY LUNCH
BETWEEN 12 & 3PM - HOWEVER EARLY BOOKING IS ESSENTIAL TO AVOID DISAPPOINTMENT
Currently finalists in FARMA’s National Awards for Best On Farm Butchery and Best Farm Retailer of
the Year (results announced 31st January) Watch out for any news of the results!!!!
KNiTSLEY FARM SHOp
East Knitlsey Grange Farm,
Knitsley, Consett DH8 9EW
(Just a few minutes away from Consett Town Centre)
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Franncgopwhailye for genuine
a lo h country cuisine
Frenc
Free Champagne at
Eslington Villa
Eslington Villa hotel and restaurant in Low Fell, Gateshead, is celebrating
its 25th birthday in April and to mark this milestone and to coincide with
the launch of a new menu, all dinner guests dining in the restaurant
from 7pm throughout April will receive a complimentary glass of
champagne on arrival.
The new menu will be available from April 1, priced at just £20.95 for a
two-course meal and £24.95 for three courses.
Owner Nick Tulip says: “Being a chef myself when we bought the hotel
25 years ago I always wanted to ensure the quality of food was at the
heart of the business. I never imagined we would still be as successful
after all these years.”
Just take along this page to qualify. Offer ends April 30 2012.
Eslington Villa, 8 Station Road, Low Fell, Gateshead, NE9 6DR,
tel 0191 487 6017, www.eslingtonvilla.co.uk

Club section at www.appetitemag.co.uk

BOUCHON WINE CLUB
Starting monthly from May
(details to follow on our website)

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

starters

Spring Graze
Get more of a flavour of
the marvellous work of
food blogger and appetite
columnist The Grazer at
Spring Graze – a seasonal
market of food and produce
from North East producers
organised by Anna Hedworth.
The event in Jesmond,
Newcastle on Bank Holiday
Monday May 7, follows
the success of last year’s
inaugural Autumn Graze.
The event will feature
fantastic stalls from some of
the region’s tastiest and most
innovative producers, cookery
demos, music and tastings.
There’s also a raffle in aid of
The People’s Kitchen.
Spring Graze, Northumberland Tennis Club,
North Jesmond Avenue, Newcastle, NE2 3JU,
Monday May 7, 10am-3pm

Crackling stuff!
The excellent George Payne Butchers
is celebrating 25 years in business,
which seems to us a very good
excuse to give a pat on the back to
this multi-award-winning Newcastlebased business where the quality and
provenance of meat is to the fore.
Rare-breed beef, naturally reared
lamb, tender pork and bacon, poultry
and game are all on the menu at
George Payne’s shop in Gosforth,
Newcastle, and online.
George Payne’s website also
includes some scrummy recipes,
including this one for Pear-stuffed
roast pork with cider gravy:
First, ask your butcher to leave the rib
side long for rolling and to score the
rind for the crackling and leave the

meat uncovered in the fridge before
cooking to dry out the skin.
For the stuffing, sauté an onion in
butter to soften, add 4 pears, cook
gently till just tender, season, stir in 2oz
fresh breadcrumbs and cool.
Spread the stuffing along the middle
of the loin, roll and tie with string and
twine. Rub a little oil and then salt into
the rind to form crackling.
Blanch 500g baby onions or shallots
in boiling water, plunge into cold water,
slip off the skins and pat dry.
Place 2 peeled and chopped Bramley
apples in a roasting tin, top with the
meat, surround with whole onions.
Cook at 220C/425F/Gas 7 for 15
mins then reduce to 180C/350F/Gas
4 for 45 mins per kilo (don’t baste or
the crackling will be tough rather
than crispy).
Remove to a serving dish to rest,
pour away all the fat but about 1 tbsp,
add flour and stir and then 500ml cider,
whisk over a medium heat, mashing in
the apples, serve with the pork.
George Payne Butchers,
tel 0191 236 2992,
www.georgepaynebutchers.co.uk

Cafe with the famous
homemade Parsnip
Cake and Pan Haggerty
where authentic
italian cuisine meets
the best of british

Tea & Tipple, Corbridge, Northumberland, NE45 5AT
www.teaandtipple.com Telephone: 01434 632886
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• Homemade Artisan Bread
• Take Away • Catering
• Ready Made Meals

40 Gordon Terrace, Stakeford, Northumberland NE62 5UE Tel: 01670 814 729
60b Front Street West, Bedlington, Northumberland NE22 5UB Tel: 01670 824 444
www.tinosdeli.co.uk email: orders@tinosdeli.co.uk

starters

local hero
The Blagdon Farm shop has had a great start
to the year with a double whammy of awards
recognising its commitment to quality food
produced in the region.
The shop won the regional title in the Local
Food category of the annual ‘rural Oscars’
organised by The Countryside Alliance and attended
a sparkling presentation at the House of Lords in
March.
The shop was also a National finalist in the “Own
and Local” category in the Farm Retail Organisation
Awards which were held in Edinburgh in February.
Shop Manager Joanne Celerier says: “To be
recognised by our peers after a series of secret

Tino’s Pan
Haggerty

Rector’s
relish

T

he young culinary talents
of Hexham Abbey Junior
Church have published
their own cookbook which is now
being sold in aid of the Abbey’s
Project Appeal to fund the
£3m restoration and
redevelopment of its medieval
former monastery complex.
The cookbook includes such
heavenly gems as Rector’s relish,
Bellringers’ beef casserole,
Choir’s Creole pancakes and

shoppers, unannounced visits by judges as well as a
thorough examination of every aspect of our business
is extremely satisfying and a real boost.
“We have always been committed to giving our
customers the very best in local food, be it our own
Belted Galloway beef or something new from one of
our fantastic local artisan producers, and it’s nice for
people to know that even in these tough times good,
honest local food still represents true value for money,
as well as being unbeatable for taste.”
The Blagdon Farmshop, 16-18 The
Milkhope Centre, Berwick Hill Rd,
Newcastle, NE13 6DA, tel 01670 789 924,
www.theblagdonfarmshop.co.uk

Verger’s venison, which goes
like this: Cube 900g shoulder
of venison and roll in seasoned
flour, brown in a pan in a little
butter and oil and place in a
casserole, de-glaze the pan
with 600ml red wine, add to the
casserole and stir, add 4 cloves,
¼ tsp cinnamon, 2 chopped
garlic clobes and 1tsp English
mustard powder, mix well,
cover nad book at 170C for 1.5-2
hours. Tasty!

For more info on Hexham Abbey Project Appeal, see
www.hexhamabbey.co.uk and to buy the cookbook (a bargain at £3
a copy!), contact Hexham Abbey Parish Office, tel 01434 602 031

WE
Tino’s Deli Pan Haggerty recipe
LI KE!
uses only potatoes, onions and
cheese plus a few secret special
ingredients and sometimes a little corned
beef or bacon. Jackie and Tino Manai were
inspired by a customer to incorporate Pan
Haggerty into their deli menus along with
Singing hinnies and other Northumbrian
favourites and they’ve found they sit nicely
alongside their range of Italian dishes and
coffee shop favourites.
Tino’s now make Pan Haggerty for buffets
and takeaway meals at both Tino Delis in
Stakeford and Bedlington, Northumberland.
Tino’s Deli, Bedlington tel 01670 810 376, Stakeford
tel 01670 814 729, www.tinosdeli.co.uk

Triple Chocolate
Brownies sold online
Yummy treat
Perfect present
Beautifully packaged
www.emilysbrownies.co.uk

appetitemag.co.uk
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Yes, chef!

Choc choice

Many appetite readers will be familiar with the
wonders of former Junior Masterchef finalist Emily
Botham’s kitchen thanks to the growth in recent
years of her eponymous catering company; star of
many a private dinner party, function, corporate do
and wedding in the region.
Emily has now branched out into selling her gorgeous
brownies, beloved of many cafes and delis here in
the North East, online so as to let everyone in the UK
share Emily’s love for all things sweet and chocolaty.
Emily’s home-backed triple (!) chocolate brownies are
made by hand from start to finish and their packaging
makes them a gorgeous, indulgent gift.
Buy Emily’s Brownies online and read Emily’s
blog at www.emilysbrownies.co.uk and book
Emily Botham Catering at www.emilybotham.com

The fantastic North East Chef of the
Year competition takes place for the
seventh time in May, part of the two-day
NECTA (North East Culinary Trade
Association) @Civic event at Newcastle
Civic Centre.
The NECTA Annual Event is held
over two days and showcases the
region’s best chefs, from first year
trainees right up to the cream of the
crop competing for the Chef of the
Year title.
There are classes and demos
throughout the two days and a host of
food producers will also be showing at
the event. “It’s a superb opportunity for
people to see some brilliant chefs at
work, and we want to encourage the
public to come along; this is definitely
not just a trade event,” said NECTA
chairman Douglas Jordan. “We expect
hundreds of visitors over the two days.”
NECTA@CIVIC, backed by
Newcastle City Council is at
Newcastle Civic Centre, May 9 and
10. See www.necta-chef.org

FRESH, DELICIOUS
AND TRULY LOCAL

Real food from passionate people
■

Rare and traditional breed meats for
stunning springtime dishes.

■

Rare breed pork and poultry from our
own farm here at Blagdon prepared
with care and tradition.

■

Award winning home cooked food all
prepared here in our farmshop kitchen.

■

Everything you could ever need for a
delicious Easter.

Open Tues-Sat 10am-5pm, Sun 11am-4pm
Closed Easter Sunday • Open Easter Monday
The Milkhope Centre, Blagdon,
Newcastle upon Tyne.
Tel: 01670 789 924
www.theblagdonfarmshop.co.uk
Ample Parking ■ Orders Taken
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The most luxurious fine
dining experience of indian
cuisine in the North East
Book Now for Easter Bank Holiday.

alishaan

TELEpHONE

0191 3709180

50-51 North Road, Durham, DH1 4SF
E: alishaan-durham@hotmail.co.uk www.alishaandurham.com
Open: Lunch Sat-Thurs 12pm-2pm. Evening Mon-Sun 6pm-11.30pm

starters

Pies the limit

The knives will be out on
March 25 when the North
East’s top chefs line up
alongside the cream of the
region’s home cooks for a
savoury pie challenge to raise
money for Help for Heroes.
21 Hospitality Group,
Jesmond Dene House, Six
Restaurant at BALTIC, Close
House Hotel and David
Kennedy’s Food Social and
River Café teams are among
the professionals signed up
for the Savoury Pie Challenge
organised by David Kennedy,
fellow chef Simon Walsh from
Close House and Ken Holland
of North Country Growers.

The Challenge is being hosted
by David Kennedy at his Food
Social restaurant at The Biscuit
Factory art gallery in Newcastle.
Help for Heroes is a charity close
to David’s heart because his
brother, father and grandmother
all served in the RAF.
The champion will be picked on
a blind tasting with first prize
a meal for up to eight people
cooked by David in the victor’s
home.
But the biggest prize will
undoubtedly be taking the 2012
Savoury Pie Challenge crown.
“Forget Michelin stars and AA
rosettes,” David says. “Knowing
you’re the creator of the best
savoury pie in town will hit all
that for six.”
Savoury Pie Challenge, 3pm,
March 25 at David Kennedy’s
Food Social @ The Biscuit
Factory, 16 Stoddart Street,
Shieldfield, Newcastle, NE2
1AN, www.foodsocial.co.uk

E
Northumberland W
LI KE!
Sausage Co.
Northumberland Sausage Company claims to
turn the humble banger into a delicious delight.
This family-run business in Wark,
Northumberland, is renowned for its gorgeous
handmade bangers made from pork produced
down the road. You can see it’s pork and not
fat from the colour of the sausage, which you
can buy online at www.yourlocallarder.com
in flavours ranging from Traditional pork to Pork
and homemade black pudding and Wark chilli
sizzlers. Northumberland Sausage Co. is now
also doing burgers including Chicken, lemon
and tarragon, and Lamb and mint melt with feta
cheese in the middle, and the Company’s range
is also now stocked at Fenwick in Newcastle.

treat yourself...

EASTER AT VALLUM FARM
• Holiday fun for all the
family
• New Easter ice cream
flavours
• Indulgent afternoon
teas
• Daily and Sunday
lunches, homemade
cakes and pastries
• Food five minutes
from field to plate
• Kids’ play areas
• Country walks
(dogs welcome)
• Smokery

Italian Delicatessen, Coffee Shop and Restaurant
Mon - Sat lunch 12 - 3pm, Thur, Fri & Sat dinner from 6pm.
St Helen’s Street • Corbridge • Northumberland • NE45 5BE
Tel: 01434 634554 www.ilpiccolo.co.uk

Veg grown on site by award-winning
Ken Holland
Homemade, award-winning ice
cream from our own herd of Brown
Swiss cows

Tea Room & Ice Cream Parlour: 01434 672652

www.vallumfarm.co.uk
Open 7 days a week 10am-4.30pm
10 miles west of Newcastle on the Roman Wall
5 miles from Corbridge / Matfen
@vallumfarm

appetitemag.co.uk
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Afternoon Tea
£12.95 per person

A selection of freshly prepared finger sandwiches,
freashly baked scones, preserves and clotted cream.
A variety of cakes and pastry delights with a choice of tea or coffee

Sunday Lunch

With all the trimmings

From £10.95 per person
Served all day Sunday

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

Lakeland Fudge
We’re fussy about our fudge here at
appetite, so when we arrived at work
one rainy morning to find a beautifully
packaged box of assorted fudge flavours
awaiting our rigorous testing, we took to
the task with due seriousness.
We are delighted to report that the
assorted box of – wait for it – Lemon
meringue flavor, Raspberry ripple,
Chocolate orange swirl, Triple layer,
Peanut butter and Ginger was a genuine
fudge feast of flavours you’d travel a long
way to match.
And the pièce de résistance? The new
Bacon flavor – yes, bacon! An acquired
taste maybe, but one this taste-testing
team took to quickly.
Chris Smeaton and his partner Ruth
hand make the fudge in Dalton-in-Furness
and you can buy it online or from their
stall at the Quayside market in Newcastle
each Sunday morning. Tasty!
www.lakelandfudge.co.uk

starters

Freshly Baked Speciality Cupcakes
for all Occasions

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

Irish, aye

The Meat Merchant in Jesmond has built up
an enthusiastic fan base since it opened last
November.
A true foodie experience, the shop is an
outlet for meat supplied to top restaurants,
which means we can all have restaurant
quality meat at a fair price.
Meat Merchant sells Hannan Meat of
Ireland, which is matured for longer for a
better taste. The shop also hosts Saturday
tastings and stocks the gorgeous En Place
ingredients for cooks.
Hannan Meats is a renowned food
manufacturer and distributor supplying over
300 major hotel groups and restaurants
throughout the UK. The Meat Merchant
flagship store in Moira, Northern Ireland, has
been awarded than 14 Great Taste awards
for its meat and Moyallon brand artisan dry
cured bacon products, and Hannan Meats
supplies certified Hereford and organic

QU IC K
BITE

Shorthorn beef from the Glenarm Estate
together with many other foods of
notable provenance. All its prime beef and
lamb is aged and matured to ensure the best
possible tenderness and flavour.
New Zealand-born chef John Connell,
formerly at Seaham Hall and now consultant
chef at Newcastle Utd in conjunction with
the 21 Group, heads the Meat Merchant
Jesmond team, bringing knowledge and
skills from his experiences with Marco Pierre
White and the Savoy Hotel London.
“We’re bringing a new food experience
with full traceability to Jesmond and we aim
to offer our customers the best advice in a
relaxed atmosphere,” says John. “We offer
the best quality produce at affordable prices,
which means our customers get enjoy the
best possible food experience.”
The Meat Merchant, 5 Hazelwood Ave,
Jesmond, Newcastle, NE2 3HU, tel 0191
212 1444 and on twitter and facebook

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

‘Helping you get
creative in the kitchen!’
Spicymonkey is for cooks and food lovers. A central place to
access all those hard-to-find herbs and spices. They also stock the
easy-to-find ones, pickles and chutneys, marinades and sauces, all
of which are made in store.
The blends and spice mixes made at Spicymonkey contain no fillers,
starches, MSG, free-flow agents or additives of any kind, so you know they
will be rich in flavour and quality.
Visit the shop for recipe ideas and free recipe cards.

spicymonkey
10b Beaconsfield Road, Low Fell, Gateshead, NE9 5EU

Telephone: 07812 946899 www.spicymonkey.co.uk

Basil pesto almonds
Ingredients

2 egg whites
50g/2oz whole basil leaves
500g/1lb whole natural almonds
50g/2oz freshly grated Parmesan
cheese
1 tsp salt
½ tsp garlic powder
Method
Preheat the oven to 105C/225F/
Gas¼. Line a large baking sheet with
parchment paper and set aside. Combine
the egg whites and basil in a blender;
process on low speed until mixture is
pureed. Toss egg white mixture with
the almonds. Drain in a colander. Stir
together cheese, salt and garlic powder
in a medium bowl. Add drained almonds
and toss to coat. Place almonds in
a single layer on a prepared baking
sheet. Bake for 1 hour, stirring every 15
minutes. Cool completely and store in an
airtight container.

Weddings - Birthdays
Celebrations - Cupcakes
all made to order

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

EASTER Cakes
available to order
and Boxes of
Easter Cupcakes

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

Tel: 0191 4138888 www.cakesbybecky.co.uk

The grazer

Share
the love
Food blogger Anna Hedworth (aka
The Grazer) expounds the joys of
homemade food gifts for Easter,
summer, birthdays, whenever…

No celebration is complete without cake. At this time
of year, Simnel is the one of choice, and apparently,
the tradition of cakes for special occasions goes back
to the Ancient Romans, who served pancakes with
nuts and honey for birthdays.
Traditions differ around the world, but they mostly involve the
giving of a sweet cake. The Chinese serve lotus paste-filled buns
shaped and decorated to look like peaches. In Western Russia
they serve fruit pies with a birthday greeting carved into the crust.
Swedish birthday cake is a pound cake decorated with
marzipan and the national flag, while the Dutch give fruit tarts
topped with whipped cream.
Only the Koreans appear to have diverted from the tradition,
offering seaweed soup to celebrate birthdays (erm, lovely!).
Beyond the traditional cake, it seems food gifts are enjoying a
resurgence. A home-made food gift is generous and at the same
time appropriate for these austere times.
Whether a cake, a hamper or a little jar of pickle, it is always
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the grazer
gratefully received, and what better way to
say happy birthday than with chocolates,
biscuits, even a jar of potted meat?
Easter, Mother’s Day, birthdays... food
has a role to play in most celebrations, so
extending that to gifts is an obvious move.
I made Christmas gift hampers this year
which included spiced apple pickle, bread
and butter pickle, cardamom chocolate
truffles, potted duck, nutty granola... Okay,
I got a bit carried away, but setting up the
gift production line was an education and
a lot of fun.
It wasn’t just the cooking, but also the
packaging and presentation; arranging
food in lovely wooden hampers I found on
eBay before distributing them to friends
and family.
Homemade gifts are very now and
websites like the handmade marketplace
Etsy are the hottest things around.
Homemade is no longer naff craft and
these days there’s a world beyond glued
together pin cushions, dropped stitch

scarves, dead weight scones and bad jams.
Homemade has really become quite smart
in some quarters, and some of those jams
now come with websites, nice graphics
and cool packaging.
Food gifts often seem to focus on the
sweet, but I’m very much a savoury person,
so I tend to sway in the direction of a
potted meat, pate, or pickles.
A work colleague gave everyone a
lettuce as a take-home gift at an allotment
party, and a lady told me she received
an oven dish full of snails, foraged and
prepped to cook from her 80-year-old
French neighbour. Then there was the girl
who told a friend about a Chinese meal
she had enjoyed and the next day received
a bag of chicken feet!
Inspired? Try the recipes here, or go
hunting out a few of your own. Your
friends will love you for it, and it’s far more
satisfying than gift vouchers.
For recipes and more see Anna’s blog the-grazer.blogspot.com

Spiced apple pickle
... ift
mmm fect g
Per

Take a large pan and add 1 litre of cider vinegar, 750g
caster sugar, 300g raisins, 2 medium onions chopped
finely, 2 tbsp mustard seeds, 2 tsp ground ginger and
1 tsp of salt. Dice 2 large cooking apples and about
10 small eating apples and add to the mix. Bring to the
boil and simmer for 1-2 hours till it’s thick and dark (it
still smells of vinegar at this stage, but that will mellow
after 2 weeks in jars). Add to sterilised jars and seal and
you’re done. It’s my most successful gift to date!

HAPPY EASTER!
Cardamom chocolate truffles
Pour 135ml of cream into a pan, add 5
crushed cardamom pods and bring to the
boil, then cover and leave to cool. Finely
chop 225g of good quality dark chocolate
and add to a large bowl. Strain the cream
to remove the cardamom pods, heat it
to a boil again, pour over the chocolate
and stir until all the chocolate has melted.
Put in the fridge for an hour to chill.
When ready, scoop out a teaspoon of
the chocolate and roll into balls. You can
coat them in cocoa powder or melt more
chocolate and cover them in that to form
a crisp shell. Decorate as you wish and
package them up in a little paper bag tied
with ribbon or a box and give them to
someone special. The cardamom is subtle
but delicious with the rich dark chocolate.
You can also use cinnamon sticks or
vanilla pods in the same way. Sweet!

Free Room HiRe

Fully licensed
Holds up to 60 people
Bespoke Menu to suit
tHe occasion and to
suit your Budget!
parking availaBle

Greenhouse Brasserie is ideal for Birthday
Parties, Childrens Parties, Christening,
Small Weddings, Special Birthday
Celebrations or any special occasion.
Quarryfield Road, Baltic Business Quarter,
Gateshead, Tyne & Wear, NE8 3BE
Tel: 0191 4902414
E: greenhouse.brasserie@gateshead.ac.uk
www.greenhousebrasserie.com

Have you got what it takes

to become NECTA Chef of the Year 2012?

NECTA Salon Culinaire 2012

Prestigious Awards Dinner

Wednesday 9th & Thursday 10th May 2012
at Newcastle Civic Centre
The NECTA annual competition including NECTA
Sugarcraft is held over two days and will showcase the
best chefs and culinary students that the North East has
to offer.
Closing date for entries is Sunday 15th April 2012.

Thursday 10th May 2012
at Newcastle Civic Centre
The NECTA Salon Culinaire is the only show in the North
East of England dedicated to the hospitality industry, so to
end the event in style why not take a table at our Awards
Dinner. Wine and dine your family, friends or employees
at our black tie dinner. Don’t miss your chance to enjoy a
fabulous evening.

Entry forms and full schedule are available online at www.necta-chef.org. For more details go to the competing section.
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cook!

easter
treats

It’s Easter, which means we get
to eat all the things we (arguably)
should not. Enjoy these sweet treats
or give them as gifts. The addition of
cute bunnies is optional…

Easter eggs
makes 4 eggs
Ingredients

4 large eggs
500g/1lb chocolate (to your own taste)
Method
Take a pin and poke a hole in the bottom
of one of the eggs. Work the pin carefully
around to enlarge the hole to the diameter of
a pencil. Insert a skewer and work it around
to break up the yolk, then pour out the egg
(using a skewer to help if you need to).
Once all the eggs have been drained,
rinse the inside of the shells with hot water
several times and put the shells in the oven
at 150C/300F/Gas 2 for 10 minutes to dry
them out and kill any bacteria. Remove the
shells and allow to cool.
Melt the chocolate in a dish over a pan of
simmering water. Once it is completely melted
and smooth, place it in a piping bag fitted with
a round tip small enough to fit in the holes
in the eggshells. Stand the shells up in an
egg box or egg cups, holes on top. Pour the
melted chocolate into the shells, tapping them
several times to remove air bubbles. Make
sure you fill chocolate to the top of the shell.
Once all the shells are filled with chocolate,
refrigerate to set overnight. Once set, the
chocolate eggs can be given as gifts as they
are, or you can carefully unpeel them and
decorate with melted chocolate, edible glitter,
ribbons, etc or wrap in bright foil and pile in
a basket. The eggs will get dull if exposed to
the air for long, and it’s best to keep them in
the fridge until you’re ready to eat them

16 appetitemag.co.uk

Pistachio marzipan
Makes 750g

Ingredients

250g/9oz blanched almonds
125g/4½oz shelled unsatled unroasted
pistachios
1 tsp orange blossom water
Method
Finely grind the almonds and pistachios in
a food processor. Add the icing sugar and
orange blossom water and enough water
to form a smooth paste. Refrigerate until
needed. To use cut into cubes and put a
pistachio on top for a teatime treat.

cook!
Easter bunny biscuits
Ingredients

225g/8oz plain flour
150g/5oz butter
100g/4oz caster sugar
1 medium egg yolk, beaten
24 silver balls
pink icing
Method
Heat the oven to 180C/350F/Gas 4.
Sieve the flour into a bowl. Add the butter
and rub together until you get a breadcrumb
consistency. Mix in the sugar and the beaten egg
yolk. Knead until you have a soft dough.
Roll out the dough and cut out shapes with
bunny-shaped cookie cutters. Carefully place the
bunny shapes on greased baking paper and put in
the oven for about 25 minutes or until the cookies
get a light golden brown colour. Remove to a wire
rack to cool.
Coat with coloured icing, put 2 silver balls on
each cookie to make the eyes and use a white icing
pen to draw on whiskers and a mouth.

Easter macaroons
Ingredients

125g/4½oz icing sugar
125g/4½oz ground almonds
90g/3½oz egg whites
2 tbsp water
110g/4oz caster sugar
food colouring of your choice
150ml/5fl oz whipped cream
Method
Preheat the oven to 170C/325F/
Gas 5 and line a large baking tray
with baking paper.
Put the icing sugar, ground
almonds and 40g/1½oz egg whites
together in a large bowl and mix to
a paste.
Put the water and caster sugar in
a small pan and heat gently to melt
the sugar, then turn up the heat and
boil until the mixture starts to go
syrupy and thickens.
Whisk the remaining 50g/2oz
egg whites in a small bowl until
medium-stiff peaks form, then pour
in the sugar syrup, whisking until the
mixture becomes stiff and shiny. For
coloured macaroons, add a few drops
of food colouring.
Tip this meringue mixture into the
almond paste mixture and stir gently
until it becomes stiff and shiny again.
Spoon into a piping bag and pipe a
little mixture under each corner of the

Chocolate
marzipan
lollies
Ingredients

baking paper to stop it sliding around.
With the bag held vertically, pipe
4cm/1½in flat circles onto the lined
tray, about 2cm/¾in apart, twisting
the bag after each one.
The mixture should be quite loose
to give a smooth finish. The piping
will leave a small ‘tip’ on each circle
so, when they’re all piped, give the
tray 2–3 slams on a flat surface to
flatten them.
Leave to stand for 30 minutes to
form a skin then bake in the oven for
12–15 minutes with the door slightly
ajar until firm. Remove from the
oven, lift the paper off the baking
tray and leave the macaroons to
cool on the paper.
When cool, sandwich the
macaroons together with whipped
cream and eat (or gift)!

85g/3oz golden caster sugar
100g/4oz icing sugar
225g/8oz ground almonds
50g/2oz dark cocoa powder
1 egg, plus 1 egg yolk
Method
Take almonds, sugars and
cocoa and blend in a food
processor. Beat the egg and
egg yolk together and add
to the processor and blend.
Scoop out onto a piece of
clingfilm, wrap and refrigerate
until you want to assemble the
lollies.
Dust a work surface with
cocoa powder and form balls.
Dust with cocoa powder and
sprinkles or dip in melted
chocolate and sprinkles. Add
lollipop sticks and stick in a
piece of Oasis in the fridge
until you’re ready to serve.
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Don’t miss
our next

Sweet Dining
charity
Champagne
dinner
17th May

at the Villa...

The award winning restaurant is at the very heart of Eslington Villa
and the kitchen team enjoy an excellent reputation for producing
dishes reflecting the best of modern British and Continental cuisine.

Martin Zuch’s life is like a novel,
but his plans to turn an area
of Zambia into Africa’s biggest
honey farm are real enough. Rosie
McGlade meets an extraordinary
entrepreneur whose driving force
is to give hope to others
Having never farmed in his life, Martin Zuch took the
astonishing leap from stock markets and what he calls ‘a
lunatic party lifestyle’ to setting up a huge acreage of land
in Zambia, clearing bush, employing hundreds of local
people, and establishing a school.
The price he has paid for turning his back - pre-crash - on
finance and fat cheques has been huge. Costly, most definitely,
but also in meeting the expectations of hundreds of people in
Zambia; expectations he put in place.
Martin will read this and hate to be called an extraordinary
man, and for the sake of his modesty, we’ll use the term to
mean different from the ordinary. If you were wealthy, would
you turn your back on your golden goose? Scary stuff.
His home now is in the Tyne Valley, near his wife’s home
village of Corbridge, and the couple are bringing up three
young children here. It’s a long way from the City and the party
spots of Verbier, Switzerland, where he lived during his life
working the share markets between 1987 and 2005. It’s even
further from Zambia, where he regularly commutes.
Martin’s Zambian farm, near Ndola, is run around ambitious
aims to fund social and community projects in a part of Africa
where family income is commonly less than a dollar a day.
There seem two different sides driving Martin. On the one
hand, he’s been a committed Christian since the year 2000, a
calling that precipitated this great change in life. On the other,
no matter how self-deprecating, the man’s clearly some kind of

Don’t miss our Sunday menu running all day between 12-9pm,
perfect for a late lunch.
For further information on our lunch, early bird and dinner menus
visit www.eslingtonvilla.co.uk
home@eslingtonvilla.co.uk | 0191 4876017
8 Station Road, Low Fell, Gateshead NE9 6DR

www.eslingtonvilla.co.uk

rday
Monday - Satu

Lunch to 7pm -

All Day Sunday

3 Course
ls
Early Bird Specia
Soup
.95
Potato Skins or
LY £4
or Pasta

Selected Pizza
ffee
Ice Cream or Co

ON

Children’s M
(Up to 12 ye

ars old)

enu

ONLY £3.9

5

3 Course - Sunday Lunch
ONLY £12.95
or Roast of the Day from £4.95

Stella Road, Ryton. NE21 4LU
Tel: 0191 413 2921 www.michelangelohotel.co.uk
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adrenalin junky who thrives on
risky, but hugely interesting and very
ambitious initiatives.
His latest venture is honey and, touch
wood, it’s starting to look sweet in every
sense. BeeSweet he calls it, and the
community it’s based around is slowly starting
to prosper. The once 60-strong school now
caters for 450. Families living in the bush
have additional income which means they
can provide for their children with optimism.
Now at the end of his second year, he has
produced 20 tonnes. That’s a lot of honey.
At the moment, it’s sold locally, but within
a year Martin hopes he will have enough
producers to sustain a continuous supply to
UK supermarkets with profits ploughed back
into community projects and local schools
in Zambia.
“We don’t produce the honey ourselves,
it’s local people living in the bush who do
that. We go into the bush and invite families
who might be interested, and we train local
supervisors to oversee and support them,”
Martin says.
Each new family is given five hives. If
they manage them well, they get five more,
potentially up to a total of 20. Each hive
should produce more than 30 kilos of honey
a year, which is underestimating things
really as, unlike Europe, you get two harvests
in Zambia.
“They’re paid a dollar per kilo, the price
they would get on the street, so there’s no
advantage in trying to sell it anywhere else.
So they can earn between $150-$300 per
year,” Martin explains.
“What it provides is an additional income
to the 50 to 70 cents a day they were living
off before, bearing in mind an average family
will have around seven or eight people, which
is an extreme poverty scenario. That extra
money means they don’t have to struggle to
feed their children, and they can send them
to school.”
So far, around 1,000 families have been
thus empowered through 8,000 hives, but for
the project to work and fund itself, a lot more
honey is needed. What’s great is that there is
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no shortage of bees or nectar out there.
So what does BeeSweet honey have that
other honeys don’t? Quite a lot, Martin says.
First, it’s organic, as the nectar is collected
from wild plants, shrubs and trees in the
bush, away from farmland pollutants.
It’s also sourced from a myriad of different
plants unlike, for example, an early oilseed
rape-based harvest that British bees might
produce (a crop which is frequently sprayed,
to boot). So, it has a unique flavour. Not
strong, like heather honey, but very distinct.
It has green credentials, too. Whereas
huge areas of bush of many impoverished
sub-Saharan African countries have been
plundered for fuel, Zambian forests have not
suffered too badly, and a successful honey
producer will naturally want to protect the
nectar-producing plants that feed their
own livelihood.
African bees have a fearsome reputation.
Indeed, they’re known as killers. “I got stung
twice, and actually the sting is no different,
but they’re much more aggressive,” Martin
explains. “In Europe, with the colder climate,
bees have no predators. In Africa, there’s the
honey badger and ants which go crazy for
honey. That’s why our hives are suspended
in wires between trees. Then we grease the
wires with oil and tobacco, which the ants
don’t like. Otherwise they’d go up and try and
walk the wire.
“We’re pleased with the way things are
going,” Martin adds. “But I have struggled.
There have been many ups and downs over
the years, but the honey we’re making is
good and if we can get the supermarkets
interested, it’ll have a massive impact on
these local producers and their communities.
“I knew nothing about farming when I
started out, so it’s all been a major learning
curve all the way. But the honey production
is going well, and we are hoping to get some
top notch equipment in like a centrifuge
machine to eliminate waste during harvest.
“The goal is to have 1,000 tonnes a
year overall, and we will be regulars in the
supermarkets as a premium honey.”
It couldn’t happen to a sweeter man.

buzz!
Honey Buns
makes 12 buns

From British Baking, Peyton & Byrne
Made with the sweet bun dough recipe
below, these have a pillowy texture and
should be served with lots of butter and
runny honey. They make a great alternative
to croissants and the dough can be
prepared the night before, ready for
baking in the morning.

Ingredients

Makes 12 buns
Sweet bun dough (recipe below)
1 egg, beaten
100g/4oz runny honey, plus extra for
serving

Give hope
international
Martin Zuch set up Give Hope
International, a sponsor-a-child
charity, to ensure the children in
communities close to the honey
farm could continue to go to school.
“People get connected to a child, a photograph
and a report each year, and the child will write to
them once or twice a year also,” Martin says. “100
per cent of the child sponsorship goes to the
schools, nothing to administration.”
Give Hope’s first project was school for 60
children. Now it caters for more than 550 students
in Zambia and Ethiopia and numbers are expected
to increase every year.
The dream is for enough BeeSweet honey to be
produced in the area to eventually create profits
- profits which will help fund more elementary
schools and support the children’s dreams to go on
to secondary and higher education also.
“There are many families living on less than a
dollar a day, and school is something they often
can’t afford,” Martin says.
“By sponsoring a child for £20 a month, your
money will make all the difference in the world to
one of these children’s lives.”
For more information,
see www.givehopeinternational.org

Method
Line a baking tray with baking paper. Make up
the sweet bun dough according to the recipe.
Flatten the sweet bun dough with your
hands and then cut into 12 equal-sized
squares or rectangles. Take one square or
rectangle and using your hands gather up
the corners and pinch them together in the
middle. Now turn the bun over, seam side
down, then cup a hand around the bun
and gently drag it along the work surface
towards you, keeping the seam underneath,
as the ball tightens and forms a perfectly
round bun. Repeat this with the remaining
pieces of dough.
Place the buns on the prepared baking tray,
cover them loosely with a clean tea towel
and leave for 30 minutes until the buns
have doubled in bulk.
Preheat the oven to 200C/400F/Gas 6.
When the buns have doubled in bulk, brush
them with the beaten egg and place in the
oven. Bake for 15-20 minutes until they are
golden. Remove from the oven and brush
immediately with honey. Serve the buns
warm. Eat by cracking open and slathering
with butter and more honey.

Sweet Bun Dough
This is for Chelsea Buns, Honey Buns and
Hot Cross Buns - in fact, any type of sweet
bun. It’s a versatile, sweet, yeasted dough,
and in this version layers of butter are
folded into the dough in much the same
way as when making croissants, to give it
its signature flaky texture.

Ingredients
50ml/2fl oz whole milk
150ml/¼ very warm water
1tbsp dried yeast
500g/1lb strong bread flour
20g/1oz unsalted butter, softened, plus
50g/2oz unsalted butter, softened
50g/2oz caster sugar
10g/¼oz salt
1 large egg
Makes 800g dough
Preparation time 45 mins, plus 1 hour 45
mins rising
Method
Mix the milk and very warm water in a
measuring jug so that the mixture is not
too hot or too cold. Add the yeast and stir
to dissolve, then set aside.
Measure the flour into a large bowl, add the
20g softened butter, rubbing the mixture
into a course meal with your fingers. Stir in
the sugar and salt and then mix in the egg.
Finally, add the yeast mixture (for hot cross
buns, add the spices and the dried fruit to
the dough now), then mix all the ingredients
together with a wooden spoon.
Once the ingredients are mixed together
well, turn the dough out onto an un-floured
work surface and start to knead it. The best
way to do this is to stretch the dough out
using both hands, then lift each end up and
slap the dough down, bringing the two ends
together in the middle and trapping the air
inside. Repeat this stretching and slapping
for about a minute, then let the dough
rest for 15 minutes, when it will become
considerably less sticky. Now work the
dough by stretching and slapping it down
and kneading it with the palm of your hand
for about 5 minutes until it becomes silky.
Cover and leave for 1 hour in a warm place
until the dough has doubled in bulk.
Once the dough has risen, roll it out into a
rectangle about 2cm thick. Break up the
remaining 50g softened butter into small
pieces and place in the centre of the
rolled-out dough. Fold the dough into thirds
by folding each end in over the butter, as
if folding a letter, then pinch the seams to
seal the butter. Roll the dough out into a
rectangle again anfd then fold into thirds
again. Let the dough rest and rise again for
1 hour. Now repeat the folding and rolling
and let it rest for 30 minutes. When the
dough has risen, follow your chosen recipe.
Dough must be used straight away; not
suitable for freezing.
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The last
supper
The talented team at Newcastle’s Centre for Life is about
to create one of the most complex and challenging
dinners of their culinary life with a version of the last
dinner aboard Titanic. Jane Pikett meets head chef and
kitchen captain, Colin Bowden

Chef (he is never addressed as Colin –
never!) is up to his eyes in Titanic ephemera;
research for a dinner which will bring back
to life a bygone age of extravagance and
leisure; an age when a luxury liner was the
emblem of a great empire, and her sinking a
symbol of its imminent demise.
A version of the 21-course first-class
dinner served on April 14, 1912 will be served
at Newcastle’s Centre for Life on the 100th
anniversary of the sinking of Titanic, and head
chef Colin Bowden has called on all the skills of
his classical culinary training to create a sevencourse soupcon of the last supper enjoyed by
Titanic’s most privileged travellers.
On the evening of April 14, 1912, it is said
that few of the first-class diners in Titanic’s a la
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carte restaurant noticed anything was wrong,
so engaged were they in the lavish repast
before them.
The evidence of survivors indicates that their
last supper most likely included an hors d’oeuvre
of Quail eggs in aspic with caviar; a soup course
of Spring pea potage; a fish course of Lobster
thermidor; an entrée of Tournedos with morels
on a bed of braised cabbage; a Rose water
and mint sorbet palate cleanser followed by
Quails with cherries; a vegetable interlude of
Asparagus with hollandaise sauce; a fruit course
of Fresh fruit salad or Orange surprise (kin to
Baked Alaska, which is ironic, considering the
involvement of the iceberg in this sorry story); a
selection of fruits and cheese and after-dinner
coffee and cigars.
The many courses would each have
been served on a silver salver accompanied
by a different wine with Port to finish. The
surroundings were lavish and the diners, who
included members of English and American high
society, were entertained by musicians playing
popular standards.
Now head chef Colin Bowden has recreated
a version of that fateful dinner for the Titanic
Centenary Banquet at Centre for Life on
April 14; an event which will be hosted by
Life’s head of education, Noel Jackson, who
will share anecdotes which put the food
and Titanic’s passengers into context.
It’s an extraordinary opportunity for Chef

abandon ship!

and his team to showcase their talents, and the
menu is the result of many hours of detailed
research and culinary experimentation.
“It has been a lot of hard work and
experimentation,” says Colin, “and all the
preparation ensures I feel secure that on the
night we can pull it off. It’s been fascinating to
go back to how food was served in those days
and create a version of it that is both faithful to
the original and pleasing to the modern palate.”
With champagne and canapés on arrival,
the menu includes a duck terrine, consommé,
a salmon dish, a palate cleanser, a lamb dish
and an extravagant sweet, with specially chosen
wines to accompany each course.
“It’s designed to be as reminiscent, in terms
of presentation and taste, of the original menu,
as possible,” says Colin.
And while the menu is extensive, each course
is surprisingly light, as it would have been at the
time, explains Colin.
The presentation is exquisite and absolutely
precise - a legacy of Colin’s 35 years’
experience which has included jobs in some of
the world’s best kitchens including The Savoy,
and his early training at the hands of a highly
demanding French chef.
“There was only one way of doing things in
those days,” he says with a smile, “and you can’t
get better than that sort of classical training.
It is superb preparation for a menu like this
one, and I think we have succeeded in creating
something which properly reflects what they
ate on Titanic that night which also pleases a
modern palate.
“We’ll see. It’s a huge amount of hard work
and a big event for us. I’ll be glad when it’s over
and I can go home, secure in the knowledge
that it’s gone well. Until then, I shall keep
worrying about it!”
The Titanic Centenary Banquet will be held
on April 14 at Life between 7.30pm-1am and
costs £60 per person. To book, tel
0191 243 8216 or see www.life.org.uk
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Consommé Olga

Punch Romaine

Braised lamb

Waldorf Pudding

abandon
feature.
ship!
Consommé Olga
Ingredients

500g/1lb minced beef
250g/9oz mixed veg (onion, celery, leek,
carrots)
3 egg whites
2 tsp tomato puree
I litre cold beef stock
I bay leaf
3-4 peppercorns
6 scallops
50g/2oz vegetable strips (celery, carrot,
cucumber) to garnish
Method
Peel, wash and finely chop mixed veg. Mix
with the beef, tomato puree, bay leaf and
peppercorns in a heavy-based pan. Lightly
whip egg whites for 10/15 seconds to
double the volume and add to veg/meat
mixture, then add cold beef stock. Place on
a gentle heat and gradually bring to the boil
stirring occasionally. The mixture will slowly
rise to the top of the pan allowing a firm crust
to form which in turn will clarify the beef stock
and turn it clear. Simmer gently for 1¾-2
hours; do not stir or break the crust.
Strain carefully through a fine sieve.
Blanch veg strips (except cucumber) in boiling
water for 1 minute and refresh in cold water.
Sear scallops in a dash of olive oil for 30
seconds on each side and cut in half. Place in
soup bowl, ladle over consommé and garnish
with the veg strips.

Punch Romaine (iced
punch & orange
sorbet)
Serves 6

Ingredients

¼ litre/ ½ pint orange juice
150ml/¼ pint white wine
150ml/¼ pint champagne
orange sorbet of your choice
I orange
brown sugar
Method
For the punch, mix all three ingredients
in a stainless steel mixing bowl. Place in
the freezer and stir every 10/15 mins for

2½ hours or until semi-frozen (pouring
consistency). In the meantime chill 6 martini
glasses and place a ball of orange sorbet in
the centre of the glass. To garnish, peel the
orange with a veg peeler (no pith), cut into
fine strips and cook gently in brown sugar
for 5/7 mins until lightly caramelised. Pour
the iced orange punch into the martini glass
and fill to cover the sorbet ball. Sprinkle with
caramelised orange zest. Serve immediately.

Braised lamb rump &
roasted rack of lamb
with A strawberry
mint jus and a
green pea timbale
Serves 6

Ingredients

3 lamb rumps
1x6 bone rack of lamb, larder trimmed
½ litre/1 pint lamb stock
50g/2oz diced mix celery/leek/carrot/onion
I small punnet strawberries, pureed
strawberry vinegar
white wine vinegar
glass red wine
chopped mint
chopped rosemary
30g/1½ oz brown sugar
For timbale 500g/1lb peas (fresh or frozen)
125ml /4fl oz whipping cream
3 egg whites
Method
Lamb Preheat oven to 160C/325F/Gas 3.
Seal lamb rump in a hot frying pan, colour
well and add diced veg and red wine. Put in
a large deep roasting tray and half cover with
lamb stock. Foil wrap tray and cook for 1¾
hours to braise gently.
55 mins before lamb rump is ready preheat
secondary oven to 190C/375/Gas 5 to cook
lamb rack and timbales. Seal rack of lamb in a
hot frying pan, colour, season with rosemary,
set aside.
Cook peas in boiling salted water for 4 mins,
strain and refresh under cold water. Blend
to a fine puree in a food processor, add
whipping cream, mix well and add egg whites.

Season. Lightly butter 6 timbale moulds, fill
to a depth of 3cms and cling film each one.
Put on a deep tray with a little cold water
(bain marie). Cook timbales for 25 mins until
mousse is set. Allow to rest with clingfilm on
and in the bain marie for 15/20 mins.
Place lamb rack in the oven 5 mins later and
roast for 25 mins and rest for 10-15 mins.
For the jus, gently brown 30g brown sugar
until lightly caramelised. Add 25ml white wine
vinegar and strawberry vinegar to flavour and
allow to cook out for 5 mins. Add cooking
liquid from lamb rump pan, increase heat
to reduce by half to obtain a strong lambflavoured jus. 5 mins before serving add
strawberry puree and chopped mint to flavour.
To serve, cut the rump in half lengths and
give half a rump per portion. Slice one lamb
cutlet from rack (should be slightly pink) to
rest on top of the rump. Trickle with the jus
and place the pea timbale by the side.

Waldorf Pudding

Serves 6-10 (depending on ramekin size)
Ingredients

50g/2oz chopped walnuts
50g/2oz sultanas
50g/2oz finely diced red+green apples
500ml/¾ pint whipping cream
100g/4oz caster sugar
4 egg yolks
25g/1oz butter and vanilla essence
brown sugar, raspberries and icing sugar
to finish
Method
Preheat the oven to 110C/225F/Gas ¼ and
prepare a bain marie (deep tin to hold water)
into which 6-10 ramekins will fit comfortably.
To make the baked egg custard, whisk
whipping cream with egg yolks, caster sugar
and vanilla essence and pass through a
fine sieve. Take the diced apple and gently
cook in butter in a pan.
Mix together the sultanas and walnuts and
cooked apple and divide between ramekin
dishes. Pour sieved custard mixture over fruit
and nut, filling each ramekin to the rim.
Place in bain marie and pour cold water
around ramekin dishes to fit at least half way.
Bake for 25 mins or until lightly set.
Sprinkle with brown sugar and crisp slightly
under the grill (do not caramelise like a
brûlée), garnish with raspberries and dust
with icing sugar.
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Chill, man

Hot rocks
Dan May - rock roadie and musician-turnedphotographer-turned-hoticulturalist-turned-cook
is author of the hottest cook book of the moment.
Jane Pikett talks chilli in chilly Northumberland

Exciting news. Chillis make you thin (the heat - the
‘diet-induced thermic effect’ - helps the calories burn;
bring it on!).
Plus, they are good for warding off vampires, deterring
marauding elephants and treating vertigo (not necessarily at the
same time). Who knew?
Dan May knows all this and more about chillis, including how
to grow them very successfully in Northumberland; further north
than anyone else in the world, no less.
He also knows how to cook every variety of chilli imaginable
in thousands of combinations, which is why his new (first)
book – The Red Hot Chilli Cookbook – is the food book of
the moment and, in publishing terms, hotter than a very hot
habanero (sorry!).
This may not have much to do with the fact that Dan, a
former musician and roadie, used work with (wait for it) The Red
Hot Chilli Peppers, but it does have everything to do with the
fact that he is a man inspired to rare levels of culinary creativity
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by chillis and the wonderful places in the world where they are
more usually grown and revered.
“I travelled for a long time working as a landscape
photographer and fell in love with chillis, the people who grow
them and the food they cook with them. It all came from there,”
says Dan, chopping onions and chorizo in the huge kitchen of
the former village rectory he calls home.
A born optimist, he began growing 60 varieties of chillis on
the bleakest, most wind-ravaged edge of the Pennines in 2005
and discovered to his surprise that they thrived. Dan – who had
never before thought himself a horticulturalist or a farmer – was
suddenly the owner of the world’s most northerly chilli farm.
He readily admits that he didn’t at the time require another
career, but he did have rather a surfeit of chillis, so what to do but
set up in production?
Thus Trees Can’t Dance – now one of the UK’s best-known
names in chilli sauces, marinades and condiments – was born.
The business currently grows more than 70 varieties of chilli and

Chill, man
15% OFF
TAKEAWAYS

2 FOR 1

MONDAYS &
WEDNESDAYS

SAVE OVER
£750 PER YEAR

with the Rumana Loyalty Card

4 MAIN
COURSES
FOR THE
PRICE OF 2

only £40 per year
With the Rumana Loyalty Card you can enjoy the
delights of fine authentic Indian cuisine for less.
Traditional favourites and exclusive, innovative
recipes in comfortable, stylish surroundings.

FREINDS
AND FAMILY
DISCOUNT
VOUCHERS
EVERY 6 MNTHS

Also, available to everyone, our all you can eat
buffet for only £9.90 per person (Tuesdays only)

AND
MANY
MORE
Ponteland Road, Blakelaw, Newcastle NE5 3EL
Tel : 0191 286 6621 www.rumanarestaurant.com

Golden Fork winning,
seasonal Northumbrian
ice cream with an
Italian twist.

produces an ever-expanding range of sauces, spice mixes, jams
and marinades sold all over the UK. The range is stocked in major
supermarkets, specialist delis and independent stores and it has
now moved from its original former stable block to a factory unit
in Haltwhistle, Northumberland.
“But there’s been no real career plan,” says Dan, a 43-yearold father of four whose working life has been varied, to say the
least. “It’s all by accident, really.”
As a musician and roadie in the late 1980s and early 90s, he
worked with the likes of Faith No More and, as mentioned, The
Red Hot Chilli Peppers. This was followed by success as a rock
photographer, covering Glastonbury and taking portraits of
Robert Plant, Jimmy Page and Lenny Kravitz among others.
Dan then went on to work as a travel and advertising
photographer in the United States capturing the arid landscapes
of the US South West. It was here that he acquired a taste for
the vibrant, chilli-laden cooking of New Mexico and Arizona.
Trees Can’t Dance chillies and sauces have been so well >>

Natural Yoghurt
with Wild Berry Fruits

Alnwick Rum
& Raisin Ice Cream

Sicilian Pistacchio
Ice Cream

“Simply Incredible” Jean-Christophe Novelli
“Just so smooth, amazing. 10 out of 10!” Antonio Carluccio
The Old Chandlery, Coquet Street, Amble,
Northumberland, NE65 0DJ
Opening Hours: 10am – Early Evening 7 days a week
E: hello@spurreli.com T: 01665 710890 www.spurreli.com

Chill, Man
Mango & chillimarinated chicken

received by aficionados that Dan has even
managed to sell salsa to the Mexican owner of a
US chain of Latino grocers.
He says he is happiest day to day in the
family kitchen, which is decorated with exquisite
canvases by his artist wife, Becky McKenzie, and
where the big dresser shelves heave with Kilner
jars stuffed with dried chillis of many varieties.
“I have cooked forever - since I was a kid and I love it. I love to cook every sort of dish,
from the very simple to the preposterously
time-consuming, and the act of cooking and
feeding people is where I am most happy and
most at home,” Dan says.
Hence, most days the big ivory four-oven
Aga is engaged in the creation of new recipes
(another book will follow – it seems there
is no limit to the chilli recipes this man can
invent...) and the kids - three boys and a
girl ranging in age from two months to nine
years – have the genes to develop their own
discerning palates and gifts for horticulture.
It may be chilly outside, but inside, all is
very warm indeed.
The Red Hot Chilli Cookbook is priced
£16.99 from bookstores and Amazon

Trees Can’t Dance
Dan May’s chilli sauce company was so
named because of the place trees hold in
folklore around the world.
“The idea of a dreaming tree, somewhere
of permanence to go and sit, think and solve
your problems, is a common theme not only
in Celtic tradition but also in the cultures of
Native American Indians, from which most
modern chilli plants originated,” he says.
“You may not be able to solve all your
problems by thinking about them, but combine
it with dancing, and - who knows?”
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Baked chilli eggs

Spanish potato, garlic
& chorizo soup

Chill, Man
Baked chilli eggs
Serves 6

This is a wonderfully warming and
comforting dish – a version of ‘chiles con
huevos’.

Ingredients

25g/1oz butter
1 garlic clove, crushed
125g/4oz smoked ham, chopped
225g/8oz mushrooms, diced
2 hot green chillies, finely chopped
225ml sour cream
2 tsp dried parsley
½ tsp dried oregano
6 eggs
200g/7oz grated mature cheddar
sea salt and freshly ground black pepper
toast,rubbed with a garlic clove to serve
hot sauce to serve
6 individual ovenproof ramekins
Method
Preheat the oven to 190C/375F/Gas 5.
Melt the butter in a heavy-based frying pan
over medium heat and fry the garlic and
ham for about 2 minutes, stirring regularly
to prevent the garlic from burning. Add
the mushrooms and chillies and continue
to cook for about 5–10 minutes until the
mushrooms start to brown and the chillies
begin to soften. Remove from the heat and
stir in the sour cream, parsley and oregano.
Season lightly with salt and pepper. Divide
the mixture equally between the ramekins
and let stand for about 10 minutes to allow
the flavours to blend.
Make a shallow hollow in each mixture and
carefully break an egg into each. Season
the eggs with salt and pepper. Bake in the
preheated oven for about 20–25 minutes
or until the egg whites have set. Remove
the ramekins from the oven and sprinkle
the grated cheese over all of them. Return
to the oven for 5 mins or until the cheese
is bubbling. Serve immediately with garlicky
toast and hot sauce to splash on the eggs.
Cook’s tip
If it’s very warm in your kitchen, place the
mixture in the fridge to set a little before
making the hollows and adding the eggs.
You can substitute the smoked ham for
smoked salmon. Serve with baby leaf salad.
Recommended Chillies
Serrano, Mirasol or Espanola.
Anaheim if you like things a bit milder.

Mango & chillimarinated chicken

Spanish potato, garlic
& chorizo soup

This dish creates wonderful exotic flavours
by combining the smooth sweetness of
mango and traditional Indian spicing.

This is a marvellously rustic and enjoyable
soup to both make and eat.

Serves 4

Ingredients

1 tsp mixed peppercorns
1 tsp coriander seeds
½ tsp cumin seeds
1 tsp fenugreek seeds
½ tsp fennel seeds
1 tsp sea salt
200g/7oz fresh mango flesh, diced
(1 mango creates about 300g)
4 tbsp white wine vinegar
4 tsp sugar
1 small Habanero or other very hot chilli,
very finely chopped
2 garlic cloves, crushed
handful of fresh coriander, chopped
1-2 tbsp olive oil, if required
4 large skinless free-range chicken breasts
sea salt and freshly ground black pepper
pilaf rice, to serve
Method
Toast the spices in a hot, dry frying pan
over medium heat until the seeds start to
pop. Grind them with the salt in a pestle
and mortar. Put the ground spices, mango,
vinegar, sugar, chilli, garlic and coriander
into a food processor and blend for about
30 seconds or until smooth. If required,
loosen the marinade with 1–2 tablespoons
olive oil.
Lightly score the chicken breasts with a
sharp knife, place in a deep bowl and cover
with the marinade. Use your hands to rub
the marinade well into the meat. Cover and
refrigerate for at least 2 hours.
Preheat the oven to 180C/350F/Gas 4.
Place the chicken marinade in the deep
casserole dish, cover with foil and cook in
the oven for 30 minutes. Remove the foil
and return the chicken to the oven for a
further 10 minutes, or until cooked through.
Serve with pilaf rice, green chilli bhajis and
caramelised lime, mint & yogurt dip.

Serves 4-5

Ingredients

3 tbsp olive oil, plus extra to drizzle
250g/9oz chorizo sausage, sliced into
1.5cm/½ins pieces
1 large onion, chopped
4 large garlic cloves, thinly sliced
1 hot red chilli, deseeded and finely chopped
125ml white wine
1kg/2.2lbs potatoes, peeled and cut into
2.5cm/1ins cubes
500ml hot chicken or vegetable stock
1 tbsp sweet smoked paprika
½-1 tsp celery salt
1 tsp dried tarragon
sea salt and freshly ground black pepper
50g/2oz blanched almonds, toasted and
coarsely ground with a pestle and mortar
chopped fresh flat leaf parsley to garnish
Method
Heat the oil in a heavy-based saucepan over
medium heat and fry the chorizo for 2 minutes.
Reduce the heat and add the onion, garlic
and chilli. Fry gently for 10 minutes or until the
onion has softened. Pour the white wine into
the pan and gently simmer for another minute
to evaporate the alcohol. Add the potatoes and
stock and mix well. Add the paprika, celery salt
and tarragon, stir thoroughly and bring back to
the boil.
Reduce the heat to low and gently simmer until
the potatoes are cooked. Add a little boiling
water to the pan if it looks like there’s not enough
liquid. Season with salt and pepper to taste.
Garnish with a scattering of the almonds, a little
parsley and a fine drizzle of olive oil.
Cook’s tip
Use sweet smoked paprika (Spanish pimentón
dulce) for this recipe, but stick to the un-smoked
sweet variety if you don’t like smoky flavours.
Recommended Chillies
Guindilla or any hot Cayenne variety

Cook’s tip
This marinade also works with salmon fillets
or pork cutlet; just adjust the cooking time.
Recommended Chillies
Fatali, Scotch Bonnet, Datil or Habanero
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cheesy

Cheese,
please
Rosie McGlade visits the only farm in Co
Durham making cheese from its own
herd and discovers that just a year into
production, everyone’s ‘herd’ of it

Carol and Neil Peacock’s dairy cows have
a new purpose now their morning milk
is siphoned off for hard cheese and their
creamy evening milk used for soft cheese.
It’s a relief because milk is a tough game and
as dairy cows - tall and ladylike but with skinny
backsides - there is little future in beef. Not that
anyone would really aspire to that.
The last 12 months have meant the
difference between living with the threat of
ending dairy production and chewing life’s more
contented cud safe in the knowledge that the
farm that’s been in Neil’s family for generations
now stands a very good chance of being passed
down to the Peacocks’ children.
In the last year, Carol has gone from total
beginner to artisan cheese-maker celebrated by
chefs, delis, farm shops and cheese-eating families
in the region. “I’ve been turning up on spec at
restaurants and hotels with samples and 95 per
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cent of the businesses I’ve approached in this
way have wanted to buy,” says Carol.
When the Peacocks started thinking about
cheese a couple of years ago, they discovered
there was no-one producing cheese from their
own dairy herd within a 50-mile radius. “There
are other cheese makers, but they buy in their
milk. The nearest with their own herds are the
Wensleydale Creamery in North Yorkshire and
then Doddingtons in north Northumberland, and
they’re 76 miles away.”
They researched the business and Carol did
her cheese-making courses. Then they decided
to bite the bullet. “It was a big step, but we
had done our homework and knew there was
a market for higher end artisan cheese,” Carol
says.
Their first was Mordon Blue, named after
their village. Next came a soft cheese called
Creamy Camembert and a crumbly hard cheese
made to a Cheshire-style recipe. There is now
a new feta-style white called Mediterranean
Mordon and a new cream cheese.
Chefs in the area have developed recipes
including Mordon Blue roulade and Parsnip
& Mordon Blue soup, but Carol’s favourite,

and one which even the most reluctant cook can
quickly knock up, is baked Creamy Camembert.
“It’s gooey and delicious and fantastic served with
crudités or breadsticks,” says Carol, adding that
the business - Parlour Made - is now so busy her
mother, mother-in-law, father-in-law and daughter
are all helping out.
“We’re hoping to get a second 500-litre vat to
double production and we’ll take on a full-time
employee. We have space for a third vat, and an
endless supply of milk, but we’re walking before
we run, because we know that quality is key.”
Making cheese is, apparently, more of an art
than a science. Any slight changes to the recipe
have to be made individually and carefully logged
so they can be properly attributed. What the cows
eat also affects the flavour, so there is a slight
difference between winter and summer batches
which, Carol says, their customers are happy to
accept, knowing the cheeses’ provenance and
handmade origins.
“All the flora and fauna of the local area is
reflected in the taste of the cheese,” Carol says,
“and we have no direct control over that. All our
Holstein cows are born on the farm, though.
“It’s very satisfying working for yourself, and
building something up from scratch. Twelve
months ago we had no customers and no
cheese, and now the phone never stops.
It doesn’t matter how many hours you
put in, it’s all for the good of your
business, your brand, and your family.”
Find more delicious recipes at
www.parlourmade.co.uk

Cheesy

Mordon Blue Roulades
Ingredients

4 skinless chicken breasts
100g/4oz Mordon Blue cheese cut into 8 thin slices
8 rashers bacon (any of your choice)
Method
For each roulade Place a chicken breast between some cling film
and use a rolling pin to flatten it and double its size.
Then place two slices of cheese in the centre and roll up the chicken
breast, folding in the short ends to make a parcel. Wrap with two
rashers of bacon.
Put the prepared roulades in an ovenproof dish or tray. Cover with foil
and bake in a pre-heated oven for 25 minutes at 180C/350F/Gas 4.
Remove the foil for the last 5 mins to crisp up the bacon if you wish.

Baked Mordon Creamy
Camembert

North Acomb

Seasonal Produce is key
to North Acomb Farm!

From the finest new Spring Lamb, Pork, certified Aberdeen Angus Beef, free
range poultry, local game to our exclusive range of home prepared dishes,
cured bacon, ham and our superlative sausages - North Acomb Farm is sure
to tempt your tastebuds!
NOW IS THE TIME TO VISIT! NEW SEASON SPRING LAMB AVAILABLE.
FOR SUCCULENT FLAVOUR AND A CHOICE OF CUTS, IT HAS TO BE SPRING
LAMB. ORDERS NOW BEING TAKEN FOR EASTER.
Homemade Cakes • Ready meals • Pies • Jams & RelisHes

Stocksfield, Northumberland NE43 7UF • Tel: 01661 843181
Open Times: Closed Mon, Tues - Sat 9.30am-5pm, Sun 9.30am-1pm

Sun
- 9.30am
North Acomb Est
1978
everything-a1pm
farm shop should be
North Acomb Farm is now a certified and organic farm
www.northacombfarmshop.co.uk

Traditional Fish Smokers
Specialities - Oak smoked salmon and ‘The Famous Craster Kippers’
Visit our shop where all types of seafood & local produce are available all year round
Fax and mail orders now being taken
Restaurant open’s end of March serving lunches and evening meals

Ingredients

1 whole small camembert
1 clove garlic
Few sprigs fresh rosemary
Method
Unwrap the cheese and place in an ovenproof dish of a similar size
to ensure a snug fit. Use a sharp knife to make incisions in the top
of the cheese. Peel and slice the garlic clove into thin slices.
Insert the garlic slices into the incisions with a little rosemary.
Bake in a pre-heated oven for 10 minutes. Serve with warm crusty
bread or bread sticks.

Craster, Northumberland NE66 3TR
Tel: 01665 576230 Restaurant
01665 576223 Shop

Website: www.kipper.co.uk

MILFIELDS
1ST MINI BEER FESTIVAL

SAT 30TH JUNE
SUN 1ST JULY

MORE DETAILS TO FOLLOW
NEXT ISSUE

The Red Lion
Milfield

Milfield, Northumberland, NE71 6JD
tel: 01668 216224 email: redlioninn@fsmail.net www.redlionmilfield.co.uk

shaggy
feature.dog story

It’s not every financial adviser who comes up with
an original business idea and makes it come alive.
Rosie McGlade meets the inspirational Gerry Collins
of No Bones Canine Confectionery

Make no bonios
about it
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Gerry Collins sees all kinds of people at
her stall on Newcastle Quayside’s Sunday
market. Girls recovering from hen parties,
boys from stags, international visitors to
hotels, conferences and parties.
They’ll buy something for the dog and get
nothing for their children!” she says. “If they have
no pet of their own, they’ll stand there thinking
aloud, ‘who do I know who’s got a dog?’”
Gerry has just celebrated the first birthday of
No Bones; a business formed with help from her
four sisters, her husband, her nieces and nephew.
We’ve all seen dog treats before; most are
brightly coloured, bone-shaped, and pretty
unappetising-looking.
No Bones treats are nothing like that. You’ve
never seen anything like them, and neither have
the people staffing the pet parlors of Florence
or Amsterdam who order them online.
There are elegant three-tier stands of
cupcakes decorated with scottie dogs, silver
baubles and bows. There are pizzas with
mushrooms and meaty chunks made from a

biscuit recipe to make a dog’s heart pound.
There are star-shaped Chester’s Cheesy
Delights named after a special dog in Gerry’s
life and made from Italian hard cheese.
Peanut butter paw prints. Choc chip bones.
It’s all very charming.
They’re also delicious, according to
appetite’s official tester Honey the labradoodle
(left, with Gerry), and are actually perfectly
digestible for humans, should the fancy take.
The chocolate is dog safe (ordinary chocolate
can damage the canine liver), there are no
preservatives in the biscuits and the only
bought-in ingredients are rawhide treats which
are then decorated with icing and sprinkles.
“We have a lot of regular customers,” Gerry
says, and her stand is often covered in paw
prints. The occasional dog will clamber up onto
the display, but it’s a price Gerry is happy to pay.
The idea for No Bones was hatched when
Gerry’s sister, who fundraises for Guide Dogs
for the Blind, served canine chocolates in an old
chocolate box at a family party. Arriving late, and

shaggy dog story

Serving fresh quality ice cream made using the
milk from our prize winning herd of dairy cows
Safe Children Play Area • Ample Car Parking
MArch OpENiNG hOurS ArE:
Daily – Monday to Friday 11am to 4pm
Saturday & Sunday 11am to 5pm
FrOM 1ST April - Daily 11am to 6pm

Morwick Farm, Acklington,
Morpeth, NE65 9DG
Tel: 01665 711210 / 07740 794465
www.royaldouble.com

unknowing, Gerry couldn’t resist a nibble, only to
be yelled at from all directions. “They’re for dogs!”
“I looked, and thought they looked fab.
I pondered and thought there was an idea
there I could run with,” she says. Since then,
the business has grown bit by bit to become
beloved of dogs everywhere.
Take the guide dog at a craft fair in
Gateshead. “My husband Tony said, ‘I think we
have a thief. Look under the table’, and there
was the dog with his head in the Chester’s
Cheesy Delights,” says Gerry.
Then there is the shitzu owner who tests
each confection against her dog’s nose, buying
only the ones that make it lick its lips. “That’s
one spoilt dog,” someone once muttered.
“That’s one loved dog,” the owner trilled.
At 54, Gerry might not be the youngest to
throw herself into a new business venture,
hauling herself out of bed at 5.30am to bake,
decorate and package before heading out to
the day job of financial advice.
“It just shows that if you really want to do

something, then you can, no matter where you
are in life,” she says, adding that she hopes
soon to move from her kitchen to outside
premises and employ the family members who
are supporting her.
Meanwhile, the new Easter range includes
bunnies and chocolate nests filled with eggs.
“We’re thinking of new ideas all the time,” says
Gerry. “It’s important to have new things so
customers come back and people tell us the
stall is fab.
“Some will spend 35p on a cupcake, others
might buy a pizza for £5.50 and a few extras
on top. We have one Dalmatian owner who
buys 40 cupcakes at a time. When you get
those kind of reactions and you enjoy what you
do - well, you can’t get better than that.”
No Bones is at Newcastle’s Quayside
Market every Sunday, at Durham Market on
Saturdays and at various independent shops,
which means treats galore for pampered
pooches. Woof!
Order online at www.no-bones.co.uk

Wark village Farm store, Wark &
Fenwick Foodhall, Newcastle
www.northumberlandsausagecompany.com
Tel: 01434230221
Email: info@northumberlandsausagecompany.com

Craft Butchery and delicious handmade
gourmet sausages to tantalise your
taste buds! Try local marmalade & red
onion sausages, pork & apple roulade and
homemade British chicken kiev!

Bring this advert to either shop and get
500g sausages free with any purchase!

Find us on

Tweet us

Indulge yourself and sample
the delights of India

Here at Varanda Indian Restaurant and Takeaway we take extreme pride in providing our
customers with nothing but the finest and most tasteful dishes that Indian cuisine has to
offer. Cooked by our skilled chefs using traditional Indian techniques and only the freshest
ingredients, we strive to bring the recognisable flavours of India to your very doorstep.
Our menu boasts an extensive vegetarian section as well as various traditional English
meals and side dishes in order to ensure that there is something for everyone to enjoy.
Don’t just take our word for it, come and experience the tastes of India for yourself.
WHY NOT SAMPLE OUR 5 COURSE BANQUET EVERY MONDAY (Restaurant only)
ONLY £9.95 PER PERSON

17-19 Clayport Street, Alnwick, Northumberland NE66 1LA

Telephone: 01665 603278 / 01665 604478
Email: info@varandaalnwick.co.uk

Open 12 noon to 2.30pm, 5.30pm to 12.00am, Open all bank holidays

Area focus
Candy Castle

Castle cuisine...
Jane Pikett eats her way around
Alnwick, and why not?

Vicky Boe admits to a love of making sweetie cakes, hence her
decision to open the gorgeous Candy Castle – a mix of oldfashioned sweet shop and milk shake/ice cream bar. Vicky, who
currently works at Boulmer search and rescue base, has her
stepson and daughter running the shop day to day and they’re
quickly building up a fan base of sweet-toothed shoppers
who love the sweetie cakes, jars of sweets and the creamy
milkshakes and ice creams. Sweet!
29-31 Fenkle Street, NE66 1HW, on facebook

If it’s good enough for my namesake, the charming Duchess of
Northumberland, then Alnwick is certainly good enough for me, and
what a gem it is.
Of course, Jane Northumberland’s wonderful gardens at Alnwick Castle have
done much to increase the pulling power of this charming market town, but the
Castle and Gardens are certainly not all it has to offer, wonderful as they are.
For those of us of a foodie bent, Alnwick provides its own annual food festival
and bustling, historic streets with more than enough to distract us when our
tummies rumble.
Alnwick originally prospered as a medieval market town and it retains many of
its cobbled streets, narrow alleys and fine stone buildings which are now home to
tempting specialist shops and original coaching inns.
Alnwick Playhouse theatre offers a varied programme, while the Castle boasts
beautiful state rooms and paintings by Canaletto, Van Dyck and Titian, if you please!
Go, eat, enjoy – it’s a jewel of the north, don’t you know?

White Swan
The White Swan is a charming 300-year-old coaching inn
which is probably best known for its Olympic Dining Suite
featuring the magnificent panelling, mirrors and stained glass
windows of the Titanic’s sister ship Olympic. Informal Hardy’s
Bistro is open all day for coffee, light lunches and an excellent
bistro menu. Head chef Lee Campbell was 2010 North East
Chef of the Year and is currently re-designing the menus to
further promote local suppliers. The menus in the Olympic
Suite and Hardy’s Bistro change with the seasons and
combine continental flavours with local specialities.
Bondgate Within, Alnwick, NE66 1TD, tel 01665 602 109,
www.classiclodges.co.uk/The_White_Swan_Hotel_Alnwick

UNFORGETTABLE TREETOP DINING
IN THE TREEHOUSE
The Treehouse is one of the most magical and unique restaurants to be found
anywhere in the world – high in the treetops with a roaring log fire and glowing with
thousands of tiny lights.There is a delicious menu full of locally-inspired food - you're
always sure of a fabulous steak and the desserts are decadent and served generously.
Lunch is served daily from 12 noon - 2.45pm
Dinner is served on Thursday - Sunday from 6.30pm
Call 01665 512852 to book.
Treehouse Restaurant, Denwick Lane, Alnwick,
Northumberland, NE66 1YU

www.alnwickgarden.com
appetitemag.co.uk

35

Area focus
Bari Tea

Varanda Indian restaurant

The Chocolate Spa

Bari (‘baa-ree’) is Northumbrian for ‘lovely’, and
fittingly describes Bari’s loose tea and this
contemporary tea brewery. Owner Caroline
Stewart took inspiration for Bari Tea’s design
from her travels in the Pacific North West coast
of the US and Canada where tea boutiques
are growing fast. Bari Tea is honest, unfussy,
direct. There are no less than 34 teas to drink
in, take away or buy loose leaf. These include
traditional blends, single estate blacks,
greens, oolongs, whites and herbals.
Bari Tea also doesn’t do noisy Italian coffee
– just the nice gentle, quiet filter type - and
the Bari Tea food menu includes a range of
Northumbrian foods including cheese from
the Northumberland Cheese Company, bread
from The Running Fox in Felton, cakes and
scones made in-house, and vegetables grown
in local fields.
There is also a Bari Allotment so it’s worth
keeping an eye out for Bari’s occasional
Allotment soup special, made with vegetables
from the patch. If that’s not enough, there are
also lots of lovely Northumberland-made
gifts. Bari!
28 Narrowgate, Alnwick, NE66 1JG,
tel 01661 510 508, www.baritea.co.uk

Varanda’s recently refurbished dining room
creates an indulgent taste of India in which
to enjoy beautiful Indian cuisine cooked and
served the traditional way.
The extensive range of classic cuisine at
Varanda includes an indulgent five-course
banquet menu for two or more persons and
a large range of vegetarian main courses and
side dishes.
There is a range of authentic curries,
tandoori specialities, fish specialities
including monkfish, salmon and king prawns,
and an array of Varanda specialities including
Weeping tiger (sirloin steak marinated in
Asian herbs served on a sizzling plate with a
special sauce).
The owners say they take real pride in
providing customers with the finest dishes
from India prepared using traditional Indian
techniques and the freshest ingredients.
In addition to the extensive choice of Indian
cuisine, the restaurant also offers traditional
English meals for those who prefer not to
indulge too greatly in the spice of life.
17-19 Clayport Street, Alnwick,
NE66 1LA, tel 01665 603 278,
www.varandaalnwick.co.uk

The Chocolate Spa is an indulgent treat
perfectly positioned in the town centre for a
relaxing hour or three with gorgeous coffee
and continental chocolates.
Specialising in handmade luxury chocs from
some of the best chocolatiers in the world,
while you’re relaxing the helpful team can
be packaging your choice of chocs to take
home and enjoy later.
If you’re feeling generous, they also make
great gifts – assuming you don’t eat them
before you gift them.
If chocolate isn’t your thing (who ARE
you?!) there is a scrummy selection of luxury
fudges, Turkish delight in various flavours
and other luxury confections to tempt even
the most disciplined among us.
Many visitors say that the hot chocolate here
is the best they’ve tasted this side of the
Alps, we say that the coffee is pretty special,
too. And since the shop is on the corner
of bustling Fenkle Street, you can sit and
relax watching Alnwick’s hustle and bustle
from the haven of Chocolate Spa’s picture
windows; job done!
1 Fenkle Street, Alnwick, NE66 1HW,
www.chocolatespa.co.uk

The Olympic Suite
Superb dining in the
elegance of a bygone era
Experience an exceptional menu, created by our kitchen
team, and featuring seasonal dishes using the finest produce,
surrounded by the stunning deco of the RMS Olympic,
sister ship to Titanic. Whether it’s a special celebration,
or a meal out with friends, dining in the Olympic Suite
turns an event into a special occasion.

To book call:

01665 602109

The White Swan, Bondgate Within, Alnwick, Northumberland, NE66 1TD
Email: events.whiteswan@classiclodges.co.uk | www.classiclodges.co.uk
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Area focus
The Treehouse at Alnwick Garden
The Treehouse is one of the most magical, unique restaurants
you’ll find anywhere in the world - high in the treetops, with a
roaring log fire at its heart and trees growing through the floor.
Plus, the locally inspired food is delicious and the menus
always feature local fish and seafood, organic meats from
Northumberland’s farmlands and other regional specialities.
The Treehouse menus highlight local quality, taste and change
throughout the seasons. There’s a great wine list, a good range
of beers and regular live music.
You can visit for lunch anytime, whether you’re visiting the
gardens or not, and Sunday lunch has a deservedly good
reputation. Thursday-Sunday evenings star an a la carte menu
which is modern British in tone and local in taste.
There are regular special events and menus including Father’s
Day on June 17, and The Treehouse is a great start point or end
point for a day out in Alnwick.
Alnwick Garden, tel 01665 511 852, www.alnwickgarden.com

Prima Deli
Prima Deli Italian delicatessen & coffee shop in the centre of
Alnwick is home to gorgeous produce sourced direct from Italy.
It’s home to quality Italian coffee, snacks, sandwiches, antipasti
platters and ice cream seven days a week, 9am–6.30pm, and
when the weather allows, you can go al fresco in the new dining
area on the market cobbles.
On the deli counter you’ll find Italian sausages (salsiccia
finocchietto, peperoncino and Napoli) and meats including
bresaola, coppa, prosciutto, and salame.
There’s a mouthwatering array of cheeses, plus vegetali misti,
olives, pasta, wine and liqueurs at competitive prices.
The coffee is sourced direct from Italy and it’s a perfect
complement for the range of delicious Italian pasticcini including
fogliatelle, cannoli and amaretti morbidi.
Market Place, Alnwick, NE66 1HS, tel 01665 605 610

Italian Delicatessen
& Coffee Shop
Situated in the centre of Alnwick, we sell authentic
Italian produce, sourced direct from Italy.
We serve quality Italian coffee, snacks, sandwiches,
antipasti platters and ice-cream.

Market Place, Alnwick, NE66 1HS, Northumberland.
Open 7 days a week 9am – 6.30pm T: 01665 605610

The Shoreline Café

Situated in the small fishing village of Craster
and a stones throw away from the beautiful
Dunstanburgh Castle.
We pride ourselves on serving excellent coffee, our
signature italian hot chocolate and the most delicious
homemade cakes, traybakes and scones. We serve light
meals, including homemade smoked haddock chowder,
or choose from a selection of home prepared fillings in
doorstop sandwiches, paninis or jackets potatoes.

Open all
Easter
and Bank
Holiday
10
am - 5pm
(7 days)

Don’t forget to bring your dog!
1 Church Street, Craster, Northumberland, NE66 3TH · TELEPHONE: 01665 571251

Because anytime is a good

time for chocolate...
•
•
•
•

Indulge in a hand-picked selection of luxury Continental Chocolates
Mouthwateringly good Fudges, Turkish Deights and much more
Luxury gifts packaged to order
Fabulous Easter selection

• FINE ITALIAN COFFEE & HOT CHOCOLATE •

the chocolate spa

Tel: 07984 409 284
www.thechocolatespa.co.uk

1 Fenkle Street, Alnwick, Northumberland, NE66 1HW

Why don’t you come and take a trip down memory
lane to see our selection of old fashioned sweets.
We also offer Milkshakes with a wide selection of
chocolate bars to be added, local ice cream from
Morwick and we make our very own Sweetie Cakes.

Candy Castle, 29-31 Fenkle Street
Alnwick, NE66 1HW
T: 01665 606597
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NOT ONLY THE CREATION
OF GREAT COFFEE...
Our coffee house is the perfect place
to relax and enjoy the stunning views
of The Priory and Tynemouth’s
O
magniﬁcent coastline.
GT
LET’S BE FAIR...
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We sell Fairtrade tea, coffee,
luxury hot chocolate and numerous
LL
NA
other Fairtrade products as well as
OPE IDAYS
L
a choice of ice-cold frappes, dairy
HO
ice-cream milkshakes and fresh fruit
smoothies for a healthier option. Fresh
& toasted sandwiches, paninis and an array of
deliciously tempting cakes and desserts are also
available. Delux Beachdean Dairy Ice-cream (many
ﬂavours) can be enjoyed from our Ice-Cream Parlour.
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Opposite Tynemouth Priory, Front Street, Tynemouth
Tel: 0191 2575556 - Open 7 Days
Also at North Shields, Railway Street, Tel: 0191 2592559
North Shields Open: Mon-Sat

g
n
i
t
a
r
Celeb

more than 10 years at the top!

Café Royal is undoubtedly Newcastle’s most
popular destination for weary shoppers in
search of sustenance, smart city sophisticates,
ladies who lunch and friends who love nothing
more than socialising over great coffee and
fabulous food.
In celebration of the fact that Café Royal has been the city’s
favourite destination for more than a decade, we’ve introduced
a contemporary new look to take us into 2012 and beyond.
Feeling fully refreshed after a contemporary refurbishment, we
have introduced new menus and quirky touches. Order our
baker’s board and toast it at your table to ensure you get it
just as you like it.

Cafè

Royal

Sunday Brunch
We are now open on Sunday for brunch,
10am to 4pm, We look forward to seeing you!

8 Nelson Street, Newcastle, NE1 5AW, Telephone: 0191 2313000 or visit www.sjf.co.uk

Open: Mon - Sat 8am to 6pm, Sunday 10am to 4pm - Traditional Sunday Brunch

Close House Hotel
Heddon on the Wall, Newcastle, NE15 0HT
tel 01661 852 255, www.closehouse.co.uk

lunch!

Stuart Blackie and
Paul Palmer escape
the office for a relaxing
lunch on the terrace at
No19 at Close House
There are times – like when the sun is shining,
you’re gazing wistfully out of the office window
and the clock hits 1pm – that only lunch on a
sun-baked terrace with spectacular views over
the Northumberland countryside will do.
When that lunch happens to feature the best
sandwiches in the world (probably), our job is done –
and the drive back to the office can wait.
No19 – the spectacular new golf clubhouse at
Close House Hotel – is a treat which, at less than
15 minutes’ drive from the city centre, is too close to
work to resist.
And why would you, when the Steak sarnie is
stuffed with succulent best steak, fried mushrooms,
onions and English mustard mayonnaise for which
the word ‘sarnie’ is a massive understatement.
Ditto the Seafood sub – a very posh fish finger
sandwich crammed with crispy fried seafood, smoked
salmon, lettuce and tomato mayo. Again, the words

LUNCH!

sandwich, sub, sarnie (at £9.95) – whatever you
choose – are woefully inadequate.
Mind, we still managed a side of fat chips
(historic) and enjoyed our feast relaxing on the
sun-baked terrace marvelling at the beauty of the
views with stretch uninterrupted – apart from the
golfers – for what seems like miles.
A contemporary architect’s dream – all chrome,
beautiful timber and acres of glass to make the most
of its breathtaking setting – No19 is beautiful and
relaxed; a great spot for a leisurely breakfast, lunch
or evening meal from the all-day menu.
No19’s fantastic home-cooked food complements
the contemporary environment, whether you’re
grabbing a quick bite after a round of golf, enjoying
dinner or lunch on the terrace. No19’s function room
can also cater for parties of up to 140.
Head chef Simon Walsh is passionate about
local, original, inclusive, affordable, seasonal,
unpretentious and super-fresh food and is a
dedicated supporter of Northumberland’s incredible
food producers.
Thus, No19’s menus are all about the best in local
seafood, meat and veg in flavour-packed seasonal
dishes which include locally foraged Wild mushrooms
on toasted sour dough; Slow-roast belly pork; Chorizo
casserole; and Rice pudding with roasted plums.
There are daily specials, fantastic salads and bar
snacks, brilliant breakfasts to set you up for the day,
a set priced menu and a great wine list. Plus, there
are also regular special events which in April include
beer tasting and supper with Wylam Brewery and
Fish and Chip Friday on Good Friday.
Next time the sun’s shining and our corner of the
office appears strangely empty, you’ll know where
we are. Roll on lunchtime…

appetitemag.co.uk
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Dining Out
argent d’or at Close House Bouchon Bistrot

Dabbawal

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

A food revolution is underway in Newcastle,
where Dabbawal Street Food Kitchen is
taking premium quality street-inspired dishes
and serving them tapas-style in a relaxed
urban environment. Shortlisted for Best
Newcomer in the British Curry Awards,
Dabbawal is a fresh concept in Indian streetstyle food. Its grazing and sharing dishes
are made to order by chefs who insist on
premium produce, freshly prepared in the
open kitchen.
Early evening offer – three tapas dishes plus
a side order for just £12, 5pm-6.30pm daily.

When the French sit down to a meal, they do
so in full appreciation of their nation’s dedication
to the best quality food in the best possible
circumstances. People travel to Bouchon Bistrot
for the same reason - superb food, beautifully and
lovingly prepared the traditional way by French
chefs for whom the love of food is an all-consuming
passion. At Bouchon, you can relax with the great
tastes of France achieved by only using the best
local ingredients.
Winner of Best Local French Restaurant in the UK,
Gordon Ramsay’s F-Word.

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

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

Michelangelo’s

Oak

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

Located on the corner of Dean Street and The
Side, Oak restaurant, deli and lounge is the latest
fabulous concept from that long-established
name on the Newcastle city scene, Rossano
Arceri. The menu is a fusion of new and old
classics and head chef Rob Anderson has
created breakfast, lunch and a la carte menus
and a full deli to keep guests happy from early
morning until, well – the next early morning!
Like the menus, the decor is an eclectic mix from
tartan, to oak flooring, to comfy leather sofas.
The venue boasts a bar/restaurant, lounge and

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

Location: Milburn House, Dean Street, Newcastle, NE1 1LF
tel 0191 232 3200 • www.oaknewcastle.co.uk
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Location: 69-75 High Bridge, Newcastle
upon Tyne, NE1 6BX • Tel: 0191 2325133
www.dabbawal.com • info@dabbawal.com

terrace and its own private dining experience in
the ‘Sshh Room’.
Oak is situated in the basement of the recently
refurbished, Grade II listed Milburn House and
is fast gaining a reputation for superb post-work
cocktails at the bar and a fabulous selection of
world wines.
Oak special offers include free tapas with every
drink and free wine with meal deals, 4pm-7pm daily.
Oak Early Bird Menu - 2 Courses £8.50
From 12-7pm Mon-Fri/12-6pm Sat
Homemade Sunday Lunch - 12-4pm

Dining Out
la gabbia

Louis’ restaurant

Loves Thai

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

Located on Jesmond’s lively Osborne Road, Louis’
is elegant, warm and welcoming with sumptuous
alcove seating. Louis’ friendly staff, relaxed
atmosphere and most importantly generous
portions of the best local produce work together
to create a meal to remember. Try our superb value
Lunch menu £13.95 for 3 courses as well as our
thoroughly entertaining Dine & Jazz each Thursday
Evening, just £16.95 for 3 courses complete with
live entertainment. Alternatively try our unbeatable
Sunday Lunch with all the trimmings, only £18.95!
Book now for Mothering Sunday & Easter
Sunday…….both offering sumptuous 3 course
menus see www.louisjesmond.co.uk for more info.

The Authentic Thai food from South of Thailand.
Come and dine in our warm, cozy, contemporary
restaurant in one of Newcastle’s best settings
and enjoy our freshly prepared Thai food.
25% discount off the total bill for Happy Hour
from 17:00 -19:00 pm
£6.95 for 2 course, £6.00 for 1 course lunch
special.
Opening hours: Monday closed.
Tuesday - Sunday, Lunch 11:30 - 15:00.
Dinner 17:00 - 23:00.

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

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

Location: 32-34 Mosley street
Newcastle upon tyne, NE1 1DF
Tel: 0191 233 2828 www.lovesthai.com
email: info@lovesthai.com

HIGH HOUSE FARM BREWERY
& VISITORS CENTRE
MATFEN, NORTHUMBERLAND, NE20 0RG
OpEN SUNdAY TO TUESdAY
10.30am - 5.00pm
THURSdAY TO SATURdAY
10.30am - 9.00pm
OpEN All EASTER WEEkENd
Great Beer, Exhibition, Brewery Tours,
Farm Walk, Snacks to dinners,
Weddings & private parties, Shop

01661 886192
info@highhousefarmbrewery.co.uk
www.highhousefarmbrewery.co.uk
appetitemag.co.uk
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starters
foodie fests

Top chefs
The first Tynemouth Food Festival takes
place in May and a dozen of the North
East’s leading chefs will be sharing their
culinary secrets during the two-day event.
Among the well-known names rustling up
mouth-watering dishes will be former North
East Chef of the Year David Kennedy of
Food Social at Newcastle’s Biscuit Factory;
Adam Hegarty of Six at BALTIC, Gateshead;
BBC MasterChef finalist John Calton of
the Harbour Lights in South Shields; Rhian
Cradock of the Feathers Inn at Hedley-onthe-Hill near Stocksfield, Northumberland
and Dominic Bradshaw of Tynemouth’s
Grand Hotel.
Seasonal and local produce will be very
much to the fore as the chefs show off their
gastronomic prowess in a mobile kitchen
complete with plasma TV screens, bringing
the audience close to the action.
The free weekend event is centred round
Tynemouth’s village green – known locally
as Queen Victoria Park – and will see
businesses, residents and schools uniting to

celebrate the North’s food heritage.
Around 40 artisan producers will be
setting out their stalls, with everything from
award-winning pies and pastries to cakes,
Northumbrian meats and cheeses, ice cream,
bread, chocolates, vegetables, preserves and
tempting brews.
Other events include food tastings, a junior
MasterChef-style contest, chocolate tasting
workshops courtesy of chocolatier Gareth
James, a celebration of home baking at the
Priory Café and a week-long beer festival at
the Cumberland Arms pub.
Dominic Bradshaw will be pairing up
with the winner of the junior MasterChef
competition whose prize will include the
chance to recreate their fish-inspired dish in
the demonstration kitchen.
He said: “I will be taking the audience
through a couple of my favourite fishy recipes
in honour of North Shields Fish Quay.”
The free event is on May 12-13,
9am-4pm. For more information, see
www.tynemouthfoodfestival.co.uk

Taking part
Saturday, May 12
10am: Graeme Cuthell, chef-proprietor, Irvins,
North Shields Fish Quay
11am: Dominic Bradshaw, head chef, Grand
Hotel, Tynemouth
12pm: Mary Wilkins, chef-proprietor, New
Exchange Brasserie and Bar, North Shields
1pm: David Kennedy, chef-proprietor, David
Kennedy’s Food Social @ the Biscuit Factory,
Newcastle, and David Kennedy’s River Café,
2pm: Gareth Mellor, owner Gareth James
Chocolatiers, Tynemouth
3pm: Junior MasterChef winner/Dominic
Bradshaw, head chef, Grand Hotel, Tynemouth

Sunday, May 13
10am: Lee Bennet, head Chef, David Kennedy’s
River Café, North Shields Fish Quay
11am: Ross Bootland, head chef, Hotel du Vin,
Newcastle
12pm: Ann Cudworth, artisan bread maker and
owner of Dough Works, North Shields
1pm: John Calton, former BBC MasterChef
finalist and head chef, Harbour Lights,
South Shields
2pm: Adam Hegarty, head chef, Six Restaurant at
Baltic, Gateshead
3pm: Rhian Cradock, chef-proprietor
Feathers Inn, Hedley-on-the-Hill, Stocksfield,
Northumberland
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Fabulous foods

Channel 4’s Fabulous Baker Brothers will
be joining members of the Taste Durham
Award Scheme, food producers and
champions from across the UK at the 2012
Bishop Auckland Food Festival on April 21.
The Fabulous Baker Brothers will be
signing copies of their new book and
answering questions from audience
members in addition to staging a live
cookery demonstration from the Durham
Marriott Celebrity Kitchen.
Stall holders at the event include Oldfields
locally sourced gourmet prepared meals;
Café 1618 with their Teesdale Lead Miners’
Pasty; Broom House Farm Shop offering
a selection of locally reared meats; and
Knitsley Farm Shop with a selection of
hampers packed with local treats. Visitors
will also be able to stock up on artisan
breads, charcuterie, organic wines, awardwinning cheese, seafood, meat and game.
The festival is at Auckland Castle and
Bishop Auckland Market Place on
Saturday April 21, 9.30am-4.30pm.
A limited number of tickets, priced
£3, are available for the Fabulous
Baker Brothers from Durham Visitor
Contact Centre, tel 03000 262 626.

DIARY

Argent D’Or launch
Hairy Biker Si King and Café 21 owner Terry Laybourne helped head chef Chris Delaney cook up
a storm for the opening of the new restaurant Argent D’Or at Close House Hotel.
The beautiful new restaurant is inspired by the Ritz and has unrivalled views over the famed Close
House golf course and across the Tyne Valley.
Close House owner Graham Wylie said: ‘We wanted to create an English country house
experience reflecting the trend for small London boutique hotels, combining chic sophistication
with a fun experience – and great food, of course.”

Andrea and Graham Wylie

Sue and Alan Graham

The Three Chefs

Mark Joynson, David Fulton

Argent D’Or

Terry Laybourne, Chris Delaney, Graham Wylie, Si King

Graham Wylie

CLUCK!
Life according to Pluck,
a city chick...

They were bottom of the puppy class.
“That’s a VERY lively puppy you have there,” the
instructor chastened.
Lively? It’s a disgusting puppy. Molly and I
were shut in for days while they put a fence up
so we couldn’t get into the main garden. Why?
The pup has been eating our poop. Correct.
And that made the small boy sick. Violently so,
which wasn’t our fault.
His grandmother’s dog eats rabbits that
have been dead for so long, even the maggots
have left. You can smell them from 10 paces.
Sometimes she’ll toss the carcass high in the
air and then roll on it, so that she stinks even
more than she usually does. It’s DISGUSTING.
Our cat, loyal readers will recall, eats our
guinea pigs which are supposed to be pets (as
opposed to pests). He has more respect for
wildlife, unless it falls out of a tree at his feet,
a tragedy which sadly takes place when birds
fledge early. Most cats are wanton murderers.
They’d eat you if you were small enough.
Whereas chickens. We actually PROVIDE
BREAKFAST.
Anyhow, I was flicking through one of these
surveys and saw that our popularity with British
pet owners, who I had credited with some
sense, is on a level with lizards and only slightly
higher than snakes. While nearly a quarter of
British homes have dogs - nearly a third in this
region - a mere 0.6% keep chickens. Hmph!
It does surprise me. I thought we were
trendy. I thought rescued battery hens were de
rigeur among middle aged ladies with bleeding
hearts. Although why battery hens, I don’t know.
Even organic egg farmers have banks to
balance. She asked one the other day, ‘how
come you get eggs all year round and we
don’t?’ (she can’t leave that one alone). She
said, ‘you must keep them under lights in the
winter?’ He looked sheepish and said, ‘a bit’, like
she was the chicken police.
Then we read somewhere else that all
chickens, organic or nay, are slaughtered by
their 72nd week. Molly’s still laying eggs at
least double that age and I won’t tell you what I
am (apart from not laying eggs).
Why these ladies don’t get
one of those pretty organic
girls instead of them ugly
featherless battery wrecks
eludes me.
You humans. Strange
taste in animals…
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A-Z guide appetite

is available at all of these locations as well as Tourist Information Centres across the region.
If you would like copies in your cafe, restaurant, delicatessen, farm shop etc. please give us a call on 01661 844115

DArlington
Golden Brown CafÉ
1 Houndgate, Darlington, DL1 5RL
t: 01325 468708
www.goldenbrown-coffee.co.uk

FLAT WHITE
21a Elvet Bridge, Durham, DH1 3AA
t: 07789 951149
GIOVANNIS
Genesis Road, Consett, DH8 5XP
t: 01207 504210

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

HARDWICK HALL HOTEL
Sedgefield, Co Durham, TS21 2EH
t: 01740 620253
www.hardwickhallhotel.co.uk

SARDIS
196 Northgate, Darlington
Co Durham, DL1 1QU

Hollathans CafÈ Bar
6-9 Ashfield Terrace,
Chester le Street, DH3 3PD
t: 0191 3880090

County Durham
9 ALTERS COFFEE SHOP
19a Silver Street, Durham
DH1 3RB
t: 0191 3741120
ALISHAAN
50-51 North Rd, Durham,
DH1 4SF
t: 0191 3709180
www.alishaandurham.com

I. K. Fish
Durham Indoor Market,
Market Place, Durham, DH1 3NJ
t: 0191 3831113
Knitsley Farm
Knitsley, Consett, DH8 9EW
t: 01207 592059
LA COOKSHOP
9 Saddler Street, DH1 3NP
t: 0191 3831722

ANCHOR INN
Whittonstall, Co. Durham, DH8 9JN
t:01207 561110
www.theanchorinnwhittonstall.co.uk

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

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

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

Beamish Hall
Beamish, Stanley, DH9 0YB
t: 01207 233733

LUMLEY CASTLE HOTEL
Lumley, Chester le Street
Co Durham, DH3 4NX
t: 0191 3891111

BISTRO 21
Aykley Head House, Durham
DH1 5TS
t: 0191 3844354
www.bistrotwentyone.co.uk

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

Brambles Food Hall
Poplar Tree Garden Centre,
Shincliffe, DH1 2NG
t: 0191 3847553

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

BROOM HOUSE FARM
Near Witton Gilbert, Durham
DH7 6TR
t: 0191 3719697

RAVENDALE FOODS
UNIT 2 Leadgate Industrial
Estate, Lope Hill Road, Consett
DH8 7RN

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

SALE PEPE
10, Front St, Shotley Bridge
Consett, DH8 0HH
t: 01207 509969

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
DERWENT WALK INN
Ebchester, DH8 0SX
t: 01207 560347
DURHAM INDOOR MARKET
Market Place, Durham, DH1 3NJ
t: 0191 3846153
www.durhammarkets.co.uk
Durham Marriott
Royal County
Old Elvet, Durham DH1 3JN
t: 0191 3866821
www.durhammarriottroyalcounty.co.uk
FINBARRS
Waddington Street, Flass Vale
Durham City, DH1 4BG
t: 0191 3709999
www.finbarrsrestaurant.co.uk

South Causey Inn
Beamish Burn Road, Stanley,
DH9 0LS
t: 01207 235555
STAR OF SIAM
RESTAURANT
Highfield Hotel, 101 Durham
Road, East Rainton, DH5 9QT
t: 0191 5120905
www.highfieldhoteldurham.co.uk

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

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

MARCO POLO
33-35 Dean Street, Newcastle
upon Tyne, NE1 1PQ
t: 0191 2325533

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

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

The Meat Merchant
5 Hazelwood, Jesmond
t: 0191 2121444

Michelangelo Hotel
Stella Road, Ryton, NE21 4LU
t: 0191 4132921
e: info@hotelmichelangelo.co.uk
www.hotelmichelangelo.co.uk
R Martin & Son Family
Butchers
38 Main St, Crawcrook,
NE40 4NB
t: 0191 4134037
SIX THE BALTIC
Baltic Quay, Mill Road,
Gateshead, NE8 3BA
t: 0191 4404949
Spicy Monkey
10 Beaconsfield Low Fell NE9 5EU
t: 07812 946899
www.spicymonkey.co.uk
TAVISTOCK ITALIA
Penshaw View, Vigo, Birtley
DH3 2JL
t: 0191 4474487
THE BRASSERIE, THE SAGE
St. Mary’s Square, Gateshead Quay
Tyne & Wear, NE8 2JR
t: 0191 4434661
www.thesagegateshead.org
The Ivy Restaurant
2-3 Parsons Drive, Ryton, NE40 3RA
t: 0191 4136444
WALTER DIX
1 Stirling Court, 11th Ave North,
Team Valley, Gateshead, NE11 0JF
t: 0191 4911488

NEWCASTLE
1 OAK
Milburn House, Dean Street,
NE1 1LF
t: 0191 2323200
Adrianos
90 High Street, Gosforth, NE3 1HB
t: 0191 2846464
AVANTI
52-54 Brentwood Avenue,
Jesmond, NE2 3DH
t: 0191 2814240
www.avantinewcastle.co.uk
The Biscuit Factory
16 Stoddart Street, Shieldfield,
NE2 1AN
t: 0191 2611103

THE BLAGDON
FARM SHOP

The Pancake CafÉ
11 Crossgate, Durham, DH1 4PS
t: 0191 3868070
THE PLOUGH INN
Mountsett, Burnopfield, NE16 6BA
t: 01207 504210
www.plough-inn.co.uk

Gateshead
CAKES BY BECKY
11 Beechgrove Terrace
Crawcrook, NE40 4LZ
t: 0191 4138888
Costco
Mandela Way, NE11 9DH
t: 0191 431 9800
www.costco.co.uk
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Milkhope Centre,
Berwick Hill Road, Newcastle
NE13 6DA
t: 01670 789924
enquiries@theblagdonfarmshop.co.uk
www.theblagdonfarmshop.co.uk

BILLABONG
68 Osborne Road, Jesmond
t: 0191 2817881

CafÉ Royal
8 Nelson Street, Newcastle, NE1 5AW
t: 0191 2313000
CAFFE VIVO
29 Broad Chare, Quayside,
NE1 3DQ
t: 0191 2321331
Caffe Z
Goldspink Lane, Sandyford,
NE2 1NQ
t: 0191 2304981
Coppers
Princes Road, Brunton Park,
Gosforth, NE1
t: 0191
Chalk & Paper
11-14 Nelson Street,
City Centre, NE1 5AN
t: 0191 2301919
Close house hotel
Heddon On The Wall,
Newcastle NE15 0HT
t: 01661 852255
www.closehouse.co.uk
DABBAWAL
69-75 Highbridge Street
Newcastle, NE1 6BX
t: 0191 2325133
www.dabbawal.com
Electric East
St. James Boulevard
Waterloo Square NE1 4DN
t: 0191 2211000
FISHERMAN’S LODGE
Jesmond Dene, Jesmond,
NE7 7BQ
t: 0191 2813281
FIRENZE
7 Osborne Road, Jesmond, NE2 2AE
t: 0191 2812136
George Payne
Butchers
27 Princes Road, Brunton Park,
Gosforth, NE3 5TT
t: 0191 2362992
Jesmond Dene House
Jesmond Dene Road, Jesmond,
NE2 2EY
t: 0191 2123000
La Gabbia
1 Boyd Street, Shieldfield,
NE2 1AP
t: 0191 2326666
Lindsays To Go
Alley 1 Grainger Market
Newcastle

NE2 Food Social
The Biscuit Factory,
Stoddart Street, Shieldfield,
NE2 1AN
t: 0191 2605411
No.28
27 - 28 Nelson Street, NE4 5SP
t: 0191 2322005
www..no28.co.uk
No.95
95 High Street, Gosforth,
NE3 4AA
t: 0191 2130033
New Rendevous
3-5 Bell Villas, Ponteland
NE20 9B
t: 01661 821775
www.kevinliu.co.uk/
rendevous-ponteland
Olive & Bean
17/19 Clayton Street, Newcastle,
NE1 5PN
t: 0191 2330990
The Plough Inn
Mountsett, Burnopfield,
NE16 6BA
t: 01207 570346
www.plough-inn.co.uk
PANIS
61-65 High Bridge
Newcastle upon Tyne, NE1 6BX
t: 0191 2324366
PAN HAGGERTY
19-21 Queen Street,
Newcastle Upon Tyne, NE1 3UG
t: 0191 221 0904

STANGER’S COOKSHOP
101 St. Georges Terrace,
Jesmond, NE2 2DN
t: 0191 2818563
www.stangerscookshop.co.uk
Stewart & Co
36-38 Brentwood Avenue,
Jesmond, NE2 3DH
t: 0191 2814838
Urban CafÉ Dance City
Temple Street, Newcastle,
NE1 4BR
t: 0191 2610505
VUJON
29 Queen Street, Newcastle
NE1 3UG
t: 0191 2210601
Willis Coffee Shop
Clayton Road, Jesmond, NE2 4RP
t: 0191 2818123

NORTH TYNESIDE
ALLARDS
Front Street, Tynemouth
t: 0191 4473252
The Barnacle
Central, Lower Promenade,
Whitley Bay,
NE26 1AN
t: 0191 2533876
Beaches & Cream
1 Victoria Crescent,
Cullercoats, NE30 4PN
t: 0191 2514718
Central Park
114 Park View, Whitley Bay,
NE26 3QL
t: 0191 2912669

POPOLO
82-84 Pilgrim Street,
Newcastle upon Tyne, NE1 6SG
t: 0191 2328923
www.popolo.co.uk

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

Premier Meats
Units 1A/1B Airport Ind Est
Kingston Park NE3 2EF
t: 0191 2710574

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

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

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

RUMANA
261 Ponteland Road, Cowgate
t: 0191 2866621
Rosies Bistro
23-24 Gosforth Shopping Centre,
Gosforth, NE3 1JZ
t: 0191 2136220
www.caferosies.co.uk

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

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

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

Silk Room
One Trinity Gardens,
Broad Chare, Newcastle,
NE1 2HF
t: 0191 2603506

Luigi Khan
Best Western Ryokan Hotel
358 Westgate Road,Newcastle
NE4 6NU
t: 0191 2724937

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

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

The Stand
Comedy Bistro
31 High Bridge, Newcastle
t: 0844 693 336
www.thestand.co.uk

The Spice Cube
The Gate, Newcastle, NE1 5TG
t: 0191 2221181
www.thespicecube.com

Irvins Brasserie
The Irvin Building, The Fish Quay,
North Shields, NE30 1HJ
t: 0191 2963238
LOLA JEANS BAR &
KITCHEN
The Arcade, Tynemouth,
NE30 4BS
t: 0191 2577061
Martino’s Italian
Restaurant
Fish Quay, 16 Union Quay
North Shields, NE30 1HJ
t: 0191 2585929
Ladybird Cake Supplies
The Land of Green Ginger
78 Front Street, Tynemouth,
NE30 4BP
t: 0191 2571707
www.ladybirdcakesupplies.co.uk
Lottie McPhees
Cupcakes
195 Park View,
Whitley Bay, NE26 3RD
t: 0191 4479632
www.lottiemcpheescupcakes.com

advertise here... Call 01661 844115 or visit

www.appetitemag.co.uk for more information.
MISTER WOODS
COFFEE

The Cheese Shop
6 Oldgate, Morpeth, NE61 1LX
t: 01670 504434
CafÉ Lowery
33-35 Broadway, Ponteland,
NE20 9PW
t: 01661 820 357
CafÉ No 6
Market Place, Corbridge, NE45
5AW
t: 01434 634356

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

The New Exchange
Brasserie & Bar
Saville Exchange, Howard Street,
North Shields. NE30 1SE
t: 0191 2587866
www.newexchangebrasserie.co.uk
Priory Cafe
35 Percy Park Road
Tynemouth, NE30 4LT
t: 0191 2590627
Station Rooms
Station Buildings, Tynemouth
Station, Tynemouth, NE30 4RE
t: 0191 2583200

NORTHUMBERLAND
Allendale Tea Rooms
Market Place, Allendale,
NE47 9BD
t: 01434 683575
www.allendaletearooms.co.uk

Cafe Des Amis
62 Newgate Street
Morpeth NE61 1PB
t: 0758 5614156

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

Corbridge Larder
18 Hill Street, Corbridge,
NE45 5AA
t: 01434 632948
www.corbridgelarder.co.uk
Corbridge Larder
Sanderson Arcade, Morpeth
NE61 1NS
www.corbridgelarder.co.uk
Coxons Coffee Shop
1 Seafield Road, Seahouses,
NE68 7SJ
t: 01665 720555

Cranston’s Butchers
7 Cattle Market, Hexham, NE46 1NJ
t: 01434 602271

Aramee Indian
Restaurant
59 Front Street, Prudhoe,
NE42 5AA
t: 01661 833355

DANIELLES BISTRO
East Gate, Hexham
t: 01434 601122

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

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

Char Mausum
Indian Restaurant
Station Road End, Stannington,
Morpeth, NE61 6DR
t: 01670 789011

The Angel Inn
Main Street, Corbridge, NE45 5LA
t: 01434 632119

BARLUGA DELI
Unit 3D, Sanderson Arcade,
Morpeth, NE61 1NS
t: 01670 505000

In the Chare
19a Saint Mary’s Chare, Hexham,
NE46 1NQ
t: 01434 608 558

JIggery pokery
Tearoom & shop
Mickley, Stocksfield, NE43 7BG
t: 01661 842256

Cook & Barker
Newton on the Moor, Felton,
Morpeth, NE65 9YJ
t: 01665 575234

Barn at Beal
Beal Farm, Berwick upon Tweed,
TD15 2PB
t: 01289 540044

Il Piccolo
St Helens Street, Corbridge,
NE45 5BE
t: 01434 634554

CANDY CASTLE SWEETS
29-31 Fenkle Street
Alnwick, NE66 1HW
t: 01665 606597

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

BARI TEA
28 Narrowgate, Alnwick, NE66 1JG
t: 01665 510508
www.BariTea.co.uk

Kayola’s Deli
6 Newmarket, Morpeth
NE61 1PS
t: 01670 515115

DELI AT DARRAS
13a Broadway, Ponteland
NE20 9PW
t: 01661 860206
Diwan-E-Am
Indian Restaurant
County Mill, Priestpopple,
Hexham, NE46 1PH
t: 01434 606575
Duke of Wellington
Newton, NE43 7UL
t: 01661 844446
www.thedukeofwellingtoninn.co.uk
The Dyvels Inn
Station Road, Corbridge, NE45 5AY
t: 01434 633633
www.dyvelsinn.co.uk
Eastern Spice
55a Front Street, Prudhoe, NE42 5AA
t: 01661 834 355
GERBHERDS DELI
FARM SHOP
7 Newgate Street, Morpeth
NE61 1AL
t: 01670 512106

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

Gianni’s Ristorante
3 Market Place, Morpeth
NE61 1H
t: 01670 511547
www.giannis-ristorante.com

The Cafe House
26 Middle Street, Corbridge,
NE45 5AT
t: 01434 633130

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

LANGLEY CASTLE
Langley-on-Tyne, Hexham
NE47 5LU
t: 01434 688888
www.langleycastle.com

L.Robson & Sons
Haven Hill, Craster, NE66 3TR
t: 01665 576 223
R.Martin Butchers
21 Newgate Street, Morpeth
NE61 1AW
t: 01670 513359
Robson & Sons Ltd
Quality Butchers
2 Meal Market, Hexham, NE46 2DA
t: 01434 602049
ROOT BEAN
60 Front Street West,
Bedlington, NE22 5UB
t: 01670 824444
www.rootbean.co.uk
Rothbury Family
Butchers
Townfoot, Rothbury, NE65 7SL
t: 01669 620744
www.rothburyfamilybutchers.co.uk
R.Turnbull & Sons
Family Butchers
33-35 Market Street, Alnwick,
NE66 1SS
t: 01665 602186

Red Lion inn

La Bodega
Newgate Street, Morpeth
NE61 1BU
t: 01670 516055
www.labodegatapasbar.co.uk

Morwick Farm
Acklington, Morpeth, NE65 9DG
t: 01665 711210
www.royaldouble.com
Mulan
Woodlea, High, Stanners,
Morpeth NE61 1QL
t: 01670 503288
www.kevinliu.co.uk
Neptune Fish
Restaurant
3 Seafield Road, Seahouses,
NE68 7SJ
t: 01665 721 310
North Acomb
Farm Shop
North Acomb Farm,
Stocksfield, NE43 7UF
t: 01661 843181
Northumberland
Cheese Co,
The Cheese Farm, Green Lane,
Blagdon, NE13 6BZ
t: 01670 789798
www.northumberlandcheese.co.uk
NORTHUMBERLAND
SAUSAGE COMPANY
Wark Village Farm Store
Hexham road, Wark
Northumberland, NE48 3LR
t: 01434 230221
www.northumberlandsausagecompany.com

Bistro Romano
63 Front Street, Cleadon,
SR6 7PG
t: 0191 519 1747

Wheelbirks Farm
Stocksfield, NE43 7HY
t: 01661 842613

Cafe Spice
6-7 Douro Terrace,
Grangetown, SR2 7DX
t: 0191 5102002

South TynesidE

DACQUA RESTAURANT
26-28 John Street
Town Centre, SR1 1JG
t: 0191 5651988

BOLDON G.H PICKINGS
BUTCHERS
East Boldon, NE36 0SE
t: 0191 5367359
Colmans Fish and Chips
182 -184 Ocean Road,
South Shields, NE33 2JQ
t: 0191 4561202
www.colmansfishandchips.com

ITALIAN
FARMHOUSE PIZZERIA
South Street,
West Rainton
Houghton-le-Spring,
DH4 6PA
t: 0191 5841022

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

Jayelles
6 Queens Parade,
Seaburn, SR6 8DA
t: 0191 529 3132

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

MARINA VISTA
Marine Activity Centre
North Dock, SR6 0PW
t: 0191 5100600
www.marina-vista.co.uk
oLIVE cAFE
18 Olive Street,
Sunderland, SR1 3PE
t: 0191 5144588

Sunderland
Asiana Fusion
Restaurant
Echo 24 Building,
West Wear Street,
Sunderland, SR1 1XD
t: 0191 510 0099
www.asianafusion.co.uk

Manzil Tandoori
Restaurant
2B Oldgate, Morpeth, NE61 1LX
t: 01670 515405
Moorhouse Farm
Station Road, Stannington Station
NE61 6DX
t: 01670 789350

VARANDA
17-19 Clayport Street, Alnwick
t: 01665 603278
www.varandaalnwick.co.uk

Milfield, Wooler, NE71 6JD
t: 01668 216224
www.redlioninn-milfield.co.uk
Real Ales - Good Food Accommodation

Swallow Fish
‘Fishermans Kitchen’,
2 South Street, Seahouses,
NE68 7RB
t: 01665 721052
SPURELli ICE CREAM
The Old Chandlery,
Coquet Street, Amble
NE65 0DJ
t: 01665 710890
www.spurreli.com
THE SHORELINE CAFE
1 Church Street, Craster
NE66 3TH
t: 01665 571251
The Sun Inn
High Church, Morpeth, NE61 2QT
t: 01670 514153
www.suninn-northumberland.
co.uk
THE WHITE SWAN HOTEL
Bondgate within Alnwick
t: 01665 602109
www.classiclodges.co.uk
Tea and Tipple
18 Market Place, Corbridge,
NE45 5AT
t: 01434 632886
www.teaandtipple.com

ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786

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

Snow Goose
Sunderland Marina,
Roker, SR6 0PW
t: 0191 5675681

Get your business
noticed with appetite.
contact us on
01661 844115
www.appetitemag.co.uk
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PepperPot Café-Bistro
5 Oldgate, Morpeth, NE61 1PY
t: 01670 514666
PRIMA DELI
Market Place, Alnwick, NE66 1HS
t: 01665 605610
Riverside Lodge
High Stanners, Morpeth, NE61 1QL
t: 01670 512771
www.riverside-lodge.co.uk

Tomlinsons CafÉ and
Bunk House
Bridge Street, Rothbury,
NE65 7SF
t: 01669 621979
www.tomlinsonsrothbury.co.uk
Vallum Farm
East Wallhouses, Military Road,
NE18 0LL
t: 01434 672652
www.vallumfarm.co.uk

PUBS !// NEWS // IDEAS // OPINION // NEW PUBS // OLD PUBS // BEER FOR LUNCH // BEER FOR TEA // BEER FOR DINNER // PUBS!

Say Cheers to Cheers North East
The region’s only monthly publication
dedicated to pubs and brewing
If you like beer and love pubs, you need
Cheers. Free at the bar

www.cheersnortheast.co.uk
appetitemag.co.uk
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summer bee
Serves 10-12
Ingredients

Honeycomb tuille (makes 20)
75g/3oz clear honey
140g/5oz liquid glucose
400g/14oz sugar
5 tbsp water
2 tbsp baking soda
English rose and honey ice cream
12 large egg yolks
25g/1oz caster sugar
25g/1oz liquid glucose
100ml whole milk
150ml double cream
1 tbsp honey
2 tbsp English rose compound
1 tbsp ice cream stabilizer

Honeycomb tuille Line a shallow baking
tray with parchment paper. Place the honey,
liquid glucose, water and sugar in a large
heavy-based saucepan and heat gently,
stirring occasionally until the sugar dissolves.
Increase the heat and cook until the mixture
starts to turn a light golden colour. Mix in the
baking soda and whisk the mixture quickly.
Pour immediately into the prepared baking
tray. Allow to cool and place in an airtight
container.
Blitz the honeycomb and sieve the
powdered crumbs over a stencil or shape
you like. Place in the oven at 200C/400F/
Gas 6 for approximately 40 seconds to
melt it together and then with a pallet knife
carefully slide off the baking parchment onto
a cold surface to harden.
English rose and honey ice cream Place
the milk, cream, glucose and honey over a
medium heat in a heavy bottomed pan. Do
not boil. Place the egg yolks and sugar in
a bowl and whisk over a bain-marie until
pale in colour (this is your sabayon). When
you can see the beginning of steam from
the cream and milk pour one third into the
sabayon. Once mixed thoroughly add the
remainder and return to the heat. Heat for a
further 5 minutes, keeping the temperature
below 65C. Once this crème anglais coats
the back of a spoon, bring off the heat
and add the English rose compound and
stabiliser. Strain the anglais, place into
tubs and store in the freezer until needed.
Assemble as in the picture.
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cut out and save

Method

A-buzz
with sweet
treats!

Just
Desserts
RECIPE Greenhouse Brasserie, Quarryfield Rd,
Gateshead, NE8 3BE, www.greenhousebrasserie.com
COURTESY OF Relish Publications, publisher of
Relish North East, Relish Yorkshire and Relish Scotland,
available at selected restaurants and at
www.relishpublications.co.uk

“Not just for that special occasion”
A beautiful 14th century castle, close to Hadrian’s Wall and the
Northumbrian countryside, is the location for the delightful
Josephine Restaurant.
Having won many awards over the years - including two
Rosettes from the AA - fine food, excellent service and
breathtaking surroundings are a given.
Not just for that special occasion, The Josephine Restaurant
is one of Northumberland’s best kept secrets.
Positioned around the side
of the castle, attached to the
Josephine restaurant, is our
new Pavilion.
It is a unique space for
private dining (birthdays,
anniversaries, reunions)
for up to 28 guests.
Great locally sourced food
and an air of romance, all
under a stunning backdrop.
Where else but Langley
Castle, offering 14th century
splendour……...today.

The Joesphine Restaurant @ Langley Castle Hotel
Langley-on-Tyne, Hexham, Northumberland NE47 5LU
Tel: 01434 688888
Web: www.langleycastle.com

The Duke of Wellington Inn

The Duke of Wellington Inn in Newton is the perfect place from which to explore the Tyne Valley.
Whether it is a weekend away, family meal or popping in for a pint, you can be sure of a warm welcome.

restaurant

Fabulous award winning food

accommoDation

Unique and luxurious en-suite rooms

bar

Relax and experience a local feel

Dinner, beD anD breakfast plus a bottle of house wine

£155 per couple, available Monday - Thursday until the end of March 2012. Quote appetite when booking

Newton • Northumberland • NE43 7UL Tel: 01661 844446
Email: info@dukeofwellingtoninn.co.uk • www.thedukeofwellingtoninn.co.uk

Time for tea...
Join us for a thoroughly
English tea
Enjoy a selection of mouth watering
sandwiches, freshly baked cakes and light
scones with lashings of clotted cream,
with the traditional Champagne option or
Gentlemen’s afternoon tea.
This delicious tradition is beautifully
presented to you in the warm and welcoming
atmosphere of Close House, sumptuous and
perfect for an every day treat..

Close House Hotel, Heddon on the Wall, Newcastle Upon Tyne, NE15 0HT
Telephone: 01661 852255 | Email:events@closehouse.co.uk | www.closehouse.co.uk
When travelling to Close House using a SAT NAV please use NE41 8BL

