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CHRISTMAS FESTIVE LUNCH & DINNER 
SERVED FROM 3RD - 24TH DECEMBER 

 BOOK NOW!!

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

BUON NATALE 2012
LIKE US ON
FACEBOOK

FOLLOW US
ON TWITTER

BUON NATALE 2012BUON NATALE 2012
LIKE US ON

BUON NATALE 2012

Festive Lunch
Starters

Winter Vegetable Broth
Served with homemade Italian bread

Farmhouse Prawn Salad

Greenland prawns bound in a brandied seafood sauce
with dressed leaves & balsamic reduction

Goats Cheese Crostini

Goats cheese, roasted peppers, sundried tomatoes & basil infused together
Funghi Ripeni

Breadcrumbed fi eld mushroom, fi lled with pate and served with 
caramelised red onions

.....

Main Course
Roasted Norfolk Turkey Breast

Filled with an apricot and chestnut stuffi ng wrapped insmoked bacon 
served with rich roast gravy and pork chipolata sausage

Farmhouse Homemade Fishcakes
Served with a rich bloody mary sauce

Osso Bucco
Shin of beef braised in red wine, garlic, herbs and tomatoes

Roasted Mediterranean Vegetable Tart
Accompanied by dressed leaves & basil pesto

All of the main courses are served with seasonal
vegetables and potatoes

OR CHOOSE Any Pizza or Pasta

.....

Desserts
Traditional Christmas Plum Pudding
Served with a calvados crème anglais

Winter Berry Eton Mess
Winter fruits bound in a delicate chantilly cream and meringue

Chocolate Tart
Served with Archers Jersey vanilla ice-cream

Selection of Cheeses

Festive Dinner
Starters

Cream of Carrot Honey and Ginger Soup
Finished with chives

Farmhouse Pate
Served with toasted ciabatta and a red onion and tomato

chutney
Roasted Mediterranean Vegetable Bruschetta

With parmesan shavings and basil pesto
Goats Cheese, Beetroot and Caramelised Walnut Salad

Bound in dressed leaves
Smoked Salmon & Prawn Bruschetta

Finished with a lime and black pepper mayonnaise
.....

Main Course
Roasted Norfolk Turkey Breast

Filled with an apricot and chestnut stuffi ng wrapped in smoked bacon 
served with rich roast gravy and pork chipolata sausage

Whole Roasted Sirloin of Beef
Served on a fumet of oyster mushrooms

Breast of Chicken
Served on a potato and chorizo cassoulet

Pan Fried Fillets of Sea Bass
Served on a bed of Gnocchi with a spicy roasted

tomato sauce
Roasted Vegetable Risotto

With parmesan shavings and herb oil
All of the main courses are served with seasonal

vegetables and potatoes

.....

Desserts
Traditional Christmas Plum Pudding
Served with a calvados crème anglais

Winter Berry Eton Mess
Chocolate Tart 

Selection of Cheeses

Mon -Sat
 12pm - 2.30pm

£19.95 pp Mon -Sun
5pm - 10pm£14.95 pp
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Offers to tickle your tastebuds

PLACE YOUR ORDER

Blimey, it’s gone cold, hasn’t it? the 
thermometer hit 0 with a resounding 
clunk in fourstones this morning and 
I seriously considered retiring to the 
airing cupboard until next spring. sadly, I 
couldn’t get in for the two years’ worth of 
ironing, so I opted instead for a big bowl 
of porridge with full-fat milk and all the 
trimmings, including whisky. Quite a bit 
of whisky if I’m honest, which set off our 
neighbour rob’s home-produced honey 
beautifully and warmed me up no end.

this month we have been mainly 
scrabbling round the back of the pantry 
seeking out all those warming ingredients 
near-forgotten during the summer (or 
whatever that wet thing was) and trying 
to remember what you’re supposed 
to do with mixed spice, cloves and all 
those other things that make you feel a 
bit warmer, even when it’s bloody cold 
already and there is the prospect only of 
increasing and bitter cold for the 
next four months. I feel a bit like ranulph 
bloody fiennes.

Editor forced to scrape ice 
off car windscreen shocker. 
What on earth has the 
world come to?

Jane Pikett, Editor

anyway, back to the point (whatever that 
was) and we’ve dusted off our autumn/
winter recipe books to create a big 
Bonfire Night supper which should warm 
your cockles. We’ve also attempted a 
beetroot pie for hallowe’en (it sounds 
hideous; I promise it’s actually quite good), 
and our illustrious columnist and blogger 
anna hedworth has come up with a fab 
bunch of autumn recipes, including one 
for pumpkin soup. What a heroine! 

and while we’re talking about all things 
seasonal, if you thought it was too early 
for Christmas, think again! We are happily 
inspired by our festive foodie gifts and 
Christmas cake recipes, and the appetite 
team’s mincemeat, rich fruit cakes and 
Christmas puds 
are done already 
and now enjoying  
regular warming 
infusions 
of brandy and 
whisky. a bit like 
me... hic!

appetite.
TICKLE YOUR TASTE BUDS...

Editorial 01661 844 115
Jane Pikett - jane@offstonepublishing.co.uk

Advertising 01661 844 115
Joanne O’neil - joanne@appetitemag.co.uk

Website www.appetitemag.co.uk

Designed & Published by

Unit One, Bearl Farm, Stocksfi eld, 
Northumberland, NE43 7AL

Photography
Peter Skelton www.photo-psp.co.uk
Nicky Rogerson www.nrphotography.co.uk

We want to hear all about 
the food and drink you 
love in the North East, 
which means you can 

get fully involved in the 
region’s only dedicated 

food magazine. 

If you like something, we want to know 
about it, so tell us. Better still, take a 

picture and send it to us. 

and if you cook something you’re proud of 
(or something you’re not!) email us a photo 
and a description and we might even put it 

on our website or in the magazine. 

fame at last!

email editor@appetitemag.co.uk

WE 
LIKE!
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Welcome to appetite Club, home of fantastic 
added-value offers for appetite readers 
courtesy of some of the North East’s  
finest food and drink producers and our 
favourite restaurants, cafes and delis.

It’s easy to take advantage of these  
offers simply by following the instructions  
on these pages or by visiting 
www.appetitemag.co.uk 
where you can find also details of all the 
offers and special promotions on these 
pages. Enjoy!

appetite

Club

WIN! ChrIstmas LuNCh from  
thE DELI arouND thE CorNEr

In a genius move, sue hooper at Deli around the Corner in 
tynemouth has packed all you need for your festive lunch in her 
new Christmas Box. It includes Northumberland free-range turkey 
crown, locally grown potatoes, carrots, swede and sprouts, stuffing 
and gravy, pigs in blankets, cranberry sauce, mustard, and  
Christmas pudding with brandy sauce, all for only £11 per person 
(min 4 people). What could be easier, particularly if you win the one 
we have to give away? to win a Christmas Box from Deli around 
the Corner, simply answer the following question:
How many days of Christmas are there?
answers by November 20, 2012 to editor@appetitemag.co.uk
 
The Deli Around the Corner, Hotspur Street, Tynemouth,  
tel 0191 259 0086, www.thedeliaroundthecorner.co.uk

Doxford hall is offering appetite readers the opportunity to win a 
treatment and afternoon tea for two.
the treatment and tea package at the hall in Northumberland  
includes a choice of treatment such as facial, back massage,  
mini-manicure or mini-pedi and afternoon tea in the Georgian room 
or morning room overlooking the gardens. the package price is £30 
per person. to be in with a chance of winning treatment and tea for 
two (monday-friday only) at Doxford hall, simply answer the  
following question:
On which part of the body is a manicure performed?
answers by November 20, 2012 to: editor@appetitemag.co.uk
 
Doxford Hall Hotel and Spa, Chathill, Alnwick, Northumberland, 
NE67 5DN, tel 01665 589 700, www.doxfordhall.co.uk

WIN a trEatmENt aND tEa 
for tWo at DoxforD haLL

frEE! LarGE housE WINE WIth 
EvEry maIN CoursE at Lyh

one of our favourite food and watering holes, Lyh in Newcastle, is  
offering appetite readers a free large (note - large!) glass of house 
wine with every main course from its new menu until November 20, 
2012.  Lyh, part of the excellent head of steam pub group, is a 
welcoming stopping-off point for weary shoppers and city workers 
near the haymarket, and we can’t recommend the new menu highly 
enough. to qualify for your free large glass of house wine, simply 

present this edition of appetite 
when you order from the new 

menu at Lyh before  
November 20, 2012. 

LYH, Northumberland 
Road, Newcastle,  
NE1 8JF,  
tel 0191 232 1308,  

www.theheadofsteam.co.uk

to find out more about appetite Club, see our  Club section at  www.appetitemag.co.uk
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WIN! moDErN 
CLassIC 
CooKING
 
Beamish Park hotel 
head chef Christopher 
Walker’s first book, 
modern Classic 
Cooking: a Celebration 
of 30 years, features 
92 recipes to enjoy at 
home presented in a 
sumptuous hard-backed 
book with photography 
which does justice to Chris’s beautiful food.
We have two copies to give away. to be in with a chance of 
winning, simply answer the following question:
What date is Bonfi re Night?
answers by November 20, 2012 to: editor@appetitemag.co.uk

Modern Classic Cooking: A Celebration Of 30 Years, is 
available priced £24.95 at the Beamish Park Hotel, 
Beamish Burn Road, Marley Hill, Newcastle, NE16 5EG, 
tel 01207 230 666. www.beamish-park-hotel.co.uk

WIN! tICKEts to Durham 
CIty fooD fEstIvaL

We’ve got eight tickets to give away for Durham City food festival 
in late october, which means eight appetite readers get to enjoy a 
fantastic food marquee on Palace Green, demos both days by super 
chef Jean-Christophe Novelli and other leading chefs, tours around 
the historic castle and uNEsCo World heritage site and children’s 
entertainment. to be in with a chance of winning a pair of our eight 
tickets, simply answer the following question:
In which county is Durham city?
answers by october 23, 2012 to: editor@appetitemag.co.uk

Durham City Food Festival, October 27 and 28, Palace Green and 
Durham city centre, www.durhamfoodfestival.com

WIN! a Luxury ChoCoLatE 
hamPEr Worth £50

Gareth James Chocolatier in tynemouth is giving away what we 
consider to be the ultimate Christmas gift – a luxury chocolate 
hamper! actually, it’s so good, we think it would be a crime to give it 
away, packed as it is with 
beautiful handmade luxury 
chocs courtesy of young 
Gareth who, at 22, is one of 
the region’s best-known 
artisan chocolatiers.
to be in with a chance of 
winning, simply answer the 
following question:
What is the main 
ingredient in 
chocolate?
answers via email to 
editor@appetitemag.co.uk 
by November 20 2012.
Gareth James 
Chocolatier, Front 
Street, Tynemouth, 
NE30 4DX, 
tel 0191 257 7799

aND thE WINNErs arE…
Well, we had a bumper crop of entrants for our competitions in the 
last edition, including Paul Chow, who was fortunate enough to 
meet the amazing Jean Christophe Novelli when he appeared at 
the excellent alnwick food festival in september. 
Paul entered the competition after picking up a copy of appetite at 
vallum artisan food hub on the military road just west of 
Newcastle, and attended a special Jean Christophe Novelli evening 
at Northumberland hall with his daughter Katy (see photo, above).
Our other winners from the last edition were: 
Five meals for two at Pizza Express, Morpeth: Kay rogan, Crook; 
Gillian mcDonald, tyne & Wear; Christine Couper, Gateshead; 
Jacqueline Campbell, morpeth; susan smith, south shields
A meal for four and a bottle of wine at Uno’s, Newcastle: 
Paul young, Durham city

head chef Christopher 
Walker’s first book, 
modern Classic 
Cooking: a Celebration 
of 30 years, features 
92 recipes to enjoy at 
home presented in a 
sumptuous hard-backed 
book with photography 
which does justice to Chris’s beautiful food.
We have two copies to give away. to be in with a chance of 
winning, simply answer the following question:
What date is Bonfi re Night?
answers by November 20, 2012 to: editor@appetitemag.co.uk

Modern Classic Cooking: A Celebration Of 30 Years, is 
available priced £24.95 at the Beamish Park Hotel, 
Beamish Burn Road, Marley Hill, Newcastle, NE16 5EG, 
tel 01207 230 666. www.beamish-park-hotel.co.uk

away, packed as it is with 
beautiful handmade luxury 
chocs courtesy of young 
Gareth who, at 22, is one of 
the region’s best-known 
artisan chocolatiers.
to be in with a chance of 
winning, simply answer the 
following question:
What is the main 
ingredient in 
chocolate?
answers via email to 
editor@appetitemag.co.uk 
by November 20 2012.
Gareth James 
Chocolatier, Front 
Street, Tynemouth, 
NE30 4DX, 
tel 0191 257 7799
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Family owned restaurant specialising
in Italian food with a twist

Like us on: Open
11.30am

til late

Ninos the Gate
The Gate

Newcastle Upon Tyne
NE1 5TG

Ninos Jesmond
1-2 Holly Avenue West

Jesmond
NE2 2AR

Slide into Ninos the Gate
and Ninos Jesmond

Open 7 days a week

feed...back!
It’s here at last, your opportunity to be in print! 
Just email your recipes, feedback and foodie 
news and we will do our bit to print your stuff, 
put it on our website or tweet it. Fame at last! 
Email editor@appetitemag.co.uk  
or tweet @appetitemaguk

 This monTh, we are mosTly eaTing…

REVIEW: NoRthumbRIa Food & 
WINE FEstIVal august 10&11  
from Jane pikett 
Well, this was really rather lovely. It 
would have been even lovelier had 
I not been accompanied by the 
five-year-old and the car (where was 
my planning expertise?) but it was 
an extremely pleasant diversion for 
an august saturday afternoon. the 
prodigal teen (pictured above, just 
to embarrass him) fancies himself 
something of a foodie and he grazed 

his way round, from the excellent 
offerings from Bouchon Bistrot, 
to the feathers Inn, and back to 
the fab Eclectic Picnic, where the 
afghan biscuits were also a hit with 
the five-year-old. as I say, he (the 
latter) was a bit young for it all, but 
the teen and I enjoyed it no end. the 
biggest hit of the day was the lamb, 
spit roast by the team from the 
feathers Inn, stocksfield, to create a 
melt-in-the-mouth special.
the Eclectic Picnic’s grazing 
boxes (turkish lamb flat bread with 
falafel, tabbouleh and hummus 
for instance) hit the spot, as did 
their pork scratchings, followed by 
Northumbrian tablet by morpeth-
based Kenspeckle Confectionery.
Weighed down by the car keys, I 
was allowed one small glass – a 
splendid sancerre courtesy of tyne 
Wines, but I took a bottle of austrian 
strassertaler home, thanks to  
scots-based austrian Wines Direct. 
It hit the spot. hic!

 Ole! 
Look who we bumped into 
enjoying paella in the sunshine at 
the traditional European food and 
Craft fair in hexham marketplace. 
It’s tony Brookes, mD of the 
head of steam pub group (he 
of the Cluny, the Central, tilley’s 
etc). he, like us, was enjoying 
the toffee waffles, french crepes 
and – most of all – the paella. and 
all in blazing sunshine. In october. 
In Northumberland. “What could 
be better?” says our tony, “than 
sunshine and paella in hexham? 
Life is good!” 
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Enjoy Enjoy 
christmas with christmas with christmas with christmas with christmas with christmas with 
a diffa diffErEncEEEE
with dabbawal’s with dabbawal’s with dabbawal’s with dabbawal’s 
ffEstivE vibE vibE E

Book your Christmas party with a difference now! 
(private hire and group bookings available)

69-75 Highbridge, Newcastle Upon Tyne, NE1 6BX.  
Tel: 0191 2325133  Email: info@dabbawal.com  Web: www.dabbawal.com

strEEt food PionEErs  
of thE north East

 Ole! 

thE PIEs 
haVE It
News from the south 
of the region: “you can’t beat 
the pies and cakes at Number 
four teashop and Patisserie on 
the high street in sedgefield. 
testament to the fact is that it’s 

always busy 
– that, and the 

amazing quality 
of the sweet and the 

savoury goods, which you 
can eat in and take away. ten 
out of ten for the steak and 
stilton pie.” 
Paul Robertson, via email

We like the Great British Bake off tv 
programme so we bought the book. this 
is the first thing we tried from it – a light 
and refreshing lime pie with a crisp, biscuit 
-like pastry, cool, creamy filling and fluffy 
meringue, all set off with a touch of hot 
stem ginger. and you get to use a blow-
torch as well, which is always nice.
the filling contains stem ginger, limes, 
condensed milk, egg yolks and double 
cream, and you decorate the Italian 
meringue on the top with limes and mint.
Suzanne Ramsay, Stocksfield, via email

there is nothing the appetite team will 
not endure for the benefit of you, dear 
reader, and that includes exposing our 
delicate tastebuds to blind tastings of 
all manner of horrors (chocolate, caviar, 
Champagne... it’s a tough job). as we 
were heading off to the cinema (Attack 
of the Killer Tomatoes, since you ask) 
the opportunity arose for this poptastic 
taste test. here are the results...

THE WINNER 
Corn Again Salty Sweet 
popcorn the hands-down 
winner in this blind test, 

and it’s made in Consett! It scored 9 
/10 overall, 8/10 for texture, and 8/10 
for flavour.  the one-time savoury sweet 
snack Capital of the North East is back 
in business!

2nd Tyrrells Proper 
Popcorn Sweet & Salty 
this famous name scored 
a respectable 6/10 
overall, notching up a 6 for 
both flavour and texture.

 American pie!  

thE tastE tEst
thIs moNth: PoPCoRN

JOINT 3rd 
Propercorn Sweet & 
Salty this scored 5/10 
overall, with 6 for flavour 
but a paltry 5 for texture 
(rubbery).

JOINT 3rd Heston 
from Waitrose Salted 
Caramel Popcorn 

only 5/10 overall with 6 for texture 
but just 5 for flavour. Disappointingly 
over-sweet and lacking salt.  sorry 
heston, dear!

4th Metcalfe’s Skinny 
Popcorn Sweet 
‘n Salt only 115 
cals a bag, but it only 

scored 4/10 with 5 for texture and a 
malnourished 4 for flavour. 

LAST Love Da 
Popcorn Sweet 
Honey & Sea Salt
It’s had tons of 
publicity after winning 
investment on 
Dragon’s Den, but we 

scored it a paltry 3 out of 10. Just like 
cardboard. Don’t believe the hype!
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The term street food is quite the thing these days, 
which I guess is why I keep stumbling upon it, 
which is no bad thing.

We’re spoilt for choice for international food round 
these parts, so you’d think it would be hard to find 
something innovative, but this trend is delivering 
deliciously different food that’s entertaining and 
doesn’t break the bank. result! 

my first forays into street food (hot dogs at the 
hoppings aside) were while backpacking in Latin 
america when my paltry budget allowed only 
for stews served on the street by old ladies who 
resembled sultanas in cardigans. more than once I 
had to choose between tripe or kidney stew (tripe 
was best, for the record) for about 50p, and it had to 
do me for lunch and dinner combined.

fortunately, things have moved on and I took great 
pleasure grazing my way round the urban Night feast 
in Newcastle recently. David Kennedy cooked up a 
storm with vallum courgette & cumin falafel with a 
carrot, yoghurt and sultana salad for just £3, terry 
Laybourne was seen cooking salt and pepper squid at 
the Latimers seafood stall, and his Broad Chare team 
served their amazing scotch eggs, cauliflower fritters 
with curry mayo and other delights, again just £3. 

It’s no wonder the place was rammed and it took 
a stomach-rumbling 20 minutes of queuing to get 
into the venue, plus another 30 minutes per stall. my 
foodie compatriot was starting to get hangry (irritability 
prompted by hunger) but I staved off the tantrums with 
an ample flow of ale from the Wylam brewery stand. We 
were disappointed not to sample every stall, but after 
90 minutes in queues, we called it a day.

for street food-themed restaurants, the spice 
Cube Kitchen in the Gate, Newcastle, serves snacks 
traditionally available in the street food markets of India, 
and the toon’s original and best is of course Dabbawal 
on high Bridge - and not a bit of tripe in sight.

Team Valley 
Christmas Market
Over 100 stalls of quality crafts,
fine foods and giftware

Family fairground rides, 
Santas Grotto with live reindeer

Traditional Victorian style entertainment – Brass 
band, barber shop singers, children’s choirs, hot 
chestnuts, mulled wine etc etc

Catering and refreshments area

Come along and join us in this 
fabulous event in Gateshead

Surprises for all and a great 
family shopping experience

Free entry for all under 16s, 
Free parking and easy access

Team Valley Victorian 
Christmas Market

Old Huwoods Site, Kingsway North, Team Valley 
Trading Estate, Gateshead (opposite Maingate)
Info from: enquiries@windfall-enterprises-ltd.co.uk

Official opening by the Lord Mayor 
of Gateshead at 6.00pm on 

Friday 30th November

Friday 30th November 4.00pm – 9.00pm
Saturday 1st December 10.00am – 9.00pm
Sunday 2nd December 10.00am – 4.00pm

Morwick Farm, Acklington, 
Morpeth, NE65 9DG

Tel:  01665 711210  /  07740 794465
www.royaldouble.com

Serving fresh quality ice cream made 
using the milk from our prize winning 

herd of dairy cows

Safe Children Play Area • Ample Car Parking

OPENING HOURS – OCTOBER OPEN DAILY 
11am to 6pm   

WINTER OPENING HOURS FROM 3RD NOVEMBER 
- TUES to SUN 11AM TO 4PM, CLOSED MONDAYS

Celebrate Christmas in Style at Horton Grange

Christmas Party Nights 
at Horton Grange

Horton Grange Country House Hotel and restaurant is the perfect location to relax and enjoy your 
Christmas and New Year celebrations this Year.

Nestled in the countryside surrounding Ponteland is the 
classically elegant Grade-II listed Horton Grange Country 
House Hotel & Restaurant. The Grade-II listed house with its 
high ceilings and sandstone walls set in idyllic grounds boasts 
nine beautiful guest rooms and is also available to hire in its 

entirety for special events & functions. From Festive Lunches 
and Dinners to Christmas Sunday Lunches and delicious 
homemade Champagne Afternoon Teas, Horton Grange is the 
perfect place to celebrate this special time of year whether it 
be with friends, family or your work colleagues.

Horton Grange Country House Hotel & 
Restaurant is the perfect place to entertain 
family, friends and work colleagues this 
Christmas! Why not dance the night away 
at one of our fantastic Party Nights with our 
resident disco providing the entertainment 
accompanied by a delicious 3-course dinner.

Few spaces still available on 8th, 14th, 
15th & 21st December, 2012

£37.00 per person

New Years Eve at 
Horton Grange

Welcome in 2013 at Horton Grange 
Country House Hotel & Restaurant with a 
sumptuous 4-course dinner accompanied by 
delicious Champagne & Canapes on arrival, 
before enjoying a wonderful fireworks 
display at midnight.

31st December, 2012

£75.00 per person

For more details on a fabulous Christmas at Horton Grange see our brochure on www.hortongrange.co.uk 
Horton Grange, Berwick Hill Road, Ponteland, newcastle upon tyne NE13 6BU  
Tel 01661 860686  |  email: info@hortongrange.co.uk  |  www.hortongrange.co.uk

HORTON GRANGE
COUNTRY HOUSE HOTEL & RESTAURANT

Jason Isaacs at 
Horton Grange
 
After his sell out night in September, the 
‘King of Swing’ Jason Isaacs is back at 
Horton Grange for another memorable 
evening of fabulous entertainment and 
delicious food. Be sure to book early to 
avoid disappointment as this evening is 
sure to sell out fast!

Thursday 13th December, 2012

£42.00 per person

Pies by the New Zealand Pie Company from the brilliant Cluny pub in the ouseburn valley, 
Newcastle. at £6.25 these bad boys are served with mash and vegetables or chips and 
homemade mushy peas topped with generous amounts of gravy and are seriously rich and 
delicious. allow half an hour to digest before dancing/jumping around. 

Food steal 

The term street food is quite the thing these days, 
which I guess is why I keep stumbling upon it, 

We’re spoilt for choice for international food round 
these parts, so you’d think it would be hard to find 
something innovative, but this trend is delivering 
deliciously different food that’s entertaining and 

my first forays into street food (hot dogs at the 
hoppings aside) were while backpacking in Latin 

for stews served on the street by old ladies who 
resembled sultanas in cardigans. more than once I 
had to choose between tripe or kidney stew (tripe 
was best, for the record) for about 50p, and it had to 

fortunately, things have moved on and I took great 
pleasure grazing my way round the urban Night feast 
in Newcastle recently. David Kennedy cooked up a 
storm with vallum courgette & cumin falafel with a 
carrot, yoghurt and sultana salad for just £3, terry 
Laybourne was seen cooking salt and pepper squid at 
the Latimers seafood stall, and his Broad Chare team 

 scotch eggs, cauliflower fritters 
with curry mayo and other delights, again just £3. 

It’s no wonder the place was rammed and it took 
a stomach-rumbling 20 minutes of queuing to get 
into the venue, plus another 30 minutes per stall. my 
foodie compatriot was starting to get hangry (irritability 
prompted by hunger) but I staved off the tantrums with 
an ample flow of ale from the Wylam brewery stand. We 
were disappointed not to sample every stall, but after 

for street food-themed restaurants, the spice 
Cube Kitchen in the Gate, Newcastle, serves snacks 
traditionally available in the street food markets of India, 
and the toon’s original and best is of course Dabbawal 
on high Bridge - and not a bit of tripe in sight.

Pies by the New Zealand Pie Company from the brilliant Cluny pub in the ouseburn valley, 

Food splurge
special-occasion dinner at rockliffe hall consisting of 
the five-course prestige menu with wine pairing. 
It included yorkshire hare with beetroot, chicory 
and parsnip and was madly, glamourously indulgent.

APP11.indb   8 12/10/2012   13:38



Celebrate Christmas in Style at Horton Grange

Christmas Party Nights 
at Horton Grange

Horton Grange Country House Hotel and restaurant is the perfect location to relax and enjoy your 
Christmas and New Year celebrations this Year.

Nestled in the countryside surrounding Ponteland is the 
classically elegant Grade-II listed Horton Grange Country 
House Hotel & Restaurant. The Grade-II listed house with its 
high ceilings and sandstone walls set in idyllic grounds boasts 
nine beautiful guest rooms and is also available to hire in its 

entirety for special events & functions. From Festive Lunches 
and Dinners to Christmas Sunday Lunches and delicious 
homemade Champagne Afternoon Teas, Horton Grange is the 
perfect place to celebrate this special time of year whether it 
be with friends, family or your work colleagues.

Horton Grange Country House Hotel & 
Restaurant is the perfect place to entertain 
family, friends and work colleagues this 
Christmas! Why not dance the night away 
at one of our fantastic Party Nights with our 
resident disco providing the entertainment 
accompanied by a delicious 3-course dinner.

Few spaces still available on 8th, 14th, 
15th & 21st December, 2012

£37.00 per person

New Years Eve at 
Horton Grange

Welcome in 2013 at Horton Grange 
Country House Hotel & Restaurant with a 
sumptuous 4-course dinner accompanied by 
delicious Champagne & Canapes on arrival, 
before enjoying a wonderful fireworks 
display at midnight.

31st December, 2012

£75.00 per person

For more details on a fabulous Christmas at Horton Grange see our brochure on www.hortongrange.co.uk 
Horton Grange, Berwick Hill Road, Ponteland, newcastle upon tyne NE13 6BU  
Tel 01661 860686  |  email: info@hortongrange.co.uk  |  www.hortongrange.co.uk

HORTON GRANGE
COUNTRY HOUSE HOTEL & RESTAURANT

Jason Isaacs at 
Horton Grange
 
After his sell out night in September, the 
‘King of Swing’ Jason Isaacs is back at 
Horton Grange for another memorable 
evening of fabulous entertainment and 
delicious food. Be sure to book early to 
avoid disappointment as this evening is 
sure to sell out fast!

Thursday 13th December, 2012

£42.00 per person
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A  NEW IND IAN  EXPER IENCE . . .
I N  H A S W E L L  P L O U G H

Enjoy freshly prepared traditional and modern dishes, pickles and desserts with a 

personal touch. Relax with a drink in our comfortable reception area before settling down to a 

delicious meal in our restaurant!

Open Monday to Sunday 5 pm until 11pm
Like us on Facebook 
Mumbai@haswellplough

Follow us on Twitter
@MumbaiHaswell

Telephone 0191 5260060 to book your table or email info@mumbaihaswellplough.com

Saba, Naz and Taz look forward to seeing you soon!!

Happy Hour - Monday to Sunday 5pm- 7pm, 4 course only £9.95 per person

Choice of 11 starters, 18 main courses, any rice & any naan bread

Front Street, Haswell Plough, DH6 2EW

We supply some of the fi nest restaurants in the North East. You can 

now come and get the same award-winning food at 

affordable prices.

Our on-site chefs are always on hand to advise - whether it is just 

for a family dinner or wowing friends at your dinner party.

It is an experience!
Just off St Georges Terrace, Jesmond (opposite Subway)
Mon-Sat 10am - 6pm, Telephone: 0191 212 6001
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it’s a date

Christmas Fayre
appetite magazine is teaming up with 
Vallum artisan producer hub on Hadrian’s 
Wall to stage Winter Fayre, November 17

These things always sound so 
easy, don’t they? And so it was 
that our editor Jane Pikett and 
Vallum owner Vicky Moffi tt 
came up with a vague idea for a 
winter food and drink fayre over 
coffee, and found themselves, 
about 24 hours later, in the midst 
of organising a major 12-hour 
seasonal extravaganza.

fortunately, taste North East has 
also come on board to help us stage 
vallum Christmas fayre in association 
with our sister magazine Cheers, and 
between us we’re gathering a host 
of food and drink producers for the 
event; the first major happening at 
vallum following the opening later this 
month of its newly restored old Cow 
Barn and the arrival of new artisan 
producers on site.

vallum Christmas fayre will 
feature food, drink and artisan 
craft and gift stalls, demonstrations 
from leading chefs and producers, 
grazing fayre from famous names 
including David Kennedy and 
Dabbawal - Newcastle’s pioneering 
street food kitchen - plus music 
and entertainment including santa’s 

Grotto and an Elves’ Workshop from 
meadows Nursery. 

the stalls will all be under cover 
and the free event will run from 
11am-11pm, with a festive family 
atmosphere during the day followed 
by an evening of cocktails, street food 
and late-night music. 

vallum Christmas fayre, which 
promises to be a major seasonal 
event and a great opportunity to stock 
up on festive food and gifts, also 
heralds the arrival at vallum of former 
North East Chef of the year David 
Kennedy, who is launching a new 
restaurant, function space and shop 
in the newly restored old Cow Barn 
at the heart of the farm on hadrian’s 
Wall, eight miles west of Newcastle. 

David (pictured above left with 
Vallum owners Peter and Vicky 
Moffi tt) joins the artisan producers 
already on site, including Bywell 
smokery and Ken and tracy 
holland’s North Country Growers. 
a new baker will also move in soon, 
and production of the Great taste 
award-winning vallum ice cream is 
moving into a new parlour in the old 
Cow Barn, which will also be home 
to regular foodie workshops, fairs, 
markets and events.
Vallum Christmas Fayre, with 
Taste NE, appetite and Cheers 
magazine, November 17, 
11am-11pm, Vallum, East 
Wallhouses, Military Road, 
Newcastle, NE18 0LL, tel 01434 
672 652. Watch the Vallum and 
appetite websites for details 

ITS A 
DATE

 IT ’S A 
DATE

Country live
Wallington food and Craft festival on october 20 and 21 
brings together some 80 artisan food and drink producers 
from the region, all of them gathered under canvas, which 
means you can shop, gaze, and graze whatever the weather.
Wallington Food and Craft Festival, Oct 20-21, Wallington 
Hall, Cambo, nr Morpeth, Northumberland, NE61 4AR, 
£4 adults, free for children and National Trust members

City slickers
fenwick in Newcastle is doing its bit for local producers with 
its taste of the North East autumn festival of food, running 
over half term and featuring a host of local producers who will 
have pop-up stalls in the food hall. During the week, you could 
meet up with fentimans, sri tea, vallum farm, Kenspeckle 
Confectionery and more.
Autumn Festival of Food, October 29-November 3, 
Fenwick, Northumberland Street, Newcastle

Foodie fest
Durham City food festival kicks off on october 27 and 28 on 
Palace Green and around the city, where stalls and chef demos 
will turn the entire city into a culinary destination.
We are particularly pleased to see Jean Christophe Novelli 
back in the North East following his recent success at alnwick 
food festival, and there is also children’s entertainment on 
hand to keep the kids entertained while the grown-ups follow 
their foodie instincts.
Durham Food Festival, October 27 and 28, Palace Green, 
Durham city, www.durhamfoodfestival.com

Go wild in the country
Country Barn farm shop and Coffee shop in Widdrington 
village near morpeth is staging its latest fab foodie event 
on November 9 (4pm-8pm) when a food fair featuring local 
producers and the farm’s annual Christmas shopping evening 
offers a festive atmosphere and products from the likes of 
Northumberland Cheese Company and Joanne angus, who 
makes amazing gingerbread houses. 
The Country Barn, Widdrington Village, Morpeth, 
NE61 5EA, tel 01670 760 181, 
www.thecountrybarn.co.uk

DATDATDA E
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starters

a new campaign to support our veg 
farmers has been launched following a 
sodden summer which has resulted in a 
shortfall in crops.
the National farmers’ union (Nfu) is 
urging retailers to commit to buying British 
fruit and veg wherever possible and to pay 
producers on time.
organic producer Peter richardson 
(pictured right), of riverford on home 
farm near Northallerton, says: “Crops will 
be shorter in supply this year and retailers 
need to take a sensible view on the size 
and quality of crops. they also need to be 
tolerant and fair to home  growers.”
riverford on home farm worked at full 
capacity to harvest this summer’s crops 
for its organic veg boxes which include 
courgettes, broccoli, summer cabbage, 
onions and  carrots.
home farm is part of the four-farm 
riverford network which has won many 
awards including Best online retailer 
2010 and 2011 and Best Ethical 
Business 2009 in the observer Ethical 
awards, Best organic retailer 2009 and 
the fruit and vegetable category in the 
2009 soil association  awards. 
Its riverford Cooks campaign aims to 
inspire people to cook from scratch using 
a veg box, so we cooked the onion and 
potato curry on this page using vegbox 
goods. tasty!

HELP FOR 
HARVESTS british onion and 

potato curry
sERVEs 4

INgREdIENts
1½ tsp coriander seeds
½ tsp fennel seeds
½ tsp mustard seeds
1 tbsp sunflower oil
2 sticks cinnamon
3 garlic cloves, crushed
5 dried curry leaves
1 green chillies, seeds removed and chopped
2 British brown onions, peeled and roughly sliced
2-3 tbsp coriander, chopped
5 medium-sized new potatoes cut into chunks
10 ripe vine tomatoes
250ml/8fl oz water
150g/5oz frozen peas
3 tbsp thick, plain yoghurt

Method 
Put coriander, fennel and mustard seeds in a dry 
pan and lightly roast, then grind in a pestle and 
mortar. Pour oil into a large pan over a medium 
heat and add crushed spices, cinnamon, garlic, 
curry leaves, chilli, a pinch of salt and cook for 
2-3 mins. add onion, turn heat down low and 
cook for 15 mins or until onions are soft and 
beginning to colour. add potatoes, tomatoes and 
water then cover and cook for 20 mins, or until 
potatoes are tender. add peas and cook for 15 
mins. stir in yoghurt and coriander leaves and 
serve with warm naan bread.

LOVE 
YOUR 
VEG!

12 appetitemag.co.uk

CHoCs...
HUrrAy!
Chocolate addicts love the 
new chocolate afternoon tea at 
Close house hotel, with its tiny 
chocolate and raspberry sacher 
gateaux, double chocolate and 
Griottine trifles, bitter chocolate 
and orange tartlets and white 
chocolate and lime roulades. 
the experience is completed 
with an elegant 1920s-style 
silver tea set and a glass of 
champagne or a chocolate 
cocktail is also available. 
Indulgent!
Close House, Heddon-on-
the-Wall, Newcastle, NE15 
0HT, tel 01661 852 255, 
www.closehouse.co.uk

TAsTes like A winner

Congratulations to spurreli Boutique 
Ice Cream, which has a brace of new 
Great taste awards to add to its list of 
accolades. spurreli's Pure arabica 
Coffee ice cream was awarded one 
gold star and its seabuckthorn ice 
cream was awarded two gold stars 
by judges. In case you’re wondering, 
seabuckthorn is a willowy shrub with 
yellowy-orange coloured fruits with a 
citrus taste which grows in sand. 
and there you have it, we learn 
something new every  day!
Spureli Ice Cream, The Old 
Chandlery, Coquet Street, Amble, 
NE65 0DJ, tel 01665 710 890, 
www.spurreli.com
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Yes, chef!
We’re looking forward to dining at the Derwent manor hotel in allensford 
this month to try out talented new head chef ashley Bennett’s menus. 
Bennett comes with quite a pedigree, having started his career at  
five-star Champneys in hertfordshire as a commis chef, where he tells 
us he discovered a passion for fine food and cheese. after moving to 
the North East in 2008, he joined Jesmond Dene house and latterly 
matfen hall and Wynyard hall, while still finding time to pass on his skills 
as chef/lecturer at Gateshead and Newcastle colleges - all at the age of 
31. Good man! 
Best Western Derwent Manor Hotel, Allensford, 
Northumberland, DH8 9BB,  tel 01207 592 000,  
www.bw-derwentmanorhotel.co.uk

starters

Stuzzico is Italian 
for tapas, and that’s 
exactly what the 
team from Il Piccolo 
will be o� ering 

alongside a fantastic wine list at their 
new wine bar....Stuzzico!
Tasty Italian dishes alongside fantastic wines 
from around the world in a relaxed, friendly 
environment; by the glass or by the bottle. 

STUZ
ZICO!
 (ITALIAN FOR TAPAS)

WINE BAR

....coming s� n
 from

Opening Early November St Helen’s Str� t, Corbridge

MEET •  EAT • DRINK • RELAX.... AT STUZZICO !

alongside a fantastic wine list at their 
new wine bar....Stuzzico!
Tasty Italian dishes alongside fantastic wines 
from around the world in a relaxed, friendly 
environment; by the glass or by the bottle. 

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

Bookings now 
being taken 

for Christmas

AUTUMn gold
With autumn in full swing, rosie’s Bistro & 
Patisserie in Gosforth has put on a spooky 
hallowe'en-themed window display and 
added some scrumptious sweet and 
savory pumpkin dishes to the menu. and 
for Bonfire Night they stocking up on 
homemade marshmallows in the 
deli, which sounds deli…cious!  
Rosie’s Bistro & Patisserie, 
23-24 Gosforth Centre, 
Gosforth, Newcastle  
NE3 1JZ, tel 0191 213 6220,  
www.caferosies.co.uk

Honey of A deAl
a small food 
company 
is a hive of 
activity after 
winning a 
contract 

to supply honey to a new 
spa. tees view fine foods of 
Gainford will supply heather 
honey for facial products 
and wild flower honey in tea 
and cakes at the Garage 

spa at the morritt Country 
house hotel near Barnard 
Castle. Barbara Johnson 
(pictured), owner of the hotel 
and the spa which opens in 
November, says: "the spa 
products will have a luxurious 
feel and we needed very 
special honey to make it 
work. the magic ingredient in 
our facial is tees view honey, 
which is known for its anti-
oxidant, moisture-retaining 
and age-defying properties."

appetitemag.co.uk 13
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Street Food PioneerS  
oF the north eaSt

69-75 Highbridge, Newcastle Upon Tyne, NE1 6BX 
 Tel: 0191 2325133  Email: info@dabbawal.com  Web: www.dabbawal.com

the street  
food express 
is in toon! 

Love our lunch
Love our pre-theatre menu 

Street food never tasted so good

14 appetitemag.co.uk

TAking THe BisCUiT 
surprising news from the usually sedate world of the BBC, 
where presenter Jonathan miles is revealing his feminine 
side and, along with colleagues Carol malia, Jeff Brown 
and alfie Joey, taking over David Kennedy’s food social 
restaurant at the Biscuit factory for BBC Children in Need.

BBC radio Newcastle presenter Jonathan has chosen 
Children in Need on November 8 to unveil his alter ego - 
sex therapist vanessa Café from seaton Delightful (ahem!) 
- at the restaurant.

vanessa is a tribute to Jonathan’s cousin, the late Dick 
Emery (who knew?), whose peroxide blonde creation 
mandy (‘ooh, you are awful, but I like you...') was 
much-loved in the1970s.

Now Jonathan hopes vanessa Café will prove as 
popular with the audience at taking the Biscuit for BBC 
Children in  Need.

“I hope people will warm to the dear with a tear,” says 
Jonathan. “she is no marilyn monroe, but I have a talented 
comedy team writing a sketch and Look North’s Carol malia 
alongside me for support.”

alfie Joey, who co-presents BBC radio Newcastle’s 
Breakfast show, will also perform a stand-up routine and a 
music act alongside Look North presenter Jeff Brown on 
the night.

tickets are £39.50 per person for those wishing to wine 
and dine, and there is a limited number of 
on-the-door tickets at £5 each (show only).
David Kennedy’s Food Social, Biscuit Factory, 
Stoddart Street, Newcastle, NE2 1AN, 
tel 0191 261 1103, www.thebiscuitfactory.com

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

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

Festively French...
Savour the great tastes of France this Christmas

Special set Christmas menus
Lunch 3 courses £15.95 per person

Early Bird (6pm-7pm) 3 courses £17.95.

Fixed price menu for groups of 10 or over only £26.95 per person

Join us on 25th October to taste wines from 
South West France with food to match.

Broom House Farm, Nr. Witton Gilbert, DH7 6TR 
Telephone: 0191 371 8382  |  info@broomhousedurham.co.uk

Twitter @broomhousefarm

www.broomhousedurham.co.uk

 FARM CAFE 
Delicious home cooked meals freshly 
prepared using produce from our 
Farm  Shop.
All day breakfasts straight from our 
butchery, warming soups and light 
lunches - try one of our tasty hot 
Saddleback Sausage Buns or treat 
yourself to a scrumptious brownie, sticky 
toffee pudding or scone. You must try 
our homemade teacakes in the comfort 
of our woodburing stove.

Cafe open every day 10am-5pm.

 For full details of all our Christmas 
 produce available to order email us for 
 an order form 

 FARM SHOP & 
 BUTCHERY 
We breed, rear and sell our own 100% 
pure bred Aberdeen Angus, Lamb, 
Mutton and rarebreed Saddleback Pork 
and are now taking orders for Christmas 
for our meats and poultry.
Treat yourself to one of our own 
chutneys, relishes or pickles or for a 
perfect foodie gift we have a lovely 
range of jams, sauces, mustards and 
specialist  oils.
Artisan breads from local producer and 
homemade cakes also available.

Farm Shop open Mon-Sat 
8am-5pm. Sun 10am-5pm

More More More
Here at appetite magazine, there's nothing we like 
more than café culture, and the new courtyard café 
at Newcastle’s historic Assembly Rooms is a gem. 
Positioned conveniently for Central Station, this is 
a new distraction on the way to work, offering all 
manner of homemade sandwiches, soups, quiches, 
cakes, pastries, tarts and - hullelujah! - gluten-free 
cupcakes and muffi ns. Try the Cosmo cupcake, 
which has a vodka and pomegranate-infused 
topping, and the parmesan and paprika scone 
fresh out of the oven.

www.facebook.com/MoreNewcastle 

WE 
LIKE!

go, MUMBAi!
the new mumbai Exemplary 
Indian Cuisine @ haswell 
Plough, which has just 
opened at the former Plough 
Inn, is now offering classic 
and contemporary Indian 
dishes with a western twist. 
the menu combines 
authentic Indian flavours with 
local ingredients to create 
gems like tandoori scallops 
and marinated salmon, 
steamed monkfish with chilli 

and lemon, and Kerala stew 
with potatoes, coconut cream, 
mustard and curry leaves. 
authentic Indian puddings are 
also on the menu, including 
traditional hot syrup sponge 
or milk dumplings.
the restaurant is part of 
tavistock Leisure’s Pub 
Partnership scheme, which 
also includes the Plough at 
Burnopfield, tavistock Italia 
retro restaurant in south 
shields and the Board Inn 
at Birtley.

Mumbai Exemplary Indian Cuisine @ Haswell Plough, 
Front Street, Haswell Plough, DH6 2EW, 
tel 0191 526 0060, www.tavistockleisure.com
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going Up

BrUssels 

sproUTs

CABBAge

CAUliflower 

CHiCory 

CrAnBerries 

dATes 

figs 

grApes 

leeks 

leTTUCe 

okrA 

orAnges 

pArsnips 

peArs (lATe 

seAson) 

peppers 

pUMpkins

QUinCe 

sHAlloTs 

sTAr frUiT

sweeT poTAToes 

TUrnips 

wATerCress

HoT news 
the World’s first-ever chilli umami paste - 
from Dan may, founder of trees Can’t Dance 
in Northumberland - has been launched 
following months of testing in Dan’s top 
secret chilli-cave near haltwhistle.

this savoury, sharp, sweet and sour paste 
provides a mouth-watering chilli-infused hit 
to any savoury dish, whether it be a marinade, 
dressing, sauce, soup, stir fry, curry or stew. 

umami translates as ‘savoury 
deliciousness’ (and isn't it just!) and was first 
identified as a taste by Japanese professor 
Kikunae Ikeda (our hero) in 1908. 

Joining the four pillars of taste - sweet, 
sour, salty and bitter - umami was only 
scientifically verified in 2000. since then it 
has rapidly become a favourite among chefs 
who use it to give depth and roundness of 
flavour to a variety of dishes. 

We like this recipe using the paste, from 
Dan’s excellent new book - the red hot Chilli 
Cookbook.
Northumberland-
made Trees Can’t 
Dance Umami Paste 
is now avialable at 
Sainsbury’s priced 
£2.20 for a 120g jar. 
The Red Hot Chilli 
Cookbook by Dan May 
is priced £16.99

provencal-style  
lamb casserole 
sERVEs 4
INgREdIENts 
1kg lamb leg meat (fat removed), cut into 
2.5–3 cm cubes 
2 tbsp olive oil 
1 large onion, chopped
3 carrots, roughly chopped
3 large garlic cloves, crushed
2 large tomatoes, skinned, de-seeded & 
chopped
500ml/1pint hot lamb, chicken or veg stock
400g can butter beans
2 tsps Chilli umami Paste or 1 medium red 
chilli, deseeded and cut into strips
1–2 tbsp cornflour (optional)
sea salt and freshly ground black pepper
marinade
2 fat sprigs of fresh rosemary
3 fresh bay leaves
6 juniper berries
1 celery stick, chopped
2 strips of orange zest
1 bottle of dry Côtes du rhône red wine
Provençal herb blend
2 tbsp dried thyme
2 tbsp dried marjoram
2 tbsp dried savory
1 tsp fennel seeds
½ tsp dried lavender flowers
½ tsp dried oregano
½ tsp dried Piment d’Espelette flakes, or 
other dried chilli flakes
½ tsp dried rosemary

Method  
Put all the marinade ingredients in a small 
saucepan over medium heat and bring to 
the boil. reduce and simmer for about 20 
mins to reduce by half. strain marinade into 
a large bowl and set aside to cool. Place 
lamb in marinade, cover and refrigerate for at 
least 2 hours. for the Provençal herb blend, 
combine all the ingredients in a bowl. heat 
oil in a stovetop casserole over medium heat. 
remove lamb from marinade (reserving the 
marinade) and add to the hot oil. fry, stirring 
constantly, until browned (5 mins). remove 
meat and set aside. fry onion in same pan 
for about 2 mins, then add carrots and garlic 
and fry for 3 mins. add tomatoes, 1 tbsp of 
Provençal herb blend and reserved marinade 
and season. Bring to the boil, add lamb 
and stock. return to boil, reduce heat, add 
beans and chilli. simmer for 30–35 mins, 
uncovered, or until the lamb is tender. serve 
in bowls with boiled new potatoes.
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The Great Brocksbushes 
Christmas Fayre

FREE ENTRY
10am till 4.30 pm each day 

Thursday, Friday, Saturday &  Sunday
8th - 11th November 2012

SHOP CLOSES AT 6PM & TEA ROOM AT 5.30PM

Three huge marquees full of wonderful things 

for Christmas. Unusual gifts, food and wine.

Corbridge, Northumberland NE43 7UB 

Tel: 01434 633100 

A Great day out!

Christmas - let us do the work for you ...  
 
•  Sample our selection at our Christmas Wine Fair  

11 November @ As You Like It, Newcastle. Tickets 
available from Shop. 

• Try our Events or buy one for a friend!
•  Or stock up from our shelves and we will wrap for you  

  and we will even deliver!

Carruthers&Kent - GREAT FOR GIFTS AND 
VOUCHERS, HOT FOR HAMPERS AND 
VERY FINE FOR WINE!

www.carruthersandkent.com   |   On facebook – Carruthers and Kent   |   On Twitter – CandKwines 

Open Tuesday to Saturday 10 am to 7pm and Sunday 12-5pm - 3a Elmfield Road | Gosforth | Newcastle | NE3 4AY - Tel: 0191 2131818
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Email: markets@newcastle.gov.uk
www.newcastle.gov.uk

by Grey’s  Monument,  Newcast le

fresh meat and sausages

fruit and vegetables, herbs and infused oils

local bottled beers, curry sauces and local cheese

free range poultry, eggs, turkeys, puddings and sauces

bread, cakes and chocolates and lots more 

For more information please call us on 0191 211 5533

Newcastle
Farmers’ Market
First Friday of every month 
from 9.30am - 2.30pm

Come�and�celebrate�
Christmas

at�the

Greenhouse�
Brasserie

TWO�
COURSES

£12
per�head

THREECOURSES£16per�head

Christmas Lunch menu 
3rd - 20th December

Christmas Gourmet Dinner 
Friday 14th December.

Four Course Festive Menu with 
entertainment £30 per head.

See our website for full 
Christmas programme.

10% discount on bookings made before 
October 31st. ( food only)

Quarryfield Road, Baltic Business Quarter, Gateshead, NE8 3BE · Tel 0191 490 2414
www.greenhousebrasserie.co.uk

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

reAdy…  deli … go!
the independent fine wine company Carruthers & Kent 
in Gosforth, Newcastle, has taken over the running of its 
on-site deli, stocking traditional English cheeses alongside 
artisan Parisian cheese bought in the Paris markets and 
delivered straight to the counter. 
fresh in the shop as we go to print is Jesmond and 
Gosforth honey, produced in the West Jesmond allotments 
no less. Local bakers are supplying an array of freshly 
baked breads, while treats like chicken liver parfait, black 
pudding and mirabelle jelly are being introduced from the 
feathers Inn in stocksfield.
Carruthers & Kent, 3A Elmfield Road, Gosforth, 
Newcastle, NE3 4AY, tel 0191 213 1818,  
www.carruthersandkent.com

life is sweeT 
family-owned Italian restaurant Nino’s in the Gate, 
Newcastle, has opened a second restaurant in Jesmond.  
Nino’s, which describes itself as an old-school Italian, is 
known for its authentic food, contemporary atmosphere and 
much-loved homemade puddings and desserts.

Nino’s Jesmond, Holly Avenue West, Jesmond, 
Newcastle, NE2 2AR, tel 0191 261 5799
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Christmas at Blagdon

All you need for a delicious Christmas.

• Succulent free range Turkeys, rare breed Beef and Pork all from our own farm.
• Great Taste Award Winning dry cured Gammon. Perfect for Boxing Day.
• Delicious Party food to take the stress out of entertaining.
• Trees and Trimmings, Chocolates and Chipolatas, Hampers and Hams.
• Geese, Ducks, Guinea Fowl and the Biggest selection of Game in the region.

16-18 � e Milkhope Centre, Berwick Hill Rd, Blagdon. Newcastle upon Tyne. NE13 6DA. 
Open: 10-5 Mon-Sat & 11-4 Sun, Open Mondays in December Tel: 01670 789924 E: enquiries@theblagdonfarmshop.co.uk

Christmas Tasting Day Sat 24th November
Come and discover how good Christmas can Taste.

sTop….HAMper TiMe!  
the North East foodie hamper is top of our present list 
this year. Put together by harriett of the Northumberland 
Cheese Company it features her own cheeses, 
hot stuff Chilli Jam, Jenkins & hustwit fruitcake, 
Gilchesters organics and victory tea, and it's selling 
like hotcakes nationwide via her website. she’s 
also created his ‘n’ hers Cheese hampers devised 
according to customer feedback and shopping habits 
(creamy fromage for ladies, mature, strong cheeses for 
the men, apparently).  Buy yours at 
www.northumberlandcheese.co.uk
the Cheese shop, morpeth is also busy creating 
Christmas hampers which will feature Northumbrian 
cheeses alongside popular numbers like the Welsh Black 
Bomber accompanied by biscuits and chutneys.  
Take a look at www.thecheeseshopmorpeth.co.uk
meanwhile, to quench your thirst, Coppers 8till8 in Benton, 
Newcastle, is selling local ale gift packs starting at £10, 
available to buy online or in the shop, featuring the Wylam 
and Delaval breweries. Go to www.ales4you.co.uk 
Christmas shopping couldn’t be easier!
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North Acomb Promoters of Our Own, Local & 
UK Produce For Over 30 Years 

SEASONAL PRODUCE IS KEY TO NORTH ACOMB FARM
 

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

North Acomb Est 1978 everything a farm shop should be 
North Acomb Farm is now a certified and organic farm 

www.northacombfarmshop.co.uk

The friendly and helpful staff of North Acomb Shop have been supplying families and food 
lovers alike with traditional farm produce. From the fi nest North Acomb Aberdeen Angus 
beef, spring lamb and outdoor pork, free range poultry and local game to our exclusive 
range of home prepared dishes, homecured bacon, ham and our superlative sausages. 

North Acomb is sure to tempt your taste buds!
Traditional Free Range Fresh Turkeys, Geese and Chicken

ORDERS NOW TAKEN FOR CHRISTMAS

THE GUILD
OF MASTER CRAFTSMEN

4 Market Place, Morpeth NE61 1HG  Tel: 01670 512855

Christmas Parties.
Made better

PIZZAEXPRESS MORPETH
Available from 19th November

hristmas Parties.

A Classic Christmas needs some special 
ingredients. Parties with friends. Lots of presents. 
And of course, beautiful food. This year at 
PizzaExpress we’re making Chistmas even merrier, 
with a delicious 3 course set menu and a present 
for everyone we’ve got effortless parties that 
everyone will love. Taking Bookings Now!

3 Courses and a present for £16.95
A present for 

everyone!

The Red Lion Inn
Milfield

Northumberland
Gazette

Restaurant of the Year
Winner 2011Good

Pub Guide
eating out

in pubs

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

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

Moo-velloUs news 
Congratulations to acorn Dairy, awarded Best organic Dairy 
in the soil association organic food awards 2012 (Acorn's 
Caroline Tweddle is pictured with farm bull, Frazzle, 
above). available through veg boxes, selected milkmen, 
farm shops, delis, Waitrose and morrisons, acorn is a family 
business based near Darlington. awards judge Lynda 
Brown said: “the farm is a gem. Its farming practices, its 
commitment to care for the environment, animal welfare and 
its obvious dedication to its customers is inspirational.”

voUlez voUs? 
french bistro Bouchon in hexham is introducing a 
new menu to welcome the autumn, and we’ve had a 
sneak peak. starters of oxtail terrine with a horseradish 
vinaigrette and pickled wild mushrooms, or scallop and 
king prawn with braised pig's cheeks and a parsnip 
purée will feature. New main courses include Confit 
chicken with sweet prawn galettes, sautéed girolles and 
a madeira jus, or roasted cod fillet with cocoa beans 
and smoked bacon. Desserts are equally exciting and 
we can’t wait to try the fondant au chocolat with almond 
cream and pink praline.  
Bouchon Bistrot, Gilsegate, Hexham, NE46 3NJ,  
tel 01434 609 943, www.bouchonbistrot.co.uk
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When it comes to the 
fickle nature of fashion, 
food is as telling an 
indicator of its place 
in history as any item 
of clothing, beauty or 
interior design.

transport the child of 
the 1970s back to their 
mother’s kitchen and 

arctic roll, Carnation milk and vesta curries 
loom large, while for the War generation, the 
mere mention of spam or powdered egg affords 
time travel over seven decades.

Go back further and you may discover the place 
in old English tradition of potting meat; a traditional 
method of semi-preserving food in the days before 
refrigeration which is now increasingly making its 
mark on restaurant menus.

the origins of potted meat provide some of 
the many fascinating food facts to be gleaned 
from the Bowes museum Cookbook, published 
to accompany a new winter exhibition at the 
Co Durham museum called feast your Eyes; a 
celebration of the representation of food in art over 
five centuries.

according to the book, with careful cooking 
and seasoning, potted meats aren’t too 
dissimilar from french rillettes. Indeed, they 

can be better, say the Bowes team, who have 
sprinkled the book with historic food facts such 
as the revelation that mutton was traditionally 
boiled on the bone and served with a caper 
sauce; savoury ice cream, popular in the 19th 
Century, was flavoured with Parmesan cheese, 
crab and asparagus; and boiled tongue was at 
one time so prized it was dressed for the table 
with highly ornate sculpture.

fulfilling the role of the best food books, 
this is a provider not only of recipes, but also of 
culinary wisdom and, with fascinating glimpses 
into history and art, a good armchair read.

meanwhile, the exhibition it accompanies 
provides a fascinating tour of the representation 
of food in art. ranging from arcimboldo’s 
fantasies of the 16th Century to still life 
photographs by Irving Penn in the 20th Century, 
feast your Eyes, which runs into January next 
year, explores themes including still Life, faith, 
from market to table, fashionable Beverages, 
and feast. food historian Ivan Day consulted 
on the exhibition, while the team from Café 
Bowes - a fab food destination in its own right 
and home to Ben Parnaby, teesdale Chef of the 
year in 2010 - created the book to go with it.

the book features recipes from Ben Parnaby 
and his team and a selection of drinks and 
serving tips from the Bowes’ Charles Kirkbride, 

all complemented by insights from food 
historian Ivan Day and the Bowes’ illustrious 
in-house experts.

the exhibition considers changing fashions 
in food and how these have influenced artists’ 
depictions of food in their work.

It includes an eclectic mix of subjects and 
styles, from formal still life works revealing the 
abundance of food from orchard, field, farm 
and sea, to paintings which show the human 
relationship with food in all walks of life, from 
the nobleman dining in style to the humble 
widow surviving on a diet of broth.

the exhibition draws on cookery books, 
accounts and letters from the Bowes museum 
archive and elsewhere to discover the dining 
habits and tastes of our ancestors, including 
those of the museum’s founders, John and 
Joséphine Bowes, whose anglo-french style 
reflected the increasingly sophisticated palate 
of the upper classes in the 19th Century.

there is also a stimulating events programme 
including talks on various aspects of the history 
and social history of food, practical workshops 
and food and drink tasting events. 
The Bowes Museum, Café Bowes and Shop, 
Newgate, Barnard Castle, Co Durham, DL12 
8NP, open daily from 10am, tel 01833 690 
606, www.thebowesmuseum.org.uk

Jane Pikett discovers food and drink 
taking centre stage in the region

The art  
of food

Paul Jean Baptiste Lazerges, Still Life with Crabs and a Bottle, 1867

Breakfast Piece - Jacob van Hulsdonck

Arcimboldo, Summer - 
Southampton City Art 
Gallery
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Celebrate the festive season at Eslington Villa. This Christmas enjoy 
fantastic food in relaxing surroundings.

Whether it is a cosy meal for two or a gathering of friends or 
colleagues Eslington Villa makes the perfect retreat. Dine in the 
restaurant, conservatory or book the Haswell room for your own 
festive celebration. 
 
Call 0191 487 6017 or visit www.eslingtonvilla.co.uk for more information.

www.eslingtonvilla.co.uk

home@eslingtonvilla.co.uk  |  0191 4876017  
8 Station Road, Low Fell, Gateshead NE9 6DR

at the Villa...Christmas 

27 - 28 October 2012

City

Saturday 27th - Sunday 28th October 2012

FOOD FESTIVAL
DURHAM CITY CENTRE
Celebrating food and drink at its best.

- and much more!

Saturday 27th October 9am - 6pm & Sunday 28th October 10am - 4.30pm
• Gourmet Food Marquee on Durham University’s Palace Green, part of the 

UNESCO World Heritage Site*
• Demonstrations both days by world renown Michelin star chef, Jean-Christophe 

Novelli and other quality regional chefs
• Tours around the Durham University’s historic Castle and access to Durham University’s

Palace Green Library’s current exhibition*
• Celebrity Book-Signings and cooking demonstrations by chef/authors
• FREE Children’s Entertainment and craft workshops

Please see the website for further details, map, times and tickets:

www.durhamfoodfestival.com

SPECIAL 
APPEARANCE
BY AWARD WINNING
MICHELIN-STAR CHEF

JEAN-CHRISTOPHE
NOVELLI

appetitemag.co.uk 23

WIN

We’ve got two copies of the Bowes museum Cookbook to
give away. to be in with a chance of winning, simply answer

the following question:

In which county is Barnard Castle?

answers via email by November 20 2012 to 
editor@appetitemag.co.uk

malmsey wine - pure Canary gold 
- was once the most sought-after 
tipple on the high seas, and a new 
and highly innovative stage drama 
is set to offer a satirical view of 
500 years of wine trade between 
the Canary Islands and the uK.

the story of the drama Canary 
Gold centres on a rare Canarian 
wine up for sale in London. the 
bottle bears the initials ‘th J’, 
prompting speculation that it may 
have once belonged to thomas 
Jefferson, us President and author 
of the american Declaration of 
Independence. alternatively, it may 
be a forgery, and drama unfolds as 
the mystery of the old bottle begins 
to unravel. the story follows this 

precious wine as it leaves its home 
in tenerife and crosses the atlantic 
to North america on its way to 
London’s Canary Wharf. along 
the way, there are larger-than-life 
characters, past and present, from 
fact and fiction. With songs, live 
music, outrageous characters and 
comedy, this is a swashbuckling 
adventure performed in English 
and spanish with some french 
by an international cast with live 
music and surtitles. Canary Gold 
by Théâtre Sans Frontières and 
Teatro Tamaska is at Queen’s 
Hall, Hexham, next January 
30 & 31, at Alnwick Playhouse 
Feb 1 and at Northern Stage, 
Newcastle, Feb 15 & 16 

A new original drama, Canary Gold, charts the 
history of Malmsey Wine; pure Canary gold

Wine and song
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Delicious autumn
Food blogger Anna Hedworth embraces the rich colours and flavours of the season

Autumn is full of my favourite 
flavours. I love the combinations of 
game, chestnuts, pumpkins, smoky 
stews, squashes and apples for 
their warm, cosy deliciousness and 
the comfort they bring to a cold day. 

Everything is rich in colour and taste 
at this time of year, and the golden trees 
and dramatic orange skies create a 
beautiful backdrop. a sunny autumn day, 
crisp and bright with orange, yellow and 
brown rustling leaves is hard to beat.

autumn also brings the start of the 
game season with duck, partridge and 
pheasants aplenty; even a woodcock if 
you’re incredibly lucky. If you are yet to 
try it, search it out, it’s the most delicious 
game I’ve tasted, rich and full of flavour, 
roasted whole on a piece of toast.

this is a season full of flavour and 
colour, and after the rainy summer it 
is a welcome arrival. George Eliot said 
of it: “Delicious autumn. my very soul 
is wedded to it, and if I were a bird I 
would fly about the earth seeking the 
successive autumns.” I think I would, too.

roast pumpkin 
and garlic soup  
You need: 1 small pumpkin 
(not those tasteless hallowe’en 
carving ones) or squash of any 
variety cut into 8 wedges, olive 
oil, thyme, 6 cloves garlic, 1 
stick celery, 1 carrot,1 onion, 1 
litre tap water, handful pumpkin 
seeds and grated Gruyère.
Method: Preheat oven to 
220C/Gas 6, roast squash in 
olive oil for 15 mins, add garlic 
in skin and thyme sprigs, roast 
for another 15 mins. Cube veg, 
saute in oil until soft and sticky, 
add 1litre boiling water or veg 
stock, simmer. When squash 
is soft, skin and chunk and 
add this and skinned garlic 
to stock. simmer for 10 mins 
and blend smooth. serve with 
a few pumpkin seeds lightly 
toasted in a dry pan and a little 
grated  Gruyère. 
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toffee apple muffins 
 
When I took on my allotment it had two lovely apple 
trees in blossom, which is what swayed me to 
choose it over the others I was offered. In hindsight, 
the ones with raised flower beds and no weeds may 
have been a wiser choice, but I have a huge crop of 
apples this year and these little muffins are light on 
skill, full of flavour, and smell amazing. muffins are a 
joy to bake; no complex methods - just mix, dollop 
and bake. the smell of the muffin dough combined 
with the warm cooked apple and melting toffee fills 
the house.

You need: 1 large diced cooking apple, 1 lightly beaten 
egg, 50g caster sugar, 120ml semi-skimmed milk, 50g 
butter, melted, 150g plain flour, 1 tsp baking powder, 
pinch salt, 1 tsp cinnamon, handful chopped toffee 
pieces, handful chopped fudge pieces.
Method:  Pre-heat the oven to 190C/Gas 5 and line a 
muffin tin with paper cases. Peel and dice the apple,  
mix the beaten egg, sugar, milk and melted butter 
together, and then add the flour, baking powder, 
salt and cinnamon, mix gently and stir in the apple, 
toffee and fudge pieces. fill the muffin cases three 
quarters full and bake for about 30 mins until golden 
and a skewer comes out clean. Enjoy warm or cold 
with a generous dollop of creme fraiche.

dark chocolate and 
chestnut tart
Chestnuts work with so much - bacon, 
cabbage, game, chocolate, honey - and bring 
a sweet smoky robustness to dishes. this 
rich, flour-less tart keeps for several days 
and actually seems to get better with age. 
 
You need: 1 tin shelled chestnuts, 1/2 pint  
semi-skimmed milk, 2 bars 70% dark 
chocolate, 100g blanched almonds, 125g 
unsalted butter, 200g caster sugar, zest of 1 
lemon, 5 eggs, 1 tbsp salted butter. 
Method: Pre-heat the oven to 150C/
Gas 2 and butter an 8ins cake or tart tin. 
Empty chestnuts into a pan with the milk 
and simmer for 10-15 mins. roughly chop 
one of the chocolate bars and the almonds. 
Cream butter and sugar, beat in the yolks of 
the eggs. rough chop the drained chestnuts, 
add to the mixture and grate in the zest of 
the lemon. Whisk the egg whites to gentle 
peaks, fold a quarter of them into the mix 
to get it going, then mix in the rest. Pour 
mix into your cake or tart tin and cook for 
40-45 mins. Cool. melt the other bar of dark 
chocolate in a pan with the tablespoon of 
butter. When melted spread it over the tart 
and leave to dry into a rich chocolate shell.  
Now brew an espresso, relax, eat!

APP11.indb   25 12/10/2012   13:40



bonfire night

shallot  
sausage roll
sERVEs 4 

INgREdIENts
16 echalion (banana) shallots
100g/4oz butter
1 bottle of red wine
10g/¼oz thyme
50g/2oz caster sugar
200g/7oz puff pastry

Method  
Peel and finely slice the shallots 
lengthways.
In a heavy-bottomed pan add the 
butter and allow to sizzle. Now 
add all the sliced shallots, season 
with salt and pepper and allow to 
cook down for about 10 mins.
once the shallots start to lose 
their volume in the pan, add 
the wine, thyme and sugar and 
continue to cook until all the 
liquid has evaporated. once this 
has been achieved, remove from 
the heat and you should be left 
with a rich, deep, dark red shallot 
mixture that sticks together.  
allow to cool.
roll out the puff pastry until it is 
3mm to 5mm thick. Brush with 
an egg yolk and place a ‘sausage’ 
of the cold shallot mixture an 
inch from the edge nearest you.  
roll up as you would if making a 
sausage roll. Brush with the egg 
mix and allow to set in the fridge.
When required, place on a  
non-stick tray and bake at  
200C/Gas 6 for 12–15 minutes. 
Enjoy by the fire!

It’s Bonfire Night season, which 
means a great excuse to wrap 
up warm and indulge in some 
serious comfort food

Light 
my fire

26 appetitemag.co.uk
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sausage  and bean soup 
sERVEs 4-6

INgREdIENts
12 shallots, peeled and left whole
8 sausages 
2 cloves garlic, cut into slivers
2 tbsp olive oil
1 medium carrot, peeled and diced
400g/14oz borlotti beans, drained
400g/14oz can tomatoes
150g/5oz shredded savoy cabbage
1 tbsp chopped parsley
500ml/2fl oz chicken stock
100ml/3fl oz red wine
salt & freshly ground black pepper
1 bay leaf

Method 
heat the oil in a sauté pan, add shallots and 
sausages and sauté for 4-5 mins. add carrots, 
sauté for 3 mins more. add garlic, cook for 30 
secs, add tomatoes, beans, half the wine, stock, 
bay leaf, and season. Bring to the boil then 
simmer for 15 mins, then add cabbage, parsley 
and the rest of the wine, cook for 5 mins. 
Quarter the sausages, place in bowls, pour soup 
over. sprinkle with chopped parsley.

yorkshire 
puddings with 
sausages, 
tenderstem 
broccoli & roast 
shallot gravy
sERVEs 4-6 as a maIN mEal 
oR maKEs 12 PaRtY-sIZEd NIbblEs

INgREdIENts
12 chipolata sausages 
12 shallots, peeled and cut into 
quarters
2 tbsp olive oil
2-3 sprigs fresh thyme
200g/7oz tenderstem broccoli
For the Yorkshire pudding
150g/5oz plain flour
2 eggs
150ml/¼ pint milk
100ml/4fl oz water
1tsp dried mixed herbs 
salt & freshly ground black pepper
3 tbsp olive oil 
For the gravy
1tbsp plain flour
300ml/½ pint beef or vegetable 
stock 
75ml/3fl oz red wine (or extra stock)

Method 
Pre heat oven to 200C/Gas 6. add 
sausages and shallots to a sturdy 
roasting tin. Pour over olive oil 
and add thyme. season with black 
pepper and toss. roast in centre of 
the oven for 20-25 mins.
Whisk together all the pudding 
ingredients in a large bowl. set aside 
to rest. Pour a little oil into the holes of 
a 12-hole muffin or six-hole yorkshire 
pudding tin. Place on top shelf of the 
oven to heat for 10 mins.  remove 
sausages and onions from the oven, 
wrap tightly in foil to keep warm.
for the gravy, place the roasting tin 
over a low heat on the hob. sprinkle 
in the flour and stir well, scraping at 
the bottom to release all the lovely 
caramelized bits. Pour in the stock and 
stir though the wine. Bring to a simmer 
and cook for 5 mins. 
remove the yorkshire pudding tin 
from the oven and place over a low 
heat on the hob. Pour in the batter 
and get the tin back into the oven 
as quickly as possible and cook until 
puffed-up and golden. steam the 
tenderstem until just cooked - about 
5 minutes.
to assemble, put a little sausage, 
shallot and tenderstem in each 
pudding and pour a little gravy over 
each. serve as party nibbles or 
for lunch.
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ORDER NOW FOR 
CHRISTMAS & 
NEW YEAR...
Turkeys/Crowns (fresh/
frozen) • Chickens • Geese 
Ducks • Homemade Pork 
Sausagemeat • Chipolatas  
Pork, Sage & Onion 
Pork & Chestnut Stuffing 
Sausagemeat

HIGH CLASS FAMILY BUTCHER

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

Local Beef, Pork, Lamb  
& Danish Gammon Joints

Hate Cleaning but love a Clean Oven?
We clean ovens, hobs, extractors and Aga’s to showroom 
condition.  We can supply quotes for commercial ovens 
and get your BBQ ready for the Summer. 7 day service.

For more details or to book your oven valet 
call 01661 835425 m 07749 274755
e: davidtomlinson@ovenwizards.com
www.ovenwizards.com

All areas of the North East covered

apple toffee tart
sERVEs 8

INgREdIENts 
50g/2oz butter, melted
8 x 25g/1oz filo pastry sheets 
(approx 24cm x 25cm)
1 400g/14oz tin dulce du leche
2 Pink Lady apples, cored and 
finely sliced
2 tsp caster sugar
15g/½oz flaked almonds

Method
Preheat the oven to 200C/Gas 6 
and put a baking tray in the oven 
to preheat. Brush the inside of a 
loose bottom 20cm/8ins cake tin 
with a little melted butter.
Put one sheet of filo pastry onto 
a clean work surface and brush 
all over with butter. Lay another 

sheet of filo pastry on top, slightly 
offsetting the corners. repeat 
with butter and remaining filo 
pastry sheets.
take the filo pastry stack and use 
it to line the cake tin, allowing the 
edges of the pastry to hang over 
the edge. 
spread the dulce du leche over 
the base of the pastry. arrange 
the apple slices all over the top 
of the dulce du leche in circles, 
slightly overlapping the slices, and 
then scrunch the over-hanging 
pastry over the top of the apples. 
Brush all over with a little melted 
butter, sprinkle with the sugar and 
almonds and bake in the oven for 
25-30 minutes until the tart is 
golden and the pastry is cooked. 
Leave to cool for 10 minutes 
before serving on plates with 
thick whipped cream.

INgREdIENts 
1 jar or tin of turning colour 
or black spanish olives
100ml mild spanish olive oil
2 cardamom pods
1 cinnamon stick
2 kaffir lime leaves
2cm ginger

Method
Drain the spanish olives from 
the brine and place them in 

a bowl. Peel and thinly 
slice the ginger, crush the 
cardamom pods, cinnamon 
stick and the kaffir lime leaves, 
before mixing it all in with 
the olives and olive oil. Leave 
to stand for 20 minutes then 
enjoy the freshly marinated 
olives or keep in the fridge 
for up to a month in a tightly 
sealed container.

spanish olives marinated in 
ginger, cinnamon and cardamom
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bonfire night

A Quirky Little Coffee House 
Close to Beautiful Gibside Estate

selling:- 
Homemade Cakes, savouries and specialising in 

Handmade Personalised Cards & Gifts 

Unit 6, Old CO-OP Buildings, Front Street
Burnopfield, NE16 6LX

Tel: 01207 272 145 
www.pickledcherry.co.uk

‘THE GIFTS ARE GOOD * THE COFFEE IS GREAT JUST WAIT TILL YOU TASTE THE CAKE!’

Beautiful range of affordable Christmas gifts  
and decorations.  
Breakfast, light lunches & afternoon teas freshly 
made scones, pies and cakes.
All our bakery products made on the premises 
Now taking orders for Christmas cakes, Mince 
Pies and Stollen.
Open 9am-5pm 7 days a week.  
Bakery open from 6am
2-4 Riverside, Felton, NE65 9EA. (01670) 787090

roasted radishes with 
garlic and rosemary
sERVEs 4 as a sIdE

INgREdIENts 
800g/1¾lb radishes, topped and tailed
6 cloves of garlic, sliced
small bunch of rosemary, stalks  
removed
4 tbsp extra virgin olive oil
salt and pepper

Method
Preheat your oven to 200C/Gas 6.
Put all the ingredients in a medium-sized 
ovenproof dish, mix well and season with 
salt and pepper.
Place in the oven for 20 minutes or until it 
is all slightly caramelised.
serve at once!
www.loveradish.co.uk 

bacon rarebit tarts
sERVEs 4 

INgREdIENts 
200g/8oz plain flour
100g/4oz butter, cubed and chilled 
pinch curry powder, pinch poppy seeds 
For the rarebit
200g/8oz Lancashire cheese 
100g/4oz stilton
30ml milk 
25g/1oz plain flour
25g/1oz breadcrumbs 
3 egg yolks 
2 tbsp dijon mustard 
1 tbsp Worcestershire sauce
For the sticky shallots and bacon 
3 tbsp olive oil 
6 rashers streaky bacon in thin strips 
10 shallots, finely chopped
1 clove garlic, finely chopped
2 tbsp honey
2 handfuls fresh shredded spinach 

Method
rub the butter into the flour, add curry 
powder and poppy seeds and enough water 
to form a dough. rest in the fridge for 10 
mins, roll out and divide between 4 individual 
tart cases. Prick with a fork and bake blind 
for 8 mins until crisp and golden. 
for the rarebit, slowly heat cheese and milk 
in a pan until cheese melts. add flour and 
breadcrumbs and cook out for 1min until 
cheese thickens and comes away from edge 
of the pan. remove from heat, cool slightly, 
place in a food processor. add egg yolks, 
mustard and Worcestershire sauce and 
blend until smooth. 
for the sticky shallot filling, fry bacon until 
golden in olive oil, add shallots, garlic and 
honey and cook on low for 5 mins. stir in 
spinach, season to taste. Divide shallot mix 
between tarts, reserving some for garnish, 
top with rarebit right to the edge. Bake in a 
hot oven for 5 mins. finish off under a hot 
grill until glazed and golden.

Farmers Market - first Saturday of each month 
in the Market Square. 9am to 2.30pm. 

Every Wednesday
Market Square
( opposite town hall )

For more information or to 
book a stall please contact 
Neil Brown, Morpeth Market 
Manager on 07713115204

Morpeth Market
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seasonal supper

Summer, such as it was, has gone, but 
you can still serve up sunshine on a 
plate with this seasonal supper menu 
from Michael Brown

roast figs with gorgonzola
INgREdIENts 
8 ripe figs
100g/4oz Gorgonzola cheese, cubed
3 tsp balsamic vinegar
2 tbsp clear honey
75g/3oz rocket to garnish

Method  
Cut a cross in the top of each fig, season with salt and 
pepper, place on a greased baking tray and grill for two 
mins or warmed through. Place a cube of Gorgonzola 
on the top of each fig and grill for 2-3 mins or until 
cheese starts to melt. Whisk together the honey and 
vinegar as a dressing, and serve two figs per plate, 
drizzled with the dressing and garnished with rocket. 

Here comes 
the sun

30 appetitemag.co.uk

If you were to choose one nation which infuses every supper menu 
with sunshine, the Italians would figure highly, so Michael Brown, 
head chef at Uno’s Trattoria on Newcastle Quayside, was the 
perfect choice to create our farewell-to-summer supper.

obviously, we didn’t actually have a summer as such, and with the rain 
continuing into autumn we’ll take all the sunshine we can, even if it’s on a 
plate. the key, according to michael, is to keep your recipes simple and always 
use the very best ingredients, just as the Italians do. Bellissimo!
Uno’s, 18 Sandhill, Quayside, Newcastle, NE1 3AF, tel 0191 261 5264,  
www.unotrattoria.co.uk
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seasonal supper

vanilla and berry 
panna cotta
INgREdIENts 
Panna Cotta
3 gelatine leaves
250ml milk
250ml double cream
1 vanilla pod, split and de-seeded
25g/1oz sugar
Sauce
175g/7oz sugar
175ml/7fl oz water
splash cherry liqueur
350g/14oz mixed berries
mint leaves to garnish

Method
soak gelatine leaves in a little water 
until soft. Place milk, cream, sugar, 
vanilla pod and seeds in a small 
pan and bring to a simmer before 
removing and discarding the  
vanilla pod. squeeze the water out 
of the gelatine leaves, then add to 
the pan and take off the heat. stir 
until the gelatine has dissolved.
Divide the mixture among four 
ramekins and once cool place in the 
fridge for at least an hour, until set. 
Pour the sugar, water and cherry 
liqueur into a pan and bring to the 
boil to make the sauce. reduce the 
heat and simmer until the sugar has 
dissolved, before taking off the heat 
to add the berries.
to serve, turn each panna cotta 
onto a serving plate, spoon over the 
sauce and garnish with mint leaves.

chorizo, chicken and 
chickpea casserole
 
INgREdIENts 
225g/9oz dried chickpeas, soaked overnight 
1 tbsp olive oil
500g/1lb 2oz chicken thighs
125g/5oz chorizo, in chunks
3 cloves garlic, crushed
1 onion, chopped
2 tsp ground coriander
1 x 400g can chopped tomatoes
200ml/7fl oz chicken stock
salt and freshly ground black pepper
25ml/1fl oz sherry

Method  
Drain and rinse chickpeas, add to a large pan 
with cold water to cover, bring to the boil, then 
simmer until tender for about an hour, drain 
and set aside. heat oil in a frying pan and fry 
the chicken until golden brown, set aside. fry 
chorizo in oil until beginning to crisp. add onions, 
garlic and coriander and fry for 2-3 mins until 
softened. Pour in sherry and allow it to bubble 
for a minute. tip in the tomatoes and the stock 
and bring to the boil.
add the browned chicken and the chickpeas 
and simmer for 20-25 mins or until chicken is 
cooked through. season to taste with salt and 
freshly ground black pepper, and serve with 
fresh crusty bread and a swirl of olive oil.

mozzarella chicken  
INgREdIENts 
1 fresh mozzarella ball
1 tbsp finely chopped rosemary
1 garlic clove, crushed
2 chicken breasts
4 slices prosciutto 
dash olive oil
juice of ½ lemon
basil leaves to garnish
Napoli sauce
1 tbsp olive oil
half an onion, finely diced
2 cloves garlic, minced
8 basil leaves
800g/1¾lb tinned tomatoes

Method  
heat oven to 200C/Gas 6. mix mozzarella 
with rosemary and garlic, season and 
place under skin of each breast then wrap 
each with two prosciutto slices. for the 
sauce, saute onion and garlic in oil for 
two mins, add tomatoes and basil, bring to 
the boil then simmer uncovered, stirring 
occasionally, for 30 mins (add a little water 
if it thickens too fast). meanwhile, brown 
chicken in a pan and finish in oven for 
15-20 mins. set aside. add lemon juice to 
roasting tin, stir over heat then spoon over 
chicken. add some sauce to each plate and 
top with a breast. Garnish with basil leaves.
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“It’s Jean-Christophe,” purrs a 
voice on a crackly phone line, 
and we’re off on a racing track of 
culinary enthusiasm beginning 
with the forthcoming pleasures of 
Durham Food Festival.

Which is exactly what you want 
from interviewees you don’t know, 
can’t see, and who, mindful of their 
celebrity, can sometimes become 
tired of delivering the same line to 
journalists up and down the country. 

Not so JC. It’s like he’s been in 
isolation for months. the trouble is, 
the line is so bad, I can hardly  
understand a word he says. 

he’s flying to Dublin for a cookery 
demonstration later that day, that  
bit I get. and his home broadband  
connection is playing up. 

When someone says, only you’re 
not absolutely sure, that they were 
physically strapped to a chair every 
day at school, and that, until fairly 
recently, they had 25 dogs, and they 
enjoy doing food demonstrations 
in garages, it’s time to transfer to a 
good old-fashioned landline. Which is 
an improvement, thank goodness,  
“...allo, it’s Jean-Christophe, zat is  
bettughh,” and off he goes again. 

But the line’s still not great, so I 
think this is what he tells me, or at 
least I hope it is. read on, because 

he has a genuinely interesting story. 
Plus, judging from the press cuttings 
I speed-read beforehand, he’s  
extremely handsome (I’m ashamed 
to say I wouldn’t have recognised 
him if he’d leapt out of my french 
onion soup) and has refreshing ideas 
on delicious, do-able cooking that 
won’t make you fat or kill you. 

so to the chair at school. Novelli 
was the sort of pupil teachers the 
world over dread. Badly behaved? 
Well, it’s just that school wasn’t for 
him; he couldn’t keep still and was 
dreadfully disruptive. to cut a longish 
story short, some of which  
I couldn’t confidently re-produce  
anyhow (his, out of interest, is a very 
pleasant french accent, but oh,  
so strong on the telephone) the  
teachers resorted to physically  
strapping him down. “If people  
behaved at my academy today the 
way I did then, it would be  
impossible to teach,” he says. “I had 
a problem with confrontation, and 
there was a succession of issues. 
from what my mother says, it was 
a serious problem. In the end I was 
kept apart. the only time I spent with 
friends was in football.”

for a boy who dropped out of 
school at 14, things - it hardly needs 
saying given his michelin stars,  

Parlez-vous 
Novelli?
Jean-Christophe Novelli was tied to his 
chair at school, shared a flat with Keith 
Floyd, kept 25 dogs at one point, and  
cooks fancy French food without fat, as  
he’ll demonstrate in Durham later this 
month. He’s also charming, and that’s just 
on the phone, discovers Rosie McGlade 
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Don’t Just
Dream of a
WHITE Christmas
Experience one.
Prices start from £25 per person for three-courses.

To reserve a table call 0191 300 9222 or  
visit www.mpwsteakhousenewcastle.co.uk 

Where better to celebrate than Marco Pierre White Steakhouse Bar 
& Grill? But don’t just take our word for it, come and enjoy the Marco 
Pierre White Christmas experience for yourself. 

Marco Pierre White Steakhouse Bar & Grill Newcastle 
2-8 Fenkle Street, Newcastle upon Tyne, NE1 5XN

THE
PLOUGH 

INN

Christmas Fayre Menu 
Two course £15.95
� ree course £19.95
Pre-bookings only

Autumn/Winter menu now 
being served

Telephone 01207 570346 or check out our website www.plough-inn.co.uk
� e plough Inn, Mountsett, Bournop� eld NE16 6BA - Country Pub & Kitchen

A warm welcome and relaxed ambience awaits all who visit

David and Lynn Meldrum at The Plough Inn are 
celebrating their second anniversary since their major 
refurbishment by owners Tavistock Leisure

A warm welcome and relaxed ambience awaits all who visit

Selection of 
Real Ales
Including 
the NEW

range

tv demand, and the prestigious 
Novelli academy based at his  
hertfordshire farmhouse - turned 
out very well in the end. 

“I was very fortunate. one day 
my father said, ‘you should get a 
job tomorrow, or you are out from 
the house if you won’t behave at 
school’. I immediately said ok. he 
thought I was joking.” 

throughout his childhood, 
Novelli’s job was to collect the 
family bread from the local baker’s 
each morning - two aromatic fresh 
baguettes as only the french can 
produce. “I loved to go there. they 
were charming people, and the 
smell of the bakery for me was 
wonderful. I was always trying to 
get inside the basement where the 
baking was done. I could see the 
bread coming out, and it always 
amazed me. 

“my father took me there the 
day after we had that talk about 
getting a job, and they agreed I 
could work as a cleaner. I felt alive. 
It took me 14 years to realise that 
feeling and I knew that cooking 
would be my life. Everything was 
superb from that moment.”

Born in 1961, Novelli’s native 
arras in northern france is  
probably best known to the British 
as the backdrop to some of the 
most intense battles of the first 
World War. and growing up in the 
1960s and 70s, it had striking 
similarities to the North East of 
England. there was little  
gastronomic tradition, for one. No 
stottie cakes or pease pudding 
there. more seriously, there was  
no tradition of wonderful cheese, 
no wine, no pate produced from 
force-fed geese; none of france’s 
famed gourmet fayre. 

also, it was a highly industrial, 
coal-mining area, some 85%  
of the men employed in  
factories or the mines.  
football was the escape, 
and the sport all the boys 
grew up with. for Novelli, it 
was not only his local team 
Lens, but the then-great 
Leeds united which 
aroused his sporting  
passions. Incidentally, his 
teams of choice today 

are middlesbrough and Newcastle. 
he doesn’t really know where his  
passion for Britain came from, but 
it was there from boyhood, and 
from the moment he arrived here, 
he knew he would never leave. 

he got his first job as a chef at 
17 (curiously it was considered a 
woman’s job in france at the time 
and people laughed at him). he 
got a 50cc bike and moved into a 
little caravan near his work. “It was 
lovely, fantastic,” he says. 

after army service at 18, a lucky 
break which took him to work for 
the multi-millionaire rothschild 
family in Paris propelled him to a 
higher level, and brought him the 
confidence finally to cross  
the Channel. 

he was nearly sacked after his 
first week in a restaurant in the 
New forest, he says, but he clung 
on. the combination of discipline 
and creativity in the kitchen suited 
him, and he progressed, finding 
himself 10 years later working 
shoulder-to-shoulder with the great 
Keith floyd. 

“he was absolutely unique - as 
a person and a chef,” Novelli says. 
“I even shared a flat with him. I was 
like his son. I was also the only one 
who never got sacked. People don’t 
realise it, but Keith was someone 
with a lot of discipline and high 
expectations. he was an old army 
boy, and you could see that clearly. 
he was awake early every day, and 
everything had to be in its position, 
in the restaurant and in the house, 
even the doormat. he was so 
incredibly precise with things, and 
a lot of people couldn’t take it. But 
he was also warm, fun, and 
absolutely hilarious. and he was 
very passionate. a massive,  
amazing foodie. he knew about 

every kind of food on this 
planet, and I don’t think 

there is anyone else you 
can say that about to 

this day.” 
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 ichelangelos
      Stella Road

 Ryton. NE21 4LU
Tel: 0191 413 2921
Fax: 0191 413 4495

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

Christmas
    & New Year at...

 ichelangelos
Christmas Fayre

Lunch Menu
Choice of 3 Starters, 5 Main Courses and 2 Desserts

Coffee & Mints

£16.95

Christmas Party Fayre
Evening Menu

Choice of 4 Starters, 6 Main Courses and 3 Desserts
Cheese & Biscuits, Coffee & Mints

£21.95

New Year’s Eve
Venetian Masquerade

Three Course
Mediterranean Extravaganza

A selection of Hors H’heuvres
A banquet of Mediterranean Specialities

Desserts Board to share

Complimentary Venetian Mask
and drink on arrival 

Prosecco or Mulled Wine 

£42.95 Adults
Children Half Price

Call us now for the full
Christmas & New Year menu

VVV

Novelli also worked with floyd’s 
friend rick stein, who added to 
the young frenchman’s by then 
considerable culinary skills, which 
have now further developed into 
the promotion of gorgeous food 
that’s good for you. 

“I think this is the way  
cooking has to go now,” he says. 
“you don’t need to use butter or 
cream for good taste. Do you know 
that olive oil can be mildly toxic 
heated at certain temperatures? 
and the worst thing is salt. I show 
people how you can have flavour 
and satisfaction in homemade food 
without increasing your chances of 
a heart attack, and they like that. 
you just need simple changes; 
spices, black pepper - they can 
make an enormous difference.”

Life is good. Novelli lives with  
his partner michelle (they met as 
strangers at Luton airport), their 
four-year-old son Jean frankie, 

and their new baby boy. the dogs? 
he had 25 dobermans and  
alsatians at one time. twelve 
remain; dogs who could be  
considered some of the most  
discerning canines on the planet, 
being fed on leftovers from  
Novelli’s academy. 

he genuinely enjoys travelling 
the country, delivering around 30 
days of food demos each year, 
from festivals to shop openings 
and even garage forecourts. and 
why not? Novelli is charming, 
likeable, and a chef who has  
something fresh and relevant to 
share about food. an honorary Brit 
of very fine taste. 
Fresh from Alnwick Food  
Festival, Jean-Christophe Novelli 
is back in the region for Durham 
Food Festival, October 27-28. 
Book via the website  
www.durhamfoodfestival.com 
Go to p5 to win tickets

Jean Christophe Novelli at Alnwick Food Festival, courtesy of Bruce Jobson
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Christmas comes early for bakers. Rosie McGlade 
picks up some expert tips from the new Whitley 
Bay and Tynemouth Clandestine Cake Club 

Sarah Pace 
and Christine 
Gunning love 
baking and 
they love social 
get-togethers. 
The Clandestine 
Cake Club 

was, therefore, an obvious draw, but 
the Newcastle branch was over-
subscribed and so, living on the coast, 
they formed a new group which had its 
fi rst meeting in September - fi ttingly, 
with a seaside theme. 

“We’ve had a fantastic response and 
already have 25 members, and we really 
want to welcome new people,” sarah says. 
‘the cakes that first night were magnificent; 
sandcastles, ice-creams, carousels. 

“one of the most interesting ones was in 
the shape of an egg and tomato sandwich. 
they were something that member’s family 
always ate at the beach as children, though 
she hated them. she’d sprinkled golden 
sugar over the top to resemble sand.”

the next theme is harvest festival and 
sarah and Chris are working on ideas 
for it. the Clandestine Cake Club is a 
growing gathering of amateur bakers who 
meet monthly with a cake of their own 
improvisation, a chin-wag, and then dive in to 
each others’ wild and wonderful concoctions 
in a sugary frenzy. 

the clandestine bit refers to the secretive 
nature of the venue, which is different each 
month and is not disclosed until two days 
prior to the meeting. you get to bring a 
friend, and it’s all free, which is a recipe for a 
very pleasant evening indeed. 

“there’s a big element of meeting new 
people, and while everyone works hard to 

think up something different there is no 
sense of competition,” Chris says. “Cake 
making was a bit of a lost art for a long time, 
but it’s back with a vengeance, and this is 
a great thing to do if you like baking. and 
eating cakes - that’s the best bit, trying other 
people’s and picking up really useful and 
sometimes quite quirky tips.”

sarah, for instance, has invented her 
own chocolate and mulled wine Christmas 
cake which she now bakes every year in 
December. “It’s really nice, very moist and 
spicy,” she says.  

for Chris, who is a recently retired primary 
school teacher, the october half term has 
always been put aside for Christmas cake, 
Christmas pudding and mincemeat making, 
and she often produces several versions of 
each for different family members. she’s the 
perfect person to ask for tips, then.  

“you should always soak the fruit 
beforehand for the cake,” she says. “I use 
brandy, my mother used sherry. take out 
some of the flour and replace it with ground 
almonds - it makes it much more moist and 
adds flavour. Wrap the cake in foil and get 
it out every week to prick all over with a 
skewer and pour in a capful of brandy.

“I still use my grandmother’s Christmas 
pudding recipe, which has real ale in it 
rather than brandy or sherry. and for the 
mincemeat, I never chop up the fruit tiny 
like the stuff you buy in jars. I prefer the 
texture that way.”
To fi nd out more about the Whitley Bay 
and Tynemouth Clandestine Cake Club, 
contact Sarah and Chris via 
www.clandestinecakeclub.co.uk/groups/
whitley-bay-and-tynemouth/
or email coastal@yahoo.co.uk
or Tweet @girlpace

chris’s white chocolate 
almond cake
Ingredients 
200g/7oz butter
200g/7oz caster sugar
4 eggs, separated
75g/3oz white chocolate, melted
½ tsp vanilla extract
150g/5oz self-raising flour
50g ground almonds
frosting and covering
200g/7oz low-fat spread
500g/1lb icing sugar
50g/2oz dark chocolate, melted
2tsp cocoa powder
75g/3oz white chocolate, melted
milk as needed

method
Preheat oven to 180C/Gas 4 and grease and 
line two 8ins cake tins. Beat butter and sugar 
till light and creamy. Beat in egg yolks, fold in 
melted chocolate and vanilla. sieve flour and 
almonds and fold in with a metal  spoon. In 
separate bowl, beat egg whites to soft peaks 
and fold into the cake mix. Divide between 
tins and bake for 35 mins. allow to cool in 
tins for 10 mins, then place on cooling rack. 
for the frosting, beat the spread then add 
icing sugar and enough milk to make a soft 
consistency. Continue beating till light and 
fluffy. separate ¼ of mixture and add to 
melted dark chocolate and cocoa powder. use 
to sandwich the cakes. add white chocolate 
to remaining mixture and use to cover cake.

baking

Let us
eat cake
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Ingredients
190g/7oz unsalted butter, 
softened
190g/7oz plain flour, plus 
extra for dusting
10 cardamom pods (shell and 
crush seeds with a pestle and 
mortar)
190g/7oz caster sugar
3 large eggs
1tsp baking powder
¼tsp salt
25ml/1fl oz soured cream
1tsp vanilla essence
apple juice icing
2tbsp butter, melted
3 tbsp apple juice
150g/5oz icing sugar

method
Preheat oven to 170C/Gas 3. 
Grease a loaf tin with butter and 
dust with flour. Cream butter, 
crushed cardamon seeds and 
sugar until mixture is light and 
fluffy. Break in the eggs one 
at a time, mixing well. scrape 
down the sides of the bowl to 
make sure all ingredients are 
mixed together properly. sift 
together the flour, baking pow-
der and salt, and then add to 
the batter, a little at a time, and 
mix together. mix in the soured 
cream and vanilla essence. Pour 
the batter into the loaf tin and 
bake for 50-60 mins or until 
the sponge is firm. allow the 
loaf to cool. for the icing, simply 
combine all ingredients and 
then cover the cake.

chris’s buche de noel
Ingredients 
6 eggs, separated
150g/5oz caster sugar
50g/2oz cocoa powder
1 tsp vanilla extract
Dark chocolate icing
175g/6oz dark chocolate, chopped
250g/9oz icing sugar
225g/8oz soft butter
1tbsp vanilla extract
Icing sugar to sprinkle

method
Preheat oven to 180C/Gas 4. In a large bowl, 
whisk egg whites into peaks and sprinkle in 
50g/2oz sugar. Continue whisking until the 
whites hold peaks, but are not dry. In another 
bowl whisk egg yolks and remaining caster 
sugar until pale and thick. add vanilla extract, 
sieve cocoa powder over and fold in. Lighten 
egg mixture with couple of spoonfuls of whites 
folded in and then fold remainder in carefully. 
Line swiss roll tin with baking parchment. Pour 
in cake mixture and bake for 20 mins. Cool in 
tin then turn onto baking parchment. for the 
icing, use a food processor to mix sieved icing 
sugar, butter, vanilla and cooled melted 
chocolate to make a smooth icing. Coat cake. 
Cut an angled piece from one end of cake and 
bring round to other side to form a ‘branch’. 
sprinkle with icing sugar.

sarah’s cardamom cake with 
apple Juice icing
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Festive 
fayre

If you aren’t thinking about 
Christmas yet, why not? These 
seasonal supper ideas should be 
enough to get you inspired

cumbrian bbQ pork
sERVEs 6

Courtesy of chef Peter sidwell at
the recent Cumbria food festival
Ingredients
2.5kg/5lb belly of Cumbrian pork 
2–3 tbsp olive oil
2 tbsp sea salt
2 onions
2 apples
1 star anise or 1 tsp five spice
2 tbsp maple syrup
2 tbsp ketchup
2 tbsp brown sauce
2 tbsp dark soy sauce

method
Preheat the oven to 220C/Gas 7. 
make around 10 cuts about 1cm 
deep in the meat skin to allow 
the flavour through, then dry skin 
using kitchen paper to help it form 
crackling. Drizzle the oil on to the 
pork and rub it into the skin until 
it’s shiny. season well with sea salt 
flakes, opening up each cut to make 
sure the salt gets into the meat.
Chop the onions and apples into 
chunks and put them in a roasting 

tray. sit the pork on top, 
skin-side up and cook for 20–30 
mins until the skin starts to crisp up. 
turn the oven down to 150C/Gas 2 
and cook for 2–3 hours until the pork 
is tender.
While the meat is cooking, make the 
barbecue glaze. Crush the star anise, 
if using, with a pestle and mortar. 
mix the star anise or Chinese five-
spice powder with the maple syrup, 
ketchup, brown sauce and soy sauce.
When the pork is tender and the skin 
is crispy (after 2–3hours) brush it 
with the sauce, making sure it gets 
into the cuts in the skin. 
Put the meat back in the oven for 
20–30 minutes to allow the sauce to 
caramelise and become beautifully 
sweet and sticky.
When the meat is cooked, take it out 
of the oven, cover with a sheet of foil 
then place a tea towel over the top 
to keep it warm and allow it to rest 
it before carving (this is important). 
When you have set the table and 
got everything else ready for your 
meal, then - and only then - cut the 
pork into thick slices and chop the 
crackling into pieces.

brilliant blinis
hot smoked trout is delicious with sour cream and an array of 
herbs. try topping blinis with flaked smoked trout, a dollop of sour 
cream and dill, and try adding caviar to give it a luxurious spin. 
for a lighter alternative combine smoked trout with low-fat crème 
fraîche and chopped chives.

Festive 
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‘tis the season

27th Nov - 19th Dec
Greek Style Christmas Fayre

TO BOOK: Call 0191 251 0622 • info@itsallgreek2me.com
The Boardwalk Watts Slope Whitley Bay Ne26 1BQ

LUNCH
12-3 Every Day

EVENINGS
7pm - midnight

Sun to wed

STARTERS
• Greek  Dips with Pitta Bread 

or Potato Skins
• Greek Salad • Tiganti Melitzana

MAINS 
• Chicken Meli • Beef Stifado 

• Vegetarian Mosaka

DESSERTS
• Baklava • Greek Yoghurt with 
Honey • Ice Cream Sundae

Come and join the Boardwalk Team for a glass 
of mulled wine, festive canapes followed by

4 course meal only

£49.95 per person Children under 16 - £24.95

Christmas Day

£14.95
per person
BOOKING ONLY

chicken liver pate & 
blackberry chutney 
sERVEs 6

Ingredients 
250g/9oz chicken liver, chopped
1 tbsp olive oil
1 onion, chopped
25g/1 oz butter
2 garlic cloves, finely chopped
2 tbsp brandy
150ml/¼ pint chicken stock
salt & crushed black peppercorns 
chutney
2 tbsp olive oil 
2 large red onions, thinly sliced
50g/2 oz light muscovado sugar
3 tbsp cider vinegar
150g/5oz blackberries

method
saute onion in oil for 5 
mins, add butter, garlic and liver. 
fry for 3-4 mins, stirring, until liver 
is browned and pink in the centre. 
add brandy, heat until bubbling, 
and flame with a lit taper. When 
the flames subside, stir in stock, 
salt and peppercorns. Cook for 
3-4 mins until some of stock has 
evaporated. Cool, then blitz in a 
food processor until smooth. Put in 
a dish and chill for 3 hours. for the 
chutney, fry onion in oil for 10 mins, 
stir in sugar and fry for 5-10 mins, 
stirring until onion is caramelised. 
add vinegar & blackberries, season 
and cook for 3 mins. spoon into a 
dish, cover cool. to serve, spread 
pate on toasted ciabatta and top 
with watercress and chutney.

caramelized onion & 
cheddar twice-baked 
soufflés
sERVEs 6
 
Ingredients
1 large British onion, sliced
1tbsp olive oil
1dsp sugar
40g/1oz butter
40g/10z plain flour
225ml/8floz milk
4 eggs, separated
175g/6oz cheddar cheese, grated
1 dsp grainy mustard
salt and fresh ground black pepper
 
method
Preheat the oven to 180C/Gas 
4. Lightly grease six 8cmx4cm 
deep ramekin dishes and line 

the bottoms with a circle of 
greaseproof paper. Gently cook 
the onion in oil for 10 mins until 
translucent, add sugar and turn up 
the heat to caramelize the onion. 
set aside. melt the butter, stir in the 
flour to make a smooth paste and 
cook for 1 min. Gradually stir in 
the milk, bring to the boil and then 
simmer for 1 min. Beat in one egg 
yolk at a time, then add 100g/6oz 
of cheese, mustard, salt & pepper.
Beat the egg whites until stiff and 
stir into the cheese mix. Divide 
the onions between the ramekin 
dishes and spoon the mix on top. 
Bake for 20 mins. Cool and then 
remove soufflés by running
a round-bladed knife around the 
dish edges. Place soufflés on a 
baking sheet and sprinkle over 
remaining cheese. Bake for 15 
more mins until golden brown. 
serve with watercress salad. 
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There is nothing better than a homemade 
Christmas present – particularly an edible 
one. Even your most diffi cult-to-please 
friends will be happy!

stained glass biscuits
maKEs 20

Ingredients
220g/7oz butter, softened
100g/4oz light soft brown sugar
350g/12oz plain flour
1 tsp ground ginger or cinnamon
a little milk
50g/2oz crunchy demerara sugar
fruit-flavoured boiled sweets 
to decorate 
50g/2oz super fine icing sugar
1–2 tbsp of lemon juice
strips of narrow ribbon

method
Preheat the oven to 180C/Gas 4. Line two large 
baking trays with baking paper. sort sweets into 
colours in separate plastic food bags and crush 
with a rolling pin. Cream butter and sugar. sift the 
flour and spice into the mix and enough milk to 
make a workable dough with your hands. Wrap in 
cling film and refrigerate for 30 mins. roll dough 
out to ½cm thick. Cut out Christmas shapes 
using biscuit cutters. using smaller pastry cutters, 
cut out the middle of each biscuit and sprinkle 
with a little crunchy demerara sugar. transfer to 
baking trays, place one or two pieces of sweet 
into the middle of each biscuit hole and bake for 
10 mins or until golden. Cool on the trays before 
making a small hole near the top so to thread 
ribbon through. mix icing sugar with a little lemon 
juice or water to make a thick, pipeable icing 
and decorate the biscuits (or leave them clear if 
you wish). Present in a pretty box or ribbon-tied 
cellophane wrap, or hang on the tree.

blackberry and 
strawberry 
macaroons
maKEs 20

Ingredients
175g/6oz icing sugar
125g/4½oz ground almonds
3 large egg whites
75g/3oz caster sugar
violet or pink food colouring
75g/3oz blackberries/ strawberries
100g/4oz butter 
150g/5oz icing sugar

method
Pre-heat oven to 140C/Gas 1. 
Line three baking sheets with 
baking paper. Grind icing sugar 
and almonds to a fine powder and 
then sieve. Whisk egg whites to 
moist peaks then gradually whisk in 
sugar. Whisk for 2 mins until thick 
and glossy, then whisk in a little 
food colouring. Gradually and gently 
fold in icing sugar and almonds. 
Put in a piping bag with a large 
plain tube and pipe 40 2.5cm/1 
inch rounds on the trays. Give each 
tray a sharp tap to ensure a good 
‘foot’. Leave to stand for 20 mins 
then bake for 15-20 mins. Leave to 
cool. Puree the berries until smooth 
then press through a sieve. Beat 
butter and icing sugar together 
until smooth then beat in 2 tbsp of 
the fruit puree. Now sandwich the 
macaroons in pairs. Present in a 
doily-lined box tied with ribbon.  

Christmas
present
ChristmasChristmas
present
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foodies’ gifts 

As well as our cheese, we also sell a 
wide range of quality cakes, preserves, 
chutneys, biscuits and wines 

HAMPERS & GIFT VOUCHERS 
All of which can be delivered to 
your door at a small extra cost. 

Delivery made next day to 
ensure the products are fresh.

www.thecheeseshopmorpeth.co.uk 
6 Oldgate, Morpeth, Northumberland NE61 1LX
Tel: 01670 459579

Pop in for a coffee and 
a selection of freshly made 

cakes & scones

Weddings - Birthdays  
Celebrations - Cupcakes 

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

all made to orderLocal Food Hampers available online
Order now for Christmas delivery. Luxurious Cheese, Chutney 
and Crackers handmade and presented in Traditional Wicker 

baskets. Hamper prices starting from £15.

www.northumberlandcheese.co.uk
01670 789 798

For corporate gifts please get in touch. 
enquiries@northumberland-cheese.co.uk  

marzipan fruits
they look almost impossibly 
professional, but actually it’s easy to 
create marzipan fruits and they make 
gorgeous presents. Dye marzipan 
using colour paste as opposed to 
liquid colouring which will change the 
consistency. to dye, simply roll the 
paste into balls of marzipan. to shape, 
start with easy things first (apples, 
grapes). have a piece of real fruit in 
front of you to model and use clay 
modelling tools for a professional 
finish. Paint shades using a mix of 
vodka and liquid food colour and add 
stems and leaves with green marzipan. 

christmas white
chocolate fudge
maKEs 30 ChuNKs

Ingredients 
1 un-waxed orange
100g/4oz pecans, divided
85g/3oz ready-to-eat dried apricots, divided
400g/14oz good quality white chocolate, chopped
200ml/½ pint sweetened condensed milk
1 tsp vanilla extract
75g/3oz sweetened dried cranberries, divided

method
Line a small baking pan with non-stick baking paper.  
Zest orange and save the flesh and juice for another 
use. microwave the pecans, uncovered, on high for 
2–3 mins or until lightly toasted, stirring after each 
30 seconds. Coarsley chop pecans and set aside 
25g of them for topping. Coarsely chop the 
apricots. Place chocolate and condensed milk in 
the microwave, uncovered, on high for 2–3 mins or 
until the chocolate is mostly melted, stirring after 
each 30 seconds. stir until chocolate is completely 
melted. add orange zest, vanilla extract, 75g/3oz 
pecans and half each of the apricots and cranberries 
and mix well. Pour chocolate mixture evenly into the 
baking pan and spread evenly with a small spreader. 
top with remaining pecans, apricots and cranberries 
and press lightly into fudge using a clean spreader. 
allow to cool for 20 mins. refrigerate for at least 
two hours or until firm. Cut into 30 squares. store 
in an airtight container in the fridge for up to three 
weeks. Present in cellophane tied with ribbon with 
hand-written gift tags.

cranberry and pine 
nut brownies
Ingredients
125g/4oz dark chocolate
125g/4oz butter
125g/4oz sugar
4 tbsp flour
4 eggs
80g dried cranberries (we used 
ocean spray craisins) 
50g pine nuts 
pinch salt 

method
Preheat oven to 200C/Gas 6.
melt chocolate and butter in pan.
separate eggs. mix the sugar, egg 
yolks and flour and add the melted 
chocolate mix. Beat egg whites until 
stiff and add a pinch of salt. Gently 
fold the egg whites with a spatula 
while adding the craisins and pine 
nuts. Pour into a greased loaf pan and 
bake for 20-30 mins. Cut into squares 
when cool and present in pretty bags.
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For Alastair Gilmour, heaven 
is found on the allotment, 
so we gave him his own 
column. We dig it, Gilmour!

42 appetitemag.co.uk

If allotmenteers had a  
family crest, it would in all 
probability bear the words 
Nil Desperandum. 

for while veg gardeners 
might moan a bit, we Never 
Despair. We’ve got horribly 
inconsistent weather to deal 
with, plus parasites, pigeons 
and potato blight to make our 
lives a misery. then there’s the 
neighbouring plot-holder, keen 
to give you the benefit of his 
century of experience.

Ignore, ignore, ignore, is your 
secondary motto (ignoramus, 
ignoramus, ignoramus). It’s your 
garden, you’re going to reap 
what you sow, and anyway, 
your favourite song is my Way.

If you can live with  
criticism and cope with all that  
nature brings, your plot will 
flourish. If you can’t, perhaps 
you should look elsewhere for 
self-flagellation. take advice, 
but store it up, break it down 
and spread accordingly. and 
yes, I’ll be handing out advice in 
this column, much of it gained 
from getting it wrong.

there are the obvious 
benefits of an allotment in the 
shape of readily available fresh 
produce, working the open air 
and exercising every muscle, 
but there’s a more profound 
dividend to be taken. What 
it does to the inside of your 
head is the ultimate buzz. It’s 
a cliché, but you’re at one with 

nature; playing God, almost.
you take a packet of seeds 

and plant them in compost, 
then several weeks later 
through all the nurturing and 
tender potting-on, an adult 
plant develops to cheer your 
soul. you can work through 
your thoughts as you hoe, and 
sing and compose poetry if you 
wish. you can solve problems 
away from their source and 
plan, plan, plan. I talk to my late 
father - a gardener through 
and through - and nobody is 
there to think me bonkers. 

here lies a world of produce 
beyond the supermarket where 
we can grow blue potatoes, 
yellow beans, proper tomatoes, 
and the reddest of raspberries 
that will convert into the most 
amazing jam you’ll ever spread 
on toast.

and more immediately, over 
the next couple of months, 
you’ll need to turn over vacant 
areas in fairly rough fashion 
and incorporate a layer of  
manure or your own garden 
waste compost. Decaying  
foliage and dead brassica 
stumps should be removed, the 
last of your spuds and onions 
lifted and stored.

make plans for next season, 
for spring will be with us before 
we know it, and above all, in 
your head, recite the lines: “the 
record shows I took the blows 
and did it myyyyy Way.”

flavour of  
the month
 
this recently lifted garlic 
will be finding its way 
into a multitude of curries 
and the like chez Gilmour 
over the coming weeks. 
the rest has been sliced 
thinly and stored in a 
little oil.
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INE IN STYLE
at LUMLEY CASTLE HOTEL

  

  Please bring this voucher with you. One voucher is valid for two diners. 
Valid: Monday - Friday, until 28th December 2012

O�er is subject to availability and can’t be used in 
conjunction with any other o�er. Advanced booking 
required (minimum 24hrs). No Ordinary Hotels may use 
your details to contact you regarding future promotions, 
o�ers and events.

Name:
Address:

Postcode:   Tel:
Email Address:

Lumley Castle Hotel, Chester le Street, County Durham  
DH3 4NX  T +44 (0) 191 389 1111  www.lumleycastle.com

Experience �ne dining in our renowned Black Knight 
Restaurant at Lumley Castle Hotel. �is fantastic o�er enables 

two people to indulge in a magni�cent three course lunch.

LUNCH FOR TWO £35.00

LUXURY ACCOMMODATION • FINE DINING  
WEDDINGS • CELEBRATIONS • ELIZABETHAN 

BANQUETS • MURDER MYSTERY DINNERS  
CONFERENCES • SPECIAL EVENTS

+44 (0) 191 389 1111
reservations@lumleycastle.com

www.lumleycastle.com
facebook.com/lumleycastle
twitter.com/lumleycastleltd

Experience �ne dining in our renowned Black Knight 

LL

Opening Times :- Tue – Sat 9-5, Sun 10-4 
CLOSED MONDAYS EXCEPT BANK HOLIDAYS-SUNDAY HOURS APPLY
(Kitchen closes 30 mins prior to above times)

Widdrington Farm, Widdrington Village, Morpeth, Northumberland NE61 5EA 
Tel: 01670 760 181  www.thecountrybarn.co.uk

• Local produce fair 13th Oct 9-5pm

• Meat orders now taken for Christmas

• Christmas shopping evening 9th Nov 4-8pm

• Fresh christmas trees avail from 1st Dec

• Christmas Fayre lunch served from 27th Nov – 14th Dec 
(Tues-Fri) 12-2.30pm  £8.99

• Traditional british Sunday Lunch served 12-2.30pm everything 
homemade £7.99

• Homemade cakes, pastries, & scones in our coffee shop

Delicious Food Delicious Food Delicious Food Delicious Food Delicious Food Delicious Food Delicious Food Delicious Food Delicious Food Delicious Food 

MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...MMmmm...

Opening Times :- Tue – Sat 9-5, Sun 10-4 
CLOSED MONDAYS EXCEPT BANK HOLIDAYS-SUNDAY HOURS APPLY
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Once it was Mothers’  Ruin, but gin 
has emerged from its past and is 
again a flavour force to be reckoned 
with, asserts Alastair Gilmour

Public transport should be  
mandatory, if only because it’s  
amazing the characters you meet on 
the number 98. For instance, a chance 
encounter with a cocktail expert 
ended – after much talk about Kir 
Royales, Maiden’s Prayers and  
Manhattans – with him reaching into 
his bag of tricks and flourishing a 
bottle of Beefeater gin.

“Here, have yourself a nice evening,” he 
said, giving the bus bell a quick ding.  
You don’t get that in a Mondeo on the 
Western Bypass.

Gin is back in favour, having suffered a 
crisis of confidence during the latter part  
of the 20th Century, saddled with the  
reputation of being only for retired  
brigadiers and the Queen Mother. But then 
along came Absolut vodka, which tapped 
into a new, design-conscious market, 
closely followed by Bombay Sapphire gin 
in its exquisitely coloured bottle, boasting 
its use of exotic botanicals. It was not only 
proof that gin could be hip, but also an 
indicator that consumers were beginning to 
think more seriously about their drinks. 

It’s no coincidence that Tanqueray and 
Beefeater are two of my favourites; both 
brands that retained their high alcoholic 
strength while others were losing theirs 
(Tanqueray is 47% alcohol by volume, 
compared to Gordon’s 37.5% abv). Alcohol 
tends to mean flavour. And there are a lot 
of gins around now with new expressions, 
from Sipsmith in London, Whitley Neill from 
South Africa, Hendricks, and Shetland-
based Blackwoods. Then there are the 
old-timers, Plymouth and Gilbey’s.

I’ve been fortunate enough to spend 
time with Beefeater’s master distiller, and 
as job titles go, it takes some beating. 
Desmond Payne – originally from Barnard 

Castle in Co Durham – has earned the  
description and he is Beefeater Gin’s top 
man in every respect. He single-handedly 
chooses ingredients from each year’s 
crop of nine separate botanicals (natural 
ingredients) then he noses, tastes, checks, 
examines, analyses, studies, ponders, 
digests, rejects and accepts.

These include angelica root and angelica 
seed from Belgium for their dry and earthy 
characteristics, much like certain hops in 
beer. Coriander seed adds spicy citrus 
notes; liquorice forms a bittersweet, woody 
quality; almonds leave marzipan and soft 
spice behind; while lemon and orange peel 
appear to hold the combined characters 
together. The other ingredient in Beefeater 
gin is orris root from the iris plant, which 
adds flavours of Parma Violets.

“It’s not how many ingredients you use, 
it’s about the balance of oils,” says Payne.  
“I was talking to a perfume designer in New 
York and I mentioned orris root. He said, 
‘do you use that in gin? We use it in Chanel 
No5’.” 

There are two main ways in which to 
make gin; re-distilling a neutral spirit which 
has had natural flavouring ingredients added, 
or adding essences of the flavouring agents 
and stirring them into the liquid. “We steep the 
ingredients in grain alcohol for 24 hours 
before they’re fixed into the gin by distilling,” 
says Payne. “That process is very rare but it 
makes all the difference.”

Not only is Desmond Payne the guardian 
of pharmacist James Burrough’s original 
1863 Beefeater recipe, he created his own 
style with the launch of premium brand 
Beefeater 24 in 2009. He also discusses 
cocktail formulas with new-wave  
bartenders - and they listen.

“I get involved in everything,” he says. “In 
many of the larger gin companies buying 

ON THE
bOTTlE

GIN
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retinue brought with them the 
custom of drinking genever – a 
type of gin regarded as a health 
tonic that doubled as an  
enjoyable intoxicant.

But the consequences were 
disastrous, particularly in London. 
By the beginning of the 18th 
Century, vast quantities of cheap 
gin were being consumed. Its 
evils were illustrated by William 
Hogarth’s famous Gin Lane 
engraving showing drunken  
disorderly behaviour, and by 
1743, consumption had risen to 
the point where proportionally 
every man, woman and child in 
London was drinking more than 
a litre of gin a week. In 1751, 
9,000 children died of alcohol 
poisoning in the capital alone.

Soon after, new legislation 
began to control the sale and 
production of cheap gin and 
paved the way for respectable 
companies to start producing 
quality spirit. Alexander  
Gordon, Charles Tanqueray, 
James Burrough and Sir Felix 
Booth were pillars of society and 
had the influence to ensure their 
gins became premium products.

Presumably they would have 
had a Desmond Payne to make 
the stuff. And master distiller 
would seem an enviable  
occupation until you recall the 
cocktail of words, “no juniper, no 
gin, no gin, no job”. What next on 
the number 98?

It’s G&t tIme
The balance of gin with 
tonic is very much down to 
personal choice. 

I use about one third gin 
to two-thirds tonic, but it can 
be 50-50. It depends what 
sort of a day you’ve had. I’ve 
tried several tonics, including 
Hexham-based Fentiman’s, 

but it’s too bitter for my taste 
and I find it masks the subtle 
flavours I enjoy identifying. 

I prefer those small tins of 
Schweppes tonic. It’s an  
expensive way of going 
about it, but it’s much fresher 
than opening a large bottle 
two or three times. 

Three or four ice cubes, 
a slice of lemon or lime, 
skoosh, and away you go.

juniper and other botanicals is 
done by a separate purchasing 
department. But choosing the 
Seville oranges, the juniper and 
the other botanicals that provide 
the right balance for Beefeater is 
the most skilful part of my job and 
the bit I enjoy most.

“I look at up to 150 samples 
of each year’s juniper berries. We 
nose every one and make up a 
blend of four or five for the  
quality we demand. Most juniper 
comes from Umbria in Italy but 
some comes from Macedonia. 
The berries grow on a thorny tree 
which the growers hit with sticks. 
One old gentleman on a farm 
once told me proudly that he and 
his wife had picked 250kg. I need  
50 tonnes.

“September onwards is 
interesting, and we have to finally 
choose from samples in  
November. You can’t substitute; 
once a batch is gone, it’s gone 
and you have to go back to the 
drawing board. No juniper, no gin, 
no gin, no job.”

Juniper-based elixirs have 
been known since the 14th  
Century when the berry was  
effective against bladder and 
kidney disease and believed to 
strengthen the immune system. 
Gin arrived in England, and  
society changed dramatically, 
in 1688, with the accession of 
William of Orange in place of the 
Catholic James II. William and his 

WMH Farm Fresh Meats produce fi ne Northumbrian Beef 
and Lamb reared traditionally on our West Mill Hills Farm 

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

See our blackboard in the shop for details each day.

FREE DELIVERY TO MOST AREAS - check for details.

Northumbria’s Finest

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

Orders now being taken 
for Christmas Poultry and 

Chipolata Sausages

Orders now being taken 
for Christmas Poultry and 

Chipolata Sausages
for Christmas Poultry and 
Orders now being taken 
for Christmas Poultry and 

SPECIALS THIS 
MONTH ARE:

PLAICE, SHRIMP, 
FRESH & SMOKED SALMON

( fresh or cooked to go )

DAILY SPECIALS  

OR YOUR OWN CHOICE
 OF FISH FROM OUR WET 

FISH COUNTER

At Lindsays we provide a personal service and can 
help you with your selection as well as filleting and 

preparing it to your taste.

Treat yourself to fresh fi sh - and taste the difference! 

PLAICE, SHRIMP, 
FRESH & SMOKED SALMON

( fresh or cooked to go )

LINDSAYS &
LINDSAYS TO GO 

24/25 Alley 1 Grainger Market 
Tel: 0191 261 2995

LINDSAYS
Established 1936
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THE PERFECT PLACE TO RELAX...FROM EVERY ANGLE!!

From a selection of breakfast rolls , fresh sandwiches, tortilla wraps, khobez wraps, toasties and paninis, to daily 
changing hot soup and crusty bread....There is something to satisfy all tastes at  Mister Woods Co� ee-shops. 

And for afters , or just a bit of sweet on the side, be tempted by our amazing caramel Belgian chocolate 
shortcake, beautiful big round cakes, mu�  ns, scones, and selection of traybakes. Gluten free options also 

available. All to be accompanied by our choice of speciality teas, award winning co� ee and deluxe hot 
chocolates. Decaf options also available on tea or co� ee.

FREE

FOLLOW US @woods_coffee

TYNEMOUTH
Front Street  

Tel: 0191 2575556

NORTH SHIELDS
Railway Street 

Tel: 0191 2592559
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THE PERFECT PLACE TO RELAX...FROM EVERY ANGLE!!

From a selection of breakfast rolls , fresh sandwiches, tortilla wraps, khobez wraps, toasties and paninis, to daily 
changing hot soup and crusty bread....There is something to satisfy all tastes at  Mister Woods Co� ee-shops. 

And for afters , or just a bit of sweet on the side, be tempted by our amazing caramel Belgian chocolate 
shortcake, beautiful big round cakes, mu�  ns, scones, and selection of traybakes. Gluten free options also 

available. All to be accompanied by our choice of speciality teas, award winning co� ee and deluxe hot 
chocolates. Decaf options also available on tea or co� ee.

FREE

FOLLOW US @woods_coffee

TYNEMOUTH
Front Street  

Tel: 0191 2575556

NORTH SHIELDS
Railway Street 

Tel: 0191 2592559

Priory cafe
Relaxed coastal café; 
Enjoy our home 
cooked food and 
homemade cakes 
within a friendly 
atmosphere. 

35 Percy park road, 
Tynemouth.
0191 259 0627

www.delibarone.co.uk

Deli Bar One
Best Selection of Hot & Cold 

Sandwiches all freshly prepared
Baked Potatoes

Burgers 
Hot & Cold Drinks

Deli Bar One, 69 Front Street, 
Tynemouth NE30 4BP Tel: 0191 259 6893

T Y N E M O U T H

www.delibarone.co.uk

Deli Bar One
Best Selection of Hot & Cold 

Sandwiches all freshly prepared
Baked Potatoes

Burgers
Hot & Cold Drinks

Deli Bar One, 69 Front Street, 
Tynemouth NE30 4BP Tel: 0191 259 6893

T Y N E M O U T H

AWARD WINNING ICE CREAM

Tel: 0191 2571820  www.cumberlandarms.co.uk
17 Front Street, Tynemouth, NE30 4DX

CUMBERLAND ARMS

tynemouthtynemouthtynemouth
THE PLACE to be in

tynemouth
THE PLACE to be in

tynemouth
HOME COOKED 
FOOD
BIG SCREEN TV
TO WATCH YOUR FAVOURITE SPORT

12 REAL ALES
TO QUENCH YOUR THIRST

By the  
seaside
Laura Emmerson takes a dip in Tynemouth

I have a friend who lives within 
sight of the beach at Tynemouth 
and is frequently seen padding 
down to the sea, wetsuit on, 
surfboard under his arm, to 
launch himself into the waves.

This seems to me almost impossibly 
cool; more so when an afternoon in 
the surf is followed by an influx of 
friends and a beach barbecue which 
stretches long into the night, helped 
along by many layers of fleece and 
shelter provided by tarpaulin stretched 
between tent poles.

We’ve probably spent more time in 
Tynemouth this year than anywhere 
else apart from home. There are the 
weekly Sunday markets on the historic 
station (always fascinating), there 
was the fantastic food festival during 
the summer, and endless trips to 
the  beach.

I even enjoyed an almost all-night 
beach rave complete with DJs, a bar, 
lots of dancing, and possibly some 

skinny dipping (so I am told). 
The best beach parties obviously 
require nourishment, and so much 
the better if you don’t have to 
carry it very far, and the proximity 
of fantastic food coupled with its 
spectacular coastline guarantee 
Tynemouth qualifies as one of the 
best beach party venues in the 
world (yes, the world; we do like it, 
you  see…).

And so it was that the appetite 
team ended up with an impromptu 
beach picnic on Tynemouth 
Longsands, this following a morning 
with the creatures at the Blue Reef 
Aquarium, where otters, sea lions 
and clownfish provide surprisingly 
compelling entertainment for all ages.

Talking of which, age is no barrier 
at Tynemouth, which achieves that 
rare skill of being attractive to all in 
equal measure, from the youngest to 
the oldest and everyone in-between 
(skinny dippers included).
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Come visit us for artisan chocolates,  
award-winning coffees, the gooiest brownies  

and home-made ice cream.

Bring this voucher with you  
and enjoy 10% OFF*

12 Front Street, Tynemouth, NE30 4DX 01912577799            
info@garethjameschocolatier.co.uk www.garethjameschocolatier.co.uk

* Valid with transactions of £10 and over until 30/11/2012. Only valid for one transaction, voucher must  
be presented at time of purchase and retained in store after use. Original vouchers must be presented and 

are invalid if altered, copied, damaged or defaced. Not redeemable with any other offer or promotion.

Christmas lunch all wrapped up! ...
We’ve got Christmas Day lunch sorted with our 
fantastic ‘Christmas Box’ - includes succulent 

Northumberland free range turkey crown, locally 
grown potatoes, carrots, swede and sprouts, homemade 

stuffing and gravy, pigs in blankets and cranberry 
sauce or mustard, followed by traditional Christmas 

pudding with delicious brandy sauce for only…
£11 per person (min 4 people)

Festive Family Cheeseboards...
Great Christmas Ideas From
The Deli Around The Corner, Tynemouth

Impress your guests with a festive cheeseboard that 
is specially made to order from over 55 classic and
continental cheeses and homemade chutney. They’re 

the perfect end to a Christmas Day lunch, New Year’s 
Eve dinner party or other seasonal gatherings.

0191 259 0086 www.thedeliaroundthecorner.co.uk
The Deli Around The Corner, Hotspur Street,Tynemouth

(open Tues-Fri 10am-6pm and Sat 9am-5pm.).

Crusoes offer these unique functions, 52 weeks per year 
and 7 days a week, from 6.30pm till midnight with a fully 
licensed bar

On the beach | Longsands | Tel: 0191 296 4152 

www.robinsoncrusoes.co.uk

Party on the Beach...INCLUDED IN 
ALL MENUS

Room Hire
Compere

DJ & Disco

Balloons Package

 SAMPLE BUFFET MENU  Thai Chicken Selection / Spicy King Prawns / Tempura 
Prawns / Chicken Kebabs / Chicken Tikka Splits / Kickin Chicken / Mixed Leaf 
Salad / Chicken Tikka Curry / Chinese Chicken Curry / Chilli / Potato Wedges / 
Onion Rings / Garlic & Herb Bread / Boiled Rice / Mixed Pizzas / Mixed Thai Dim 
Sum / Meat Samosas / Vegetable Spring Rolls / Paella  ONLY £25 PER PERSON 

the DIReCtoRy: 
Lola Jean’s Bar & Kitchen in The Arcade just off Front Street is famed 
for its cocktails and live music nights and is open for lunch, dinner, coffee 
and drinks, with fab gastropub food including gourmet burgers and pies, 
ciabattas and delicious sharing boards. 
Lola Jeans, The Arcade, Tynemouth, NE30 4BS, 0191 257 7601

Marshalls is home to fab fish and chips served in massive portions on real 
Formica tables, which is just as it should be. A lovely cup of tea and bread 
and butter accompany your order. It doesn’t get any better than this. 
Marshalls, 33 Front Street Tynemouth, NE30 4DZ, 0191 257 2435

The Deli Bar One Café and tearoom is perfect for takeaway lunches for 
the seafront, while the generous breakfasts are not to be missed. The 
perfect fuel stop for a day by the coast.
Deli Bar One, 69 Front Street Tynemouth, NE30 4BP,  0191 259 6893

Deli Around The Corner on Hotspur Street, just off the main Front Street, 
is a firm favourite with the locals and the appetite team, stocking more 
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 From Five Course Romantic Dinners to 
Special Celebrations, the Grand Hotel’s Victoria 

restaurant makes for the perfect location.

GRAND PARADE, TYNEMOUTH, NE30 4ER 
Tel: 0191 293 6666 • Email: info@grandhotel-uk.com

www.grandhotel-uk.com

Lunch (Mon-Sat) £14.95 per person
3 Courses

Dinner £24.50 per person
5 Courses

Sunday Lunch £21.95 per person
3 Courses

Gluten free menu every other 
Thursday night between 5 & 8pm, with 

the choice of sit in or take away

Deliveries can be arranged

Senior Citizen and Childrens menus 
available all day every day

33 Front Street, Tynemouth 
Tel: 0191 257 2435 Open 11.30am - 8.30pm 
Monday - Saturday 12 noon - 6pm Sunday

RESTAURANT & TAKEAWAY 

than 50 cheeses and traditional deli products plus gifts and hampers. It’s 
perfect for shopping as well as eating. Check out the amazing Christmas Box.
Deli Around the corner, Hotspur Street, Tynemouth, NE30 4EE,  
0191 259 0086

Gareth James’s artisan chocolatier’s shop is a real gem with a gorgeous 
array of delectable chocolates made with love. The hot chocolate is to die 
for, the brownies are to kill for!
Gareth James, Front Street, Tynemouth, NE30 4DX, 0191 257 7799

Barca Artcafe restaurant offers a fusion of globally inspired dishes 
alongside traditional English fayre at very reasonable prices, and the 
quirky middle eastern-inspired décor makes it a firm favourite of appetite.
Barca Artcafé, Front Street, Tynemouth, NE30 4BT, 0191 257 7959

The Cumberland Arms succeeds in providing that rare thing - great real 
ales alongside good, hearty food in proper pub surroundings. The 12 real 
ales and the big screen make for happy sporting afternoons.
Cumberland Arms, Front Street, Tynemouth, NE30 4DX, 0191 257 1820
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EAT, DRINK, BE MERRY...
Book your Christmas  Party now*
COCKTAIL ON ARRIVAL
Spiced strawberry and Rhubarb Bellini.

STARTERS
Roasted Red Pepper & Tomato Soup. 
Prosciuto wrapped Asparagus topped with a poached egg.
Duck & Mandarin salad. Mussels with white wine garlic and cream.
MAINS
Venison sausage with whole grain mustard mash & red wine Jus. 
Pan fried � llet of seabass on an Asian noodle salad. 
Fresh linguine pasta with forest mushrooms, black tru�  e duxel, cream and parmesan shards. 
Festive Board- our twist on a traditional cristmas dinner.

DESERT: AN ASSORTMENT OF DELICIOUS 
BITE SIZE DESERTS
Limited Availability - Book Early to Avoid Disappointment 
*Available throughout December Monday - Friday

The Arcade, Tynemouth NE30 4BS   Telephone: 0191 257 7601    www.lolajeans.co.uk

£21.95PP

One of Tynemouth’s favourite stop-offs, at 
Priory Cafe the chips are proper, the soups, 
baltis, quiches and cakes are all homemade 
and the hearty cooked breakfast is served all 
day long. Locally made wine and beers are 
also on offer to wash it all down. 
Priory Café, 35 Percy Park Road, Tynemouth 
NE30 4LT, 0191 259 0627

With panoramic views of the coastline and 
beautiful high ceilings, the Grand Hotel is a 
perfect place to enjoy a casual lounge lunch 
of more formal dining affair and is a perfect 
location for afternoon tea.  
Grand Hotel, Grand Parade, Tynemouth 
NE30 4ER, 0191 293 6666

APP11.indb   50 12/10/2012   14:06



tynemouth

appetitemag.co.uk 51

12 of the best 
 from 2012 

Seafood golden chowder
Vietnamese beef salad
12 hour beef stiffado
Morcilla scotch egg

Ethipian curry on Injera
Salmoriglio swordfish 
Slow roast belly pork

Toulouse sausage & aligot
Jambalaya

Mezze sharing boards
Paella for 2

Lamb Souvlaki

Starters from £4.50
Mains from £8.95

Monday   Closed
Tuesday  5 - 10pm
Wednesday   5 - 10pm
Thursday  5 - 10pm
Friday   5 - 10pm
Saturday            12 - 10pm
Sunday               12 - 5pm

Weekly Prix Fixe  
menus available

 till 7pm
2 course £12.95

www.barcaart.co.uk

68 Front Street Tynemouth NE30 4BT 0191 2577959
A new direction in contemporary dining brought to you by the Barca group,

offering a range of global dishes in an eclectic setting. 
Spend an hour, spend an evening sampling 

our fresh seasonal menus and award winning
cocktails & drinks lists

Young, Willing and Able

A firm seaside favourite, Mister Woods has a 
funky coffee house vibe with seriously good teas 
and coffees, while the ice cream parlour boasts 
scrummy ice creams. A favourite with mums as it’s 
pram friendly and the outdoor seats offer some of 
the best views of Tynemouth beach around. 
Mister Woods, King Edward Court, Front Street, 
Tynemouth, NE30 4BT, 0191 257 5556

On the south side of Longsands beach opposite 
the Grand Hotel, Crusoe’s beach café offers 
panoramic views and is perfect for coffee and 
cakes and hearty lunches. The fish and chips are 
superb and you can even get married here.
Robinson Crusoes’s, South Beach, Longsands, 
Tynemouth, NE30 4HH, 0191 296 4152
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The Gilmours are learning Italian. Not 
that we yearn to scour a pizzeria menu 
in complete confi dence or even be 
certain that orecchietta pasta is 
ear-shaped, but because the lessons 
are held in an Italian café-restaurant. 
A splendido Italian café-restaurant.

Our tutor’s stated aim is to get the whole 
class pronouncing bruschetta as broos-ketta 
by the end of term, which is not an over-
ambitious request by any means, but we like 
her approach and enjoy the sociability. We’re 
even doing hand-gestures, which used just 
slightly off-script could get you into a whole 
lot of trouble. 

Pani’s Café in Newcastle is deliberately a 
café because of its congeniality and 
easygoing nature. Its customers constantly 
come and go in groups, pairs or singly, 

whether for cappuccino in the morning or 
an evening of pollo piccante. It is, as they 
say, lively. Vivace. The place ripples with 
conversation and resounds with satisfaction 
and though many a restaurant ripples and 
resounds, they generally lean towards 
formality. Is there a better way of being 
taught a language than in an atmosphere 
buzzing and bustling with like-minded people 
eager to get past ‘ciao’ and ‘grazie’?

Pani’s was opened on Newcastle’s High 
Bridge in the mid-90s by brothers and 
sisters Walter, Roberto, Patrizia, Antonello, 
Christian and Paolo – a family brimming with 
continental style and bearing more than a 
hint of Geordie in their accents. Their food 
is a proclamation of Italian home cooking 
and its simplicity is a huge part of its charm. 
Food is their identity – food, fashion and 

coffee sums up what it is to be Italian. In 
Pani’s there’s no separating menu, décor 
and service. It’s a whole experience, one 
contributing to the other, seasoning each in 
the twist of a peppermill. The Pani’s boast is 
that it’s all things to all people. In one sweep 
it can be intimate and playing footsie, then 
it can be buoyant and boisterous; much like 
the different characters in a family. The tone 
is set by the staff – mostly young and all very 
eager – with what my mother-in-law would 
call “not a pickin’ on them”.

They glide energetically between tables 
like the most agile of dancers and this is 
obviously what keeps them fit. Our pushchair 
was no obstacle, either – the emphasis is 
very much on families dining together, even if 
one of them is still at the Cow & Gate stage.

Pani’s walls and ceilings are swept with 

La dolce vita
A little bit of Italy in the centre of Newcastle is 
attraction enough for Alastair Gilmour and family

Pani’s Café, 60 High 
Bridge, Newcastle, NE1 
6BX, tel 0191 232 4366, 
www.paniscafe.co.uk
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High quality loose leaf tea

Looking for something different this Christmas? Our teas and tea 
ball infusors would make the perfect Christmas gift, see our website 

for more details and to order.

Sri Tea is produced by Nova Trading (UK) Ltd, a family run business 
based in Sunderland. We pride ourselves on bringing you high 

quality organic teas which are pesticide and herbicide free.

Sapphire Oolong  
This drink offers tea connoisseurs 
a light, delicate taste that is low 
in caffeine. Can be made with or 

without milk. 

Yogi Tea   
 Yogi is a blend of black tea, 

cardamoms, ginger, coriander 
pepper and cloves, with its 

unusual taste it is perfect for 
keeping warm during cold 

weather. 

Floral Green Tea  
Green tea has the most talked 

about health benefits in world, low in 
caffeine and unfermented  - said to 

induce calmness and tranquility

Cinnamon Tea 
Our cinnamon tea has a spicy 

indulgent flavour which is great on 
winter evenings. Cinnamon provides 
multiple medicinal benefits, which 
include lowering cholesterol and 

regulating blood sugar levels.

For trade & sales info please contact info@sritea.co.uk
visit us at www.sritea.co.uk

welcome to
award winning farm shop and café

Christmas made 
easy by  Knitsley

Our farm butchery is at the heart of our business 
and some of our specialities include  high quality 
beef, lamb and traditional rare breed pork, award 
winning bacon, sausage and our own cured gammons and hams. 

We are also reknowned for our Pork pies, Huntsman pies, meat 
pies, home produced Corned Beef, terrines and pastrami.

Orders for Chrismas meat are now being taken – call into the 
shop for an order form or download from our website. 

KNITSLEY FARM SHOP
East Knitlsey Grange Farm, 
Knitsley, Consett DH8 9EW

(Just a few minutes away from 
Consett Town Centre)
www.knitsleyfarmshop.co.uk

Be inspired this Christmas with 
lovely Festive treats and hampers 
now available in the Farm Shop.  
Gifts for the foodie in your life 
or just a festive treat there is 
something for every taste. Relax  in 
the Granary Cafe with a delicious 
home cooked  meal or one of our 
freshly baked  scones or cakes.

KnitsleysKnitsleys
award winning farm shop and café

Knitsleys
award winning farm shop and café

waves of orange and beige paintwork. The 
dining areas, easily curtained off for Italian 
lessons, are huge; there are no straight 
lines, it’s all curves and arcs with even  
the lampshades and radiators styled in 
‘organic’ fashion.

We’ve all started with fish soup (£3.95) 
which isn’t the normal lunch review way 
to do things – prawns, tiger prawns, tuna, 
peas, spring onion and tomato are livened 
by a spicy fish stock. A meal in itself, it’s a 
reminder of The Magic Porridge Pot in that 
no matter how much is spooned up, the 
bowl never seems to empty. Perfetto; we 
could have lingered over it all afternoon.

The lunchtime mains include Ciabatte  
numero cinque (£4.20), an unromantically 
named sandwich with chicken Milanese,  
tomatoes and salad served with mayonnaise 
or tomato salsa. It’s comfort-eating worth 
five out of five on anybody’s scorecard.

Crespelle con ricotta e spinaci (£6.10) 
is the lightest of crepes filled with ricotta 
cheese, spinach, mozzarella and just enough 
tomato to give it an edge. Like a lot of  
Italian standards, crespelle was once  
considered peasant food, but the  
decadence of two cheeses further lathered 
with parmesan lifts it up the social scale into 
sheer indulgence. 

And the contrast of flavour and texture 
in Lasagna al forno (£4.25) - the familiar 
layered pasta with bolognese, bechamel, 
nutmeg and tomato sauce topped with  
mozzarella cheese - has rarely tasted better.  
We’d dallied so long over the fish soup, it’s 
time for the staff lunch. A half-dozen ‘agile 
dancers’ sit at the next table, enjoying their 
break almost as much as we are. It’s a neat 
philosophy – feeding the staff should be a 
big deal and if you can’t serve good food for 
your friends and family, how can you do it 
for strangers? I recognise the crespelle on 
one plate, and next time I’m going for the 
Bolognese I’ve just caught sight of. Bello.

But by taking our time over lunch we’ve 
dined the Italian way – every meal is a 
celebration. There’s no rushing about with a 
pasty on the hoof; lunch is a decidedly sit-
down affair. I feel sure that if I pull a couple 
of chairs together and have a nap, none of 
the staff would take a blind bit of notice. 
Buona sera.

Pani’s other boast is that it’s a little bit 
of Italy in the middle of Newcastle. Nobody 
could disagree with that. It’s a lesson in  
giving customers a quality experience in 
every aspect of Italian café-restaurant life.

Now, say after me... bruschetta.  
Broos-ketta...
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“Spooky ‘i-scream’ and blood-
red jelly now on the menu 
for Hallowe’en, plus lots 
of lovely local autumnal 
fayre. Moooo-vellous!”

Rose x

“Spooky ‘i-scream’ and blood-
red jelly now on the menu 
for Hallowe’en, plus lots 

Rose x

“Spooky ‘i-scream’ and blood-
red jelly now on the menu 
for Hallowe’en, plus lots 

Rose x

Open every day 10am-4.30pm, Vallum, East Wallhouses, Military Road, Newcastle NE18 0LL

www.vallumfarm.co.uk
tel 01434 672652 
Café, ice cream parlour, play area, country walks @ vallumfarm

IT’S VALLUM CHRISTMAS FAYRE!

11AM-11PM, NOV 17, 2012Winter 
wonderland

 
EAT, DRINK, 
BE MERRY...

At our Christmas Fayre 
event at Vallum, November 
17, 2012, 11am-11pm:
• Food stalls, producers 
and crafts
• Food, beer, cocktail 
demos and workshops
• Elves’ workshop and 
Ho, ho, ho Santa’s Grotto
• Daytime music 
and evening DJ
• Stalls include: David 
Kennedy Street Food, 
Bywell Smokery, North 
Country Growers

GET READY FOR 
CHRISTMAS

Get prepared with our 
fantastic festive fayre:
• Great Granny Lindsley’s 
Christmas pudding
• Granny Coates’ cake
• Cranberry spiced scones
• Clove sugar roasted ham,
• Pork & chestnut stufi ng
• Special Christmas 
ice creams ready now 
- Christmas pudding 
fl avour, Irish  Cream 
fl avour, festive Alnwick 
Rum & Raisin, and 
Cranberry & Orange 

Price is subject to availability and is based on 2 sharing. 
Credit card, telephone booking fees and T&C’s apply. Calls 
cost up to 10p per min plus network extras.

NEWCASTLE-AMSTERDAM

DFDS.CO.UK/FESTIVE
CALL: 0871 521 3337

FERRY

CHRISTMAS
Set sail on a fabulously festive cruise break

Surround yourself with the charm of Christmas on a DFDS Seaways 
festive cruise break. Shop for extra-special gifts at an enchanted 

European Christmas market, enjoy a magical mini cruise or celebrate 
on our New Year’s Eve Gala cruise. Make this festive time the season 

to be jolly and book now at dfds.co.uk/festive£82pp
2-NiGhT
FESTivE 
MiNi
CruiSE
FrOM

uTrEChT MiNi CruiSE

find us on facebook
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Mark Anderson 
discovers a new gem 
to add to his fast-
expanding gourmet 
map of the region

When I think of food (which I do, often) and 
South Shields, the fi rst things that come to 
mind are fi sh and chips, namely Colemans 
award-winning uber-chippy. That, and the mini 
Mumbai Strip of Indian restaurants which line 
Ocean Road. But Thai food? Nope, doesn’t 
register, which is why I was surprised when a 
fellow food-lover suggested we meet for lunch 
at Orangegrass.

It turns out to be tucked away just off Charlotte 
Street, which may be why, despite having been there 
for five years, it wasn’t on my culinary extensive map.

Once inside and upstairs, having been greeted by 
some of the smiliest staff I have ever encountered, 
we are presented with a very smart, modern interior 
tastefully detailed with Thai arts and idols. 

To say the menu is extensive is an understatement. 
I go through phases of eating Thai food almost 
exclusively, usually when my taste buds need a pick-
me-up, and I’ve rarely seen a more varied selection. 

There are a lot of familiar things, like those amazing 
smooth lamb curries in coconut milk and lime leaves, 
a stir-fried mixed seafood dish cooked with sweet 
chilli paste, grilled sea bass in banana leaves, and 
plenty of tasty looking satay and fish cakey things to 
start. Plus, there are a few things that are new to me 
and galvanize me into going a little off-piste.

I start with grilled marinated beef in a dark sauce 
flavoured with coriander and garlic. It’s tender and 
darkly handsome - like me, my pal notes, as I nick a 
crispy, lightly battered prawn from her selection of 
deep-fried seafood. Her sweet chilli dipping sauce is 
just that - sweet, just like her. 

She moves on to the monster king prawns with 
onion and green and red peppers in a sweet sauce 
that proves to be home to more than a hint of chilli, 
while I stick to my theme and opt for stir-fried beef 
with crushed peppercorn, onions and peppers. It’s all 
extremely pleasing and very comfortably partnered 
by superfine noodles and egg-fried rice. 

You may have noticed by now that I’ve given you 
none of the Thai names. There’s no point, you see, 
because I gave up trying to pronounce the names 
of dishes long ago, and I’m certainly not about 
to try to spell them. I’m a pointer, or if dishes are 
helpfully numbered, a numbers man. I find this saves 
embarrassment on all sides. And if you’re new to 
Thai food and unsure what to order I would definitely 
recommend you try one of the varied set menus.

What I love most about the best Thai food is the 
delicacy of touch. None of the flavours dominate and 
its herbs and spices should make themselves known 
without any one flavour competing to take over 
the whole show. At Orangegrass, this fine balance 
is fully achieved. The food is delicious, the service 
impeccable and it’s now been added to my culinary 
map. Set your sat nav... you’ll like it, too.

Orangegrass
7 Mount Terrace, South Shields, NE33 1PY
tel 0191 455 8555, www.orangegrassltd.co.uk

lunCh!
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DiARY

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

Lotus Lounge opening Yarm

Relish Cumbria 
launch

Lotus Lounge on Yarm High Street brings upmarket pan-Asian cuisine to the town for the first time 
and the restaurant’s VIP launch brought guests from across the region together over two nights. 
The head chef at Lotus Lounge, which is above Hide Bar, is Martin Moore, former head chef of 
Seaham Hall’s Ozone restaurant and former executive chef at Rockliffe Hall.
For info, see www.lotus-lounge.co.uk

The launch of Relish Cumbria: Second 
Helping saw leading chefs celebrate at The 
Samling, Windermere. The book is introduced 
by Michelin-starred restaurateur and chef 
David McGlaughlin from Holbeck Gyhll. Buy 
the book at www.relishpublications.co.uk

Heather Hutchinson, Lotus Lounge 
head chef Martin Moore, Claire Moore

Duncan Peters, Relish Publications, Paul Robertson, 
Robertson Media, teresa Peters, Relish Publications

Leon Whitehead, Peaches, Lorna 
and Zoe from Merewood Country 
House Hotel and Cragwood Hotel Lorna and Zoe from MerewoodJuno and the george and Dragon team from Penrith

Lucy nicholson and her team from Lucy’s 
Cookery School and Lucy’s of Amble

Dorothy of Fellinis and the team from Punchbowl inns

Jason Hadlow (Yarm mayor), Sacha Horinga, 
Lisa Johnson and Chris Johnson

Fiona Hilson, Katie Edwards, Philip 
Edwards, Mark Rathwell

Mary Hogan, gary Pallister, Middlesbrough 
FC, Craig Hignett, Denise Hignett

Michael Hilson, gemma Savage, Sarah and 
Mark Ramshaw
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Loves Thai � rst birthday

Mrs Mustard opening
Durham cricketer Phil Mustard exchanged his bat for a bowl when he attended the launch of Mrs Mustard in 
Durham. The restaurant in Saddler Street is named in tribute to a Durham woman who, almost 300 years ago, 
ground seeds into a powder for the first time. 

More than 50 VIPs enjoyed a four-course dinner and raised more than £300 for children’s charity 
Variety. Singer Joanne Meade accompanied traditional Thai dancers.

Phil threlfall Holmes with his wife 
Miranda and magician Kendrick

Mayor of Durham Coun John Wilkinson 
and Mayoress Cynthia Wilkinson

Lord Mayor Jackie Slessenger

Paula Sainthouse, nathan Mackley, 
Jackie Marston tony thornton

Kevin Wright, Katy Wheeler, georgia Spottiswood, Richard Holmes Lynne tappenden, Paul tappenden

the team at Mrs Mustard

Alison Morgan and Lynn Bushell of Mrs Mustard 
with Durham cricketer Phil Mustard

First of all, a health warning to those of 
a sensitive nature. and vegans (sorry!). 
Pluck the chuck who used to pen this 
column is, as readers of the last edition 
are all too aware (have the nightmares 
stopped yet?) is no more, having gone 
to the great chicken coup in the sky, 
helped along by Mr Fox. So, in tribute 
to cluck (this is where the sensitive 
types may wish to look away) we 
present our favourite roast chicken tips. 
it’s our tribute to you, cluck. thanks 
dear. We miss you!

Best chuck (in tribute to cluck)
Roast chicken is actually quite hard to get 
right, which is why it is often used by head 
chefs to test out their new or prospective 
recruits. Texture is the issue, and the first 
step is to ensure the thing is properly dried 
after you wash it with kitchen roll (important, 
or you might end up with flabby, listless skin). 
Season well, put a bay leaf in the cavity with 
a few sprigs of thyme and a peeled garlic 
clove. Take a roasting tin big enough for the 
bird and the potatoes and smear it with a 
couple of big spoons of goose fat and heat it 
on the hob. Add and turn the potatoes, shift 
them to the side of the dish and put the bird 
in breast-side down to let the fat from its 
underside flow through to the white meat. 
Roast in a pre-heated oven at 200C/Gas 6, 
turning the bird the other way up and turning 
the potatoes after the first 30 mins. 
We like a bit of basting here at appetite, and 
we were surprised to read an article recently 
in which it was claimed that you shouldn’t 
add fat and baste in case of creating a flabby, 
poached effect. Interesting, but while an 
un-fatted and un-basted bird will brown, we’re 
not liking the drier meat. Remember always 
to rest the bird under foil for a good 15 mins 
once it’s cooked and use up all the lovely 
roasting tin juices for your gravy. What more 
fitting tribute to Cluck and her kind!

LiFe aFter PLuck, 
a (Late) citY chick...
LiFe aFter PLuck, LiFe aFter PLuck, 
CLUCK!
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Rachel Sweeney, Sue Sweeney Sutima Chuaybumrung, ukrit thaweerat, Chris Mace, Emma Mace

Kristine Mustarde from the 
Lambton Hounds inn
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Sit back, relax, enjoy!

LuigiKhan’s

Located within the elegant Best Western 
Ryokan Hotel, LuigiKhan’s, is a sophisticated 
Indian restaurant. The authentic Punjabi 
menu includes an impressive range of meat, 
fish and vegetarian dishes including roasted 
Paneer tikka starters, delicious Lamb karahi 
and traditional desserts served with a warm 
welcome. LuigiKhan’s, is available for private 
functions and has a heated outdoor shisha 
lounge with a range of shisha flavours from 
apple to strawberry. Open Sun-Thurs 5pm-
11pm, Fri-Sat 5pm-11.30pm.  
BOOK NOW FOR CHRISTMAS

Location: BEST WESTERN Ryokan Hotel, 
358 Westgate Road, Newcastle NE6 6NU 
Tel 0191 2724937 Email: info@luigikhans.com, 
www.luigikhan.com 

LOCATION: The Old Co-op Buildings, 
Hexham Road, Walbottle, Newcastle. 
Tel 0191 267 0987. www.maidatablespread.co.uk

MA’IDA

A warm welcome awaits you at family friendly 
ma’ida – the Indian restuarant with a difference. 
The modern contemporary interior perfectly 
compliments the cuisine, a blend of traditional 
Bangladeshi and North West Asian cooking.
Ma’ida mean ‘ a table spread of food’ and the 
friendly team certainly deliver fresh, home cooked 
food from Bengal specials, traditional tandooris, 
salads, seafood and vegetarian dishes to 
contemporary Chicken and Lamb dishes.
The restaurant does not service alcohol but 
diners are welcome to bring their own or be 
tempted by  delicious alcohol free cocktails.

AWARDED EVENING CHRONICLE

argent D’or at cLose house

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

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

LoVes thai 

Loves Thai is the home of authentic Thai food from 
South of Thailand. Customers enjoy the warm and 
cosy contemporary restaurant in one of Newcastle’s 
best locations where the Thai food is all freshly 
prepared. Loves Thai offers 25% discount off the 
total bill for Happy Hour from 5pm –7pm. The 
restaurant also offers £6.95 for a 2 course lunch 
and £6 for its one-course lunch special. Takeaway 
available at 10% discount Opening hours: 
Monday closed. Tuesday – Sunday, Lunch 
11:30pm – 3pm Dinner 5pm – 11pm.
Bookings now being taken for Christmas

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

This little corner of Italy, Hotel Michelangelo, is 
located between Blaydon and Ryton. 
With ample car/coach parking it’s the ideal venue 
for your celebration. The function room is versatile 
enough to accommodate large parties in style 
and smaller ones in cosy intimacy for any special 
occasion, offering a mouthwatering Mediterranean 
style menu. 3 Course early bird specials - only 
£4.95 Mon to Sat 12am to 6.30pm and all day 
Sunday. Childrens menu - only £3.95
3 Course Sunday lunch is £12.95 or roast of 
the day for £4.95. A fantastic place for a relaxing 
drink or a 3 course meal. Booking now for 
Christmas & New Year, menu’s available.

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

The Brasserie at The Sage Gateshead will serve 
festive menus from Nov 26 - Dec 30, with lunch 
from £12 and dinner from £19.50.
Christmas Party packages are offered on Dec 
12, 14 and 15 in the Barbour Room, with a 3 
course lunch and half a bottle of wine for £35 or 
a 4 course dinner, half a bottle of wine, coffee, 
chocolates and live music for £45.
On New Year’s Eve, ticket holders for the Abba 
evening (£40) or The New Rope String Band 
(£35) can enjoy a pre-show, 4 course celebration 
dinner in the Brasserie for £49.50 or 3 courses 
in the Barbour Room for £39.50, both including 
half a bottle of wine.

The Sage gaTeShead

Location: St Mary’s Square, Gateshead 
Quays, Gateshead, NE8 2JR 
0191 443 4654 www.thesagegateshead.org

Located on Newcastle University’s old campus, 
McKenna’s is a buzzing restaurant with a relaxed 
and family friendly atmosphere that’s perfect for 
breakfast, lunch and dinner. Owner and award-
winning head chef Alan McKenna offers a wide 
variety of food, ensuring there’s something to suit 
all tastes, including a huge list of Spanish and 
Greek inspired tapas dishes, with sharing options 
starting at £11.95 a head. The Pre-Show Quick 
Bites menu is perfect for those in a hurry, while 
evening menus feature both English and fusion 
dishes ranging from beef casserole and herb 
dumplings, to McKenna’s Famous Moroccan 
Chickpeas and Pasta Genovise. 
 
Location: Northern Stage, Barras Bridge, 
Newcastle-upon-Tyne, NE1 7RH 
Tel: 0191 242 7242  www.mckennasatnorthernstage.co.uk

McKenna’s 

Bouchon Bistrot 

Located just off  the Market Square in Hexham 
Bouchon Bistrot serves simply cooked food, 
lovingly prepared in French Country style at 
attractive prices.
Our menus change to reflect the seasons and 
the fresh produce available – our new Autumn 
dishes are now being served.
Open every lunchtime and evening Monday- 
Saturday. 2 or 3 course lunch menu £12.50 
and £13.95, Early bird menu 2 courses 
£13.95, 3 courses £15.50.
We are now taking bookings for our 
Christmas Fayre.

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

Honest cafe food during the day and fresh, 
unpretentious evening meals, The Cottage Kitchen 
is making sure that people who want flavour 
without the fuss are well catered for. During the 
day hearty daily specials such as liver and onions 
and fish pie supplement honest café fare and a 
legendary all-day breakfast, soups and sandwiches.  
In the evening the atmosphere remains informal 
with the ‘Britallian’ menu offering steaks, chicken 
and fish from the grill and a broad range of pizza 
and pasta dishes. Fully licenced, there is a great wine 
list and selection of beers. The menu offers great value 
and a ‘happy hour’ between 5-7pm where most pizza 
and pasta. dishes are only £4.50.

Location: 1-5 Countess Avenue
Whitley Bay NE 26 3PN Tel: 07530 101186

cottage kitchen DaBBaWaL

DABBAWAL, street food pioneer of the North 
East, is gearing up for Christmas with the launch 
of festive menus and private party offerings. 
Meanwhile, it is also running a fantastic healthy 
lunch campaign for office workers and shoppers 
in search of amazing tastes in the middle of the 
day, without the fat and colorie hit of most bought 
sandwiches. The new lunch selection at Dabbawal 
is big on fresh grills, salads and Indian tapas-style 
dishes. Dabbawal’s new pre-theatre early evening 
menu is also packed with express dishes - perfect 
for an early supper before you see one of the city 
hits like Oliver! at the nearby Theatre Royal.  
Please can we have some more?

Location: 69-75 High Bridge, Newcastle 
upon Tyne, NE1 6BX • Tel: 0191 2325133  
www.dabbawal.com • info@dabbawal.com
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Cafe ChiC
4. Princesway North
Team Valley NE11 0NF 
t: 0191 4473304

Celebration Cakes
Jedburgh Court Team valley
NE11 0BQ t: 0191 4877171

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

GreenhoUse brasserie
Baltic Business Quarter
Quarryfield Road, Gateshead 
NE8 3BE t: 0191 490 2414

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 4404948

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 4434654 
www.thesagegateshead.org

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 

arlos Cafe & bistro
36-38 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814838

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

billabonG,  
CaleDonian hotel
68 Osborne Road, Jesmond
t: 0191 2817881

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

CarrUthers & kent 
3a Elmfield Road
Gosforth NE3 4AY
t: 0191 2131818 
www.carruthersandkent.com

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

CafÉ royal
8 Nelson Street, Newcastle, NE1 5AW
t: 0191 2313000

Caffe ViVo
29 Broad Chare, Quayside, 
NE1 3DQ
t: 0191 2321331

CafÉ MalMaison
Quayside, Newcastle, 
NE1 3DX 
t: 0191 245 5000

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

linDsays to Go
Alley 1 Grainger Market
Newcastle

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

loVes thai restaUrant
32-34 Mosley Street
Newcastle, NE1 1DF
t: 0191 2332828
www.lovesthai.com

lUiGikhan’s restaUrant
358 Westgate Road
Newcastle NE4 6NU
t: 0191 2724937 
www.luigikhans.com

the Meat MerChant
5 Hazelwood, Jesmond
t: 0191 2121444

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

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

oliVers 
The Grainger Market Arcade, 
NE1 5QF

PiCkleD Cherry 
Unit 6, Old Co-op Buildings, 
Front Street, Burnopfield  
NE16 6LX t:01207 272 145
www.pickledcherry.co.uk

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

Pink lane Coffee  
1 Pink Lane, NE1 5DW

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

raDCliffe Coffee hoUse
14 Clayton Road, Jesmond 
NE2 4RP t: 0191 2813939

rUMana
261 Ponteland Road, Cowgate
t: 0191 2866621

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

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

saVannah CafÉ
11-14 Nelson Street,  
City Centre, NE1 5AN
t: 0191 2301919

silk rooM
One Trinity Gardens,  
Broad Chare, Newcastle,  
NE1 2HF
t: 0191 2603506

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

sPiCe Grill kitChen
The Gate, Newcastle, NE1 5TG
t: 0191 2221181
www.spicegrillkitchen.com

stanGer’s CookshoP
101 St. Georges Terrace, 
Jesmond, NE2 2DN
t: 0191 2818563 
www.stangerscookshop.co.uk

the frenCh oVen
Unit 27 The Grainger Market
NE1 5QF t: 07921 082953
www.frenchoven.webs.com

the kitChen@osbornes 
61 Osborne Road, Jesmond, 
NE2 2AN
t: 0191 2402811
www.osbornesjesmond.co.uk

the stanD  
CoMeDy bistro
31 High Bridge, Newcastle 
t: 0844 693 336
www.thestand.co.uk
 
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

barCa art Cafe
68 Front Street
Tynemouth
t: 0191 2577955

beaChes & CreaM
1 Victoria Crescent,  
Cullercoats, NE30 4PN
t: 0191 2514718

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

CottaGe kitChen
1-5 Countess Avenue 
Whitley Bay, NE26 3PN
t: 07530 101186

Deli bar one
69 Front Street
Tynemouth
NE30 4BP t: 0191 2596893

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

it’s all Greek 2 Me
Watts Slope, Whitley Bay  
NE26 1BQ 
t: 0191 2510622
www.itsallgreek2me.com

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

irVins brasserie
The Irvin Building,  
The Fish Quay, North Shields, 
NE30 1HJ
t: 0191 2963238

 DARLINgTON 

GolDen broWn CafÉ
1 Houndgate, Darlington, DL1 5RL
t: 01325 468708
www.goldenbrown-coffee.co.uk

hall Garth hotel
Coatham Mundeville, Darlington
Co Durham, DL1 3LU
t: 01325 300400

robineaU Pattiserie 
27 West Auckland Road, 
DL3 9EL
t: 01325 489129
www.robineau.co.uk

sarDis
196 Northgate, Darlington
Co Durham, DL1 1QU

 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

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

beaMish hall
Beamish, Stanley, DH9 0YB
t: 01207 233733

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

braMbles fooD hall
Poplar Tree Garden Centre, 
Shincliffe, DH1 2NG
t: 0191 3847553

brooM hoUse farM
Near Witton Gilbert, Durham
DH7 6TR
t: 0191 3719697

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

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

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

DerWent Walk inn
Ebchester, DH8 0SX
t: 01207 560347

DerWent Manor hotel
Allensford Co. Durham
DH8 9BB t: (01207) 592000 
www.bw-derwentmanorhotel.
co.uk

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

flat White
21a Elvet Bridge, Durham, DH1 3AA
t: 07789 951149

GioVannis
Genesis Road, Consett, DH8 5XP
t: 01207 504210

harDWiCk hall hotel
Sedgefield, Co Durham, TS21 2EH
t: 01740 620253
www.hardwickhallhotel.co.uk

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

i. k. fish
Durham Indoor Market,  
Market Place, Durham, DH1 3NJ
t: 0191 3831113

knitsley farM 
Knitsley, Consett, DH8 9EW
t: 01207 592059

la CookshoP
9 Saddler Street, DH1 3NP
t: 0191 3831722

leonarDs Coffee hoUse
1-2 Back Silver Street, DH1 3RA
t: 0191 3840647
www.leonardscoffeehouse.co.uk

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

lUMley Castle
Chester le Street
DH3 4NX t: 0191 389 1111
 
lUMley Castle hotel
Lumley, Chester le Street
Co Durham, DH3 4NX
t: 0191 3891111

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

MUMbai
Front Street Haswell Plough
t: 0191 5260060

raVenDale fooDs
UNIT 2 Leadgate Industrial 
Estate, Lope Hill Road, Consett
DH8 7RN

soUth CaUsey inn
Beamish Burn Road,  Stanley, 
DH9 0LS t: 01207 235555

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 

artisan eXPress
16 High Level Parade
Wellington street  
NE8 2AJ t: 0191 4900208

Cakes by beCky
11 Beechgrove Terrace
Crawcrook, NE40 4LZ
t: 0191 4138888

CostCo
Mandela Way, NE11 9DH 
t: 0191 461 9800 
www.costco.co.uk

Milkhope Centre,  
Berwick Hill Road, Newcastle 
NE13 6DA

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

THE BLAGDON  
FARM SHOP

A-Z guide appetite is available at all of these locations as well as Tourist Information Centres across the region.  
If you would like copies in your cafe, restaurant, delicatessen, farm shop etc. please give us a call on 01661 844115
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Gareth JaMes 
ChoColatier
12 Front Street,
Tynemouth, NE30 4DX
t: 0191 2577799  
www.. garethjameschocolatier.co.uk

lola Jeans bar & 
kitChen
The Arcade, Tynemouth, 
NE30 4BS   
t: 0191 2577061
 
laDybirD Cake 
sUPPlies
4 Queensway, Tynemouth,  
Tyne & Wear NE30 4NA  
t: 0191 2571707
www.ladybirdcakesupplies.co.uk

lottie MCPhees 
CUPCakes
195 Park View, Whitley Bay, 
NE26 3RD  
t: 0191 4479632
www.lottiemcpheescupcakes.com

Martino’s italian 
restaUrant
Fish Quay, 16 Union Quay
North Shields, 
NE30 1HJ
t: 0191 2585929

Park VieW kitChen 
155 Park View, Whitley Bay 
NE26 3RF
www.parkviewkitchen.co.uk

Priory Cafe
35 Percy Park Road Tynemouth, 
NE30 4LT  
t: 0191 2590627

the Deli aroUnD the 
Corner 
61 Hotspur Street
Tynemouth NE30 4EE 
t: 0191 259 0086
www.thedeliaroundthecorner.co.uk

the GranD hotel 
Grand Parade, 
Tynemouth, 
NE30 4ER
t: 0191 2936666
www.grandhotel-uk.com

the neW eXChanGe 
brasserie & bar
Saville Exchange,  
Howard Street, North Shields. 
NE30 1SE
t: 0191 2587866
www.newexchangebrasserie.co.uk

the Park hotel 
Tynemouth, NE30 4JQ
t: 0191 2571406
www.parkhoteltynemouth.co.uk

the WooDen Deli
S59 Saville Street, 
North Shields, 
NE30 1AY
t: 0191 2964656 
e: thewoodendeli@hotmail.co.uk

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

t: 0191 2575556

MISTER WOODS 
COFFEE

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

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

CorbriDGe CookshoP
15 Middle Street Corbridge
NE45 5AT  
t: 01434 632582

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

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

Danielles bistro
East Gate, Hexham
t: 01434 601122

Deli at Darras
13a Broadway, Ponteland
NE20 9PW  
t: 01661 860206

DiWan-e-aM  
inDian restaUrant
County Mill, Priestpopple, 
Hexham, NE46 1PH
t: 01434 606575

DoXforD hall hotel 
& sPa
Chathill Alnwick, NE67 5DN
t: (01665) 589700
www.doxfordhall.co.uk

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

eshott hall 
Morpeth, NE65 9EN
t: 01670 787454

GerbherDs Deli  
farM shoP
7 Newgate Street,  
Morpeth
NE61 1AL  
t: 01670 512106

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

horton GranGe
Berwick Hill, Ponteland 
NE13 6BU  
t: 01661 860686

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

il PiCColo
St Helens Street,  
Corbridge, NE45 5BE
t: 01434 634554

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

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

NORTHumBERLAND 

allenDale tea rooMs 
Market Place, Allendale,  
NE47 9BD
t: 01434 683575
www.allendaletearooms.co.uk

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

the anGel inn
Main Street, Corbridge, NE45 5LA
t: 01434 632119

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

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

barlUGa Deli
Unit 3D, Sanderson Arcade,
Morpeth, NE61 1NS
t: 01670 505000 
 
battlesteaDs hotel
Wark, Hexham NE48 3LS
t: 01434 230209 
e: info@battlesteads.com
www.battlesteads.com

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

boUChon bistrot
4-6 Gilesgate, Hexham,  
NE46 3NJ
t: 01434 609943

the boUtiqUe Wine Co.
14 Narrowgate, Alnwick,  
NE66 1JG
t: 01665 606304

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

the Cafe hoUse
26 Middle Street, Corbridge, 
NE45 5AT t: 01434 633130

the Cheese shoP
6 Oldgate, Morpeth, NE61 1LX
t: 01670 45979  
www.cheesemorpeth.co.uk

CafÉ loWery
33-35 Broadway, Ponteland, 
NE20 9PW t: 01661 820 357

CafÉ no 6
Market Place, Corbridge,  
NE45 5AW t: 01434 634356

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

CanDy Castle sWeets
29-31 Fenkle Street, Alnwick, 
NE66 1HW
t: 01665 606597

Char MaUsUM  
inDian restaUrant
Station Road End, Stannington, 
Morpeth, NE61 6DR
t: 01670 789011

the ChoColate sPa
1 Fenkle Street Alnwick
NE66 1HW  t: 07984 409284
www.thechocolatespa.co.uk

the CoUntry barn
Widdrington Farm, Morpeth
NE61 5EA
t: 01670 760181
www.thecountrybarn.co.uk

JiGGery Pokery 
tearooM & shoP 
Mickley, Stocksfield, NE43 7BG 
t: 01661 842256

Jolly fisherMan 
9 Haven Hill, Craster, NE66 3TR
t: 01665 576 461

lanGley Castle
Langley-on-Tyne, Hexham
NE47 5LU  
t: 01434 688888
www.langleycastle.com
 
la boDeGa
Newgate Street, Morpeth 
NE61 1BU t: 01670 516055
www.labodegamorpeth.co.uk

ManZil tanDoori 
restaUrant
2B Oldgate, Morpeth, NE61 1LX  
t: 01670 515405

MiZen heaD hotel
Lucker Road Bamburgh
NE69 7BSt: (01668) 214254

MoorhoUse farM
Station Road, Stannington 
Station NE61 6DX  
t: 01670 789350

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

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

PePPerPot CafÉ-bistro
5 Oldgate, Morpeth, NE61 1PY
t: 01670 514666

PriMa Deli
Market Place, Alnwick,  
NE66 1HS t: 01665 605610

PiZZa eXPress
4 Market Place Morpeth
NE61 1HG 
t: 01670 512855

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

l.robson & sons
Haven Hill, Craster, NE66 3TR
t: 01665 576 223

r.Martin bUtChers
21 Newgate Street, Morpeth
NE61 1AW t: 01670 513359 

rUtherforDs  
of MorPeth
Coffee Shop 10-16 Bridge 
Street, Morpeth NE61 1NJ 
t: 01670 512458

robson & sons ltD 
qUality bUtChers
2 Meal Market, 
Hexham, NE46 2DA
t: 01434 602049

rothbUry faMily 
bUtChers
Townfoot, Rothbury, NE65 7SL
t: 01669 620744
www.rothburyfamilybutchers.
co.uk

r.tUrnbUll & sons 
faMily bUtChers
33-35 Market Street, Alnwick, 
NE66 1SS
t: 01665 602186

sWalloW fish
‘Fishermans Kitchen’,  
2 South Street, Seahouses, 
NE68 7RB
t: 01665 721052
 
sPUrelli iCe CreaM 
The Old Chandlery, Coquet 
Street, Amble, NE65 0DJ 
t: 01665 710890 
www.spurreli.com

sUnnyhills of belforD
South Road Belford, NE70 7DP
t: (01668) 219662 
www.sunnyhillsofbelford.co.uk

the rUnninG foX
2-4 Riverside  
Felton, Morpeth 
NE65 9EA t: 01670 787090

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

tino’s Deli
60 Front Street West,  
Bedlington,  NE22 5UB
t: 01670 824444
www.tinodeli.co.uk

toMlinsons CafÉ anD 
bUnk hoUse
Bridge Street, Rothbury,  
NE65 7SF
t: 01669 621979
www.tomlinsonsrothbury.co.uk

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

Wheelbirks farM
Stocksfield, NE43 7HY
t: 01661 842613

WMh farM fresh Meats
Haydon Bridge, Haltwhistle
Allendale  

White sWan hotel
Bondgate Within
Alnwick. Northumberland
NE66 1TD 
t: 01665) 602109
www.classiclodges.co.uk

 SOuTH TYNESIDE  

bolDon G.h PiCkinGs 
bUtChers
East Boldon 
NE36 0SE
t: 0191 5367359
 
ColMans fish anD ChiPs
182 -184 Ocean Road,  
South Shields, NE33 2JQ
t: 0191 4561202
www.colmansfishandchips.com

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

taVistoCk retro  
@ the stanhoPe
Stanhope Road, South Shields
NE33 4SS 
t: 0191 4565670

 SuNDERLAND 

asiana fUsion 
restaUrant 
Echo 24 Building,  
West Wear Street, 
Sunderland, SR1 1XD 
t: 0191 510 0099
www.asianafusion.co.uk

bon aPPetite Deli
Front Street, Cleadon, 
SR6 7PG
t: 0191 5374333

bistro roMano
63 Front Street, Cleadon,   
SR6 7PG
t: 0191 519 1747

Cafe sPiCe
6-7 Douro Terrace, 
Grangetown, SR2 7DX
t: 0191 5102002 
 
DaCqUa restaUrant
26-28 John Street
Town Centre, SR1 1JG
t: 0191 5651988 
 
italian  
farMhoUse PiZZeria
South Street,  
West Rainton
Houghton-le-Spring,  
DH4 6PA
t: 0191 5841022

Jayelles
6 Queens Parade,  
Seaburn, SR6 8DA
t: 0191 529 3132 
 
Marina Vista
Marine Activity Centre
North Dock, SR6 0PW
t: 0191 5100600 
www.marina-vista.co.uk 
 
roker hotel
Roker Terrace, 
SR6 9ND
t: 0191 5671786

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

Milfield, Wooler, NE71 6JD 

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

Real Ales - Good Food - 
Accommodation

Red Lion inn
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Cafe ChiC
4. Princesway North
Team Valley NE11 0NF 
t: 0191 4473304

Celebration Cakes
Jedburgh Court Team valley
NE11 0BQ t: 0191 4877171

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

GreenhoUse brasserie
Baltic Business Quarter
Quarryfield Road, Gateshead 
NE8 3BE t: 0191 490 2414

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 4404948

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 4434654 
www.thesagegateshead.org

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 

arlos Cafe & bistro
36-38 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814838

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

billabonG,  
CaleDonian hotel
68 Osborne Road, Jesmond
t: 0191 2817881

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

CarrUthers & kent 
3a Elmfield Road
Gosforth NE3 4AY
t: 0191 2131818 
www.carruthersandkent.com

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

CafÉ royal
8 Nelson Street, Newcastle, NE1 5AW
t: 0191 2313000

Caffe ViVo
29 Broad Chare, Quayside, 
NE1 3DQ
t: 0191 2321331

Caffe Z
Goldspink Lane, Sandyford,  
NE2 1NQ t: 0191 2304981
  
PiCkleD Cherry 
Unit 6, Old Co-op Buildings, 
Front Street, Burnopfield  
NE16 6LX t:01207 272 145
www.pickledcherry.co.uk

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

linDsays to Go
Alley 1 Grainger Market
Newcastle

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

loVes thai restaUrant
32-34 Mosley Street
Newcastle, NE1 1DF
t: 0191 2332828
www.lovesthai.com

CafÉ MalMaison
Quayside, Newcastle, 
NE1 3DX t: 0191 245 5000

lUiGikhan’s restaUrant
358 Westgate Road
Newcastle NE4 6NU
t: 0191 2724937 
www.luigikhans.com

the Meat MerChant
5 Hazelwood, Jesmond
t: 0191 2121444

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

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

oliVers 
The Grainger Market Arcade, 
NE1 5QF

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

Pink lane Coffee  
1 Pink Lane, NE1 5DW

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

raDCliffe Coffee hoUse
14 Clayton Road, Jesmond 
NE2 4RP
t: 0191 2813939

rUMana
261 Ponteland Road, Cowgate
t: 0191 2866621

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

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

saVannah CafÉ
11-14 Nelson Street,  
City Centre, NE1 5AN
t: 0191 2301919

silk rooM
One Trinity Gardens,  
Broad Chare, Newcastle,  
NE1 2HF
t: 0191 2603506

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

sPiCe Grill kitChen
The Gate, Newcastle, NE1 5TG
t: 0191 2221181
www.spicegrillkitchen.com

stanGer’s CookshoP
101 St. Georges Terrace, 
Jesmond, NE2 2DN
t: 0191 2818563 
www.stangerscookshop.co.uk

the frenCh oVen
Unit 27 The Grainger Market
NE1 5QF t: 07921 082953
www.frenchoven.webs.com

the kitChen@osbornes 
61 Osborne Road, Jesmond, 
NE2 2AN
t: 0191 2402811
www.osbornesjesmond.co.uk

the stanD  
CoMeDy bistro
31 High Bridge, Newcastle 
t: 0844 693 336
www.thestand.co.uk
 
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

barCa art Cafe
68 Front Street
Tynemouth
t: 0191 2577955

beaChes & CreaM
1 Victoria Crescent,  
Cullercoats, NE30 4PN
t: 0191 2514718

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

Deli bar one
69 Front Street
Tynemouth
NE30 4BP t: 0191 2596893

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

it’s all Greek 2 Me
Watts Slope, Whitley Bay  
NE26 1BQ 
t: 0191 2510622
www.itsallgreek2me.com

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

irVins brasserie
The Irvin Building,  
The Fish Quay, North Shields, 
NE30 1HJ
t: 0191 2963238

 DARLINgTON 

GolDen broWn CafÉ
1 Houndgate, Darlington, DL1 5RL
t: 01325 468708
www.goldenbrown-coffee.co.uk

hall Garth hotel
Coatham Mundeville, Darlington
Co Durham, DL1 3LU
t: 01325 300400

robineaU Pattiserie 
27 West Auckland Road, 
DL3 9EL
t: 01325 489129
www.robineau.co.uk

sarDis
196 Northgate, Darlington
Co Durham, DL1 1QU

 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

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

beaMish hall
Beamish, Stanley, DH9 0YB
t: 01207 233733

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

braMbles fooD hall
Poplar Tree Garden Centre, 
Shincliffe, DH1 2NG
t: 0191 3847553

brooM hoUse farM
Near Witton Gilbert, Durham
DH7 6TR
t: 0191 3719697

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

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

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

DerWent Walk inn
Ebchester, DH8 0SX
t: 01207 560347

DerWent Manor hotel
Allensford Co. Durham
DH8 9BB t: (01207) 592000 
www.bw-derwentmanorhotel.
co.uk

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

flat White
21a Elvet Bridge, Durham, DH1 3AA
t: 07789 951149

GioVannis
Genesis Road, Consett, DH8 5XP
t: 01207 504210

harDWiCk hall hotel
Sedgefield, Co Durham, TS21 2EH
t: 01740 620253
www.hardwickhallhotel.co.uk

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

i. k. fish
Durham Indoor Market,  
Market Place, Durham, DH1 3NJ
t: 0191 3831113

knitsley farM 
Knitsley, Consett, DH8 9EW
t: 01207 592059

la CookshoP
9 Saddler Street, DH1 3NP
t: 0191 3831722

leonarDs Coffee hoUse
1-2 Back Silver Street, DH1 3RA
t: 0191 3840647
www.leonardscoffeehouse.co.uk

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

lUMley Castle
Chester le Street
DH3 4NX t: 0191 389 1111
 
lUMley Castle hotel
Lumley, Chester le Street
Co Durham, DH3 4NX
t: 0191 3891111

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

MUMbai
Front Street Haswell Plough
t: 0191 5260060

raVenDale fooDs
UNIT 2 Leadgate Industrial 
Estate, Lope Hill Road, Consett
DH8 7RN

soUth CaUsey inn
Beamish Burn Road,  Stanley, 
DH9 0LS t: 01207 235555

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 

artisan eXPress
16 High Level Parade
Wellington street  
NE8 2AJ 
t: 0191 4900208
Cakes by beCky
11 Beechgrove Terrace
Crawcrook, NE40 4LZ
t: 0191 4138888

CostCo
Mandela Way, NE11 9DH 
t: 0191 461 9800 
www.costco.co.uk

Milkhope Centre,  
Berwick Hill Road, Newcastle 
NE13 6DA

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

THE BLAGDON  
FARM SHOP

A-Z guide appetite is available at all of these locations as well as Tourist Information Centres across the region.  
If you would like copies in your cafe, restaurant, delicatessen, farm shop etc. please give us a call on 01661 844115
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lola Jeans bar & 
kitChen
The Arcade, Tynemouth, 
NE30 4BS   
t: 0191 2577061
 
laDybirD Cake 
sUPPlies
4 Queensway, Tynemouth,  
Tyne & Wear NE30 4NA  
t: 0191 2571707
www.ladybirdcakesupplies.co.uk

lottie MCPhees 
CUPCakes
195 Park View, Whitley Bay, 
NE26 3RD  
t: 0191 4479632
www.lottiemcpheescupcakes.com

Martino’s italian 
restaUrant
Fish Quay, 16 Union Quay
North Shields, 
NE30 1HJ
t: 0191 2585929

the Deli aroUnD the 
Corner 
61 Hotspur Street
Tynemouth NE30 4EE 
t: 0191 259 0086
www.thedeliaroundthecorner.co.uk

the neW eXChanGe 
brasserie & bar
Saville Exchange,  
Howard Street, North Shields. 
NE30 1SE
t: 0191 2587866
www.newexchangebrasserie.co.uk

Park VieW kitChen 
155 Park View, Whitley Bay 
NE26 3RF
www.parkviewkitchen.co.uk

the Park hotel 
Tynemouth, NE30 4JQ
t: 0191 2571406
www.parkhoteltynemouth.co.uk

Priory Cafe
35 Percy Park Road Tynemouth, 
NE30 4LT  
t: 0191 2590627

the Deli aroUnD  
the Corner 
61 Hotspur Street, Tynemouth 
NE30 4EE
t: 0191 2590086

the GranD hotel 
Grand Parade, 
Tynemouth, 
NE30 4ER
t: 0191 2936666
www.grandhotel-uk.com

the WooDen Deli
S59 Saville Street, 
North Shields, 
NE30 1AY
t: 0191 2964656 
e: thewoodendeli@hotmail.co.uk

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

t: 0191 2575556

MISTER WOODS 
COFFEE

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

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

CorbriDGe CookshoP
15 Middle Street Corbridge
NE45 5AT  
t: 01434 632582

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

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

Danielles bistro
East Gate, Hexham
t: 01434 601122

Deli at Darras
13a Broadway, Ponteland
NE20 9PW  
t: 01661 860206

DiWan-e-aM  
inDian restaUrant
County Mill, Priestpopple, 
Hexham, NE46 1PH
t: 01434 606575

DoXforD hall hotel 
& sPa
Chathill Alnwick, NE67 5DN
t: (01665) 589700
www.doxfordhall.co.uk

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

eshott hall 
Morpeth, NE65 9EN
t: 01670 787454

GerbherDs Deli  
farM shoP
7 Newgate Street,  
Morpeth
NE61 1AL  
t: 01670 512106

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

horton GranGe
Berwick Hill, Ponteland 
NE13 6BU  
t: 01661 860686

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

il PiCColo
St Helens Street,  
Corbridge, NE45 5BE
t: 01434 634554

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

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

NORTHumBERLAND 

allenDale tea rooMs 
Market Place, Allendale,  
NE47 9BD
t: 01434 683575
www.allendaletearooms.co.uk

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

the anGel inn
Main Street, Corbridge, NE45 5LA
t: 01434 632119

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

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

barlUGa Deli
Unit 3D, Sanderson Arcade,
Morpeth, NE61 1NS
t: 01670 505000 
 
battlesteaDs hotel
Wark, Hexham NE48 3LS
t: 01434 230209 
e: info@battlesteads.com
www.battlesteads.com

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

boUChon bistrot
4-6 Gilesgate, Hexham,  
NE46 3NJ
t: 01434 609943

the boUtiqUe Wine Co.
14 Narrowgate, Alnwick,  
NE66 1JG
t: 01665 606304

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

the Cafe hoUse
26 Middle Street, Corbridge, 
NE45 5AT t: 01434 633130

the Cheese shoP
6 Oldgate, Morpeth, NE61 1LX
t: 01670 45979  
www.cheesemorpeth.co.uk

CafÉ loWery
33-35 Broadway, Ponteland, 
NE20 9PW t: 01661 820 357

CafÉ no 6
Market Place, Corbridge,  
NE45 5AW t: 01434 634356

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

CanDy Castle sWeets
29-31 Fenkle Street, Alnwick, 
NE66 1HW
t: 01665 606597

Char MaUsUM  
inDian restaUrant
Station Road End, Stannington, 
Morpeth, NE61 6DR
t: 01670 789011

the ChoColate sPa
1 Fenkle Street Alnwick
NE66 1HW  t: 07984 409284
www.thechocolatespa.co.uk

the CoUntry barn
Widdrington Farm, Morpeth
NE61 5EA
t: 01670 760181
www.thecountrybarn.co.uk

JiGGery Pokery 
tearooM & shoP 
Mickley, Stocksfield, NE43 7BG 
t: 01661 842256

Jolly fisherMan 
9 Haven Hill, Craster, NE66 3TR
t: 01665 576 461

lanGley Castle
Langley-on-Tyne, Hexham
NE47 5LU  
t: 01434 688888
www.langleycastle.com
 
la boDeGa
Newgate Street, Morpeth 
NE61 1BU t: 01670 516055
www.labodegamorpeth.co.uk

ManZil tanDoori 
restaUrant
2B Oldgate, Morpeth, NE61 1LX  
t: 01670 515405

MiZen heaD hotel
Lucker Road Bamburgh
NE69 7BSt: (01668) 214254

MoorhoUse farM
Station Road, Stannington 
Station NE61 6DX  
t: 01670 789350

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

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

PePPerPot CafÉ-bistro
5 Oldgate, Morpeth, NE61 1PY
t: 01670 514666

PriMa Deli
Market Place, Alnwick,  
NE66 1HS t: 01665 605610

PiZZa eXPress
4 Market Place Morpeth
NE61 1HG 
t: 01670 512855

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

l.robson & sons
Haven Hill, Craster, NE66 3TR
t: 01665 576 223

r.Martin bUtChers
21 Newgate Street, Morpeth
NE61 1AW t: 01670 513359 

rUtherforDs  
of MorPeth
Coffee Shop 10-16 Bridge 
Street, Morpeth NE61 1NJ 
t: 01670 512458

robson & sons ltD 
qUality bUtChers
2 Meal Market, 
Hexham, NE46 2DA
t: 01434 602049

rothbUry faMily 
bUtChers
Townfoot, Rothbury, NE65 7SL
t: 01669 620744
www.rothburyfamilybutchers.
co.uk

r.tUrnbUll & sons 
faMily bUtChers
33-35 Market Street, Alnwick, 
NE66 1SS
t: 01665 602186

sWalloW fish
‘Fishermans Kitchen’,  
2 South Street, Seahouses, 
NE68 7RB
t: 01665 721052
 
sPUrelli iCe CreaM 
The Old Chandlery, Coquet 
Street, Amble, NE65 0DJ 
t: 01665 710890 
www.spurreli.com

sUnnyhills of belforD
South Road Belford, NE70 7DP
t: (01668) 219662 
www.sunnyhillsofbelford.co.uk

the rUnninG foX
2-4 Riverside  
Felton, Morpeth 
NE65 9EA t: 01670 787090

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

tino’s Deli
60 Front Street West,  
Bedlington,  NE22 5UB
t: 01670 824444
www.tinodeli.co.uk

toMlinsons CafÉ anD 
bUnk hoUse
Bridge Street, Rothbury,  
NE65 7SF
t: 01669 621979
www.tomlinsonsrothbury.co.uk

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

Wheelbirks farM
Stocksfield, NE43 7HY
t: 01661 842613

WMh farM fresh Meats
Haydon Bridge, Haltwhistle
Allendale  

White sWan hotel
Bondgate Within
Alnwick. Northumberland
NE66 1TD 
t: 01665) 602109
www.classiclodges.co.uk

 SOuTH TYNESIDE  

bolDon G.h PiCkinGs 
bUtChers
East Boldon 
NE36 0SE
t: 0191 5367359
 
ColMans fish anD ChiPs
182 -184 Ocean Road,  
South Shields, NE33 2JQ
t: 0191 4561202
www.colmansfishandchips.com

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

taVistoCk retro  
@ the stanhoPe
Stanhope Road, South Shields
NE33 4SS 
t: 0191 4565670

 SuNDERLAND 

asiana fUsion 
restaUrant 
Echo 24 Building,  
West Wear Street, 
Sunderland, SR1 1XD 
t: 0191 510 0099
www.asianafusion.co.uk

bon aPPetite Deli
Front Street, Cleadon, SR6 7PG
t: 0191 5374333

bistro roMano
63 Front Street, Cleadon,   
SR6 7PG
t: 0191 519 1747

Cafe sPiCe
6-7 Douro Terrace, 
Grangetown, SR2 7DX
t: 0191 5102002 
 
DaCqUa restaUrant
26-28 John Street
Town Centre, SR1 1JG
t: 0191 5651988 
 
italian  
farMhoUse PiZZeria
South Street,  
West Rainton
Houghton-le-Spring,  
DH4 6PA
t: 0191 5841022

Jayelles
6 Queens Parade,  
Seaburn, SR6 8DA
t: 0191 529 3132 
 
Marina Vista
Marine Activity Centre
North Dock, SR6 0PW
t: 0191 5100600 
www.marina-vista.co.uk 
 
roker hotel
Roker Terrace, 
SR6 9ND
t: 0191 5671786

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

Milfield, Wooler, NE71 6JD 

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

Real Ales - Good Food - 
Accommodation

Red Lion inn
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JUST 
DESSERTS

The sweet that’s hard to beet...
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Get your tastebuds 
tingling with this 
dessert with a 
difference for the 
beetroot lovers out 
there. The perfect 
treat for Hallowe’een!

AMERICAN-STYLE 
BEETROOT PIE
SERVES 4

INGREDIENTS 
250g/9oz shortcrust pastry
325g/11½oz plain cooked (vacuum 
packed) beetroot, drained
3 eggs
75g/3oz soft brown sugar
2tsp ground mixed spice
½ tsp ground allspice (optional)
½ tsp ground ginger (optional)
250ml/½ pint double cream

method
Preheat the oven to 200C/Gas 6.
Roll out the pastry and use it to line a 
23cm loose-bottomed pie tin. Line with 
greaseproof paper and fill with baking 
beans. Bake blind for 20 minutes.
While the pastry is baking, prepare the 
filling by pureeing the beetroot along with 
the eggs in a food processor. 
In a small saucepan, add the sugar, all the 
spices and cream and bring slowly to a 
simmer. Pour into a food processor and 
mix thoroughly with the beetroot puree.
Remove the pastry case from the oven and 
reduce the temperature to 180C/Gas 4.
Pour the filling carefully into the pastry 
case and bake for 25-30 mins. The edge 
should be puffed up a little and the centre 
will still be a touch wobbly. Allow to cool 
and chill in the fridge. Serve cold with 
crème fraiche.
More at www.lovebeetroot.co.uk
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CLOSE HOUSE HOTEL & GOLF, HEDDON ON THE WALL, NEWCASTLE UPON TYNE, NE15 0HT
TELEPHONE 01661 85 22 55   WWW.CLOSEHOUSE.CO.UK

To celebrate ‘National Chocolate Week’ we thought it would be fun to offer a 
themed Traditional Afternoon Tea with Naughty Chocolate Pastries!

• AVAILABLE EVERY DAY THROUGHOUT OCTOBER, NOVEMBER AND DECEMBER •

Love Chocolate? Try something dif ferent...

TRADITIONAL AFTERNOON TEA 

£17.50 

Indulge in the opulent surroundings of 
Argent D’Or and enjoy a Traditional 

Afternoon Tea with the added delights of 
our Naughty Chocolate Pastries!

An Array of Freshly Cut Finger 
Sandwiches

Freshly Baked Warm Raisin & Plain 
Scones with Northumberland 
Clotted Cream & Preserves

An Assortment of ‘naughty’ Pastries

Choice of  Tea from our Speciality
 Tea list or Coffee

OUR ASSORTMENT OF ‘NAUGHTY’ 

PASTRIES...

Chocolate and Raspberry Sacher Gateau

Double Chocolate and Griottine Triffle

Bitter Chocolate and Orange Tartlet

White Chocolate and Lime Roulade

CHAMPAGNE AFTERNOON TEA 

£24.50

An Array of Freshly Cut Finger 
Sandwiches

Freshly Baked Warm Raisin & Plain 
Scones with Northumberland 
Clotted Cream & Preserves

An Assortment of ‘naughty’ Pastries

Choice of  Tea from our Speciality 
Tea list or Coffee

Why not treat yourself or celebrate in 
style with a Chilled Glass of Champagne
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