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TICKLE YOUR TASTEBUDS...

Oh, come all ye faithful..!
Festive French fancies
Christmas canapes
Terrific turkey
Seasonal spice
...and more!

35 recipes!

season’s treatings
EAT, DRINK AND BE MERRY: 64 PAGES PACKED WITH FESTIVE FAYRE

Scan this code
with your mobile
device to access
the latest news
on our website

inside Gifts for the foodie in your life // appetite’s Christmas Club // sparkling suppers // just desserts // a Delhi Christmas!

Unearthing a hidden gem in the Tyne Valley...
Recently acquired by the owners of Bridgewater Interiors, Bradley Gardens is
undergoing a period of restoration and redecoration, which will transform this 18th
century hidden gem into a unique home, food and garden shopping experience.
Throughout this time, the cafe, nursery and garden shop will remain open for business.

Bradley Gardens Sled Lane, Wylam, Tyne & Wear NE41 8JH Tel: 01661 852 176

W W W. B R A D L E Y- G A R D E N S. C O. U K

Editor reflects on the rapid
passage of time, and ponders
the fate of her seasonal
culinary efforts...
Is it me, or did Christmas 2012 end about
five minutes ago? I'm still hoovering up pine
needles, for goodness sake, so how on
earth can it be back?
As I write, there remain a couple of
precious weeks before I enter the kitchen
to embark upon the annual marathon of
foodie gifts and canapés, festive feasting
and general exhaustion come
January, when I'll emerge,
blinking, like a mole from its
underground home, saying,
"2014? What do you mean,
2014? Isn't it still 1998?
Where does the time go?"
I'll never forget how I felt when,
digging around in my late in-laws'
kitchen cupboards after they died,
I discovered a jar of onion marmalade I'd
made for them three years previously. It
was quite untouched, perfectly preserved
in its pretty jar with its jolly hand-written
label ('Love from Jane's Kitchen, Christmas
2007'), its sellophane wrapping still tied
with a pretty red bow and a sprig of now
wizened holly. Loitering at the back of the
cupboard, it presented a dusty shell of its

Be a fan!

We want to hear all about
the food and drink you
love in the North East,
which means you can
get fully involved in the
region’s only dedicated
food magazine.

If you like something, we want to know
about it, so tell us. Better still, take a
picture and send it to us.
And if you cook something you’re proud of
(or something you’re not!) email us a photo
and a description and we might even put it
on our Facebook page or in the magazine.
Fame at last!
email editor@appetitemag.co.uk

former, hopeful self; a culinary version of
Miss Havisham, if you will.
I've dabbled in culinary gift-giving since,
but never with the same pleasure. Every
time I wrap a pretty ribbon around a jar of
homemade apple chutney - the apples from
our own garden, lovingly prepared and full
of festive spirit (me and the chutney...) I am forced to wonder what its end
will be. Will it be admired and
appreciated, shared around
the table all Christmas and
New Year until it is finished
with regret? Or will it end up,
forgotten and unappreciated,
at the back of the cupboard,
alongside a dozen more; a
pathetic reminder of the efforts of
Jane's Kitchen, Christmas 2007, 2008,
2009, 2010, 2011,
2012...ad infinitum,
until Jane's Kitchen
and its Christmases
are long gone and best
forgotten. God, you're
an ungrateful bloody
bunch, aren't you?
Jane Pikett, Editor
Bah, humbug!
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TASTECLUB

Harriet Southall from TASTECLUB, which supports the people
who make, serve and sell food and drink in the North East,
is here every month with news of the region’s foodie news
and events.
Join the club and visit the gift store at www.TASTECLUBHQ.com and
follow @TASTECLUBHQ on Twitter for offers and updates.

HALF PRICE MAIN COURSE AT
SWEETHART COFFEE AND CAKE

Christmas is a great time to
make the most of the wonderful
produce made here in the region,
and a good place to start is with
a perfect Christmas Day starter
of smoked salmon. We like
Swallowfish oak-smoked salmon,
smoked in the traditional way at
a 19th Century smokehouse in
Seahouses and served simply with
a squeeze of lemon,
cayenne pepper and brown
bread and butter.
The main event is often all
about turkey, and we’ve joined
forces with the Foundation of
Light charity and the Great British
Meat Company to create an
exclusive TASTECLUB Christmas
meat hamper which supports
local farmers as well as the
Sunderland-based charity.
Sam Wass from The Great
British Meat Company says:
“Choosing local produce not only
helps our economy and farms but
it is also far tastier. We are offering
free delivery with the TASTECLUB
Christmas meat hamper so you

can post wonderful meat to
friends and family across the UK.”
We're great believers in
choosing a quality Christmas
pudding and Jenkins and
Hustwit’s luxury Victorian range
is flexible enough to cater for
the whole family with no added
sugar and gluten-free varieties
available.
Round off the meal with
chocolate treats such as mulled
spice dark chocolate from North
Chocolates' Christmas collection.
Made with cinnamon, nutmeg
and a hint of orange, they're a
delicious festive treat.
If you’ve got a big crowd
coming round for Christmas, a mini
cask of beer, holding around nine
pints, from The Stables Brewery
will do the job.
Food and kitchenware make
wonderful presents and all
these products and many more
are available from the
TASTECLUB online gift store at
www.tasteclubhq.com/
christmas

TASTECLU B OFFE R
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*On production of this magazine or a print-out of this offer from appetitemag.co.uk

FREE CHUTNEY, BISCUITS AND
GIFT WRAP WITH A CARRUTHERS
AND KENT CHEESE HAMPER
Mo and Claire at Carruthers and Kent in Gosforth, Newcastle are
offering appetite readers an extra £10-worth of goodies with every
one of their gorgeous Christmas cheese hampers.
The hamper brings together some of Carruthers and Kent’s most
popular cheeses for £50. appetite readers also receive a jar of plum
chutney, a box of The Fine Cheese Company’s crackers and get the
whole lot gift-wrapped (worth a total £10) at no extra charge.
Carruthers and Kent, 3A Elmfield Road, Gosforth, Newcastle,
NE3 4AY, tel 0191 213 1818, www.carruthersandkent.com

15% OFF

JENKINS AND HUSTWIT
FARMHOUSE CHRISTMAS PUDDINGS
Choose from traditional Victorian, low sugar and gluten-free.
To redeem your voucher simply go to www.tasteclubhq.com/
christmas and enter XMASPUD15 at the checkout for 15% off,
exclusive to appetite readers. Expires December 25, 2013

Family-run bakery, coffee shop and tea room Sweethart Coffee and
Cake in Consett, Co Durham, is offering appetite readers a half price
hot or cold main course until January 15, 2014.
The coffee shop offers a range of fresh breads, scones, cupcakes and
more, made fresh every day. Since its launch in June 2012, Sweethart
has picked up a number of accolades, its baked trifle is featured in the
Food Glorious Food Cookbook and it recently picked up a Great Taste
Award for its baked custard tart.
Sweethart Coffee and Cake, Derwent Street, Blackhill,
Consett, Co Durham, DH8 8LU, www.sweethart-cakes.co.uk

*On production of this magazine or a print-out of this offer from appetitemag.co.uk
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To find out more about appetite Club, visit

CLUB
TWO SUNDAY BRUNCH OFFERS
FROM MALMAISON
Malmaison in Newcastle is offering appetite readers two opportunities
to enjoy its incredible Sunday brunch in December and January.
From December 1–29 the chefs are putting on a special Christmas
Sunday brunch which appetite readers can enjoy with a
complimentary bottle of house wine per couple.
From January 5-26 Malmaison’s popular 2-for-1 offer on Sunday
Brunch for appetite readers is back. You can enjoy two brunches,
normally £19.95 each, for under £20. Is there a better way to spend a
chilly January morning on the Quayside? We think not.
Malmaison, Quayside, Newcastle, NE1 3DX,
tel 0844 693 0658, www.malmaison.com
Sunday brunch is served from noon-4pm
To book, tel 0191 245 5000
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

Find us just off Osborne Road at
1-2 Holly Avenue, Jesmond, Newcastle, NE2 2AR

0191-281 6441
Open 7 days 12 noon til 10.00 pm
and we cook everything to order... the full menu all day and evening.

Free Parking

follow us

@NinosJesmond

BUY-ONE, GET-ONE-FREE ON
MAIN COURSES AT ORANGEGRASS
Orangegrass Thai & Oriental cuisine in South Shields is inviting
appetite readers to dine this winter with a fantastic buy-one, get-onefree offer on all main courses from December 1–February 1, 2014*.
Offering traditional Thai dishes with a modern twist, there’s something
to suit every palate on the recently revamped a la carte menu. Open
seven days a week, noon-2.30pm and 5pm-11pm.
Orangegrass Thai & Oriental Cuisine, 7 Mount Terrace, South
Shields, NE33 1PN, tel 0191 455 8555, www.orangegrass.biz
*Offer valid on main courses from the a la carte menu Sunday-Wednesday
only, cheapest item free, offer does not apply to drinks. Valid December 1
2013-February 1, 2014 excluding New Year’s Eve, must mention offer when
booking. Not valid on Bank Holidays, cannot be used in conjunction with any other
offer. On production of this magazine or a print-out of this offer from
www.appetitemag.co.uk

TWO WINTER OFFERS FROM
HORTON GRANGE COUNTRY
HOUSE HOTEL
The team at Horton Grange Country House Hotel and Restaurant have
put together two great offers for appetite readers for January and
February. For just £29.50 per couple you can enjoy a two-course dinner
in the restaurant seven nights a week. You can also stay and dine for
£99. This includes an overnight stay with a two-course dinner for just
£99 per couple, again available seven nights a week.
Horton Grange Hotel, Berwick Hill, Ponteland, Newcastle,
NE13 6BU, tel 01661 860 686
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

the Club pages at www.appetitemag.co.uk

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

appetitemag.co.uk
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FREE DESSERT WITH EVERY TWO
COURSES ORDERED AT THE LLG
SAUSAGE EMPORIUM
Little Laughing Gravy’s Sausage Emporium in Newcastle is offering
appetite readers with a sweet tooth a great deal during January.
For a whole month the team is offering a free dessert with two courses
ordered from the menu, which is devoted to the humble sausage
(other high quality mains are available).
Set in an old railway arch in the heart of Newcastle, LLG's Sausage
Emporium has been established to give folks a chance to rediscover
the delights of handcrafted butcher's sausages.
LLG’s Sausage Emporium, Arch 6, Westgate Rd,
Newcastle, NE1 1SA, www.thesausageemporium.com
To book, tel 0191 340 3082 or
email info@thesausageemporium.com

FREE GLASS OF PROSECCO
WITH AFTERNOON TEA AT
WALLSEND HALL
appetite readers can enjoy a free glass of prosecco with afternoon tea
at Wallsend Hall until January 15, 2014.
Set in its own grounds and overlooking the picturesque village green,
Wallsend Hall offers luxury afternoon teas with a variety of homemade
and locally sourced cakes, scones and pies.
Looking for a great gift for Christmas? Gift vouchers are also available.
Wallsend Hall, The Green, Wallsend, North Tyneside, NE28
7PA, tel 0191 263 7022, www.wallsendhall.co.uk
Open Mon-Sat 10am-4pm
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

*On production of this magazine or a print-out of this offer from appetitemag.co.uk

20% OFF YOUR BILL OR A BOTTLE
OF HOUSE WINE AT JASHN
For the entire month of January, Jashn Indian Celebration Restaurant
in Gateshead, which is renowned for its healthy choices and range of
authentic flavours, is giving appetite readers 20% off their bill or a bottle
of wine to share when ordering from the à la carte menu. *Offer applies on
the a la carte menu only, not in conjunction with any other offer.
Whickham Bank, Gateshead, NE16 3BP
www.jashnrestaurant.com, tel 0191 488 8505
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

TWO GREAT OFFERS
FROM THE CROFT HOTEL
For January and February the team at the Croft Hotel in Darlington is
offering appetite readers two great deals on dining and a night’s stay.
Their first offer is for a two-course lunch or dinner with a glass of house
wine for just £9.95 (available Mon-Sat lunch and dinner, Friday and
Saturday evening until 7.30pm).
The second offer is stay and dine for £79. This includes an overnight
stay in the Grade II listed hotel and a two-course dinner for just £79 per
couple (available seven nights a week).
The Croft Hotel, Croft-on-Tees, Darlington, DL2 2ST
tel 01325 720 319, www.crofthotel.net
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

BUY-ONE, GET-ONE-FREE
CAPPUCCINO AT CAFFE GINEVRA
Those friendly folk at Caffe Ginevra in Prudhoe are offering appetite
readers two cappuccinos for the price of one until January 15,
2014. Founded in 2010, Caffe Ginevra ships in fresh
roasted coffee from Sicily and all of its products are
made, produced or roasted in Italy
or the UK. As the guys at Ginevra say, nobody
does coffee like the Italians and nobody does
tea like the British!
Ginevra Espresso Bar, 16 Front
Street, Prudhoe, Northumberland,
NE42 5HN, tel 01661 829 062
www.caffeginevra.co.uk
*On production of this magazine or a printout of this offer from appetitemag.co.uk

To find out more about appetite Club, visit the Club pages at www.appetitemag.co.uk

Christmas

CELEBRATIONS AT
Amid elegant surroundings dating back to the 19th
Century, enjoy the finest foods and friendly service
making this a Christmas to remember, whether you
are planning a party or a social meal.
Parties from a few to 50 catered for in the main restaurant,
on the mezzanine or in the private dining room.
Christmas Lunch £27 per person, Christmas Dinner £31 per
person, inclusive of VAT. 10% discretionary service charge.

BOOKINGS BEING TAKEN NOW

Just let us know your requirements and leave the rest to us.

New Years Eve Party
Champagne reception, six course dinner, live party
band, ringing in the New Year and dancing till late
and more… £75 per person, inclusive of VAT. 10%
discretionary service charge.

FULLY BOOKED FOR THE LAST FOUR YEARS
Reserve a table now for one of the best parties in town.

BOOK NOW: 0191 239 9924
info@thecherrytreejesmond.co.uk | www.thecherrytreejesmond.co.uk

9 Osborne Road, Jesmond, Newcastle upon Tyne, NE2 2AE

CLUB
brasserie

FREE CHOCOLATE WHEN YOU
SPEND £30 AT SORELLA
The best meat and fish catch in the North East
www.irvinsbrasserie.co.uk
#irvinbrasserie

0191-296-3238

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

Irvin Building
The Fish Quay
North Shields
Tyne & Wear
NE30 IHJ

Sorella in Hexham is offering appetite readers a free bar of beautiful
Amelia Rope chocolate (RRP £5.95) when you spend £30 in store or
online before Christmas.
Amelia Rope’s delicious chocolate bars are made in the UK in small
batches, using single origin chocolate from ethical and sustainable
sources.
Sorella is an award-winning gift and home accessories boutique run by
sisters Liz Mortimer and Mo Briddick, who hand-pick their collections
from small companies, many of them exclusive to the region.
They offer friendly, personal customer service and complimentary gift
wrapping in tissue and ribbon for all purchases.
Sorella, 17c Hallstile Bank, Hexham, NE46 3PG
tel 01434 600 475, www.sorellaonline.co.uk
*Mention appetite in store or use the coupon code APPETITE online

FREE DRINK AT WHEELBIRKS
To celebrate its new expanded menu, Wheelbirks in Stocksfield is offering
appetite readers a free hot or cold drink of their choice with either the
new Mexican beef burritos or spaghetti Bolognaise (both £7.75).
Wheelbirks is home to award-winning ice cream and the oldest pedigree
Jersey herd in Northumberland, which keep the parlour supplied with
fresh milk and the farm shop stocked with naturally lean beef.
Wheelbirks Farm, Stocksfield, Northumberland NE43 7HY
tel 07717 282 014, www.wheelbirks.co.uk
*Offer available on Tuesday, Wednesday and Thursday only until the end of January.
On production of this magazine or a print-out of this offer from appetitemag.co.uk

Cafe

Offering Light Lunches, cakes afternoon teas and delicious Sunday Lunch
Open: Wed - Sun 10am - 4.30

Xmas Fayre Evenings
6th & 7th and 13th & 14th December
Bookings being taken - £19.99 menu on website

Kitchen Garden

will be hibernating from 22nd December 2013 until mid Feb 2014
@Emilycookson
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£5 OFF SIMPLY
NOVELLI
Recipes from Jean Christophe Novelli’s latest cookery book, published
by Northumberland-based Relish Publications, were such a hit in the
last edition of appetite, the great man himself is offering our readers a
special pre-Christmas discount on the book. Simply Novelli reflects classic
French cuisine with a contemporary spin, making classic French cookery
achievable for even a basic cook. It’s a gorgeous book and appetite
readers can have it for £15 instead of £20.
*To qualify for the discount, order the book at www.relishpublications.co.uk and enter

the code APPETITE25

ON THE PROWL

OUR GAL CHECKS OUT SOME NEW
PLACES FOR SAUSAGES, MASH AND
THE ODD COCKTAIL OR TWO …

Christmas is coming and this Girl About Toon
has been busy in the kitchen making mince
pies, Christmas cake and festive chutney. But
when I haven’t been slaving away over a hot
stove I’ve been trying out the plethora of new
restaurants that have sprung up across the
Toon - and visiting a few old favourites, too.
Two new places have sprung up in the arches
on Westgate Road, both offering something
genuinely different. We’ve just tried the Sausage
Emporium and delighted in the gluten-free
sausages handmade by butcher-turned-chef, John.
The real ale sausages served with creamy mash
and seasonal greens were divine and we were
particularly taken with Hannah the sausage dog restaurant pet.
The Herb Garden is just a few arches along and
its interior really has the wow factor. From the giant
horse on roller skates that greets you on entry to
the quirky lighting, décor and herb garden that
grows from floor to ceiling in the huge warehouse
space, it’s totally unique. The menu of clay-fired
pizzas and delicious vegetarian options is an
absolute cracker.

I love an open kitchen, and the relatively new
Japanese restaurant Osaka on Grey Street
allows diners to peak into the kitchen space while
chowing down on delectable sushi and other
Japanese dishes.
While there are so many new places springing
up, there are times you can’t beat an old favourite
and Uno’s Trattoria down on the Quayside hits the
spot every time. It always feels so Christmassy
at this time of year; the fab festive décor and
great old-time ratpack tunes, coupled with the
buzzing atmosphere and fun staff, gives it a great
celebratory vibe.
We had a big family meal there recently and
I went for some of the new menu dishes of
aubergine parmigiana di melanzane to start and a
skinny option of penne Lucy. Who’d have thought
that you could enjoy delicious Italian pizza and pasta
dishes and still be less than 500 calories? It’ll be a
great one for when the January diet kicks in.
While not strictly a new restaurant, The Bank on
Low Fell has a new manager and chef and we were
invited along to try out the new menu.
With new favourites added to the menu of pie
and mash, sausage and mash and fish and chips,
plus more fancy options of pork belly served with a
ham hock croquette and pickled apple purée, there’s
something for everyone. The pear tarte tatin was a
treat, too. The cocktails at The Bank are fantastic
– one of these days I’ll make my way through the
entire list.
Eslington Villa, also in Low Fell, is another firm
favourite that’s right on my doorstep; the lounge
feels like a home from home and the staff are so
friendly and attentive – plus the wonderful everchanging seasonal menu never fails to impress.
How lucky we are to have such a vibrant
restaurant scene on our doorstep. One of these
days I’ll get around to eating in all of them but with
new places constantly popping up, it’s going to be
a challenge.

LAURA’S FESTIVE
FIG CHUTNEY
NGREDIENTS
8 large figs (green or ripe purple)
4 fresh or dried apricots
2 medium onions, peeled and
roughly chopped
1tsp each salt, whole allspice,
coriander seeds
½ tsp cracked black peppercorns
150ml each malt vinegar and cider
vinegar
250g light muscovado sugar
2 jam jars, sterilised
METHOD
Cut the figs into chunks,
discarding stalks. Stone and rough
chop apricots. Put the fruit in a
preserving pan with all the
ingredients except the sugar. Bring
to the boil and simmer for 30 mins,
stirring occasionally until the onion
is tender. Turn off the heat and stir
in the sugar until it dissolves, then
bring to the boil slowly over a low
heat for 15-20 mins, stirring
occasionally. The chutney is ready
when a wooden spoon drawn
through it makes a clear path on
the bottom of the pan. Pour into jars
while hot. It keeps for three months.
appetitemag.co.uk
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IT'S A DATE!

Winter beer
festival

The Cluny pub and kitchen in the
Ouseburn Valley, Newcastle, hosts a
beer festival from December 2-29
with a great range of winter beers
on cask, including Hop Back (Winter
Lightning, Elf and Hoppiness),
Dark Star (Partridge Best, Winter
Meltdown), Hadrian and Border (12
Hops of Christmas), Mordue (Winter
Tyne, Howay in a Manger), Bradfield
Brewery (Belgian Blue), and Wylam
(Legless Santa, Crisp and Even).
The Cluny, 36 Lime St, Newcastle,
NE1 2PQ, tel 0191 230 4474
www.thecluny.com

Tea for you
Brighten up January by joining in a
teapot-making session (yes, really)
at the lovely Quilliam Brothers Tea
Room in Newcastle hosted by potters
extraordinaire Marv and Diane from
the fabulous Muddy Fingers Pottery.
A bit of expert tuition from Marv and
Diane, and you’ll be amazed at how
creative and talented you are!
Teapot-making session with
Muddy Fingers Pottery, £30 (£25
students), Quilliam Brothers Tea
House, 1 Eldon Place, Claremont
Buildings, Newcastle, NE1 7RD
www.muddyfingerspottery.com

Lindisfarne
Castle
Supperclubs
The Grazer (aka our own columnist
Anna Hedworth) continues her
association with the National
Trust with winter supperclubs at
Lindisfarne Castle.
The new events follow the success
of summer supperclubs at the
venue, offering a once-in-a-lifetime
dining experience in a totally unique
location.
There are just three events with 20
places available at each. The events
include aperitifs and canapés, a
specially curated seasonal fourcourse menu, wines to match,
digestifs and coffee, unique private
access to Lindisfarne Castle, a
private tour of the castle, historical
talks from the National Trust and
food introductions from The Grazer.
Lindisfarne Castle Supperclubs:
Saturday December 14
Sunday December 15
Monday December 16
Tickets £99 per person available
from Lindisfarne Castle,
tel 01289 389 244
www.the-grazer.blogspot.co.uk

Tea & Tipple, Corbridge, Northumberland, NE45 5AT
www.teaandtipple.com Telephone: 01434 632886
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UNO OF A KIND
One of Newcastle’s longest established Italian restaurants,
family-run Uno’s, has some new gems on the menu, including
new starters of arancini (homemade rice balls with spinach and
mozzarella with an arrabiata dip) and aubergine melanzana.
There are also five new skinny options on the menu, all of
them under 500 calories (we know, low-cal Italian food is a
contradiction in terms, but it’s true!).
The skinny dishes include a goat’s cheese pizza, tuna pizza,
steamed seabass, spaghetti aglio and a special penne with
chicken, pesto and roast cherry tomatoes. We’re going!
Uno’s Trattoria, 18 Sandhill Newcastle, NE1 3AF
tel 0191 261 5264, www.unotrattoria.co.uk

KENSPECKLE ‘COAL’
HEADS TO THE SMOKE
Kenspeckle Northumbrian Confectionery is celebrating after
upmarket London department store Selfridges began stocking
three of its scrummy products.
The newly branded Kenspeckle for Selfridges products are
Northumbrian Toffee, Toffee Twists and Kenspeckle’s Coal – a
cinder toffee dipped in chocolate and coated with black sugar.
The artisan confectioner started trading five years ago and
the team pride themselves on blending fine chocolate with
flavours and cultural elements of the North East.
Kenspeckle Northumbrian Confectionery, Bridge Road,
Lynemouth, Northumberland, NE61 5YJ, tel 01670 863 000
www.kenspeckle.co.uk

THE PERFECT PLACE TO RELAX...FROM EVERY ANGLE!!

W

hen Steven Smallwood opened the first Mister Woods Coffee in North Shields
back in 2007, he built quality and customer service at its heart. Six years
later – after the original shop was joined by a second in Tynemouth, a third in
Wallsend Forum and with a fourth soon to open on Cullercoats Broadway - it
remains true and he has never compromised on those founding principles.
Steven is now busy overseeing the opening of the latest Mister Woods on The Broadway
in Cullercoats. All the branches offer the highest quality food and drinks (fairtrade wherever
possible), including, of course, their award-winning coffee. Steven believes that everything should
be served with the same vital ingredient – a generous helping of good old fashioned customer
service, and believes too that this is why customers leave happy and return time after time.
“I believe in politeness and thanking people for their business. We are only human, and may
occasionally make mistakes, but we will always aim to rectify them as soon as possible. I always
want people to leave happy.”
Great coffee, ethical principles, friendly polite service and now even more branches for
you to visit. Mister Woods is definitely still on the up.

Railway Street, North Shields
Front Street, Tynemouth
The Forum Shopping Centre, Segedunum Way, Wallsend
The Broadway, Cullercoats COMING SOON

www.misterwoods.co.uk

FREE

FOLLOW US @woods_coffee

FEEDBACK

FEED...BACK!

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

Spotted in Mister Woods…
Joffers Gourmet Burgers, Cocktails,
Tapas or just a coffee
Mon-Wed 11.30am - 2.30pm
Thu-Fri 11.30am - 2.30pm & 5.30pm - 11.00pm
Sat 10.00am - 11.00pm
196 Whitley Road, Whitley Bay
Tel: 0191 252 3085 • www.thejoffers.com
/TheJoffers

@JoffersCafe

Tell you what, this here appetite
magazine is popular. One of our
spies was in Mister Woods in
Tynemouth the other weekend and

Festively French...

counted no less than six people
reading it over their cappuccino,
which just goes to show, there’s no
accounting for taste.

Crazy
creation...

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.

TEASY DOES IT

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

FOOD IMITATING ART

4-6 GILESGATE, HEXHAM, NORTHUMBERLAND NE46 3NJ
Tel 01434 609 943
www.bouchonbistrot.co.uk
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This month’s Food Imitating Art award
goes to Chef Mansingh at Dabbawal,
High Bridge, for this truly spectacular
vegetable samosa chaat, served up
to our esteemed editor one sunny
lunchtime. She’s not often impressed
(and don’t we know it), so the fact that
she bothered to take this snap before
demolishing this is an accolade in its
own right. Nice work, Mansingh!

We’ve discovered Newcastle-based
Love Leaf Tea, home of gorgeous
varieties that not only taste good, but
look beautiful too. This is the world of
serious tea; white tea, black tea, green
tea, fruit infusions, herbal infusions,
pu-erh and oolong teas, flowering or
blooming tea, tea pouches, Ayurveda
tea blends, and so much more (we
need a cup of tea after all that). We
tried six in one sitting (yes, really) and
couldn’t agree on anything, apart
from the fact that we loved them all
(especially ginger peach, ed).
More here www.loveleaftea.com

FEEDBACK
A READER WRITES

ALL WE WANT FOR CHRISTMAS...
ITALIAN STALLION

The lovely Paolo at Michelangelo’s
of Prudhoe, Ryton and Dipton, has
come up with new recipes for glutenfree pasta and – hallelujah! – pizza
for those, like him, who find gluten
goes down the wrong way. Our own
gluten-freers enjoyed this gluten-free
pizza and salad the other day.

Meat Crusade

Just in case Santa is wondering what
to drop down our chimney this year,
he might want to have a look at the
gift package on offer at Seaham Hall.
The hotel has joined forces with
the world-famous Spey Whisky
Distillery to offer a 24-hour package
of undiluted luxury.
After arriving at Seaham Hall,
a private helicopter will whisk you
to the Scottish distillery where you
get a vintage whisky tasting before
being returned by the same chopper
and welcomed with a glass of
Champagne on the lawn. You then
dine at the Blunos Sea Grill before
retiring to the penthouse suite.
Billed as the gift voucher for
those who have everything, it comes
with a £3,499 price tag. We just
hope Santa has deep pockets.

The North Yorkshire-based Meat
Crusade campaign has launched a
book of recipes. Here’s one to try.
More at www.themeatcrusade.co.uk

SMUGGLER’S SHIN OF BEEF
Serves 4
900g shin of beef, in cubes
25g flour
25g beef dripping or cooking oil
300ml red wine
450ml beef stock
1 onion
110g cooked beetroot, cubed
bundle of fresh herbs tied together
with string – bay leaf, thyme and
rosemary
salt and pepper
Method
Pre-heat oven to 150C/Gas 2.
On the hob, gently melt the dripping
in an ovenproof casserole dish, add
beef and fry for 2-3 mins, reduce
heat, add onion. Cook until lightly
browned, stir in flour and add stock,
stirring constantly. Add wine, herb
bundle and a pinch of salt and
pepper, bring to a boil then pop on
the lid. Transfer to the oven and cook
for 1½-2 hours adding beetroot after
the first hour. Serve with veg.

CELEB SPOTTING…

Spotted…the creative genius
behind the Good Food Channel’s
Choccywoccydoodah, Christine
Taylor, at Wynyard Hall Hotel’s
Blooms and Bubbly event. Guests
at the event enjoyed a Champagne
afternoon tea, a floral demo, and a
talk by the acclaimed chocolatier,
who is known for her outrageous
creations. Tasty!

“I picked up October’s appetite
from Amble Butchers today and was
struck dumb, nay my flabber was
ghasted, when I read the article Life
of Pie, where the reporter says : “I
can’t remember the last lay cook who
said they make their own pork pies.”  
Well, I could barely contain myself!
For many years now I have been
making celebratory and festive pork
pies for the family (whether they like
it or not) and these have even been
exported to far away places such as
Nottingham when I made one for
the christening of my grandson. It
didn’t actually feature at the service
but was wolfed down by my son’s
mates afterwards, together with my
award winning ‘Hot-n-Spicy’ Onion
Marmalade, another, may I modestly
suggest, wonder of the culinary
universe.
My pork pies are veritable
whoppers. Peter, for it is he, the
afore-mentioned butcher, lends
me an 8ins spring-clip tin and sells
me the shoulder, belly and smoked
loin of pork. He throws in free and
for nothing 1kg of pigs bones, two
trotters and the odd ear (also pig?)
and a tub of lard for the gelatine. He
enthuses and encourages me like a
boxer’s second.
He shares in my joy when I bring
back tales of crisp, nut-brown pie
crusts. He weeps when I tell him of
soggy bottoms.
I put anchovies in it and other
secret stuff and four soft-boiled
eggs. I am thinking that the next
one I make, the Boxing Day Special,
might have pickled eggs in it. Should
I start an Amateur Pie Makers’ Guild,
design a tie, have meetings, compare
crimping techniques, discuss timings,
debate, guardedly, the merits of ones
curing ingredients, do strange and
secret things with funnels and large
syringes with other APMs? It could
all be so much fun!
Time to step out of the shadows,
rise up and say “Amateur Pie Makers
of the world unite”!
Yours sincerely, well not that sincerely
Henry Pottle (via email)
PS Special thanks to Peter Forsyth
(Master Butcher and pie making
instructor extraordinaire)

TOP TWEETs!

This month on twitter:
#bigbreakfast!

@fathippofood:
@appetitemaguk how’s this
to start #bigbreakfast
@girlbutcher:
@appetitemaguk jesmond
dene house #bigbreakfast

@janepikett:
@appetitemaguk
#bigbreakfast Deep love
4 @TheHearthArt veggie
all dayer & traditional full
English - sublime!
@NewcastleBees:
@appetitemaguk @altweet_
pet local honey on toast or
porridge! #bigbreakfast

@SouterPR_Newc:
@appetitemaguk a
candidate for best
North East breakfast Brocksbushes!

appetitemag.co.uk
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Charlotte Harbottle

S UNNYHILLS
FARM S HOP

WINTER/CHRISTMAS OPENING TIMES:
1st-23rd December: 10-4pm
Christmas Eve: 9am-4pm
Christmas/Boxing Day: Closed
27th to 31st December: 10-4pm
1st January: Closed
2nd January onwards:10-4pm daily
Festive Menu until 24th Dec
See website for menu, booking advised.

GIRL
BUTCHER

Nordman Xmas Trees on sale!
South Road, Belford, Northumberland, NE70 7DP
Email: info@sunnyhillsfarmshop.co.uk
www.sunnyhillsfarmshop.co.uk • Tel: 01668 219662

More in...

market

Weekly Wednesday Market
Monthly Farmers’ Market
NEW
LOOK
MARKET

every 1st Saturday

Morpeth
Town
Council

THE WOODEN
DELI
NORTH SHIELDS

aN ExcItIng rAngE Of HoT bAgUetTEs, GouRmEt StYle bUrgErs
aNd CoLd DeLi SaNdwIchEs.
• fUlL rAnGe Of brEaKfaSt saNdWicHeS sErVed tIll lUncHtIme
• fReShlY GroUnD cOfFee bY uNioN hAnD rOaSteD • sIt In/tAkeAwaY
sToCkiStS oF sPicY mOnkEy, WIgA WAgAa, rED rAscAl, bOuLevArD cUiSinE,
bIm’S kItCheN - jAMs, SauCEs, PicKlEs, OilS, MarInAdeS, SmoKeD sAltS & PepPeRcoRNs.
rOtAtiNG aRT gAlLerY For tHe TaLenTeD aRtIstS oF nOrtH tYnEsiDE aRT sTuDio
oPEn: mON-fRI 8.30aM - 4pM • sAt - 9aM - 3pM
59 sAvIllE sTreEt, nOrtH sHiEldS ne30 1ay
tEl: 0191 296 4656

A LITTLE HIDDEN GEM IN TEAM VALLEY
A Cosy Family Run Cafe Offering a Selection of
Fresh Homemade Soups, Sandwiches, Toasties, Wraps,
Scones & Cakes.
Also Specialises in Fabulous Celebration Cakes,
Cupcakes & Cake Pops - Made to Order.

Within Country Baskets,
Unit 4 Princesway North, TVTE, Gateshead, NE11 0NF
TEL: 0191 4473404
www.thelittlecoffeehouse.co.uk

...GREAT PLACE FOR GREAT COFFEE
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Charlotte Harbottle,
one of the country's few lady butchers and, in
our opinion, a food genius, is here every month.
Read more of her musings at
www.girlbutcher.blogspot.com and meet
her at Charlotte’s Butchery, Ashburton Road,
Gosforth, Newcastle, NE3 4XN
tel 0191 2851988

Turkey...
not just for
Christmas
...but it is the time of year
which keeps the industry
going. How do you like it?
Every year on December 25 the majority of us still
gather round the table and decide to eat turkey.
Some of us love it and some us find it dry, a total
waste of time and a pointless endeavour. Yet still
many choose it as their meal of choice every year.
We have over time socially conditioned ourselves to
eat turkey, and it’s a good job, because Christmas keeps
the industry going for the rest of the year, when barely
any turkeys are eaten in this country.
Legislation dictates that there must be a vet on
site when slaughtering poultry, and this means it’s an
expensive production process and not worth keeping
turkeys going the rest of the year, so if you want one in
the summer, it will be frozen or from Italy.
There are many different varieties, ranging from white
to bronze and then free-range, organic, and my personal
favourite, herb-fed.
My turkeys are coming from York and they are super
flavoursome and succulent and orders can be placed
until December 14. I think we should eat it more, and
tolerate Italian turkey until we can justify getting the
birds produced year-round. Or, we can accept it as being
the festive joy that it is. Either way, turkey is for life – not
just for Christmas. Enjoy yours this year!

TOP TURKEY TIPS
Superior quality fowl such as
a herb-fed turkey cook more
quickly than others. Follow
these insructions to ensure
you get a properly tasty bird:
•

•

•

•

•

•

Remove the bird from the
fridge the night before you
intend to cook it to allow it
to reach room temperature.
Stuff the neck with the
stuffing and place a large
peeled onion in its cavity to
give extra flavour.
Sprinkle the bird with salt
and pepper and place
it breast side down in a
roasting tin.
Pre heat the oven to 190C/
Gas 5 or 170C if you have a
fan-assisted oven.
About 30 minutes before
the end of cooking turn the
bird onto its back to brown
the breast and season again
with salt and pepper.
Insert a skewer on the inside
of the thigh. If the juices run
clear the bird is ready. If the
juices are pink, put it back
in the oven and check at
10-minute intervals.

After cooking, allow the turkey
to rest for 20-30 minutes and
then carve.

STARTERS

HOME GROWN!

WE
LI KE!

Blagdon Farm shop is a treasure trove of all things wonderful,
and at this time of year it excels. The 2013 Christmas collection
includes free-range turkeys, geese and chickens raised on the
Blagdon estate, along with its own rare breed beef (Belted Galloway)
and pork (Tamworth), which are reared outdoors to the highest
welfare standards.
Other specialities include a range of seasonal game, all wild and
from Northumberland estates. Just about everything at the shop
comes from the estate, including the veg and homemade pies,
quiches and cakes. Anything they haven’t bred or grown themselves is
carefully selected from local suppliers.
The Blagdon Farm Shop, The Milkhope Centre, Blagdon, NE13
6DA, tel 01670 789 924, www.theblagdonfarmshop.co.uk

Celebrity chef Jean-Christophe Novelli, centre, is pictured at the Smithfield Awards with
gold award winners Mark Turnbull, right, and his son Daniel, of Turnbulls of Alnwick

GOING FOR GOLD
North East butchers bagged a bunch of gold awards in the 2013
Smithfield Awards.
George Payne Butchers in Gosforth, Newcastle, netted five golds,
including one for its lamb with mint and redcurrant sausage, which
was also named best English lamb product at the awards.
Coates Butchers in Coxhoe, Co Durham, clinched six golds, three for
sausages - aromatic pork, black pepper beef, and Teriyaki chicken –
and the others for its Turkey and ham pie, kitchen-ready tagliatelle
carbonara, and pork and sage chipolata.
Turnbulls of Alnwick picked up three golds for its pork, black pudding
and coriander sausage, its Northumberland sausage, and its beef and
caramelised onion burger.
Blagdon Farm Shop scooped two golds for its pork and wasabi
sausage and for Santa's spicy Christmas chipolata.

Spice up your
Christmas & New Year

Let us tantalise your tastebuds and refresh your passion
with our award winning cuisine.

December Christmas Menu
4 Course Menu £14.95 per person
Available December to January

New Years Eve Menu
4 Course Menu £22.95 per person

Jashn Indian Celebration Restaurant
2013 Restaurant of the Year Winner
Voted by the English Curry Awards

Whickham bank, Swalwell, Gateshead, Tyne and Wear, NE16 3BP

www.jashnrestaurant.com
appetitemag.co.uk
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JErOme CognE
Jérôme Cogné,
head chef at Bouchon
Bistrot, Hexham, brings a
taste of the robust, country
food of his homeland to you,
in every edition of appetite.
Bouchon Bistrot,
Gilesgate,
Hexham, NE46 3NJ
tel 01434 609 943
www.bouchonbistrot.co.uk

Christmas Fayre - 3 Courses
Monday-Thursday

Friday-Saturday

ONLY £16.95 ONLY £21.95

LA TAVERNA

Real Ale, Tapas
& Chicken Bar
New Years Eve

Mediterranean
Extravaganza
5
.95
29.9
3 Courses - £29

3 Course
Early Bird ONLY
Specials £5.45

FRENCH
FANCY

Still continui
ng
throughout
December
Monday-Fri
day lunch ‘t
il 6pm
Saturday/S
unday ‘til 7
pm

Back in Januar y!
3 Course Special £13.95 Sun-Thurs

ichelangelo’ s
Stella Road, Ryton NE21 4LU - Tel: 0191 413 2921
Hill Top, Dipton, Stanley DH9 9JY - Tel: 01207 571040
55a Front Street, Prudhoe NE42 5AA - Tel: 01661 834355
www.michelangelohotel.co.uk

ffcc

All I want for Christmas
and New Year...

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

Christmas and New Year fayre
for sale and to order
Seasonal menus now being served
at the Tea Room and Restaurant
Open throughout January
Check our website for Christmas and New Year opening times
Watch our website, twitter and Facebook for
news of offers and forthcoming events

Site open 7 days a week from 10am - www.vallumfarm.co.uk
Vallum, Military Road, Newcastle, NE18 0LL
Tea Room & Ice Cream Parlour 01434 672 652
David Kennedy Restaurant and Shop 01434 672 406

@vallumfarm @dkshopvallum
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Joyeux Noel

Jérôme Cogné dreams of a French Christmas

In my last column, I mentioned
that I was hoping to travel
back to Paris before Christmas
to spend some time with my
daughter. Well, we have just
come back and it was an
incredible experience.
One evening we went onto
the Champs-Élysées to visit a
Christmas market packed with
most amazing street food. Of
course, the Champs-Élysées is
magnificent at any time of year,
but at Christmas it is especially
beautiful. It was lovely to see it all
lit up and lined with stands where
the stallholders were cooking and
selling wonderful food.
We started the night with a
mulled wine (Paris is cold, after

all!) before going on to enjoy some
wonderful salmon. There were full
sides of it cooking over huge fires
and the stallholders were selling
wonderful sandwiches made simply
with a baguette, mesclun salad and
salmon topped with crème fraîche
with lemon and mixed herbs. It was
absolutely fantastic.
Christmas here at Bouchon
starts the first week of December.
Our French festive menu includes
goose along with pigs in blankets.
For Christmas at home this year,
I plan to introduce a little taste of
France to an English Christmas
table. Do not worry, there will still
be a turkey, and of course pigs
in blankets. It promises to be a
wonderful time of year.

ROLLED GOOSE BREAST WITH CHESTNUTS
SERVES 8

INGREDIENTS

8 slices back bacon
1½ goose breast
500g sausage meat
1 large onion (fried in butter)
3 sage leaves
2 whole eggs
4 tbsp of breadcrumbs
3 tbsp of crushed chestnuts
salt and pepper
Method
Take the fat off the goose breast

and slice thinly. Lay the slices of
bacon in a rectangle on buttered
greaseproof paper. Add the
goose breast, then the sausage
meat. Roll together in tin foil.
Poach or steam until you get the
temperature to 76C. Then cool
in ice water. Unwrap and cut into
5-6cm pieces. Pan fry in oil and
butter for a crispy outside.
Cook in the oven for 5-7mins
at175C/Gas 4.

STARTERS

PIGGY PORTRAITS
THE PIES HAVE IT
The excellent Knitsley Farm Shop near Consett, Co Durham has
been named Meat Trade Journal’s Farm Shop of the Year, just
weeks after the butchery department gained five Great Taste
Awards for their products, including a double gold star award.
It’s quite an accolade for the business, created by sixth-generation
farmer Edward Jewson and his wife Rachel in 2008 and now
employing 22 full-time and 19 part-time staff. Knitsley has its own
butchery and bakery and all the breads, cakes, pies, sausages,
black puddings, haggis, soups, scones, hot cross buns and more
are produced and/or made on the premises.
Knitsley Farm Shop and Cafe, East Knitsley Grange Farm,
Knitsley, Consett, DH8 9EW, www.knitsleyfarmshop.co.uk

Fine and exclusive wines, expertly sourced,
personally recommended.

Big news in the worlds of art and
farming: The young winners of the
Paint our Pigs competition at North
Acomb Farm have been chosen by
local artist Alex Clark. The winners
received a gift from the farm shop and
a mug in a tin from Alex. The proceeds
from the competition were donated to
the North Air Ambulance.

Christmas Hampers Made to order or pre-selected
Christmas Party Wines,
handpicked and delivered
Christmas Day Wine
Selection Boxes
Christmas and New Year
Cheese Boards
Vouchers, gift wrapping
services and Wine Tasting
gift vouchers

Open Tuesday to Saturday 10 am to 7pm and Sunday 12-5pm - 3a Elmfield Road | Gosforth | Newcastle | NE3 4AY - Tel: 0191 2131818

www.carruthersandkent.com |

– Carruthers and Kent |

– @CandKwines

appetitemag.co.uk
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STARTERS

HAPPY LANDING

IN
BLOOM
Hidden away in the Tyne Valley, Bradley Walled Gardens
and its Victorian Tea Room have been purchased by
Bridgewater Interiors. The Gateshead-based furniture
and interior specialist will be bringing it back to its best,
starting with restoring the 1850s glasshouse which
houses the tea room. Watch this space!
Bradley Gardens, Sled Lane, Wylam, NE41 8JH,
tel 01661 852 176, www.bradleygardens.co.uk

MULTI AWARD WINNING BUSINESS
Order your Christmas meat now:local fresh free range turkeys, geese, ducks etc
Fresh Christmas Trees available from 1st Dec
Farm shop bursting with festive produce including:homemade Christmas puddings, cakes & mince pies all available to order
Gift shop ﬁlled with ideas to suit all budgets
Gift vouchers available for Christmas present ideas
British Sunday roast served 12-2.30pm from £5.99
Traditional Christmas fayre served 26th Nov - 13th Dec
12-2.30pm (Tues-Fri only) from £8.99
WINTER OPENING TIMES
Tues- Fri 9.30-4.30pm, Sat 9-5pm, Sun 10-4pm
CLOSED MONDAYS EXCEPT BANK HOLIDAYS
- SUNDAY HOURS APPLY
(Kitchen closes 30 mins prior to above times)
WIDDRINGTON FARM, WIDDRINGTON VILLAGE,
MORPETH, NORTHUMBERLAND, NE61 5EA TEL 01670 760181

www.thecountrybarn.co.uk
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As we went to press, The Old
Storehouse restaurant and
bar (formerly the Granary)
on Amble Links was about
to open after a £2m refurb
with head chef Adian
Montaque (pictured) at
the helm. From burgers,
to bread, to bream, the
emphasis is on fresh
local ingredients. Our
preview of the menu
included Amble panseared scallops, sous vide
loin of Northumbrian lamb
and lobster tail. The Old
Storehouse, Links Road,
Amble, Northumberland
tel 01665 710 500

STARTERS
WE
LI KE!

Restaurant owners Daraz and Locku with Pat Chapman of the Good Curry Guide

CURRY GOOD SHOW

The Valley Junction 397 restaurant in Jesmond,
Newcastle, has been named Best in the North East by
the prestigious Cobra Good Curry Guide. The Valley
group, which also includes restaurants in Hexham and
Corbridge, is no stranger to national accolades. The
Valley on Corbridge Railway Station has twice won in
the British Curry Awards and it also reached the finals
of the Tiffin Cup last year (see p56 for more pictures).

SAUSAGES!

Northumberland Sausage
Company’s latest flavour - pork
and minted mushy pea - is holding up
well to competition from the rest of the
range, including the Taste Award-winning
Northumberland Whirl, which blends
pork shoulder, sage and cracked black
pepper in a traditional coiled sausage.
Buy them at The Wark Village Store, at
Fenwick in Newcastle and online at www.
northumberlandsausagecompany.
com Wark Village Store,
Hexham, Northumberland,
NE48 3LR
tel 01434
230 221

ALL NEW AT WHEELBIRKS
NEW MENU
All our food is homemade here at the Parlour
and we use our own Jersey beef and cream.
NEW EXPANDED MENU INCLUDES:
• Mexican Beef Burritos- served with nacho
chips, guacamole, salsa and sour cream
• Traditional Spaghetti Bolognaise served with garlic bread
• Extended children’s menu
Sunday Lunch
Our roast beef or lamb/chicken served
with all the trimmings.

CHRISTMAS MENU
Served every Thu & Fri until Christmas
A Glass of mulled wine or coﬀee
Sweet Potato & Roast red pepper soup
Individual Turkey and Cranberry Pies*
with roast vegetables, sausages wrapped in bacon,
apricot & hazelnut stuﬃng and bread sauce
Mini Ice Cream Christmas Pudding
Coﬀee and Mints

ONLY £19.50
per person

GIFTS & OTHER PRODUCE
The retail area sells our delicious
ice cream to take away as well as
other Jersey cow produce such as
unpasteurised milk and cream.
Other items include:
Jersey Beef
Logs
A range of fabulous gifts and decorations

Please call to book
*Vegetarian option available

We wish all of our customers a very Merry Christmas and a Happy New Year
Please note we close for Christmas at 4.30pm on Sunday 22nd Dec, re-opening 10am Fri 27th Dec until 4.30pm on Sun 29th
Dec. We are then closed for two weeks, re-opening again at 10am on Tues 14th Jan 2013.

Wheelbirks Parlour, Stocksﬁeld

Tel: 07717 282014 • www.wheelbirks.co.uk • email: theparlour@wheelbirks.co.uk

STARTERS
SPANISH AYES
If music be the food of love, play on (as
someone once said) and two former
musicians have reunited to launch a
premium olive oil import business.
Gordon Simpson and Andy Barker from
Sunderland have re-grouped to form
Isabelina Trading Company, importing an
exclusive range of ultra-filtrated extra
virgin olive oils from Spain.
Commercial photographer Gordon
and PR director Andy performed
together in the 1980s in local band
Eat the Peach. Gordon later moved to
Spain where he met his wife Nuria, and
when they decided to launch their own
high-end brand of olive oil in the UK they
turned to old friend Andy.
The oils are truly unique, the first in
Spain to have undergone a unique ultrafiltration process which ensures all the
flavour and health benefits are retained
while the sediments are removed.
Buy online at www.isabelina.co.uk
and at Juniper’s Pantry, Silksworth
Lane, Sunderland, SR3 1LL, tel 0191
447 3292, www.juniperspantry.co.uk

The team at Sweethart Coffee and Cake
have plenty of reasons to celebrate, having
picked up a Great Taste Award for their
Baked Egg Custard (pictured) and having
their Baked Trifle included in a new
cookbook entitled Food Glorious Food.
Owner Mark Hart and his brother Paul
will also feature on the ITV daytime show
Britain’s Best Bakery around the New Year.
Sweethart Coffee and Cake, Derwent
Street, Blackhill, Consett, Co Durham,
DH8 8LR, www.sweethart-cakes.co.uk

Elegant Indian restaurant

‘I cannot compliment the meals enough. Every bite was a delight and a joy for the taste buds’
Gordon Barr, Evening Chronicle, awarded ***** (5 out of 5)

‘A very modern curry experience.’
Rosie McGlade, Appetite Magazine

‘Each dish was carefully presented on elegant white crockery. The attention to detail and
care was evident to see and everything tasted fresh. The suace having a depth of ﬂavour’
Katherine Capocci, The Journal

Book now for Christmas and New Year
Special Menu for New Years Eve
Hexham Road, Walbottle, Newcastle upon Tyne, NE15 9SR
(located at the Old Coop Building) • Open Monday - Sunday 5.30 -11pm • Corporate lunch bookings available

0191 267 0987

For Christmas bookings or further information please call
E: Info@maidatablespread.co.uk W: www.maidatablespread.co.uk
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STARTERS
ULTIMATE VENISON BURGER
MAKES 4 BURGERS

Sarah (left) and Rachael Cawkwell at The Brownie Bar

WE
LI KE!

CHOCOLATE HEAVEN
The Brownie Bar, a family business producing Great Taste
Award-winning chocolate brownies, has opened its first outlet
at Eldon Garden Shopping Centre in Newcastle, offering
coffee, soft drinks and many of its 23 varieties of brownie.
Different flavours are available each week, including rich
chocolate, salted caramel, and millionaire brownies. You can
also try the new ‘corkers’ - chocolate chip cookies with a
brownie core, brownie truffles in peanut butter and salted
caramel, and a sharing plate of eight mini brownies and
ice cream.
The Brownie Bar, Eldon Garden, Percy Street, Newcastle,
NE1 7RA, www.browniebar.co.uk

Ingredients
650g venison mince
5 tbsp double cream
2 cloves garlic, crushed
½ tbsp flat-leaf parsley, chopped
½ tbsp chopped chives
4 crushed juniper berries
sea salt and ground black pepper
200g blue cheese
16 shallots
olive oil for frying
Method
Season meat and gently combine
with cream, garlic, parsley, chives
and juniper berries (over-mixing will
make the burgers tough).
Gently shape into four patties and
make a slight indentation in the top
of each with your fingers.
Divide the cheese into four and
shape each piece into a ball. Insert
a cheese ball into the centre of
each burger and pull the meat back
over the top to seal it.

Peel and thinly cut the shallots
into rings. Heat the oil in a pan,
and fry shallots until crispy.
Preheat a heavy ridged griddle
pan or barbeque until very hot.
If using a pan, put in a little olive
oil, and sear the burgers to seal
in the juices. Cook for 2 mins on
each side, so that the cheese
melts in the middle.
Serve burger on lightly toasted
rolls topped with shallots along
with slices of
tomato, red
onion and
pickled
gherkin.

BIG
BITE

Christmas at Blagdon
• 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 freshly made in our farm shop kitchen
• Trees and Trimmings, Chocolates and Chipolatas, Hampers and Hams
• Geese, Ducks, Guinea Fowl and the Biggest selection of Game in the region
• From our farm, freshly picked vegetables delivered straight from the ﬁeld

All you need for a
delicious Christmas
16-18 The Milkhope Centre, Berwick Hill Rd, Blagdon,
Newcastle upon Tyne, NE13 6DA
Open: 10-5 Tues-Sat & 11-4 Sun, Open Mondays in December
Tel: 01670 789924 E: enquiries@theblagdonfarmshop.co.uk
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Christmas & New Year Events 2013

The Croft provides the perfect venue
For your festive celebrations.
Christmas Party Nights

Enjoy the festive season with our festive menu
prepared by our chefs, and served in the Ball Room
which is transformed for the month of December into
a breathtaking Christmas party, where you can dine
and then dance the night away to our disco.
Available Saturday nights throughout December
until the 21st. £29.50 per person

An Evening With Jason Isaacs
Enjoy a fabulous Christmas Party evening with
a wonderful 3 course meal and canapes on
THURSDAY 12th DECEMBER 2013 £34.50 per person

Christmas Lunches

The Croft Gastropub is the perfect venue for everyday
dining throughout December with our delicious
3 course festive menu available from 12pm - 9pm,
Monday to Saturday.
£16.50 per person £12.95 for children under 10

New Years Eve Dinner

Celebrate the end of 2013 in style at The Croft Hotel
with a fabulous evening of dining, drinks & entertainment
in our Ball Room. A delicious 4 - course dinner will
be served along with Champagne & Canapes on arrival.
£55.00 per person

Please see website for full details. Also full Christmas Brochure is available upon request
The Croft Hotel, Croft-on-Tees, Darlington DL2 2ST
T: 01325 720319 E: info@crofthotel.net W: www.crofthotel.net
Facebook: The Croft Hotel Twitter: @CroftHotel

Christmas & New Year Events 2013

Horton Grange provides the perfect venue
For your festive celebrations.
Boxing Day Lunch

Spend the day after Christmas relaxing in style at
Horton Grange and let someone else do the cooking!
A delicious 3-course lunch served in our restaurant.
£29.95 per person

New Years Eve

Welcome in the New Year at Horton Grange with
fabulous food and be entertained by our resident disco,
finishing with a magnificent fireworks display at
midnight. - £75.00 per person

Festive Fayre Menu

3 Course lunch: £25.00 per person 12pm - 3pm
3 Course dinner: £33.00 per person 6.30pm - 9.30pm
(Running throughout December)

Christmas Party Nights

Join in the festive spirit at Horton Grange with delicious
food and fabulous entertainment from our resident
disco letting you dance the night away with friends,
family or colleagues! - £37.00 per person
Spaces still available on Saturday 7th December.
Friday 13th December and Saturday 14th December are now
fully booked.

Christmas Afternoon Tea

Served every Afternoon throughout December at
Horton Grange, our Festive Afternoon Teas are a mouth watering
blend of the sweet and the savoury with freshly baked scones
& homemade Sweet Mince Palmiers just two of the delicious
offerings available.
£16.95 per person. Why not add a glass of
Chilled Champagne for just £6.95 extra per person.

Please see website for full details. Also full Christmas Brochure is available upon request
Horton Grange Hotel, Berwick Hill, Ponteland, Newcastle upon Tyne NE13 6BU
T: (01661) 860686 E: info@hortongrange.co.uk W: www.hortongrange.co.uk
Facebook: Horton Grange Country House Hotel Twitter: @HortonGrange

Traditional Fish Smokers
Oak Smoked Salmon and ‘The Famous Craster Kippers’
Visit our shop where all types of seafood & local produce are available all year round
Fax and mail orders now being taken

The Ideal Christmas Gift

Craster, Northumberland NE66 3TR
01665 576223 Shop
Order online

Website: www.kipper.co.uk

Must do better: Alastair Gilmour's
year in the allotment...

Friendly, cosy coffee shop
with a fabulous heated
indoor garden...
Delicious home cooked cakes, scones,
quiches, soup and sandwiches
Christmas Afternoon Tea - £6.95 pp or £13.00 for two

Christmas Seasonal Specials
Sunday opening coming in the New Year
Sunday Brunch & Afternoon Cream Teas
52 Newgate Street, Morpeth NE61 1BE Tel: 07585 614156

ALL
SAUSAGE’S
HANDMADE
ON-SITE

Tasty, down-to-earth food using
fresh, local, seasonal produce
Proud to be based in the North East

Arch 6, Westgate Road, Newcastle, NE1 1SA
Tel. 01913403082 • info@thesausageemporium.com
www.thesausageemporium.com
Opening times: Mon - Fri 12.00 - 14.30 & 17.00 - 22.00
Saturday 12.00 - 22.30 • Sunday - closed
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Class dismissed

Summing up the allotment year
is a bit like discussing an endof-term school report with your
form teacher. You know you’ve
done your best, there are trying
circumstances that can hold you
back, and you know yourself
what you did right and where
you went wrong.
“Aah, Dig This, another year that
I’ll have to mark you down as ‘could
do better’.”
“Yes sir.”
“Let’s take things one by one.
That area where you planted…
what was it… broccoli. It was
chest high in stalks and leaves, but
produced very little in the way of
florets. It’s too fertile, Dig It; you’ve
been piling in the compost and
manure willy nilly.”
“Sorry sir, it does seem to
have gone a bit awry. The soil is a
magnificent texture though, sir.”
“It’s no good having ‘magnificent
texture’ as you call it, Dig This, if
your florets are spindly and horribly
scrawny. All the goodness has
gone into the rest of the plant, it’s
forgotten how to do its business
properly – a bit like you, Dig This."
“I’m told your leeks are once
again nothing to write home about,
Dig This. They’re not what I’d call
bad, just a little bit…little.”
“Yes, sir, I know, but a very cold
March checked them for a time
then they were somewhat parched
during the hot summer, but I think

they managed to recover. Sir.”
“It’s always excuses with you,
Dig This, isn’t it? If it’s not a cold,
wet spring, it’s a hot, dry summer.
It’s always too much or two little.
Never a happy medium.”
“My soft fruit was good this year
though, sir.”
“Mmmm, granted, and how many
raspberries did you pull?”
“Thirty eight pounds, sir.”
“Dig This, how many times have I
told you lot in 4B that we’re in 21st
Century Europe?
“Cough… kilograms, sir. A total
of 17.2365 kilos, sir.”
“That’s better. Yes, I can see
you’ve put some effort in that
direction, Dig This. Your beetroot
appears to be fine. Peas – always
your strong point, but again, don’t
get complacent. And it says here
‘the hens ate my sprouts’. That’s a
lame excuse, Dig This.”
“It’s true sir, they kept getting
out and under the netting. It’s very
frustrating sir.”
“You lot in 4B are very
frustrating, Dig This. Take this away
with you and learn something from
it. Have I ever told you about my
pastinaca sativa, Dig This? Ahh,
there’s a fine show-bench exhibit.”
“Parsnips, sir?”
“Call them what you will, Dig
This. Call them what you will.
But do better next time around.
Right, run along then and send in
young Titchmarsh.”

STARTERS
SHARE THE LOAF

North Acomb

moters of Our Own,

Pro
Over 30 Years
Local & UK Produce For

SEASONAL PRODUCE IS KEY TO NORTH ACOMB FARM

The friendly and helpful staff of North Acomb Shop have been supplying families and food
lovers alike with traditional farm produce. From the finest 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!
Free Range Turkey’s, Geese, Ducks and Chicken
ORDERS NOW TAKEN FOR CHRISTMAS & NEW YEAR
Stocksﬁeld, 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

Fresh, Seasonal, Traditional & Delicious

Our smoke houses have been in operation since 1843
next door to our shop, the ‘The Fisherman’s Kitchen’,
where your always welcome.

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

Swallow
Fish
OF SEAHOUSES EST • 1843
2 South Street,
Seahouses,
Northumberland, NE68 7RB
tel: 01665 721052
www.swallowfish.co.uk
Proud to be one of
Rick Stein’s Food Heroes

smoked salmon • kippers • smoked cod • smoked haddock
salmon smokies • shellfish • crabs • lobster

Here you go; a little pictorial
taste of some of the dishes
on the menu at Peace & Loaf,
the new restaurant from Dave
Coulson, joint runner-up in the
2010 series of MasterChef: The
Professionals. Dave describes
it as “an entirely original and
unique dining experience,”and
it certainly looks pretty good.
(see p56 for pics of VIP launch).
Peace & Loaf, 217 Jesmond
Road, Jesmond, NE2 1LA
www.peaceandloaf.co.uk

FRENCH’S
Food & Gifts

WYLAM • Tel: 01661 852422

Homemade Food,
Original Gifts,
Crafts, Lunches...
More than just a cafe!
French’s food & gifts
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STARTERS

CHOICE CUTS
Tony Binks at The
Barrasford Arms Pub and
Restaurant in the North
Tyne Valley has been
talking a good deal of
bullocks lately (if you will
excuse the expression)
as he considers raising
a young bullock or two
for his kitchen and plans
chef demos in sourcing
and using different cuts of
meat. Tony has come over
very Good Life in recent
years, tending his own veg
to serve the kitchen and
sourcing his lamb from his
13-year-old son Robbie,
who keeps a small herd of
Texel and Beltex breeding
ewes just up the road from
the pub.
“Now I fancy bringing
on some pedigree Angus
bullocks,” says Tony, who
is also planning monthly
‘Meat, Chef but not Two
Veg’ events, offering folk
the opportunity to learn
about different cuts and
how best to use them.
The Barrasford Arms is
home to real ales and good
food and is in gorgeous
Hadrian’s Wall country.
Barrasford Arms,
Barrasford, Hexham,
Northumberland, NE48
4AA, tel 01434 681 237

26 appetitemag.co.uk

Wheelbirks Parlour in Stocksfield has
extended its menu and Lucinda Richardson
(pictured below) and the team are currently
trialling waitress service to avoid the
counter queues which were the inevitable
consequence of the huge popularity that
it enjoys. The new dishes on the menu
include Mexican beef burritos and spaghetti
Bolognaise. There's also a scrummy kids'
menu and ice cream made from the milk of
the farm's pedigree Jersey cows. All the food
served at Wheelbirks is homemade on site
and you can also buy the farm's delicious
Jersey beef and unpasteurised milk to take
home and enjoy.
Wheelbirks Parlour, Stocksfield,
Northumberland, tel 07717 282 014
www.wheelbirks.co.uk
OFFER - to celebrate its new menu
Wheelbirks is offering appetite readers
a free drink with selected meals
- see page 8 for details

WE
LI KE!

MAKE...
WHEELBIRKS
JERSEY STEAKS
Preheat the oven to 200C/Gas
6. Season the steak with salt
and pepper, then heat up an
ovenproof frying pan with a metal
handle until it's quite hot. Add
the steak to the pan and cook
for just one minute on each side
to seal it. The pan should be hot
enough so that the meat sizzles.
Then transfer the pan to the oven
and cook to your taste. A medium
steak will take about 10 minutes.
Steak sandwich
with red pepper and
caramelised onions
You’ll need some olive oil, sliced
onions and red peppers. Simply
fry the onions in the oil until soft,
then add the sliced red peppers.
Add a spoonful of dark brown
sugar and set aside to keep
warm. Prepare the steak and
butter your bread. Then slice
the steak and make up your
sandwich, with the pepper and
onions either on top of the steak
or served on the side.

THE SCONEWICH

Café Des Amis in Morpeth is currently serving up
an amazing cheese and thyme scone with bacon
and onion marmalade entitled a ‘sconewich’.
The new treat is proving popular with regular and new
customers at the cosy café.
Cafe Des Amis, 62 Newgate Street, Morpeth, NE61 1PB,
tel 07585 614 156

REVIEW

Lunch!

Seaham Hall,
Lord Byron’s Walk, Seaham, Co Durham, SR7 7AG,
tel 0191 516 1400, www.seaham-hall.com

We’d billed it as a sophisticated treat on a Sunday;
this magazine’s Girl About Toon Laura Emmerson
and me, enjoying a leisurely stroll on the beach with
the dogs followed by a lengthy lunch at five-star
Seaham Hall prepared in the kitchens of the starry
head chef Martin Blunos. What could possibly
go wrong?
The combination of sand, sea and two fighting dogs,
that’s what. Hers - a husky/collie hybrid bitch of an, erm,
argumentative nature – mine, a dotty Dalmatian boy who
just wants to be loved. The result was a scrap of such a
lively nature that it resulted in both dogs and Girl About
Toon on their backsides in the sea.
Thus, my glamorous companion entered said five-star
establishment somewhat ruffled, following a vigorous
and largely ineffectual rub-down with a dog towel.
Ever onward, however, and she forgot her misfortune
at the first whiff of Champagne. Thus, we were away,
happily ensconced in the lovely lounge bar, the view
of the water sculpture outside enough to keep my
youngest, six, entertained and well behaved the whole
time; that, and a bribe involving the mention of the
magic word (pudding).
I first went to Seaham Hall years ago, when the thenowners Tom and Jocelyn Maxfield had just bought it and
were turning it into a superb hotel and spa which gained
national renown. It’s had a couple of owners since and
has recently been beautifully refurbished in opulent style
to create lovely bedroom suites, the lounge bar where
we ate, stylish restaurants and Oriental-themed spa.
Blunos, one-time possessor of two Michelin stars,
is quite the culinary legend in his own lunchtime, and

is putting his unique stamp on this place. His is a
colourful, maverick character perfectly suited to Seaham
Hall whose own history includes the marriage there of
Lord Byron in the 1800s and its use in the 1920s by
illegal whisky brewers.
They would, no doubt, appreciate the extremely
well-stocked lounge bar and perhaps enjoy the awardwinning Coal House Punch cocktail – a blend of Brugal
Anejo, a syrup made with Wylam Red Kite ale, lime
juice, Fentiman’s Curiosity Cola, Boker Bitters, orange
zezt and fresh ginger cubes. The result is a deep purple
brew served in a pewter tankard with lumps resembling
coal floating in it; an homage to the pitmen who worked
down the road from here until Vane Tempest pit closed
in the early 90s.
It went down a treat with the pie, mash and green
liquor – one of several larger-than-tapas plates we tried
which also included a stottie beef burger (which is what
it says, with the addition of a chili jam and red onion),
and a prawn Martini which fascinated the young ‘un
thanks to the large crustacean lying atop it.
Sardines Rockerfeller were served in a wee tin,
which was a nice touch, while the fish batter platter was
light and lovely. And the best bit? Homemade Arctic
Roll for afters (yes, really).
The joy of this sort of lunch is in the sharing and
the grazing, and as we three dipped in and out of one
another’s food and drinks, we felt ourselves transported
to another world where grazing all afternoon with nay a
care in the world is simply what one does. And not once
did anyone draw attention to Laura’s damp bottom.
Jane Pikett
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THE
FUTURE
CHEF

Picture courtesy of Ian West

KITCHEN CONFIDENTIAL

Futureheads frontman Barry Hyde has
swapped guitar for ganache as he takes
a break from music to train up as a chef,
discovers Dean Bailey

M

usic and food have always had
an odd relationship. We’ve
all heard the horror stories of
travelling from gig to gig via
service stations and fast food
stops, stocking up calories
before heading out on stage and repeating
the pattern six months to a year at a time.
It’s not exactly the best world for a foodie.
Barry Hyde, frontman of the Sunderland-based
indie band The Futureheads, is one of a special
breed of musicians (think musician turned cheese
farmer Alex James of Blur) who have come to love
their food, and now he is taking his passion further
by training as a chef.
“My early life in food was pretty mixed, a
mash-up of highly processed convenience foods,”
he says. “My favourite dinner when I was a bairn
was turkey burgers and corn on the cob - no
sauce, no beans - that was it for me.”
But life in the kitchen changed for Barry
when his mother started to work full time and his
grandmother started taking care of him and his
brother Dave, drummer with the Futureheads.
“My grandmother was a brilliant cook. She
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could make a meal out of a dishcloth and a pan of
water,” says Barry. “She used to make a broth with
lamb and dumplings. In winter you’d open the back
door and the smell would be there and you knew
she’d been making it. She was a total master in the
kitchen. Her food always felt like a special treat.”
Barry’s food is, he says, an eclectic mix inspired
by his travels around the world. “I like a lot of
things. Vietnamese is a favourite. I like fresh,
healthy food mixed with something a bit heavier, so
if you’re going to have belly pork I would do it with
sweet potato, coleslaw and some flatbreads so it’s
not too heavy.
“You can allow yourself some indulgence if
you’re putting something with it that’s a bit more
wholesome.”
Barry and his bandmates have been a big part
of Sunderland’s Split music festival, at which his
bandmates bringing together some of the region’s
best musicians while Barry looks after the food.
Now on a break from the band, having worked
non-stop for the last decade travelling the globe
playing some 750 gigs, Barry is being trained up
in the kitchen by David Gill at Juniper’s Pantry in
Sunderland.

Owner and head chef David (pictured above,
on the left, with Barry) is teaching Barry all he can
in the professional kitchen, and Barry has found
his niche, it seems. “I’m doing as many hours as
possible really, most of it is just work experience,”
says Barry. “I’m keen to work as many hours as
Dave needs.
“I forgot how much I enjoy working for other
people. I was self-employed for 10 years and I
forgot how much I used to love working in Kwik
Save or HMV. When you’re a professional musician
you’re at your own leisure, so you wake up later
and later every day, then you’ll play the guitar or
write a song and it’s not really enough to satisfy
your mind.”
Under David’s expert guidance, built up around
the world including The Canteen under Marco
Pierre White, Barry is getting to grips with the
pace of a professional kitchen. “At the moment
I’m doing sausage rolls, pie fillings, Scotch eggs.
I invented my own recipe for a ploughman’s
Scotch egg today. I’ve also started helping with the
Sunday roasts. I made 200 Yorkshire puddings last
weekend.”
The verdict from the boss? “Barry’s definitely

FRONTMAN’S PORK
AND CHESTNUT PIE
INGREDIENTS

LEAD GUITAR’S
SCOTCH EGG
INGREDIENTS
1 large free range egg
60g free range sausage meat (from
the shoulder)
10g smoked Doddington cheese
10g caramelised red onion
½ spring onion finely chopped
a few fresh thyme sprigs
10g Juniper’s Pantry apple and
raisin chutney
pinch sea salt
pinch cracked black pepper
a little flour, beaten egg and
breadcrumbs to coat the egg
picking things up quickly,” says David. “We started
off with finding his feet in the kitchen and he’s
helped us out with a very busy weekend last
weekend. He’s come up with his first idea with
the ploughman’s Scotch egg. They’re fantastic.”
Meanwhile, Barry is working on his first solo
album and hoping to gain experience in some of
the best restaurants in the country.
“We’re gaining experience in other realms.
I wrote my best songs when I worked in HMV
and Kwik Save when I was doing other things.
Inspiration can come in when you’re distracted
doing other stuff.
“The Futureheads will return. I don’t know
when but when we do I know we’ll enjoy it more
than ever.”

Method
Soft boil the egg and place in ice
cold water to stop the cooking
process for 10 mins. Finely grate
the cheese and mix with all of the
remaining ingredients. Peel the egg
and roll in plain flour to help bind
the mix onto the egg. Use slightly
wet hands and flatten the sausage
mix onto the palm of your hand.
Fold the sausage meat around the
egg and nip it closed. Roll the egg
in the flour, then in the beaten egg,
and then coat it in the breadcrumbs.
Deep fry for 5 mins at 190C/Gas 5.

For the hot water crust pastry:
500g flour
225g lard
166ml warm water
For the filling:
125g sausage meat
20g roasted chestnuts chopped
10g sliced smoked bacon
½ teaspoon of fresh sage, tarragon,
thyme, marjarom
pinch of nutmeg very finely grated
pinch of cayenne pepper
pinch of sea salt
pinch of cracked black pepper
50ml fresh veal stock (optional)
1 egg, beaten

Method
Pastry: Boil water and lard
together. Leave to cool for 20
mins. Pour over flour and mix with
a wooden spoon. Divide into thirds
and kneed, still warm, for 3 mins.
Leave to rest for 10 mins then
repeat twice more. Refridgerate
overnight. Remove from fridge two
hours before use.
Filling: Grease a pie tin with
vegetable oil and a dusting of plain
flour. Roll pastry to 1cm thick and
line the tin, reserving enough for a
lid. Mix all ingredients except the
stock and fill pastry case. Glaze one
side of the lid with beaten egg and
press on top. Glaze excess pastry
from base and close, nipping the
edges to form a crust. Glaze, poke
a hole through the top and bake for
45 mins on 200C/Gas 6. If using
the veal stock, warm through slightly
and pour through the hole.
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THE GRAZER

CELEBRATE!
Grazer Anna Hedworth is looking
forward to a peaceful Christmas,
which means simple canapés to
keep everyone happy
I’m looking forward to Christmas a lot, mainly to
sleep and eat!
This year has been a whirlwind of hard work; markets,
blogging, supper clubs in castles and on boats, private
parties, menu planning, salami classes and raw food
adventures – not to mention the day job - so I think I
need to hibernate for a little bit.
It has all been thoroughly enjoyable and rewarding
and I hope for more of the same next year, but I’d like to
spend a week curled up by the fire for the holidays!
So Christmas food that is easy or, even better, made
by someone else, seems very appealing. These canapés
are very simple and easy to put together.
I have people round between Christmas and New
Year most years and put on a lunch. If any of my guests
are reading this there’s just going to be a big ham, some
chutney and a plate of cheese this year! And wine of
course. It’s a keeping it simple kind of end to the year.
These little chicory canapés are my favourite and
they only involve assembly, which means more time to
sit on the sofa with wine. The mackerel pate is another
old favourite that has been around forever, but mackerel
and horseradish is just so lovely and these are very
undemanding. The muffins require a little bit of baking
effort but are worth it, and the pastry twirls are delicious;
just pack as much filling in as possible!
I hope you have a restful and fun Christmas and
New Year. See you on the other side for more food
adventures.
More news and recipes from The Grazer at
www.the-grazer.blogspot.co.uk
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PARMA HAM AND
CHESTNUT PASTRY TWIRLS
Ingredients
Makes 20
1 sheet ready-made puff pastry
4 tbsp chestnut purée
100g chopped chestnuts
6 sprigs thyme
knob of butter
2 packs Parma ham
Method
Melt the butter in a frying pan and
add the chopped chestnuts and
thyme leaves. Fry off gently for
about 5 minutes. Roll out a sheet of
ready made puff pastry and spread
evenly with the chestnut purée, lay
the Parma ham all over so the whole
sheet is covered then sprinkle over
the chopped chestnuts and thyme.
Then roll up the whole lot from one
end, quite tightly, like a jam roly poly,
keeping everything inside as you go.
Squidge down the end with a fork
to keep it all together, then slice into
rounds about 2cm wide. Lay these
out on a baking tray lined with baking
parchment and brush with a beaten
egg. Then bake for 10 minutes at
200C/Gas 6. Serve them warm;
delicious buttery pastry with salty ham
and sweet chestnuts. Lovely!

THE GRAZER
FISHY
FU N

MINI BUTTERNUT SPICE MUFFINS
Ingredients
Makes 24
125g flour
110g sugar
2 tsp baking powder
1 tsp cinnamon
½ tsp ground ginger
½ tsp nutmeg
½ tsp salt
50g butter
200g mashed butternut squash (about ½ an average one)
120ml evaporated milk
1 egg
handful raisins (optional)
For the topping:
2 tbsp sugar
1 tsp cinnamon
½ tsp nutmeg

TINY
TR EAT

MACKEREL AND
HORSERADISH PATÉ
WITH WATERCRESS
Ingredients
Makes 30
2 mackerel fillets
100g cream cheese
100g crème fraîche
5 tsp horseradish sauce
squeeze of lemon juice
Method
Simply peel the skin off the mackerel
fillets and flake them into small pieces in
a bowl, looking out for any bones. Add the
cream cheese, crème fraiche, horseradish
and a squeeze of lemon juice and then
mush it all together with a fork until fully
mixed. Add a little to the top of some toast
or bread cut into small pieces and top with
a piece of watercress. The hot horseradish
is lovely with the creamy cheese and
smoked fish, and so simple.

Method
Preheat the oven to 200C/Gas 6 and grease muffin tin
with butter. Peel and chop the squash into chunks and
roast for about 15 mins or until soft. Mix together flour,
sugar, baking powder, cinnamon, ginger, nutmeg, and salt.
Cut butter into small pieces and rub through with your
fingers until it’s like breadcrumbs. When the squash is
done mash it and mix it with evaporated milk, and egg.
Pour the squash mixture into the flour mixture and add the
raisins, then fold gently until the mixture is just combined.
Pour the mix into the greased muffin tins, about half to
two thirds full. Then sprinkle with cinnamon-sugar-nutmeg
mixture over the top of each muffin, then bake for about
15 minutes.

CHICORY WITH TOASTED
WALNUTS, STILTON AND
HONEY
INGREDIENTS
Makes 20
3 chicory heads
50g toasted walnuts
50g stilton
honey to drizzle

Method
These are ridiculously easy, and I
think may actually be my favourite
canapé. Simply divide up the leaves
of a head of red chicory, toast off
some walnuts in a dry pan then add
to the chicory ‘cups’. Crumble over
the Stilton evenly between each leaf
and then drizzle each with about half
a teaspoon of honey. The crunchy
toasted nuts and the sharp chicory
are delicious with the creamy cheese
and sweet honey.
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FISH
Northumbria’s Finest
WMH Farm Fresh Meats produce fine Northumbrian Beef
and Lamb reared traditionally on our West Mill Hills Farm
and sold in our own shops. We also stock quality produce,
including Pork from local farms within the Tyne Valley.
See our blackboard in the shop for details each day.
FREE DELIVERY TO MOST AREAS - check for details.
Event Catering and Hog Roasts
A superb range of award winning Burgers,
Sausages and Pinwheels made on the premises.
Great BBQ ideas, Home baked pies, cooked meats,
hot and cold sandwiches, cooked chicken legs.

Fishy

business

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)

Brocksbushes
Farm Shop & Tea Room
Don’t forget to order your Christmas Goodies!

FRESH
Turkeys, Ducks, Geese
and Chickens
FRESH CUT
Christmas Trees
HOMEMADE
Mince Pies, Christmas
Puddings etc
Now delivering ‘Winter Fuel’ straight to your door!
Hardwood logs, kindling, coal and heat logs all available.
(Ask for details)
Brocksbushes Farm, Corbridge, Northumberland NE43 7UB
Tel: 01434 633100
www.brocksbushes.co.uk caroline@brocksbushes.co.uk
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Kirsty Cruikshank of
For the Love of Fish –
home of fish and seafood
cooking and preparation
demos, workshops and
recipes - offers some
fishy festive fayre
Gluten-free fish pakoras
Like my mum in the 1970s and
my grandma in the 1950s, I make
a beeline for the Grainger Market
every time I’m in Newcastle. I love
its unique atmosphere, eclectic
clientele and its mixture of old and
new businesses.
You won’t need to buy expensive
fish for this recipe because the
batter has a lovely flavour and
peps up things like dabs, witches,
megrims, whiting fillets and pollock
tails; all fish that are overlooked in
favour of their more popular and
often over-fished cousins like cod
and lemon sole. Flat and round
white fish are a great choice in the
autumn and winter as it’s when
they’re at their best and many are
caught locally, too.

My favourite fishmonger in
the Grainger Market is Lindsay
Brothers on the “fish” corner of
Alley 1. It’s run by Brett Lindsay
who’s been in the fish business for
over 40 years. They always have
a good display of whole fish on
their slab, a sight that’s becoming
increasingly scarce in the UK.
On the other side of the Grainger
Market is mmm… at units 10-13
Grainger Arcade. It’s a deli run by
Simone and Ian Clarkin and it has a
spectacular range of herbs, spices,
flours, oils and store cupboard
ingredients. It’s a foodie’s paradise
and you’ll find the gram flour and
spices for this recipe in their shop.
Don’t be tempted to use plain
white flour, the nutty taste of the
[gluten-free] gram flour is essential.

FISH
Smoked haddock frittata
I do like a recipe where a little
of the main ingredient can be
made to go a long way. If you’re
feeling frugal or you’re scratching
your head about what to do with
leftovers, this recipe is ideal.
I’ve used smoked haddock, but
you could use smoked cod and
hot smoked salmon or trout. If
you’re a fan of artisan produce
made the old-fashioned way,
then Karen and Patrick Wilkin
at Swallow Fish in Seahouses
produce beautiful oak-smoked
fish in their 19th Century
smokehouse. They smoke herring
(kippers), haddock, cod, prawns,
salmon and mussels, all of which

GLUTEN-FREE
FISH PAKORAS

can be bought online if you can’t
make the journey to the coast.
If you fancy a day trip, let them
know in advance and they’ll show
you their smokehouse for free.
This recipe creates a big frittata
and it’s incredibly versatile. It
will easily serve four people as
a generous main course and is
lovely with a leafy salad. I’ve also
cut it into very small squares and
served it as part of a canapé
selection. You can also eat it hot
or cold.
Claire from Carruthers and Kent
in Gosforth suggests trying a
sherry with this dish: Heredores
de Argueso Las Medalles
Manazanilla, £11.99.

NICE
SPICE

SERVES 2

Ingredients
100-125g thin white fish fillets,
skinned and boned
50g gram flour (chickpea flour)
1 tsp baking powder
¼ tsp hot chilli powder
½ tsp ground cumin
½ tsp ground turmeric
½ tsp ground coriander
pinch salt
70ml water
1-2 litres vegetable oil (depending on
the size of pan)
Method
Place the oil in a deep-sided pan (I
use an ordinary 17cm stainless steel
pan that holds 1litre of oil). A wok
works really well, but you will need a
lot more oil, at least another litre. Heat
the oil to 180C (if you don’t have a
sugar thermometer then drop a tiny
amount of the made up batter into
the oil and it should sizzle and bubble
rapidly). Slice the fish into thin strips,

about 2cm wide.
Mix the dry
ingredients
thoroughly.
Slowly add the water
and beat thoroughly until
you have a smooth batter. It should
be thick and it must be used straight
away to make the most of the
bubbles the baking powder creates.
Coat two or three of the fish strips
thickly with the batter and gently
lower into the hot fat. They will puff
up and go golden quite quickly.
Cook for 2 mins, then turn them over
and cook for another 2 mins and
remove from the oil. Continue to cook
in batches until they are all ready.
These are lovely served with a tomato,
onion and coriander salad with a
squeeze of lemon juice.
Tip 1 Allow the oil to cool, filter it
through kitchen roll and save it for
another time. You should get another
two to three frying sessions out of it
before it has to be disposed of.
Tip 2 You can add extra ingredients
to this basic batter like a teaspoon
of grated ginger, chopped coriander,
chopped green chilli and mango
chutney to liven up the flavour. To
calm it down, omit the chilli.

SMOKED HADDOCK FRITTATA
SERVES 4-20

Ingredients
250g smoked haddock
200g spinach leaves
560g large waxy potatoes
2 medium sized onions
2 tbsp finely chopped parsley
and/or chives
4 tbsp oil
6 large free range eggs
Salt and pepper
Method
Cut the peeled potatoes into
4-5cm chunks, boil for 15
minutes or until tender. Remove
from the pan and slice thinly.
Place the smoked haddock
in a steamer and cook for 5
minutes. Remove from the pan
and flake cooked flesh from
the skin. Set aside to use later.
Wilt the spinach in a pan and

blend in a food processor until
finely chopped. Heat 2 tbsp
of olive oil on a medium heat
in a large pan, add the onions
and a good pinch of salt and
pepper. Cook them very gently
for at least 15 minutes so they
become soft.
Beat the eggs in a large bowl,
whisk in the parsley and/or
chives and season with more
salt and pepper. Tip in all the
ingredients and coat them
thoroughly. Heat the remaining
2 tbsp of olive oil in the pan
(low heat), add the frittata
mixture and cook very gently
for 10 minutes. Place the pan
on the middle shelf and grill
on medium heat for a further
10 minutes until the top is
bubbling and brown.
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Delhi

Christmas
Fancy a change from turkey
and Christmas pud? The
kitchen team at Newcastle’s
Dabbawal restaurants cook
up an Indian festive feast
Christians may be in a tiny minority in India, but
they certainly know how to do Christmas, often
following Midnight Mass on Christmas Eve with
presents and a spectacular feast of all things
wonderfully spicy and sweet.
There are no Christmas trees, so a banana or
mango tree might end up bedecked in sparkly bits,
and in southern India Christians might put small oilburning clay lamps on the flat roofs of their homes.
Almost a quarter of the 33m people who live in
the south western state of Kerala are Christian and
every house is decorated with a Christmas star. Here,
there’s excitement in the air and the delicious smells
of baking and sweet making are everywhere. Homes
are decorated, carols fill the air and there is a feeling
of freshness and happiness. It is also the wedding
season for Catholics in India. Fancy a change this
Christmas? We asked the talented chefs at Dabbawal
street food restaurants in Newcastle to create our
own Indian feast. Enjoy!
Dabbawal, High Bridge, Newcastle,
tel 0191 232 5133
Dabbawal, Brentwood Mews, Jesmond,
Newcastle, tel 0191 281 3434
www.dabbawal.com
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BARRAH BOTI SHASLIK
SERVES 1

Ingredients
180g/3 lamb chops
1 tbsp ginger-garlic paste
3 tbsp yoghurt
1 tbsp garam masala
1 tbsp red chilli powder
½ tbsp paprika
½ tsp cumin powder
½ tsp crushed roasted cumin
½ tsp coriander powder
1 green pepper
1 red pepper
2-3 tbsp mustard oil
salt to taste
Method
Rub the ginger-garlic paste over
the lamp chops and leave to one
side. To create the marinade, add all
the spice powders and mustard oil
to the yoghurt and mix thoroughly.
Cut the peppers into chunks and
add the lamb chops and peppers
to the mixture and leave to
marinate overnight.
To cook, skewer the chops with
the peppers. This is ideally cooked
in a clay oven. Otherwise, place
on a tray in a conventional oven at
180C/Gas 4 for 10-15 mins. Turn
over half way.
Serve with onion salad mixed in
a yoghurt sauce and a pinch of
crushed roast cumin.
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KOTMIRI MURGH
SERVES 1

TURKEY-BERRY
KEBAB
SERVES 1

Ingredients
200g turkey fillet
70g chicken mince
½ tsp chopped ginger
½ tsp chopped garlic
1 tbsp ginger-garlic paste
1 tsp dry cranberries
½ tsp garam masala
½ tsp turmeric powder
½ tsp green cardamom powder
½ tsp red chilli powder
½ tsp cumin powder
3 tbsp greek yoghurt
1 tbsp mascarpone cheese
2-3 tbsp oil
salt to taste
Method
First make the marinade by adding
the spices to the yoghurt and
mascarpone, mixing well. Leave to
one side.
Add the chopped ginger and garlic
to the pan with the oil on the heat,
add chicken mince and stir. After
a minute, add dried cranberries
and salt to taste. Cook for 5-10
minutes. Now make the mixture
into a smooth paste.
Roll the fillet of turkey into three
tubes and stuff the chicken mince
paste inside.
Now generously spread the
marinade over the kebabs and
leave to infuse for 2-3 hours.
This is ideally cooked in a clay
oven. Otherwise, place on a tray
in a conventional oven at 180C/
Gas 4 for 10-15 minutes. Turn over
half way. Serve with seasonal salad
and chutneys.
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Ingredients
180g chicken mince
½ tsp chopped ginger
½ tsp chopped garlic
½ tsp tamarind powder
½ tsp cumin powder
½ tsp coriander powder
½ tsp red chilli powder
100g cashew nuts
1 tbsp poppy seed
2 medium-sized white onions
1 tbsp ginger-garlic paste
2-3 stalks fresh coriander, chopped
3 tbsp single cream
2-3 tbsp oil
1-1½ cups water
salt to taste
Method
Place the chicken mince in a bowl
and add chopped ginger and garlic
and salt to taste, and mix well. Now
roll the mince into 3 dumplings and
steam them for 10-15 minutes.
To make the cashew nut sauce,
boil the nuts in 3-4 cups of water,
adding oil, poppy seeds, spices,
and onions (cut into 4 pieces).
Allow to reduce and make into a
smooth paste. Add the paste to
the dumplings and cook for 10-15
minutes, add a little water. To finish
the dish, add the coriander and
single cream to the sauce and
stir until an even consistency is
achieved.

MITCH MARTINI
Ingredients
25ml passion fruit syrup
40ml Zubrowka vodka
25ml apple juice
Method
Shake all ingredients in a Boston
glass and strain into a Martini glass.
For that final touch, create an
elegant apple fan by cutting one
side of apple then slicing into thin
pieces. Carefully form a fan shape
and slot into Martini glass rim.

REVIEW

SUPPER!

Malmaison, 104 Quayside, Newcastle, NE1 3DX. www.malmaison.com
Sunday brunch is served from noon-4pm. To book, tel 0191 245 5000

As I write, one Rosie McGlade, food
writer of this parish, is sitting next
to me enjoying a lovely slice of roast
duck with a hunk of bread and butter.
It was supposed to be the dog’s, but
she claims it’s too good for a canine;
even tastier cold than it was when she
first tasted it last night at the Brasserie
at Malmaison and a fine soother for the
slight headache she is suffering.
If I’m honest, we were thoroughly
badly behaved last night without actually
meaning to be, the lovely wine waiter
flirting us into Hendrick’s gin and tonic
(is there any greater thing?), several
glasses of Sauvignon Blanc (I lose track,
hic!) and a bottle of dessert wine, entirely
unnecessary but absolutely delicious.
It was a joint birthday treat. She and
I born 12 months and a day apart, we
have an annual lunch or supper out
somewhere smart to celebrate. Just us
two. No kids. No husbands. Just us.
Mrs McGlade offset the effects of
the second G&T by nibbling on delicious
little pork cheek fritters which were
served with toasted walnuts. She said
the nuts were particularly divine, adding
that everyone should toast walnuts,
particularly at this time of year, so I will.
Her duck, which was also from
the specials board, wasn't as pink as

promised, but it was lovely. She did that
thing, asking for a doggy bag for her
collie Nellie, but it seems Nellie is going
hungry, her mistress having decided a
duck sandwich will soothe her sore head.
The Mal does that to you. It’s such a
treat; a purple velvet cocoon where you
can hide away in flattering low light that
makes you feel you're on the VIP list and
tempt you to do things you shouldn't on a
Wednesday night.
The food is perfectly fitting for the
occasion. You'd probably have to say the
gorgeous vegetables made the dinner.
The Vallum Kitchen Garden carrots and
parsnips were young and tender and
roasted in honey. The mash was the
best – the best – either of us have ever
tasted, and the spinach was so lightly
wilted it just melted away.
My star of the show was the fritto
misto (light and lovely), while the sea
bass had VIP treat written all over it.
The pear tarte tatin was fragrant and
pretty, and the crème brûlée achieved
that rare thing - it was properly French.
This new menu is a real treat of fresh
flavours and prime produce with nibbles,
starters, mains, a grill, burgers and sides.
It’s just lovely - a treat, as I say, and just a
bit VIP. Just don't tell the dog.
Jane Pikett

The VIP theme
continues with
Malmaison’s Bubble
Time, every Friday
5pm-8pm, when
complimentary
cnaapes are included
with any Champagne
purchase in the
lovely lounge bar
overlooking the river.
There is a
selection of
Champagnes and
Champagne cocktails
on the menu, priced
from £7.95 for a glass
of Mercier Brut NV, to
£499 for a magnum
of Krug Grande
Cuvee Brut NV (as
you do).
The cocktails
are to die for, the
canapés an absolute
delight. It’s the
perfect antidote to
the rigours of the
working week.
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SPECTACULAR
SEASON'S EATINGS
CANAPES...

SHALLOT AND CAMEMBERT
ICE CREAM ON PLUM TOAST
SERVES 8-10
500g plumbread or fruit loaf
250g camembert
400ml milk
50g butter
50g plain flour
8 shallots, peeled and diced,
softened in butter
120ml double cream
pinch cayenne pepper
sea salt and black pepper
crispy shallots to garnish
Method
Melt butter in a pan and mix in
flour to form a roux. Take off heat
and slowly add milk, blending until
free of lumps. Return to heat and
stir to make a thick white sauce.
Dice camembert, add it and shallots to sauce. Cook until cheese
is just melting. Stir in cream, add
cayenne pepper, salt and pepper.
Freeze in a bowl for about an
hour. Remove and beat until ice
crystals disappear, then re-freeze
for another hour. Then repeat and
re-freeze (you can also churn in
an ice cream machine). Remove
from freezer 5-10 mins before
use.
Slice plumbread or fruit loaf into
squares 2-3cm across and 1cm
deep. Grill each side until golden.
Shape small rounds of the icecream on top of the plumbread.
Garnish with crispy shallots (sliced
and cooked in a little olive oil for a
few mins) and serve.
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THAI PRAWN FILO BASKETS

Shallot and Camembert
ice cream on plumbread toast

SERVES 30

4 sheets filo pastry
2-3 tbsp melted butter
12 canapé sized muffin tin
2 shallots, finely chopped
150g prawns
50g cooked rice noodles, chopped
1 tbsp light soy sauce
1 tbsp lime juice
1 tbsp Asian fish sauce
½ tsp sugar
1 tbsp sweet chilli sauce
1 tbsp coriander, roughly chopped
1 tbsp mint leaves, chopped
2 tomatoes, de-seeded and diced
1 tsp sesame seeds
2 tsp lime zest, grated
2 red chillies, deseeded and very
finely chopped
Method
Preaht oven to 190C/Gas 5. Brush
a sheet of pastry with melted
butter, then place another sheet
on top and brush with butter
again. Cut pastry rounds approx
4cm diameter and line muffin tins.
Bake for 4-5mins until until golden
brown. Remove shells from tin, cool
and set aside (use within a week
or freeze for one month). For the
filling, mix shallots, prawns, noodles,
soy, lime, fish sauce, sugar, sweet
chilli sauce, herbs (keep some
coriander leaves for garnish),
tomatoes, sesame seeds, lime zest
and chillies. Divide mixture between
the tartlets. Garnish with coriander.

BRILLIANT BLINIS
Hot smoked trout is delicious with
sour cream and herbs. Top blinis
with flaked smoked trout, a dollop

Avocado sourdough

Thai prawn filo baskets

of sour cream and dill, and add
caviar for a touch of festive luxury.
For a lighter alternative, combine
smoked trout with low-fat crème
fraîche and chopped chives.

AVOCADO SOURDOUGH
MAKES 25-30 CANAPES

1 small ripe avocado
1 lemon, juiced
2 tbsp extra virgin olive oil
salt and pepper
5 thin slices sourdough bread
2 tbsp olive oil
50g mixed radishes, thinly sliced
½ red onion, thinly sliced
1 bunch watercress
Method
Preheat oven to 180C/Gas 4.
Remove flesh from avocado, mash
with a fork, add lemon juice and
olive oil, season and set aside.
Place sourdough on a baking tray,
drizzle with olive oil, bake for 8-10
mins or until crispy and toasted.

Remove and leave to cool for 5
mins. Once cooled, break each
piece of toast into four, spread
with avocado and top with radish,
red onion and watercress. Serve
at once.

STARTERS...

CHICKEN LIVER PATÉ WITH
BLACKBERRY CHUTNEY
SERVES 8
250g chicken livers
1 tbsp olive oil
1 onion, chopped
25g butter
2 garlic cloves, finely chopped
2 tbsp brandy
150ml chicken stock
salt
½ tsp crushed black peppercorns
2 tbsp olive oil
2 large red onions, thinly sliced
50g light muscovado sugar
3 tbsp cider vinegar

Recipes

Chicken liver pate with
blackberry chutney

Perfect Parma ham
and parmesan

Brilliant blinis

150g blackberries
1 ciabatta bread
handful watercress
Method
For the pate, rinse livers with cold
water and roughly chop, discarding
any white cores. Heat oil in a frying
pan, add onion and fry for 5 mins
until softened and beginning to
turn golden. Add butter, heat until
melted, mix in garlic and livers. Fry
for 3-4 mins, stirring until livers are
browned but pink in the centre.
Add brandy, heat until bubbling, and
flame with a lit taper or long match.
Stand back until flames subside,
stir in stock, salt and peppercorns.
Cook over a medium heat for 3-4
mins until stock is reducing. Allow
to cool and blitz smooth in a food
processor. Cover and refridgerate
for three hours or overnight.
For the chutney, heat oil in a large
pan, add onions and fry for 10
mins, stirring. Add sugar and fry for
5-10 mins, stirring until onions are
caramelised. Add vinegar,

Caramelised shallot tart with
goat's cheese

blackberries, a little salt and pepper
and cook for 3 mins. Remove from
heat, spoon into a jar, leave to cool.
To serve, slice, halve and toast the
bread, then spread with paté, a little
watercress and a dollop of chutney.

PERFECT PARMA HAM
AND PARMESAN
SERVES 4

400g shallots, peeled
2 tbsp olive oil
2 tsp brown sugar
4 tbsp balsamic vinegar
4 large torn basil leaves
125g sliced Parma ham
60g shavings Parmesan
sea salt and black pepper
Method
Heat oil in a pan and stir in shallots.
Cover, sweat over a low heat for
5-10 mins. Add sugar, salt and
pepper, cook gently for 30 mins.
Add vinegar, boil rapidly for 1 min.

Turn off heat, allow to cool. Tear in
the basil. When cool, place shallots
in their sauce on plates, lay ham on
top, scatter with parmesan shavings
and serve with crusty bread.

CARAMELISED SHALLOT TART
WITH GOAT'S CHEESE
SERVES 1
5 shallots, peeled
25g butter
25g brown sugar
100g puff pastry
50g slice soft goat's cheese
1 egg, lightly beaten
salt and ground black pepper
250g butter, diced and chilled
2 shallots, finely chopped
2 tbsp white wine vinegar
2 tbsp white wine
2-3 tsp whipping cream
squeeze of lemon juice
pinch cayenne pepper
1 tbsp chopped chives
salt and ground black pepper
Method
Preheat oven to 200C/Gas 6.
Put shallots in a pan, cover with
water, bring to boil then simmer for
2-3 mins until starting to soften but
still firm. Drain and refresh under

cold water and cut in half. Drain on
kitchen towel.
Heat butter in a 12-14cm tarte tatin
pan over a medium heat. Add sugar,
stir until dissolved. Simmer for 1-2
mins, add shallots, season with salt
and pepper. Remove from heat, set
aside.
Roll pastry to a circle 3cm larger
than the pan. Lay over shallots, tucking edges into the pan. Bake for 15
mins, until pastry is risen and golden.
Remove from oven and set aside for
2-3 mins.
Turn tart onto a baking sheet and
place the goat's cheese on top.
Brush with egg and return to oven
for a further 2 mins. Keep warm
while you make a sauce by melting
a little of the butter in a small pan,
adding shallots and cooking for 2-3
mins until softened. Add vinegar and
wine and simmer until reduced by
two thirds. Add cream and bring to
the boil. Reduce heat and whisk in
the cold butter. Don't allow it to boil.
Add a drop of lemon juice, a pinch of
cayenne pepper, season with
salt and pepper. Stir in
chives. Serve tart
with a little of
the sauce.
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CRANBERRY GLAZED
VEGETABLE TARTE TATIN
SERVES 4-6
50g/2oz butter
2 parsnips, cut into small chunks
2 carrots, cut into small chunks
grated zest and juice of 1 orange
200ml vegetable stock
125g shallots, peeled and halved
1 courgette, cut into chunks
3 tbsp cranberry sauce
1 tbsp wholegrain mustard
225g puff pastry
small handful flat leaf parsley
seasoning
Method
Preheat oven to 200C/Gas 6. Melt
butter in a 23cm ovenproof frying
pan, fry parsnips and carrots for
3-4 mins. Stir in orange zest, juice,
and stock, bring to boil and simmer
for 5 mins. Stir in shallots, courgette, cranberry sauce and mustard. Simmer for 6-7 mins or until
veg is tender and stock absorbed.
Season with salt and ground black
pepper. Roll pastry out to a 24cm
circle. Remove pan from heat, lay
pastry over, tucking in edges. Bake
for 20 mins until risen and golden.
Turn out onto a serving plate and
scatter with parsley to serve.

BEETROOT MASH & STEAK
SERVES 4-6

400g potatoes
4 sweet chilli or plain cooked
beetroot
2 fillet steaks
1tsp olive oil
4 tbsp crème fraiche
salt and pepper
Method
Put potatoes on to simmer. Chop
beetroot into quarters. Heat oil in
a non-stick frying pan. When very
hot, season and cook steak for
3-4 mins each side (longer for well
done). Set aside to rest.
Once potatoes are just tender add
beetroot to the water and simmer
for 2 mins more. Drain, add crème
fraiche, mash and season. Slice
steak and serve with mash and
green veg. Pour meat juices over.
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HERBY CRUST
SALMON WITH TOMATO
AND HERB SAUCE
SERVES 4

150ml olive oil
½ tsp coriander seeds, crushed
4-5 shallots, finely sliced into
rings
1 garlic clove, lightly crushed but
still whole
4 tbsp fresh flat leaf parsley,
roughly chopped
2 very ripe tomatoes, peeled,
deseeded and finely chopped
4 tbsp roughly chopped fresh flat
leaf parsley
1 lemon, zest and juice
6 tbsp Scottish porridge oats
2 tbsp Scottish medium oatmeal
3 tbsp roughly chopped fresh
chives
1 free-range egg
2 tbsp olive oil
4 x 175g salmon fillets
Method
Preheat oven to 220C/Gas 7.
For the sauce, put olive oil in a
small pan over a low heat. Add
coriander seeds, shallots and
garlic and cook gently for 10
mins without colouring. Remove
garlic, stir in tomatoes, a good
squeeze of lemon juice (keep
some back for drizzling) and 2
tbsp of the parsley. Set aside.
For the crust, put oats, oatmeal,
chives, remaining parsley, 1
tbsp lemon zest and egg in a
food processor and blitz for
20-30 seconds until damp and
crumbly looking.
Heat oil in an ovenproof nonstick frying pan over a high heat.
Season salmon and put into hot
pan, skinn side uppermost. Sear
for one minute then turn over.
Quickly press herb mixture on
top of the salmon, drizzle with
lemon juice, transfer to oven and
cook for 4-5 mins (depending
on thickness), until fish is just
cooked through and the crust is
golden and crisp. Remove from
oven and place a steak on each
serving plate, spooning sauce
around. Serve with new potatoes.

Cranberry glazed vegetable tarte tatin

Herby crust salmon with
tomato and herb sauce

SAVOURY BAKED APPLES WITH ROAST PORK SHOULDER
SERVES 4-6
approx 2kg pork shoulder (boned)
a little olive oil
salt and ground black pepper
1 onion, finely chopped
1 tbsp olive oil
25g butter
2 rashers smoked streaky bacon
2 tbsp finely chopped sage leaves
40g walnuts, chopped
4 small-medium Pink Lady apples

Method
Preheat oven to 220C/Gas 8. Put
pork in a roasting tin and rub all
over with a little olive oil. Season
with salt and pepper. Roast in hot
oven for 30 mins. Turn heat down
to 160C/Gas 3 and continue to
roast for a further 100 mins (or
25 mins per kg). Remove, wrap
loosely in tin foil and allow to rest
for 20 mins before carving. Once
pork is in the oven, start apples.

ORDER NOW FOR CHRISTMAS
& NEW YEAR...

Local Beef, Pork, Lamb
& Danish Gammon Joints

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

The Shoreline Café

Beetroot mash
served with steak

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

OPEN OVE
THE FESTIVR
E
PERIOD

CLOSED
CHRISTMAS
DAY

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

Award Winning Coffee Shop & Bakery

Savoury baked apples
with roast pork shoulder

In a small frying pan, gently sweat
onion with olive oil, butter, diced
bacon and sage, seasoning well
with salt and black pepper. Soften
over a low heat for about 15
mins, stirring occasionally until the
onion is lightly caramelised.
While the onion is cooking, slice
the top off each apple, cutting
about 1 cm from the top, and
score a fine line through the skin
around the middle. Using a melon
baller, teaspoon or knife, carefully
hollow out the core and a little of

the apple, leaving a walnut-sized
cavity. Finely chop excess apple
from the core and add to frying
pan with the walnuts and fry for a
further 5 mins.
Place apples in a snug cluster in a
small baking dish and spoon filling
into the hollows, packing it down
firmly. Top each with the apple top,
creating a lid. 20 mins before the
pork is due to be done, slide the
apples into the oven and bake for
40 mins until soft when pierced
with a skewer.

Fresh Bread Baked Daily
(used for our sandwiches & to buy)
Serving A Choice of Hot and Cold Food
-Paninis, Cakes, Tarts & Scones.
Hot Drinks Selection Includes - Cappuccino, Latte, Mocha
and a large range of herbal and ﬂavoured teas.
Try our delicious Award Winning Baked Egg Custard

10 Derwent Street, Blackhill, Consett • Tel: 01207 501100
www.sweethart-cakes.co.uk
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SIDES...

CREAMED SPROUTS
WITH NUTMEG
SERVES 4
450g fresh sprouts
30g butter
100ml double cream
1tsp grated nutmeg
small bunch parsley roughly
chopped
black pepper

heat to 220C/Gas 7 for a further
15-20 mins, adding thyme sprigs
and bay leaves for the final 10
mins. Sprinkle with sea salt and
black pepper and serve immediately.

CELERY BRAISED IN WHITE
WINE, CREAM & THYME
SERVES 4-6

Method
Simmer sprouts for 8-10 mins until
just done. Drain and put in a food
processor, adding butter, cream,
nutmeg and ¾ of the parsley
and season to taste. Whizz until
semi smooth (so it still has some
texture). Spoon into a warm serving
dish, scatter with remaining parsley
and a good grind of black pepper.

ROAST VEG WITH PANCETTA
SERVES 4-6

1.5kg potatoes, peeled
900g parsnips, peeled
2 tbsp plain flour
1 tbsp fresh thyme, chopped, plus
a few sprigs
6-8 tbsp rapeseed oil
12 shallots, peeled
200g pancetta, roughly chopped
6 whole bay leaves
sea salt and black pepper
Method
Preheat oven to 200C/Gas 6.
Cut large potatoes in half and all
the parsnips in half lengthways.
Cook potatoes in boiling salted
water for 8 mins or until par-boiled.
Cook the parsnips in the same way
in for 4 mins. Drain potatoes well,
return to pan and cover, shake to
roughen the edges. Drain parsnips
and toss in flour, chopped thyme
and seasoning.
Pour rapeseed oil into a large
roasting tin and heat in the oven.
Add potatoes and turn in the oil.
Roast uncovered for 15-20 mins,
remove tin from oven and turn
potatoes, add parsnips and shallots
and turn them in the oil. Roast for
another 35-40 mins then turn all
veg again. Add pancetta, increase
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1 bunch celery
small bunch fresh thyme
150ml white wine
250ml double cream
1 clove garlic, crushed
salt and ground black pepper
25g butter

Creamed sprouts with nutmeg

Roast veg with
pancetta

Celery braised in white wine,
cream and thyme

Method
Preheat oven to 180C/Gas 4.
Remove stringy bits and cut each
celery stem in half. Lay end to end
in a rectangular baking dish, tucking in the thyme sprig. In a jug, stir
together wine, cream and crushed
garlic. Season generously. Pour
over celery and dot with butter.
Loosely cover with foil and bake for
an hour or celery is just tender.
Remove foil and bake for a further
30-45 mins until the top is golden
and bubbling.

PUDDINGS...

BEETROOT, RAISIN & STEM
GINGER PUDDING
SERVES 6
3tbsp golden syrup
100g vegetable suet
80g dark brown sugar
100g raisins
50g wholemeal breadcrumbs
50g self raising flour
1tsp ground mixed spice
125g plain cooked beetroot
3 eggs
100g stem ginger, finely chopped
Method
Pour golden syrup into a 1½ pint
pudding basin well greased with
butter and set aside. Mix suet,

sugar, raisins, breadcrumbs, flour
and mixed spice. Purée beetroot
in a food processor, add eggs and
blend. Pour into a mixing bowl with
stem ginger and stir thoroughly.
Pour mix into the pudding basin,
pat down well, cover with a layer of
baking paper and tie securely with
string, then cover with a double
layer of foil. Carefully lower into a
large pan of hot water, ensuring
water comes no further than half
way up the basin. Cover and
simmer gently for 3 hours, topping
up water if necessary. Carefully lift
pudding from pan, remove foil and
greaseproof and invert onto a
serving plate. Serve with custard,
crème fraîche or vanilla ice cream.

CHRISTMAS MERINGUE
SERVES 6
4 large organic egg whites
115g caster sugar
115g icing sugar
Method
Preheat oven to 100C/Gas¼. Line
two baking sheets with non-stick
liner or parchment paper (meringue
sticks on greaseproof and foil).
Tip room-temperature egg
whites into a large mixing bowl (not
plastic). Beat with an electric hand
whisk on medium until you have
stiff peaks. Turn up the speed and
add caster sugar a dessertspoonful
at a time. Continue beating for 3-4

award winning farm shop and café

Christmas meat and hamper orders NOW being taken!
Email info@knitsleyfarmshop.co.uk

Beetroot, raisin and
stem ginger pudding

Vodka jelly

Christmas meringue

Good Selection of food related christmas gifts & gift vouchers available!
At Knitsley we pride ourselves on our farm butchery which is at
the heart of our business! We offer high quality beef, lamb and
traditional rare breed pork alongside award winning bacon,
sausage and our own cured gammons and ham.
We are renowned for our Pork, Huntsman and meat pies and
home produced Corned Beef, terrines and pastrami
In our shop you’ll find a superb selection of cheeses, fruit,
vegetables, jams, pickles and much more!
Home made bread and cakes are always available
created by our artisan bakery team
Why not visit our cafe where you can dine in comfort!
We look forward to see you a warm welcome awaits!
KNITSLEY FARM SHOP
East Knitsley Grange Farm, Knitsley,
Consett DH8 9EW
Open Tues - Sat 10am - 5pm • Sun 10am - 4pm
Tel: 01207 592059
www.knitsleyfarmshop.co.uk

secs between each addition. Don’t
over-beat. When ready, the mixture
should be thick and glossy.
Sift and fold in the icing sugar a
third at a time. Again, don’t overmix. The mixture should now look
smooth and full.
Put heaped dessertspoonfuls of the
mixture onto the baking sheet to
make an oval shape, or drop them
in rough rounds if you prefer. Bake
for 1½-1¾ hours in a fan oven and
1¼hours in a conventional or gas
oven until the meringues sound
crisp when tapped underneath and
are a pale coffee colour. Leave to
cool then sandwich together with a
generous dollop of softly whipped
double cream and pile on fruit.

VODKA JELLY
4 sheets leaf gelatine
450ml cranberry and raspberry
juice
2 tbsp caster sugar
150ml vodka
juice of 1 lime
175g frozen raspberries
Method
Soak gelatine for 5 mins in cold
water. Heat juice until warm, whisk
in sugar. Take off heat. Add
gelatine and whisk in to dissolve.
Stir in vodka and lime juice. Leave
to cool. Put fruit in glasses and pour
jelly over. Leave to set.

Vintage Tea Room
The Green, Wallsend, NE28 7PA
0191 263 7022
www.wallsendhall.co.uk
appetitemag.co.uk
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Christmas is the perfect time to impress your foodie friends
with kitchen kit and edible gifts. Go fill your stocking, people!

CAM P AS CHR ISTMAS
BUZZING!
Set of four embroidered napkins scorpion, beetle, dragonfly, and fly £35 at RE, Bishops Yard, Main Street,
Corbridge, NE45 5LA,
tel 01434 634 567. Shop online at
www.re-foundobjects.com

VERY
BER RY

Green camper van tin with wine gums and Liquorice
Allsorts £8.75 at The Country Barn, Widdrington Farm,
Widdrington Village, Morpeth, Nothumberland, NE61 5EA,
tel 01670 760 181, www.thecountrybarn.co.uk

Cranberry chutney candle £4.75,
The Kitchen Garden at Meldon Park,
Morpeth, Northumberland, NE61 3SW,
tel 01670 772 321
www.meldonpark.co.uk

ON THE SLATE
Just Slate butter cloche and base £37, coasters £22
for four, heart canapé picks £20, all gift boxed at Stangers
Cookshop, 44 Brentwood Ave, Newcastle, NE2 3DH,
tel 0191 281 8563. Shop online at
www.stangerscookshop.co.uk

CHOCS HAWAY!
Cocoa Loco Organic festive chocs £4-£6 at Happy Organic, 42 Front Street,
Cleadon, Sunderland, SR6 7PG, tel 0191 536 3623 www.happyorganic.org
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LOR D,
PRESERVE US!
Stem Ginger Preserve £3.15
at North Acomb Farm Shop,
Stocksfield, Northumberland,
NE43 7UF, tel 01661 843 181
www.northacombfarmshop.com

GIFTS

MIN I BARS

Broom House Farm

FUN,FOOD & FARMING...

FARM SHOP We breed, rear and sell our own 100% pure Aberdeen

Montezuma's Christmas library of 12 organic chocolate mini bars £10
at Happy Organic, 42 Front St, Cleadon, Sunderland, SR6 7PG,
tel 0191 536 3623, www.happyorganic.org

Angus Beef, Lamb, Mutton and Saddleback Pork. Fantastic Turkeys,
Organic poultry & everything you need for the perfect foodie Christmas
here in County Durham. Unrivalled quality and ﬂavour.

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

OPEN EVERY DAY!
Broom House Farm, Nr. Witton Gilbert, DH7 6TR Farm Shop: 0191 371 8839
Coffee Shop: 0191 371 8382 Email:broomhousedurham@btinternet.com

www.broomhousedurham.co.uk

OH, CHR ISTMAS TRE E
Chocolate fruit and nut trees £10.50 at the David Kennedy
at Vallum shop, East Wallhouses, Military Rd, Newcastle, NE18 0LL
tel 01434 672 406, www.vallumfarm.co.uk

PASTA TASTIC
Marcato Atlas 150 Red Pasta machine £99 at
Stangers Cookshop, 44 Brentwood Ave, Newcastle,
NE2 3DH, tel 0191 281 8563. Shop online at
www.stangerscookshop.co.uk

BISTRO

FORTY6

A CONTEMPORARY RESTAURANT
OFFERING MODERN EUROPEAN CUISINE

Bistro lunch menu 12-3
Happy Hour
2 Courses + free 125ml wine
or bottle of beer for £11.50
Sunday Lunch
1 Course £9.50
2 Courses £11.50
3 Courses £14.00
A La Carte Menu
Daily Blackboard Specials
Booking Christmas Parties - Menu is now available

46 Brentwood Avenue, Jesmond Newcastle NE2 3DH
Tel: 0191 2818081• www.bistroforty6.co.uk

appetitemag.co.uk
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CHILL, IT’S CHE ESE!
Chilli cheese, £3 per wedge, from the handmade
selection at Northumberland Cheese Company,
Green Lane, Blagdon, Northumberland, NE13 6BZ
tel 01670 789 798. Online shop at
www.northumberlandcheese.co.uk

HAPPY HAM PER
Large wicker hamper £24.99 at The
Little Coffee House, Unit 4, Team Valley
Trading Estate, Princesway, Gateshead,
NE11 0NF, tel 0191 447 3404

MER RY BER RIES
Old berry serving spoons, designs and sizes vary,
around £14.50 at RE, Bishops Yard, Main Street,
Corbridge, NE45 5LA, tel 01434 634 567.
Online shop at www.re-foundobjects.com
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JUST PEACHY
Opies peaches with Courvoisier £6.75
at Blagdon Farm Shop, Milkhope Centre,
Seaton Burn, Newcastle, NE13 6DA,
tel 01670 789 924
www.theblagdonfarmshop.co.uk

SLOE-LY DOES IT
Sloemotion No7 fruit cup £18.50 at
the David Kennedy at Vallum shop,
East Wallhouses, Military Rd, Newcastle,
NE18 0LL, tel 01434 672 406
www.vallumfarm.co.uk

CHE EAZ!
Billecourt-Salmon Brut Rose
Champagne £59.99 at Carruthers
& Kent, Elmfield Road, Gosforth,
Newcastle, NE3 4AY, tel 0191 213
1818, www.carruthersandkent.com

BLOODY MARY!
Stonewall Kitchen Bloody Mary
Mixer £4.50 at The Country
Barn, Widdrington Farm,
Widdrington Village, Morpeth,
Nothumberland, NE61 5EA
tel 01670 760 181
www.thecountrybarn.co.uk
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GIFTS

We are moving!
Stanger’s is moving to a bigger home...
Come and see us at our new store, Brentwood Avenue, Jesmond,
from mid November and bring this advert for an extra 10% off!
The shop on St George’s Terrace
will be trading as usual until then

ZESTY!
Cole's Hidden Orange Rich Fruit
Pudding £9.95 at North Acomb Farm
Shop, Stocksfield, Northumberland,
NE43 7UF, tel 01661 843 181
www.northacombfarmshop.com

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

www.stangerscookshop.co.uk
* Price matching on like for like products. Includes sale items. Excludes online only stores.

NUTY
NUTS!
Stark Raving Bonkers Fruit ‘n’
Nut bar £3.95 at Curiously
Wicked, Sanderson Arcade,
Morpeth, NE61 1NS
tel 01670 458 183
www.curiouslywicked.co.uk

TER RIFIC
TRU FFLES
Truffle-making kits £7.40 each
in Tonka, Cinnamon and Earl
Grey flavours at Gareth James
Chocolatier, 12 Front Street,
Tynemouth, NE30 4DX
tel 0191 257 7799
www.garethjameschocolatier.co.uk
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South of the Tyne
is all mine
South Tyneside is a foodie’s gem, home to a seemingly endless collection
of independently owned and run cafés, restaurants and outlets hugging
one of the prettiest coastlines in the North East. Dean Bailey takes a foodie
tour of South Shields, Cleadon and Whitburn and selects a few favourites
NO VISIT TO NORTH EAST ENGLAND IS COMPLETE
WITHOUT TASTING

EST 1926
We take great care in sourcing only the finest local and seasonal
produce and you can rest assure that our fish and seafood are the
finest quality available, and are only sourced from sustainable and
well managed fishing grounds. Our produce is cooked with great
skill and passion by our experienced chefs and is served with a smile

Now officially Number 1
Fish & Chip Restaurant in the UK
Winner of Fish and Chip Shop of The Year No.1 England, National Champion UK TV
Food Heroes, Winner Best UK Takeaway at the BBC Food and Farming Awards 2007,
Regional Winner Fish and Chip Shop of the Year, Sea Fish Quality Awards Holder and
North East Tourism Awards Gold (A Taste of North East England)

176-186 Ocean Road, South Shields, Tyne & Wear NE33 2JQ
Telephone: +44 (0191) 456 1202 • www.colmansfishandchips.com
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HAPPY ORGANIC
The owner of the Happy Organic café and shop,
Luisa Minchella, is passionate about the healthgiving and eco-friendly properties of organic food,
and as someone who glows with health, she is
certainly a good advert for it.
Happy Organic’s cafe menus include only
organic produce which is local wherever possible.
Suppliers are chosen for the quality of their
produce and for their accreditation to the Soil
Association.
Open for breakfast, lunch and afternoon
snacks, Happy Organic has a wide range of
delicious green alkalising smoothies, fresh juices,
organic teas and coffees, plus wine and beer (all
organic, with gluten-free and vegan options too).
The shop is packed with quality organic
produce, ethically sourced beauty products and a
range of supplements, many of which are available
on the Happy Organic website.
42 Front Street, Cleadon Village,
Sunderland, SR6 7PG, tel 0191 536 3623
www.happyorganic.org

COLMANS
Family-owned and run since 1926, Colmans
famous fish and chips are one of the highlights
of a day trip to South Shields and the object of
national renown. Colmans fish and chips are
widely known as some of the best in the country,
and they’ve got the awards to prove it. This year
Colmans has picked up a Trip Advisor Certificate
of Excellence and the Les Routiers Sustainable

Restaurant of the Year award. It was also featured
in The Good Food Guide in 2012 and its loyal
following travel a long way to visit to try the
wide range of fish and seafood dishes on offer
alongside traditional fish and chips.
176-186 Ocean Road, South Shields,
NE33 2JQ, tel 0191 456 1202
www.colmansfishandchips.com

VISIT ONE OF THE TONEY MINCHELLA CAFES IN SOUTH
SHIELDS, ALL WITH DELIGHTFUL VIEWS, DELICIOUS
COFFEE AND OF COURSE - FANTASTIC ICE CREAM
TONEY MINCHELLA @ THE PARK, South Marine Park,
Adjacent to Beach Road, South Shields, NE33 2NN, t: 0191 456 6125

Dine in style with excellent food, the right ambience
and luxurious modern surroundings...

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

Offering an excellent range of mouth watering dishes
from pizza to pasta, fresh seafood, steak, lamb and poultry.
Vegetarians catered for.
See our website for various menu’s
Set Priced Christmas Lunch and Dinner Menu’s Available

Recently awarded
best Vanilla Ice Cream
in the UK at the ICA
National Ice Cream
Competition 2013

5 STAR FOOD HYGIENE RATING
Opening times:
7 days • Lunch from 12 noon • Evenings from 5.45 till late
CAR PARK ADJACENT

ALSO AT

7 North Street, South Shields, NE33 1HD
Tel: 0191 4275400
www.bravirestaurant-southshields.co.uk

TONEY MINCHELLA @ SOUTH PROMENADE, The Car
Park, South Promenade, Sea Road, South Shields, NE33 3NF
Also at TONEY MINCHELLA @ WHITBURN, The Car Park,
Whitburn Bents Road, Whitburn, SR6 7NX
TONEY MINCHELLA @ NORTH PROMENADE, The Car Park,
Harbour Drive, North Promenade, South Shields, NE33 1LJ

www.toneyminchella.co.uk

OPEN 7 DAYS
A WEEK !

appetitemag.co.uk
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CAKE MY DAY

BISTRO ROMANO

Cake My Day creates amazing
celebration cakes to order and supply
cakes and cupcakes to cafes all over
the North East.
Founder Carla Gray set up the
business in 2012 and has always
been passionate about baking.
"My parents originally instilled in me
a passion for baking. We spent hours
and hours in the kitchen crafting
cakes for the family and it was
something I carried on doing into
adulthood,” Carla explains.
"It doesn't need to be a special day to
eat a cake, but a cake can certainly
make a day special."
Cake My Day designs cakes
tailored to your needs, from a
wedding cake to birthday cakes
which reflect special hobbies
and interests.
Cake My Day, 12 Dean Road,
South Shields, NE33 3PT
tel 0191 908 7008
www.cakemd.co.uk

Bistro Romano opened in 1999 and
has since become one of the bestloved restaurants in the area.
Owners Romano and Paolo
Minchella started their first restaurant
in Seaburn over 30 years ago and
have been delighting customers
ever since. Situated in the heart of
Cleadon Village, Bistro Romano
offers fine contemporary Italian and
Mediterranean cuisine in a relaxed
and friendly atmosphere.
From simple Italian pasta and
risotto dishes to fish and meat
specialities, there’s something for
everyone on the menu and the
brothers source the best quality
ingredients from field to fork. Their
beef and lamb comes from local
farms and the majority their fish is
from sustainable waters.
63 Front Street, Cleadon Village,
Sunderland, SR6 7PG
tel 0191 519 1747
www.bistroromano.co.uk

Bistro
Situated in the heart of Cleadon Village.

You don’t need a special day to eat a cake,
but a cake can make a day special!

Bistro Romano offers fine contemporary Italian and
Mediterranean cuisine in a relaxed and friendly vibe.
White crisp linen tables are elegantly dressed for
a la carte dining for lunch and dinner.
Italian Classics • A la Carte Menu
• Daily Specials • Sunday Lunches
63 FRONT STREET CLEADON VILLAGE SUNDERLAND SR6 7PG
TEL: 0191 519 1747 www.bistroromano.co.uk
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Cake My Day is a friendly cake shop in the heart of Westoe,
serving fresh daily, homemade, cupcakes, scones, cookie, loaf cakes
etc as well as Pumphreys Speciality Coffee’s and Tea’s.
Specialises in bespoke celebration, novelty cakes.
From personalised cupcakes to 7 tiered wedding cakes!
Why not pop in to our Coffee & Cake Shop at
12 Dean Road, South Shields. Tel: 0191 9087008
info@cakemd.co.uk • www.cakemd.co.uk
/cake.myday.31

cooks' tours

BRAVI
TONEY MINCHELLA
The Minchella family has been
making and serving ice cream in
the South Shields area since 1935
when Toney Minchella followed in
his father's footsteps by opening his
own ice cream factory. The business
still operates from the Maxwell Street
factory today.
Toney Minchella now has four
shops open year-round at Whitburn,
Bents Car Park in South Shields,
North and South Promenade Car
Parks, and the Toney Minchella @
South Marine Park café. There is
also a portable ice cream trailer

which tours the area throughout the
summer. This year Carlo and Aldo
Minchella, who have run the business
since their father’s death in 2007,
were awarded a Gold Medal at the
National Ice Cream Competition in
Harrogate. The Minchella Cup is
presented annually in memory of their
father and uncles Louis and Freddie
for the best in class at the Ice cream
Alliance event.
Toney Minchella, 18-20 Maxwell
Street, South Shields, NE33 4PU
tel 0191 455 4212
www.toneyminchella.co.uk

Ristorante Bravi is regarded as one
of South Shields' best contemporary
Italian restaurants with a great
reputation for quality food and a
buzzing atmosphere in the evening
and for Sunday lunch.
Owned and run by Gino and
Elaine Minchella, you are guaranteed
a warm and friendly welcome.
Bravi can seat a total of 130 and
is great for a big occasion. They also
have an intimate, private dining room
for up to 20 guests.
Bravi, 7 North St,
South Shields, NE33 1HD
tel 0191 427 5400
www.bravirestaurantsouthshields.co.uk

Be Inspired by our fantastic range of local, organic & Fairtrade goods

E & CAFE
LOCAL, ORGANIC STORWARM
- HEARTY
BREAKFAST

NEW MENU

LUNCH

- Organic veggie Soups, stews
and curries
- A Fantastic selection of organic
teas.... organic coffee, hot
chocolate, Chai latte

SERVED FROM 9AM
FROM 12 NOON

VEGETABLE

BOXES
DELIVERED

EVERY FRIDAY
(PRE-ORDER)

FREE

ADVICE ON HEALTH
& NUTRITION

ORGANIC MEAT
AVAILABLE IN STORE
SHOP ONLINE AND
COLLECT IN-STORE

LOVE FAIRTRADE, LOVE ORGANIC... LOVE
42 Front Street, Cleadon Village, Sunderland SR6 7PG • Tel: 0191 5363623 www.happyorganic.org

OPEN 9am-6pm Mon-Sat, 10.30am-1.30pm Sun

/happyorganicNE

@happyorganicNE

appetitemag.co.uk

51

HEALTHY APPETITE

SUPPER CLUB
Every Fri & Sat 6.30pm - 9.30pm
3 Course from £22 • 2 Course from £18
BUFFETS
Outside Catering Available • Menu’s available
HAMPERS
For All Occasions
You can order online www.juniperspantry.co.uk
SUNDAY LUNCHES
Available to eat in, collect or delivered to your door
CHRISTMAS DINNER
Ready made!
Collect or delivered to you door on Christmas Eve
Visit our shop to eat in or takeaway
OPENING HOURS
Monday - Saturday 9am. - 5pm shop
Monday - Thursday 5pm - 8pm happy hour
Friday - Saturday 6pm- 9.30pm supper club
Sunday 10.30am - 4pm

SPROUTS AREN’T

JUST FOR CHRISTMAS
With her Wheatberry salads, raw spreads and
sprouts ever more popular, Vicky Turnbull threatens
to turn proud pie-eating North Easterners healthy.
Rosie McGlade checks out the key to the ultimate
pre and post-Christmas detox

I
GINEVRA
Juniper’s Pantry, 10 Silksworth Lane
Sunderland, Tyne and Wear, SR3 1LL

Tel: 0191 44 73 292
Email: contact@juniperspantry.co.uk
www.juniperspantry.co.uk

ESPRESSO BAR
The place to enjoy seriously
authentic Sicilian coffee
along with Cannoli, Cassata and many
other cakes and pastries imported
from Sicily
Freshly ground coffee, coffee
beans and barista equipment
are also available to both
trade and public
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know at least one
person who will still
be the image of health
and wellbeing even
after the excesses
of Christmas, and
it’ll be largely thanks
to a very different
type of sprout from the
usual served
on Christmas Day.
That’s Vicky Turnbull – a
woman for whom sprout, as
in sprouting, dominates
much of her life in her
sprouting pulsepacked kitchen.
Just over half a
year into her new
raw veg business,
Vicky Turnbull loves
what she does, but
you wonder, half way
through another mountain
of onions, all alone in her
vegetable-packed kitchen, if
the thought occurs that there
are easier ways to make
a living?
“I can spend full days
peeling and squeezing lemons.
I can now do 50 flatbreads or
30 chickpea pancakes an hour,
and I have hundreds more to
do. Then it’s the packaging. But
I am enjoying it! I love it.”
Vicky’s energy is in itself a
great advert for what she does.

She has definitely hit a gap
in the market, because while
‘healthy’ can sometimes mean
limp and tasteless, her salads
and spreads you want to pick
at like sweets. They’re pretty,
zesty, crunchy: they intrigue,
even though much of what she
sells you’ve never heard of.
Vicky dipped her toe in the
water at one of the region’s
ever-growing feast of food
festivals in April (Bishop
Auckland), after coming
up with the idea for
Wheatberry 10
weeks previously.
All her stuff sold
out; her salads, her
wraps, her riotously
colourful bowls you
only have to look at
to feel you have been
cleansed.
“Everyone really loved it!”
she exclaims, still delighted.
More food festivals, more
empty plates, more sell-outs
of nutritious gorgeousness
topped with edible flowers and
served in homemade wraps
followed and here we are,
sitting in a secluded sun trap
in the allotment she and her
husband waited three years to
secure opposite their terraced
house in Newcastle’s Spital
Tongues, a huge long track of

home-grown vegetables and
herbs before us.
Wheatberry is a nicer way
the Americans have of saying
wheatgerm, meaning the whole
grain. “It sounds nutritious,”
Vicky says. “I like it. And 95%
of our produce is gluten-free.”
Vicky’s is a quirky CV,
including children’s TV
marketing, children’s TV on-set
catering, and a private chef at
one of those amazing houses
in the wilds of Scotland.
The inspiration for the
business came from a trip
to Austin, Texas a couple
of years ago, where Vicky
stumbled upon Wholefoods
Market, a delicatessen packed
with gorgeous fresh food; a
midnight feast with a halo
round its head. “It was like I’d
died and gone to heaven,” she
recalls. “It was huge, like a
warehouse, stacked high with
sushi bars, burrito bars and
the most amazing salads and
sprouts. There was nothing
remotely this good here.”
As the proud owner of what
she describes as a vegetarian
and vegan streetfood company,
people are often surprised to
know she is neither vegetarian
nor vegan. “Nor am I militant
about healthy eating either.
I just love salad. I suppose I

HEALTHY APPETITE

ROAST BUTTERNUT
SQUASH SALAD WITH
BLACK BEANS AND
CANDIED WALNUTS
SERVES 4

INGREDIENTS

1 large butternut squash, peeled
and cut into wedges
3 tbsp olive oil
1 tin black beans, rinsed &
drained
3 tbsp dried or fresh pomegranate
seeds (reserve a few for garnish)
125g walnuts
3 tbsp maple syrup or honey
1 tsp cinnamon
Small bunch roughly chopped
coriander
Salt & pepper

could add goat’s cheese or feta
or something, but I haven’t done
that yet. Everything’s vegan.”
While her recipes might sound
hardcore to the uninitiated, Vicky
is constantly surprised by how
well they go down.
“I think people really do like
trying new things. There were a
load of kids at the North Shields
food festival who loved the
raw hummus for example,” she
says, referring to her dip made
from sprouted instead of ‘boiled
chickpeas.
Sprouting is central to the
Wheatberry world. “So long as
they’re not split, you can sprout

any pulse or lentil apart from
soya and kidney beans, which
are poisonous,” Vicky explains.
The amazing thing is that
those dried-up, wrinkled, rockhard peas and beans you buy
are still alive. They just need
to be re-animated with water.
So step one is soaking them
overnight. Next, Vicky puts
them in baskets lined with
netting, so they have air flow.
She stacks the baskets up on
top of each other, and then
makes sure they’re kept damp,
though not sitting in water, by
rinsing under a tap three times
a day. In two to three days, your

chickpeas will germinate.
“I bought a vegetable
spiraliser a few months ago and
that’s been a lot of fun. You can
use any vegetable really, and
they come out in these incredibly
long spaghetti strings you have
to cut with scissors. You can
eat raw, or some, like courgette,
you cook in place of pasta for a
lower carb and calorie supper.”
In her dreams, Wheatberry
competes with McDonald’s on
street corners and transport
hubs, taking healthy food to the
masses. But she’s wise enough
to take things step by step.
www.wheatberry.co.uk

Method
Preheat oven to 200C/Gas 6,
toss the squash in the olive oil
and season with salt and pepper.
Place on baking sheet and roast
for 20 mins until soft.
Place the walnuts in a non-stick
frying pan over a low heat. Mix
the maple syrup and cinnamon
together and pour over the nuts
with a pinch of salt. Stir gently
until toasted and coated in the
maple syrup mixture (around 5
mins). Transfer to a plate to cool.
In a large bowl gently combine
the roasted squash with the
black beans, pomegranate and
coriander. Roughly crush the
walnuts and sprinkle over. Garnish
with reserved pomegranate seeds.

appetitemag.co.uk

53

OUT TO LUNCH

This is
amore
Great fun and seriously good food sit
well together at a Tyneside Italian
restaurant, as Alastair Gilmour discovers

Italian restaurants have
succeeded in this country
better than those of any
European nation because of
their willingness to adapt to
their locality. They also have
a reputation – deservedly
so – for being hugely
cheerful establishments
offering a wealth of flavours
through varied and relatively
inexpensive food.
Tradition, invention and no little
ability on a stove also play a major
part in their popularity. And has
anybody come out of an Italian
restaurant in a worse mood than
they went in? No, never.
It’s not Funiculi Funicula on
the sound system that gives us
a rosy glow, either – or Dean
Martin singing Volare – there’s
just something utterly joyful about
Italian food.
We’ve settled into
Michelangelo’s in Ryton, Tyne &
Wear, the primogenito (firstborn)
of a trio of North East restaurants
which make up this small chain
– Prudhoe, Northumberland,
and Dipton, Co Durham are the
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“youngsters” and their inspiration
is via traditional family recipes and
regular visits to Italy.
The conservatory dining room
looks fun. Let’s call it a room for
office get-togethers and family
groups where That’s Amore
will have customers swaying
involuntarily within seconds.
And anyone who enjoys being
around Italian restaurants will still
adore those giant black pepper
mills that waiters flourish – often
the bigger the grinder the smaller
the waiter – but it’s teatro, theatre
on a plate.
Michelangelo’s other dining
area is a little more formal in its
touch of sophistication, suited to
the more sedate occasion and
heavy on the swags and tails
which are functional – softening
sharp edges in a room – and
attractive. Still fun, though.
What both dining rooms are
saying is that here is a restaurant
that is accessible to all, very family
orientated, unstuffy, and writing
an entry in the dining-out diary
with some very good, artistically
presented food that represents
value for money.
Now that’s a phrase that has
gone through hoops and has a
different meaning for different
people. Does “value for money”
mean cheap and cheerful? Is
it top quality for not a lot? But
we’re digressing into lunchtime
semantics here.
Then it’s the old thing…a

mushroom stroganoff hurries by,
leaving an earthy, creamy rich
aroma in its wake. Following that
is a mixed seafood thermidor – a
range of shellfish assembled
under and alongside a cream
and mustard veloute, topped
with cheese catching the senses.
Perhaps we should follow suit.
We’ve seen the menu and
this is indeed value for money
– and so is Etruscan six-hour,
slow-roasted leg of lamb served
with golden rosemary and garlic
roasted potatoes. The specials
board promises it’s so succulent it
falls off the bone – and also that
24 hours notice is required.
At £45 it serves up to five (“It’ll
do six easily,” says the passing
waitress, guessing correctly by my
finger action I’m dividing £45 by
five). What time is it?
What we’re looking at on

the menu is a range of rustic
Mediterranean dishes; simple fare
with a flash of brio. Our steak
bruschetta is basically an open
sandwich on toasted bread and
what a fine starter – or even light
meal – it makes too.
The grilled steak, bathed in
olive oil and garlic, Tuscan style,
is meltingly tender, particularly
full-flavoured, and matched well
with a ratatouille topping. This
isn’t finger food but primitive
urges are irresistible and what’s
etiquette anyway?
Ratatouille – originally a
French dish – always gave the
impression of being an ancient
peasant concoction and, like so
many other components of Italian
cuisine, it has developed out of
simple Mediterranean cuisine.
The aroma from our seared
seabass has been a sore, sore

OUT TO LUNCH

Stocking fillers galore from under £10
Luxury hampers from £25.00
Beautiful boxed collections from £8.00
Enrobed fruits and nuts from £6.95
Novelty gifts from £1.75
Dreamy desserts and sauces from £3.45

temptation since it was brought
to the table, but we’ve been deep
in conversation – more often than
not increasingly rare lunchtimes
away from a desk are subsumed
in tittle-tattle and gossip and this
one’s no different.
Sea bass is an ancient Roman
dish, written about by naturalist
and philosopher Pliny the Elder
in the first century, so this is

tradition, albeit adapted to modernday Tyneside. This little stack is
excellent too.
Adaptation can also have
its drawbacks; the three house
wines on the Michelangelo list are
Spanish. Why, when Italy produces
some of the best value-for-money
wines available? But we’re still
leaving with a smile. That’s amore.
www.michelangelohotel.co.uk

the ultimate online

chocolate boutique

Order online for personal or corporate gifts.
Delivered direct to your friends, family, work colleagues or clients.
www.chocolatlovers.co.uk
believe in something different
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Priya Ral, Geeta Ral, Bob Arora, Neeta
Arora and Esha Pan Arnejah

PEACE & LOAF
More than 250 guests enjoyed the VIP launch party of the latest
addition to the North East’s fine dining scene, Peace & Loaf. The
restaurant on Jesmond Road, Jesmond, Newcastle is owned by
MasterChef: The Professionals 2010 joint runner-up Dave Coulson.

Ruth and Troy Terrington

Nina and Yousaf Khalid

Dave Coulson

Jacqui Chapman, Lorraine Schapira,
Jackie Marston

Allan and Liz Reid

Chris and Alison Abbott

Glenn and Nicola McCrory
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Iain & Claire welcome you to

The Red Lion Inn
in Milfield, Northumberland, NE71 6JD

Delicious Home Cooked Food

Award-winning hospitality
New Autumn menu!
Christmas Fayre Bookings now being taken

B&B

person
£30 per

Real Ales On Tap

Brothers Daraz Aziz and Locku Rahman

CURRY GOOD SHOW
Pat Chapman of the Cobra Good Curry Guide presented the Valley
Junction 397 restaurant at Old Jesmond Station, Archbold Terrace,
Newcastle with the Best Restaurant in the North East award at an
event for invited guests.

Selection of well-kept beers
Annual Beer Festival (June/July)

Regular Social Events & Offers
Wednesday: Quiz Night
Thursday: Pensioners’
Lunch Sunday: Carvery

Outside Hire Bar
Hog Roast & Catering
Find us on

Facebook
01668 216224
iain@redlionmilfield.co.uk • www.redlionmilfield.co.uk

l-r in focus Harriet Southall, Katharine Capocci, Lindsay Parker, John White

Locku Rahman, Daraz Aziz, Freddy
Shepherd, Les and Jan Rayner

Les Rayner raises a glass

Nathan and Sally Proud

Pat Chapman
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DINING OUT
ASIANA FUSION

BISTRO ROMANO

Situated within the Echo 24
development with stunning views
over the River Wear and Alexander
Bridge, this smart, modern
restaurant takes inspiration from the
finest of pan Asian cuisine - the style
and delicacy of Thai and Malaysian
cooking, the famous culinary
heritage of China, the diversity of
tastes from the islands of Indonesia
and the freshness and simplicity of
Vietnamese dishes.Their Christmas
menu offers four mouth-watering
courses for only £24.50 per person.

Bistro Romano opened in
Cleadon in 1999 and has since
become one of the most loved
restaurants in the area.
Owners Romano & Paolo
Minchella started their first
restaurant in Seaburn over
30 years ago and have been
delighting customers with great
food, great ambience and great
service ever since.
From simple Italian pasta and
risotto dishes to fish and meat
specialities, there is something
to tantalise all taste buds
and an extensive wine list to

LOCATION: Echo 24 Building,
West Wear Street, Sunderland,
SR1 1XD,
tel 0191 510 0099
www.asianafusion.co.uk

BOUCHON BISTROT

complement your meal.
Romano and Paolo’s success
over the last 30 years is down
to sourcing the best quality
ingredients from field to fork.
Their beef and lamb comes
from local farms and the
majority of their fish is from
sustainable waters.
They also prefer to use locally
sourced produce and, whenever
possible, organic too. Glutenfree and dairy-free options are
available on request.
They’re currently taking bookings
for Christmas and New Year.

LOCATION: 63 Front Street, Cleadon Village, Sunderland,
SR6 7PG, tel 0191 519 1747

Bouchon Bistrot is home to superb.
produce, lovingly prepared in French
country style at attractive prices.
Menus reflect the seasons and the
best produce available. Head chef
Jérôme Cogné is a magician in the
kitchen, which means you owe it
to yourself to sample his incredible
dishes and enjoy the regular special
events at Bouchon. Open for lunch
and dinner Monday-Saturday.
Lunch 2 courses £13.50, 3 courses
£14.95; dinner early bird £14.50 for
2 courses and £15.50 for 3 courses.
LOCATION: 4-6 Gilesgate,
Hexham, Northumberland,
NE46 3NJ,
tel 01434 609 943
www.bouchonbistrot.co.uk

THE ITALIAN
FARMHOUSE

JASHN

LOVE THAI

MCKENNA’S

A true taste of Italy in the heart
of County Durham, much of
the produce is sourced nearby,
including fish landed on the North
East coast and beef reared on farms
just up the road. Though sometimes
only Italian ingredients will do, and
these are imported from the region
that inspired the dishes - Puglia.
The Italian Farmhouse will take you
to the Mediterranean, with a good
dose of Italian charm and
mouth-watering cuisine – just like
Mamma used to make!

Spice up your Christmas and
New Year. Jashn was voted 2013
Restaurant of the Year at the English
Curry Awards. Their chefs take the
finest quality ingredients and combine
them with a huge range of spices
to produce superior Indian cuisine
cooked with passion and dedication
and served in beautiful surroundings.
The Christmas Menu features four
courses for £14.95 and is available
December-January. Celebrate New
Year’s Eve with four Courses for just
£22.95.

Loves Thai is the home of authentic
Thai food from the 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. The
restaurant also offers £6.95 for a two
course lunch and £6 for its one course
lunch special. Takeaway available at
10% discount. Thai street food lunch
express now available. Booking for
Christmas. Opening hours: Monday
closed, Tuesday – Sunday, lunch
11:30am - 3pm, Dinner 5pm - 11pm.

The food, atmosphere and excellent
value for money make McKenna’s
at Northern Stage a must visit.
Traditional English fayre and a long list
of delectable tapas & mezze dishes
in the main restaurant. The stylish
bistro upstairs offers two courses
£12.95, three courses £15.95. Main
restaurant open Tues-Sat 10am11pm/Mon 10pm-6pm, Bistro open
Tues-Sat from 5.30pm. A great
Christmas menu is now available,
private dining also available for
Christmas party nights.

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

LOCATION: Whickham bank,
Swalwell, Gateshead, NE16 3BP,
tel 0191 488 8505
www.jashnrestaurant.com

LOCATION: 32-34 Mosley Street
Newcastle, NE1 1DF,
tel 0191 233 2828
www.lovesthai.com

LOCATION: Northern Stage, Barras
Bridge, Newcastle,
NE1 7RH, tel 0191 242 7242
ww.mckennasatnorthernstage.co.uk
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DINING OUT
THE COTTAGE KITCHEN

DABBAWAL

DAVID KENNEDY
AT VALLUM

ESLINGTON VILLA

Honest cafe food, The Cottage
Kitchen is making sure that people
who want flavour without the fuss
are well catered for.
During the day hearty specials
including liver and onions, fish pie,
mince and dumplings, and steak
and ale pie supplement honest cafe
fare along with a legendary all-day
breakfast, soups and sandwiches.
Open for Sunday lunches, a
Sunday lunch takeaway service is
also available. Fully licenced with a
selection of wines and beers.

Dabbawal, street food pioneer of
the North East, brings the amazing
tastes of the street to its two
restaurants in Newcastle, featuring
unique tapas-style plates for sharing
and classic dishes with a twist.
Larger parties can hire the whole
restaurant on a Sunday for Indian
cocktails, canapés, a feast of dinner
and dancing. Smaller groups of up
to 20 can also take over Dabbawal’s
private room and the Dabbawal
team delights in coming to you to
cater for parties large and small.

The David Kennedy at Vallum
Restaurant, function room and
shop is housed in a beautifully
restored barn at Vallum Farm near
Newcastle, home of local produce
and spectacular country views.
The team has recently finalised the
Christmas menu, which is available
December 3-24, and they are now
accepting bookings for parties
during the festive season. David
Kennedy at Vallum, open MondaySaturday 12-2.30pm and
5.30-9pm, and Sunday 12pm-5pm.

Set in two acres of beautiful
gardens in a quiet leafy district
of Low Fell, the award-winning
restaurant is the perfect place
for your festive celebrations. The
Christmas menus start from £22.50
per person throughout December
and the Haswell room is ideal for
private dining for larger parties.
Eslington Villa is open for lunch and
dinner and the Sunday menu runs
12-9pm. Early bird option served
Mon-Fri 5.30-6.45pm, two courses
£14.95, three courses £17.95.

LOCATION:
1-5 Countess Avenue, Whitley Bay
NE26 3PN,
tel 07530 101 186

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

LOCATION: Military Road,
East Wallhouses,
Newcastle, NE18 0LL,
tel 01434 672 406
www.vallumfarm.co.uk

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

NATIONAL GLASS
CENTRE BRASSERIE

UNO’S TRATTORIA

The Brasserie at the National Glass
Centre, Sunderland combines a
delicious, regionally inspired menu
with a cutting edge décor, making it
the perfect spot for the discerning
diner. Using only the finest, freshest
ingredients locally sourced and
prepared with passion. Floor-toceiling windows create a light and
airy feel, which adds to the stylish
yet relaxed ambience. Open daily
for breakfast, lunch and afternoon
tea and dinner on Friday, Saturday
evenings and Sunday lunch.

Uno’s Trattoria is a firm favourite
for its delicious Italian food, great
value and bustling atmosphere. We
recommend the fab new skinny
options, all under 500 calories. There
are also new main menu dishes that
compliment the classic pizza and
pasta menu and a la carte offering.
Open 12noon-11pm MondaySaturday and 12noon-10pm
Sundays. Uno’s Happy Hour runs
Monday-Friday 12noon-7pm and
Saturday 12noon-5pm - pizza and
pasta dishes (excl. seafood) £4.95.

LOCATION: Liberty Way, Sunderland,
SR6 0GL, tel 0191 515 5555
www.nationalglasscentre.com/brasserie
enquiries@1879events.com

LOCATION: 18 Sandhill,
Quayside, Newcastle, NE1 3AF,
tel 0191 261 5264
www.unotrattoria.co.uk

MICHELANGELO’S

The intimate restaurant
at Michelangelo’s aims to
reflect the true taste of the
Mediterranean. All dishes are
freshly made and inspired by
traditional family recipes and
regular visits to Italy. As well as
serving exceptional food, the
restaurant is a neighbourhood
venue inspired by the Italian
table where diners can relax,
share and enjoy each other’s
company. They cater for all
dietary requirements including
vegetarians, coeliacs and those

who prefer Halal meat. Current
promotions include: MonSat from 12-7pm and all day
Sunday, three course early bird
special £5.45. Sunday lunch,
three courses £13.95 and small
Roast of the Day from £5.95,
Children’s menu (up to 12
years) £4.45.
La Taverna at Ryton has now
introduced a selection of
tapas, ales and chicken. Their
popular three course special
will be back in January, SundayThursday, £13.95

LOCATION: Ryton, tel 0191 413 2921 • Dipton, tel 01207 571 040
Prudhoe, tel 01661 834 355 www.michelangelohotel.co.uk
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A-Z GUIDE
DARLINGTON
HALL GARTH HOTEL
Coatham Mundeville,
Darlington, Co Durham, DL1 3LU
t: 01325 300400
SARDIS
196 Northgate, Darlington,
Co Durham, DL1 1QU
THE CROFT HOTEL
Croft-on-Tees, DL2 2ST
t: 01325 720319

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
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

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
LUMLEY CASTLE
Chester le Street, DH3 4NX
t: 0191 389 1111
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
RADISSON BLU HOTEL
Frankland Lane, City of Durham
DH1 5TA
t: 0191 3727200
www.radissonblu.co.uk/durham
SOUTH CAUSEY INN
Beamish Burn Road, Stanley,
DH9 0LS
t: 01207 235555
SWEETHART COFFEE
& CAKE
10 Derwent Street, Blackhill,
Consett
t: 01207 501100

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

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
THE BROWNIE BAR
Eldon Garden Shopping
Centre, Percy Street,
Newcastle Upon Tyne,
NE1 7RA
www.browniebar.co.uk
BISTRO FORTY6
46 Brentwood Avenue,
Jesmond, NE2 3DH
t: 0191 2818081

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

NE2 FOOD SOCIAL
The Biscuit Factory,
Stoddart Street, Shieldfield,
NE2 1AN
t: 0191 2605411

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

NO.28
27 - 28 Nelson Street, NE4 5SP
t: 0191 2322005
www..no28.co.uk

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

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

FRATELLI
Bell Villas, Ponteland, NE20 9BE
t: 01661 872195
FIRENZE
7 Osborne Road, Jesmond, NE2 2AE
t: 0191 2812136
GEORGE PAYNE BUTCHERS
27 Princes Road, Brunton Park,
Gosforth, NE3 5TT
t: 0191 2362992
GINGERS COFFEE & WINE
DANCE CITY
Temple Street, Newcastle,
NE1 4BR
t: 0191 2695590
THE HEALTH BOX
Alley 4, Grainger Market

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

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

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

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

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

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

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

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

CROSS LANE
ORGANIC FARM
Cross Lane, Barnard Castle,
County Durham, DL12 9JE
t: 01833 630619
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

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

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

THE LITTLE COFFEE HOUSE
4. Princesway North
Team Valley NE11 0NF
t: 0191 4473304

FINBARRS
Waddington Street, Flass Vale
Durham City, DH1 4BG
t: 0191 3709999
www.finbarrsrestaurant.co.uk

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

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

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

HARDWICK HALL HOTEL
Sedgefield, Co Durham,
TS21 2EH
t: 01740 620253
www.hardwickhallhotel.co.uk
KNITSLEY FARM
Knitsley, Consett, DH8 9EW
t: 01207 592059

SIX THE BALTIC
Baltic Quay, Mill Road, Gateshead,
NE8 3BA t: 0191 4404948
TAVISTOCK ITALIA
Penshaw View, Vigo, Birtley
DH3 2JL t: 0191 4474487

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

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

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

WALTER DIX
1 Stirling Court, 11th Ave North,
Team Valley, Gateshead, NE11 0JF
t: 0191482 0033
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THE BLAGDON
FARM SHOP

Milkhope Centre,
Berwick Hill Road, Newcastle
NE13 6DA
t: 01670 789924
enquiries@theblagdonfarmshop.co.uk
www.theblagdonfarmshop.co.uk

CARRUTHERS & KENT
3a Elmfield Road
Gosforth, NE3 4AY
t: 0191 2131818
www.carruthersandkent.com
CAFE 1901
St Georges Terrace, Jesmond,
NE2 2DL
t: 0191 3409774
CAFÉ ROYAL
8 Nelson Street, Newcastle,
NE1 5AW
t: 0191 2313000
CAFFE VIVO
29 Broad Chare, Quayside,
NE1 3DQ t: 0191 2321331
CAFFE Z
Goldspink Lane, Sandyford,
NE2 1NQ t: 0191 2304981
CALEDONIAN HOTEL
68 Osborne Road, Jesmond
t: 0191 2817881
THE CHERRYTREE
RESTAURANT
9 Osborne Road, Jesmond
NE2 2AE
t: 0191 2399924
www.thecherrytreejesmond.co.uk
CLOSE HOUSE HOTEL
Heddon On The Wall,
Newcastle NE15 0HT
t: 01661 852255
www.closehouse.co.uk

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

JESMOND DENE HOUSE
Jesmond Dene Road, Jesmond,
NE2 2EY
t: 0191 2123000
THE KITCHEN@OSBORNES
61 Osborne Road, Jesmond,
NE2 2AN t: 0191 2402811
www.osbornesjesmond.co.uk
LINDSAYS TO GO
Alley 1, Grainger Market,
Newcastle t: 0191 2612995

NINO’S
The Gate
NINO’S
1-2 Holly Avenue West,
Jesmond, NE2 2AR
OLIVE & BEAN
17/19 Clayton Street,
Newcastle, NE1 5PN
t: 0191 2330990
OLIVERS
The Grainger Market Arcade,
NE1 5QF
PANIS
61-65 High Bridge
Newcastle upon Tyne, NE1 6BX
t: 0191 2324366
PAN HAGGERTY
19-21 Queen Street,
Newcastle Upon Tyne, NE1 3UG
t: 0191 221 0904
THE PARLOUR
Blagdon, NE13 6DQ
t: 01670 789935

TEA ON THE GREEN
4 Eldon Square
Old Eldon Gardens, NE1 7JG
t: 0191 2616646
UNO’S
18 Sandhill, Quayside,
Newcastle, NE1 3AF
t: 0191 2615264

NORTH TYNESIDE
ALLARDS
Front Street, Tynemouth
t: 0191 4473252
AROMA
18-20 Union Quay, North Shields
NE30 1HJ t: 0191 2585543
BARCA ART CAFE
68 Front Street, Tynemouth
t: 0191 2577959
BEACHES & CREAM
1 Victoria Crescent, Cullercoats,
NE30 4PN
t: 0191 2514718
BODA
74 Whitley Road
Whitley Bay, NE26 3NR
t: 07542 244716
BROWN SUGAR
5 Norham Rd, Whitley Bay,
NE26 3NR t: 0191 252 0202
BROWN SUGAR LOUNGE
5 Monkseaton Metro Station,
Norham Road, North Shields
NE26 3NR t: 0191 2520202

PASQUALINOS
100 Grey St, NE1 6BR
t: 0191 244 2513

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

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

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

PINK LANE COFFEE
1 Pink Lane, NE1 5DW

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

QUILLIAM BROTHERS
1 Eldon Place
Claremont Buildings, Newcastle
NE1 7RD
RADCLIFFE COFFEE HOUSE
14 Clayton Road, Jesmond
NE2 4RP
t: 0191 2813939

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

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

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

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

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

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

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

LUIGIKHAN’S RESTAURANT
358 Westgate Road,
Newcastle, NE4 6NU
t: 0191 2724937
www.luigikhans.com

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

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

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

HOW DO YOU DO
10 East Parade, Whitley Bay
NE26 1AP
t: 0191 2533050

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

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

IT’S ALL GREEK 2 ME
Watts Slope, Whitley Bay
NE26 1BQ
t: 0191 2510622
www.itsallgreek2me.com

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

STANGER’S COOKSHOP
44 Brentwood Ave, Jesmond,
NE2 3DH
t: 0191 2818563
www.stangerscookshop.co.uk

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

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

advertise here... Call 01661 844115 or visit www.appetitemag.co.uk for more information.
IRVINS BRASSERIE
The Irvin Building, The Fish
Quay, North Shields, NE30 1HJ
t: 0191 2963238
THE JOFFERS
CAFE & BISTRO
196 Whitley Road, Whitley Bay
NE26 2TA
t: 0191 2523085
LOLA JEANS
BAR & KITCHEN
The Arcade, Tynemouth,
NE30 4BS
t: 0191 2577061
LADYBIRD CAKE
SUPPLIES
4 Queensway, Tynemouth,
Tyne & Wear, NE30 4NA
t: 0191 2571707
www.ladybirdcakesupplies.co.uk
LOTTIE MCPHEES
CUPCAKES
195 Park View, Whitley Bay,
NE26 3RD
t: 0191 4479632
www.lottiemcpheescupcakes.com
MARTINO’S ITALIAN
RESTAURANT
Fish Quay, 16 Union Quay
North Shields, NE30 1HJ
t: 0191 2585929

MISTER WOODS
COFFEE

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

CURIOUSLY WICKED
Unit 18 Sanderson Arcade
Morpeth, NE61 1NS
t: 01670 458183
e: mail@curiouslywicked.co.uk
www.curiouslywicked.co.uk

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

DANIELLES BISTRO
East Gate, Hexham
t: 01434 601122
www.danielles-bistro.co.uk

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

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

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
50 Bridge Street, Morpeth
NE61 1NL
t: 01670 504901
BOUCHON BISTROT
4-6 Gilesgate, Hexham,
NE46 3NJ
t: 01434 609943
BRADLEY GARDENS
Sled Lane, Wylam, NE41 8JH
t: 01661 852 176

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

THE NEW EXCHANGE
BRASSERIE & BAR
Saville Exchange,
Howard Street,
North Shields.
NE30 1SE
t: 0191 2587866
www.newexchangebrasserie.co.uk
PRIORY CAFE
35 Percy Park Road
Tynemouth, NE30 4LT
t: 0191 2590627
RIVER CAFE
50 Bell Street,
The Fish Quay
NE30 1HF
t: 0191 2966168
SUGARLOAF
203 Park View,
Whitley Bay
NE26 3RD
t: 0191 2517482

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

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 459579
www.cheesemorpeth.co.uk
CAFÉ NO 6
Market Place, Corbridge,
NE45 5AW
t: 01434 634356
CAFE DES AMIS
52 Newgate Street, Morpeth
NE61 1PB
t: 0758 5614156
THE CHOCOLATE SPA
1 Fenkle Street, Alnwick
NE66 1HW
THE COQUETVALE HOTEL
Station Road, Rothbury
NE65 7QH
t: 01669 622900

URVINS
The Urvin Building,
The Fish Quay, NE30 1HJ
t: 0191 2963238

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

WALLSEND HALL
The Green, Wallsend
NE28 7PA
t: 0191 2637022

CORBRIDGE LARDER
Sanderson Arcade,
Morpeth, NE61 1NS
www.corbridgelarder.co.uk

THE WOODEN DELI
S59 Saville Street,
North Shields, NE30 1AY
t: 0191 2964656
e: thewoodendeli@hotmail.co.uk

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

DOTTIES DELI
4 Regent Street, Blyth
t: 01670 355606
DOXFORD HALL
HOTEL & SPA
Chathill Alnwick,
NE67 5DN
t: 01665 589700
www.doxfordhall.co.uk
DUKE OF WELLINGTON
Newton, NE43 7UL
t: 01661 844446
www.thedukeofwellingtoninn.co.uk
ESHOTT HALL
Morpeth, NE65 9EN
t: 01670 787454
FRENCH’S
Front Street, Wylam, NE41 8AQ
t: 01661 852422
GARDEN COFFEE HOUSE
20 Hallgate,
Hexham NE46 1XD
t: 01434 606656
THE GARDEN STATION
Seaton Delaval Hall,
The Avenue, Seaton Sluice
NE26 4QR
t: 0191 237 9100
THE GARDEN STATION
Langley, NE47 5LA
t: 01434 684391
GERBHERDS DELI
FARM SHOP
7 Newgate Street, Morpeth
NE61 1AL
t: 01670 512106
GINEVRA ESPRESSO BAR
16 Front Street, Prudhoe
NE42 5HN
t: 01661 829062
www.caffeginevra.co.uk
GOATS ON THE ROOF
Fontburn, NE61 4PH
t: 01669 621739
THE HEARTH CAFE
Main Road, Horsley,
NE15 0NT
t: 01661 853563
HORTON GRANGE
Berwick Hill, Ponteland
NE13 6BU
t: 01661 860686
THE KITCHEN GARDEN
AT MELDON PARK
Morpeth, NE61 3 SW
t: 01670 772321
www.meldonpark.co.uk
ICE BAR
62 Newgate Street, Morpeth
NE61 1BQ

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

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

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

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

ROTHBURY FAMILY
BUTCHERS
Townfoot, Rothbury, NE65 7SL
t: 01669 620744
www.rothburyfamilybutchers.co.uk

CAKE MY DAY
12 Dean Road, South Shields
NE33 3PT
t: 0191 9087008
www.cakemd.co.uk

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

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

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

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

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

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

LONGHIRST
Morpeth, NE61 3LL
t: 01670 795000

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

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

THE SHORELINE CAFE
1 Church Street, Craster
NE66 3TH t: 01665 571251

MOORHOUSE FARM
Station Road, Stannington
Station NE61 6DX
t: 01670 789350
MORWICK FARM
Acklington, Morpeth,
NE65 9DG t
: 01665 711210
www.royaldouble.com
NORTH ACOMB
FARM SHOP
North Acomb Farm, Stocksfield,
NE43 7UF
t: 01661 843181
NORTHUMBERLAND
CHEESE CO,
The Cheese Farm, Green Lane,
Blagdon, NE13 6BZ
t: 01670 789798
www.northumberlandcheese.co.uk
NORTHUMBERLAND
SAUSAGE COMPANY
Wark Village Farm Store
Hexham road, Wark
Northumberland, NE48 3LR
t: 01434 230221
www.northumberlandsausagecompany.com
THE OLD BOATHOUSE
Just by the Harbour, Amble,
NE65 0AA
t: 01665 711232
PEPPERPOT CAFÉ-BISTRO
5 Oldgate, Morpeth, NE61 1PY
t: 01670 514666
PRIMA DELI
Market Place, Alnwick,
NE66 1HS
t: 01665 605610
THE PUDDING PARLOUR
Bluebird House
Haugh Lane Ind Est, Hexham
NE46 3PU
L.ROBSON & SONS
Haven Hill, Craster, NE66 3TR
t: 01665 576 223
R.MARTIN BUTCHERS
21 Newgate Street, Morpeth
NE61 1AW
t: 01670 513359
RUTHERFORDS
OF MORPETH
Coffee Shop 10-16 Bridge
Street, Morpeth
NE61 1NJ
t: 01670 512458

SPURELLI ICE CREAM
The Old Chandlery, Coquet
Street, Amble, NE65 0DJ
t: 01665 710890
www.spurreli.com
THE SUN INN
High Church, Morpeth,
NE61 2QT t: 01670 514153
www.suninn-northumberland.co.uk
SUNNYHILLS OF BELFORD
South Road Belford, NE70 7DP
t: (01668) 219662
www.sunnyhillsfarmshop.co.uk

ORANGEGRASS
7 Mount Terrace
South Shields, NE33 1PY
t: 0191 455 8555
TAVISTOCK RETRO
@ THE STANHOPE
Stanhope Road, South Shields
NE33 4SS
t: 0191 4565670
TONEY MINCHELLA
@ THE PARK
South Marine Park,
Beach Road, NE33 2NN
t: 0191 456 6125

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

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

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

TEA AND TIPPLE
18 Market Place, Corbridge,
NE45 5AT t: 01434 632886
www.teaandtipple.com
TOMLINSONS CAFÉ AND
BUNK HOUSE
Bridge Street, Rothbury,
NE65 7SF
t: 01669 621979
www.tomlinsonsrothbury.co.uk
VALLUM FARM
East Wallhouses, Military Road,
NE18 0LL
t: 01434 672652
www.vallumfarm.co.uk
WHEELBIRKS FARM
Stocksfield, NE43 7HY
t: 07717 282 014
e: theparlour@wheelbirks.co.uk
www.wheelbirks.co.uk
WHITE SWAN HOTEL
Bondgate Within, Alnwick.
Northumberland, NE66 1TD
t: 01665 602109
www.classiclodges.co.uk
WMH FARM FRESH MEATS
Haydon Bridge, Haltwhistle
Allendale

SOUTH TYNESIDE

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

SUNDERLAND

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

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

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

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
JUNIPERS PANTRY
10 Silksworth Lane,
Sunderland
SR3 1LL
t: 0191 4473292
MARINA VISTA
Marine Activity Centre
North Dock, SR6 0PW
t: 0191 5100600
www.marina-vista.co.uk
NATIONAL GLASS CENTRE
Liberty Way, SR6 0GL
t: 0191 5155555
ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786
SNOW GOOSE
Sunderland Marina,
Roker, SR6 0PW
t: 0191 5675681
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MOLTEN CHOCOLATE CAKE
WITH ROASTED COFFEE
ICE CREAM, CHOCOLATE
SHORTBREAD SHELL &
CHOCOLATE SAUCE
SERVES 6

Note - because it’s Christmas this is a complex
recipe, requiring the use of a chef’s gas gun to
make an emulsion. If you do it, please send us
a photo!
Chocolate shortbread shells:
250g plain flour,120g butter, 8g cocoa powder
4g salt, 50g egg yolk, 100g granulated sugar,
250g dark chocolate (70% cocoa)
Molten chocolate cake:
250g butter, 200g dark chocolate,100g egg
yolk, 150g egg white, 100g caster sugar,
25g icing sugar, 25g plain flour
Roasted coffee ice cream:
700ml milk, 20g ground coffee, 10g coffee
extract, 15g instant coffee, 50g glucose,
400g evaporated milk, 3 egg yolks
Chocolate sauce:
50ml milk, 50ml cream, 70g glucose, 400g dark
chocolate, 50g dark chocolate (70% cocoa)
Vanilla emulsion:
400ml milk, 600ml whipped cream, 1 vanilla
pod (seeds), 140g caster sugar, 4 sheets
gelatine, 2 gas (espuma) guns
Garnish:
Crumbled chocolate honeycomb
Method
Chocolate shortbread shells: Mix together
all the ingredients except the chocolate. Allow
the dough to rest for two hours in the fridge.
Once chilled, roll out to 2-3mm thick and
line silicone egg shell moulds. Fill pastry with
clingfilm and dry beans or baking beans. Cook
for 10-12 mins at 180C/Gas4. Melt chocolate
in a bain marie and pour into silicone egg shell
moulds. Leave for 30 mins and pour out excess
chocolate. Put shells in the fridge to set.
Molten chocolate cake: Melt butter and
chocolate in a bain marie. Beat egg yolk and
sugar until pale. Beat egg white and icing
sugar together. Fold all three components
together, sieve in the flour and mix. Pour about
16g of chocolate mixture into each mould and
refrigerate for 30 mins. Preheat oven to
180C/Gas 4 and bake for 5 mins.
Roasted coffee ice cream: Boil all the
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ingredients together at 75C and cool down on
ice. Pour the mixture into an ice cream maker
and churn. Freeze until ready to serve.
Chocolate sauce: Melt all ingredients over a
bain marie and leave to one side.
Vanilla emulsion: Soak the gelatine in water.
Boil all the other ingredients together. Squeeze
the gelatine into the mixture and transfer to the
gas gun. Place in the fridge until ready to use.
To serve: Position the shortbread shell onto
a bed of crumbled chocolate. Crumble the
molten chocolate cake into the shell and top
with the vanilla emulsion and roasted coffee
ice cream. Cover with the dark chocolate shell
and garnish with honeycomb. Serve with warm
chocolate sauce.

Recipe kindly supplied by
The Duke of Wellington, near
Corbridge, Northumberland,
NE43 7UL, tel 01661 844 446,
www.thedukeofwellington.co.uk
Recipe from the new edition of
Relish North East and Yorkshire; a
collection of recipes from some of
the region’s finest chefs, £20 from
selected bookshops and restaurants
and at www.relishpublications.co.uk

cut out and save

INGREDIENTS

Street food
to go!

Having a night in?
Get a Dabbawal at Home
Street food to take away, 7 days a week
Order • Collect • Enjoy!
Tel: 0191 281 3434
1 Brentwood Mews, Jesmond, Newcastle upon Tyne, NE2 3DG

Dabbawal High Bridge 69-75 High Bridge, Newcastle upon Tyne, NE1 6BX Telephone: 0191 2325133
Dabbawal Jesmond 1 Brentwood Mews, Jesmond, Newcastle upon Tyne, NE2 3DG Telephone: 0191 2813434

