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At the time of writing, I am halfway through 
a month-long self-sacrifice commonly 
known as detox but which I prefer to call 
The New Year Clear-out; 'detox' being a 
made-up word (probably) for people who 
like to give the impression that not larging it 
every night on Waitrose-own Sauvignon 
Blanc is in some way heroic.

My New Year Clear-out began half 
way through January, because I 
refused to join the Dry January 
brigade out of principle (and lack 
of willpower). Two weeks in, and 
my halo is strangling me. Wine and 
coffee have been replaced by iced 
water and green tea (much more 
drinkable with lemon), boosted 
by a concoction prescribed by my 
herbalist (yes, I have one, and no, 
none of it is illegal) which, um, clears 
out your plumbing, if you will excuse  
the expression.

All was going well until about ten minutes 
ago, when I picked up a copy of The 
Independent, and a story quoting one 
Professor Charles Bamforth of the 
University of California. He says: "Many 

Editor reflects on Dry 
January and the New Year 
detox and is left to wonder 
... was it really worth it?

Jane Pikett, Editor

people don't realise that drinking in 
moderation has significant health benefits 
and that moderate drinkers have a longer 
life expectancy than non-drinkers.

"Regular and moderate intake of 
alcohol," adds the prof, "is good for 
the heart and blood circulation." A 
spokesman for the Campaign for 
Real Ale (Camra) is quoted in the 
story supporting this very sensible 
advice (you surprise me), while I am 
thrown into chaos. Thus, I find myself 
eyeing my green tea with suspicion 
(how can anything so dull be good 
for you?) and wondering what 
constitutes 'moderate' when applied 
to drink. One woman's 'moderate' is 
no doubt another woman's 'binge', 
while my usual no-drink-on-a-week-

night rule is clearly 
out of line with the 
prof's 'regular and 
moderate' ('regular' 
being what? Every 
five minutes, or every 
ten?). It's enough, dear 
reader, to drive one to 
drink. Hic!

appetite.
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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

Be a fan!
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TASTECLUB
Harriet Southall from TASTECLUB, which supports the people 
who make, serve and sell Great North food and drink, is here 
every month to give the inside track on the region’s foodie news 
and events. 
Join the club and visit the luxury gift store at www.TASTECLUBHQ.
com and follow @TASTECLUBHQ on Twitter for all the latest updates.

Love – and the aroma of fine 
food – will be in the air this 
Valentine’s Day, with many 
places offering sumptuous 
special menus for the occasion. 

Wallsend Hall (www.
wallsendhall.co.uk), a stunning 
period property with a country 
feel and beautiful gardens, 
is the perfect spot for a 
romantic evening. 

Its Valentine’s Day Menu 
features corn-fed chicken breast 
with a white wine and garlic cream 
sauce, pork belly with apricot and 
thyme glaze, and seared salmon 
fillet, all served with seasonal 
accompaniments.

There is also double chocolate 
melt-in-the-middle dream cake, 
which sounds perfect for sharing, 
and a three-course meal with a 
175ml glass of wine is just £19.95 
per person.

Alternatively, head into the 
countryside to the award-winning 
Feathers Inn at Hedley on the Hill 
for a luxurious four-course feast 
(www.thefeathers.net). 

The mouth-watering food on 
the Valentine’s Night menu is 
all locally sourced and chef and 
co-owner Rhian Cradock has 
ensured that it’s packed full of 
seasonal  ingredients.

Rhian says: “We’re right at the 
end of game season, so it’s a good 
chance to enjoy winter delicacies 
such as terrine of local hare or 

roast haunch of fallow deer.
“This is a great time of year for 

North Sea cod, squid and mussels 
as the cold water improves the 
flavour, so the menu features a 
casserole of all three, served with 
saffron potatoes, braised fennel 
and aioli. We also have Lindisfarne 
oysters of course – a staple of any 
Valentine’s menu.”

Four courses cost £45 per 
person, or £55 with wine flight for 
each dish. The wines have been 
expertly matched to the food, 
and even these include a local 
element with a Seyval Blanc from 
Levanthorpe, Yorkshire.

For more inspiration on where 
to spend a food and wine-filled 
Valentine’s evening, visit www.
tasteclubhq.com/where-to-eat

Also pulling out all the stops is 
The Angel View Inn in Gateshead 
(www.angelviewinn.co.uk), which 
now has former Pan Haggerty 
head chef Kelvin Linstead at 
the  helm. 

The Valentine’s menu has 
been put together with local 
ingredients carefully selected for 
their high quality and extravagant 
or aphrodisiac qualities. You can 
take advantage of one of the 
overnight stay packages for an 
added treat. The Cupid Package 
includes a meal for two, bottle of 
Champagne, superior double room 
and breakfast.
www.tasteclubhq.com

The Angel View Inn is offering a free bottle of wine with its  
three-course Valentine’s Meal for Two (£59.95).  

Or if you’d like to combine your meal with an overnight stay, you can 
get £10 off the St. Valentine’s Package (normally £120) or Cupid 

Package (normally £160). Both include breakfast for two the next day. 
Just call 0191 410 3219 to book and quote ‘appetite’. The Valentine’s 

Day menu is available on February 14 and 15. 

 TWO-COURSES FOR TWO  
 PEOPLE £30 AT MALMAISON  

Malmaison in Newcastle is offering appetite readers the chance to 
dine from the superb prix fixe menu for just £30 per couple. The menu 
changes weekly but recent highlights include country-style pork terrine 
with pickled mushrooms and salt beef stovie with spinach and pommery 
grain mustard sauce.
Malmaison, Quayside, Newcastle, NE1 3DX, 
tel 0844 693 0658, www.malmaison.com 
*On production of this magazine or a print-out of this offer from www.appetitemag.
co.uk and quote appetite when booking. Terms and conditions: From prix fixe 
menu only. Subject to availability. Excludes Sunday lunch, February 13-16 and not 
available after 7pm on Fridays and Saturdays.

 LUNCH FOR £1 AT  
 BROCKSBUSHES TEAROOM  

The award-winning tearoom at Brocksbushes Farm in Corbridge is 
renowned for its delicious homemade cakes, quiches, sandwiches, 
hearty soups and more, all made fresh in the farm kitchen.
For a limited time, appetite readers can enjoy a Monday special of 
soup and a sandwich for £6.95 and enjoy a second lunch for just £1.  
This offer is available until Saturday April 20 and all you need to do to 
qualify is show this copy of appetite when you order.
Brocksbushes, Stocksfield NE43 7UB , tel 01434 633 100
www.brocksbushes.co.uk

 WIN WITH MARTINO’S  

This month, The Martino’s Group of restaurants is offering appetite 
readers the chance to win a three-course meal for four people and 
a bottle of house wine. Whether you’re looking for a light refreshing 
lunchtime bite, a hearty evening meal or a relaxing treat for the family, 
Martino’s Restaurant in Seaburn, Seaham orJarrow is the place to be. 
To be in with a chance to win this prize answer the following question. 
Which Italian phrase is regularly used before starting a meal?
A) Buon appetito B) Bon appétit C) Buen apetito 
To enter, email your answer to editor@appetite.co.uk including your 
name and address before Monday, March 3.

FREE BOTTLE OF WINE AT  
THE ANGEL VIEW INN 

 TASTECLUB OFFER 
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Come and join in with the North East’s 
busiest sausage making experience!

Held at Brocksbushes Farm Shop, Hexham our courses equip you with 
the knowledge and skills needed to produce your very own amazing 
bangers! Tickets available from http://www.tasteclubhq.com quote 

“appetite” to receive a 10% discount on a ticket for 2 people!

HAVING A PARTY?
Ask us about our excellent value sausage making parties for up to 

20 people! Let our very own celebrity Timothy-sausage entertain you 
and your guests and take home your own creations, prices starting 
from just £10pp! We also offer a top notch catering service with our 

Gourmet Hotdogs, please ask for details.

Check out our new website launching in Feb 2014
offering you excellent daily shopping deals, a click and collect service, 
food blogs and stories from our team and a brand new trade area for 
wholesale shopping! Our fi rst 10 customers placing orders online will 

get a free gift!

Find us on Tweet us

www.northumberlandsausagecompany.com  
 

Tel: 01434270657
Email: info@northumberlandsausagecompany.com

Find us at: Fenwick Foodhall, Newcastle Wark Village Farm Store,
 Wark Brocksbushes farm shop, Hexham 

2 courses
only £12per person*

Early evening menu at Dabbawal Jesmond
5pm-6.30pm, 7 days a week

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

*Menu o�ered if seated by 6.15pm. Available Sunday - Friday.  
Not valid in conjunction with any other o�er. Additional supplement applies to Lamb and Prawn dishes
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 WIN! A SAUSAGE-MAKING COURSE  
 WITH THE NORTHUMBERLAND  
 SAUSAGE COMPANY  
 
More than 4,000 people have learned to make sausages from scratch 
thanks to The Northumberland Sausage Company’s courses, and now two 
lucky appetite readers can win places on the course. During the three-
hour workshop, which takes place at Brocksbushes Farm Shop, Corbridge 
you’ll learn everything you need to know to make delicious sausages. 
To win simply answer the following question:
You can buy Northumberland Sausage Company products in which 
Newcastle department store?
Email your answer to editor@appetitemag.co.uk before March 3 including 
your name and address. 

 FREE GLASS OF HOUSE WINE PER  
 PERSON AT PEACE & LOAF  

The latest addition to the North East foodie scene, Peace & Loaf, is 
offering appetite readers a free glass of house wine per person when 
dining from the à la carte menu. Peace & Loaf was recently launched to 
much acclaim by MasterChef finalist Dave Coulson.
Peace & Loaf, Jesmond Road, Jesmond, Newcastle, NE2 1LA, 
tel 0191 281 5222, www.peaceandloaf.co.uk
Terms and conditions: Only one glass of wine per person, per visit. Offer valid 
until February 28, 2014, Monday-Friday only, not valid in conjunction with any other 
offer. Management reserve the right to withdraw this offer at any time. appetite 
must be mentioned when booking to take advantage of the offer.

 10% OF FOOD BILL IN THE CAFÉ AT 
SUNNYHILLS FARM SHOP  

Family-run Sunnyhills Farm Shop, part of Detchant Farm on the edge of 
Belford village in Northumberland, is offering appetite readers a 10% 
discount in its café when you spend more than £10 until March 2.
Detchant Farm is home to 56,000 free-range hens and has 1,000 
acres of farmland. The farm shop café offers a variety of dishes from 
the Farmhouse breakfast with Sunnyhills traditional pork sausages and 
free-range eggs to hot and cold sandwiches.
Café open daily for breakfast, morning coffee and cakes, lunches 
(including Sunday roasts) and snacks. 10am-4pm, last orders 3pm. 
Booking recommended, quote 'appetite Club' when booking/ordering.
Sunnyhills Farm Shop, South Road, Belford, Northumberland, 
NE70 7DP, tel 01668 219 662, www.sunnyhillsfarmshop.co.uk

 BUY TWO LARGE GLASSES OF WINE 
AND GET THE REST OF THE BOTTLE FREE 
ON SUNDAYS AT SYDNEY’S BISTRO  

Sydney’s Bistro in Hexham is offering appetite readers who buy two 
large glasses of the wine of the month the rest of the bottle on the 
house. Sydney’s offers a range of dishes, from Northumbrian lamb 
cooked tagine-style to sharing platters of locally cured meats, fresh 
seafood or local cheeses. Sydney’s prides itself on its bespoke wine list, 
and the wine of the month for February is Val Colombe Viognier.
The wine bar and kitchen are open noon-10pm, Tuesday- Sunday. 
Offer valid on Sundays only. Offer available until Sunday, March 2.
Sydney’s Bistro, 9a Battle Hill, Hexham, Northumberland, 
NE46 1BA, tel 01434 603 474, sydneysbistro.com 
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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

The Glories of Northumberland with John Grundy:
Feb 20th,11.30am. £10 inc Northumbrian fi nger buffet
To book, tel 01434 672 652

David Kennedy at Vallum Ladies’ Lunch: Feb 11th, £32 
inc. chef demo and 3-course lunch. To book, tel 01434 672 406

Watch our website, twitter and Facebook for 
news of offers and forthcoming events 

@dkshopvallum

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 L O U R  -  K I T C H E N  G A R D E N

Meet John Grundy in 
Hadrian’s Wall country

Watch our website, twitter and Facebook for Watch our website, twitter and Facebook for 

Site open 7 days a week from 10am  -  www.vallumfarm.co.uk   

@dkshopvallum

Site open 7 days a week from 10am  -  www.vallumfarm.co.uk   

Watch our website, twitter and Facebook for 

@dkshopvallum

A traditional pub atmosphere - open each and
every day from 11.00am until 11.00pm, with

food served from 11.30am until 9.30pm.

Your Local
Loyalty Card
Exclusive Offers, 
Locally Sourced Food & Drink, 
Local Prices

Your

LOCAL 

LOYALTY CARD

New OWNERSHIP

New KITCHEN TEAM

New MENU
Using locally sourced products

BEST WESTERN
Derwent Manor Hotel

Allensford, Northumberland, DH8 9BB
Tel: 01207 592 000    Email: sales@bw-derwentmanor.co.uk   

www.bw-derwentmanorhotel.co.uk

ON THE PROWL

LAURA EMMERSON DIPS 
A TOE IN AT KENNY  
ATKINSON’S NEW GAFF

Back in Tudor times, when 
the banks of the river Tyne 
flowed close to the doors of 
the Quayside buildings, potage, 
simnel cake and ale featured on 
the menu of the day. 

Fast-forward to the present 
day and we have Michelin-starred 
chef Kenny Atkinson and his new 
venture House of Tides gracing 
the Toon’s historic Quayside. 

How things have changed! 
Kenny is serving a delectable 
six-eight course daily menus which 
this Girl about Toon was lucky 
enough to try on opening night.

Kenny and his wife and 
business partner Abbie have 
worked like slaves over the last 

few months to get this 16th 
Century former merchant’s 
house – one of the oldest on the 
Quayside – ready, and my, they’ve 
done well.

It’s true to its roots with its 
beautifully carved wooden bar, 
exposed beams and pared-down 
décor, while the cocktails are very 
much 21st Century. My opening 
night sampler of an unusual yet 
delicious take on a Cosmopolitan 
warmed the cockles of the 
heart, while the elderflower/
vodka fizz added a little sparkle 
to proceedings.

The upstairs dining room affords 
lovely river views and with just 40 
covers, it’s getting booked up for 



Broom House Farm

Broom House Farm, Nr. Witton Gilbert, DH7 6TR Farm Shop: 0191 371 8839  
Co� ee Shop: 0191 371 8382 Email:broomhousedurham@btinternet.com

www.broomhousedurham.co.uk

FARM SHOP We breed, rear and sell our own 100% 
pure Aberdeen Angus beef, lamb, mutton, saddleback 
pork and Organic poultry. Come and look at our amazing 
fresh meat display!

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!
F O R E S T  A D V E N T U R E  A N D  C H I L D R E N ’ S  PA R T I E S  AVA I L A B L E 

FOOD, FARMING & FUN

C
coffee. English breakfasts, Tasty Snacks and Traditional 
Sunday Roasts, made with scrumptious ingredients from 
our butchery.

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

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

Romantically French...
Savour the great tastes of France this Valentine’s

Sample our Cuisine at lunchtime with 

2 courses for only £13.50 or 3 courses only £14.95

Try our Earlybird menu available from 6pm-7pm Mon-Fri 
2 courses only £14.50 or 3 courses only £15.50

Visit our website to view our 
Lunch/Dinner A La Carte Menu

Treat Your Loved One this Valentine’s

Booking now for Mothering Sunday - 30th March 
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ON THE PROWL

months head (I kid ye not…).
The most important bit – the 

food, obviously – is very much 
sourced from the local larder and 
stars heritage and micro veg from 
Ken Holland of Vallum Kitchen 
Garden; a man considered a 
master of his craft and beloved 
of starred and starry chefs and 
restaurateurs nationwide.

Kenny popped out of the 
kitchen as each of our eight 
courses was served to offer an 
overview delivered in his soft 
Wallsend accent The stars of the 
superb menu included mackerel 
with carrots, fennel, orange 
and smoked eel (a spectacular 
mix of pickled and sweet citrus 
flavours), while the sea bass with 

mussels, coriander and curry was 
simply sublime.

Kenny and Abbie have taken 
on young apprentices to wait on, 
which is a nice touch, and while 
this is certainly dining of the fine 
variety, it’s also relaxed. They’re 
keeping prices at a level which 
allows fine dining to reach the 
masses rather than the minority, so 
the six-course menu comes in at 
£45 plus £40 for the wine flight, 
and the eight-course menu is £60 
with a £55 wine flight.

Dinner is served 6pm-9pm 
Tuesday-Saturday.
House of Tides, The Close, 
Quayside, Newcastle, NE1 3RF 
tel 0191 230 3720 
www.houseoftides.co.uk

INGREDIENTS  
800g swede, peeled and cut 
into slim wedges
1tbsp oil
small bunch thyme leaves 
50g grated parmesan
black pepper

METHOD
Heat the oven to 200C, Gas6. 
In a bowl toss the swede in 
the oil, thyme and half the 

parmesan until well coated. 
Spread out in a roasting tin 
and cook in the oven for 35-40 
mins until the swede  
is cooked through and crisp  
on the edges.
Once cooked, tip into a  
serving bowl and while still hot 
sprinkle over the remaining 
cheese and a good grind of 
black pepper.

LAURA’S ROAST SWEDE WEDGES



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

The prize for the best dinner of the 
month goes to Dabbawal, High 
Bridge, Newcastle for these Hari Ali 
tiger prawns (Bay of Bengal prawns 
in a Moilee coconut sauce with 
home-style lentil kitchuree) with a 
seriously special peshwari naan.  
We do it all for you, people! 
www.dabbawal.com

Our esteemed editor’s Dalmatian 
dog enjoyed these, made by her own 
fair hand from a healthy mix of lard, 
wheatgerm, flour and such like, and 
fashioned into these artistic bones 
with a cutter purchased from the 
wonderful RE in Corbridge. Ruff! 
www.re-foundobjects.com

TI AMO
Nice work here from Caffe 
Ginevra in Prudhoe – a top little 
coffee shop where the Sicilian 
coffee is among the best you can 
get around these parts. This is 
their Valentine hamper, packed 
with white and milk hot choc, 
hazelnut syrup and caramel syrup, 
mini marshmallows, soft Amaretti, 
and choc-coated coffee beans – 
a steal at £20.   
www.caffeeginevra.co.uk

CHEESY!
We’re still hunkering down inside here 
at appetite HQ, in the hopes winter 
will do one before we’re blue-lighted to 
the RVI with Vitamin D deficiency.
Our own Mark Anderson has been 
opining recently on the merits of 
cauliflower cheese and insisting that 
it’s only right when spiced up with a 
really strong cheddar, a good dollop of 
English mustard in the cheese sauce, 
and nutmeg. And this got us thinking – 
how do you do yours?
One member of the team who shall be 
nameless (Jane Pikett…) eats hers 
with Heinz tomato ketchup. Eh?
Tweet us or comment on our 
Facebook with your preference!

What more can we say? We love this lobster, snapped at one of the 
Martino’s group of restaurants (Seaburn, Seaham, and Jarrow).  
www.martinosleisure.co.uk  

 Pic of the month 

  ROCK LOBSTER 

  Spice of life 

  The dog’s… 
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TRIPE! 
Our esteemed editor has owned up 
to a new obsession with the work 
of the Tripe Marketing Board (‘The 
Voice of British Tripe’).
Our editor tweeted recently that ‘tripe 
is the new black’ (she’d been on the 
gin again) and she is now waging a 
campaign to have us all join in this 
retro revolution in food. 
As the Tripe Marketing Board itself 
tells us, tripe has many uses. These, 
according to the Board’s website, 
include the following: 
• Plagued by infestations of 

cockroaches, rats or other 
household pests? Simply leave a 
bowl of tripe out overnight and in 
the morning, hey presto, problem 

We like our omelettes here at 
appetite, and our quest for the 
best takes us far and wide. On this 
occasion, however, we only had to 
go round the corner from appetite 
HQ to the excellent Hearth café 
in Horsley, near Wylam in the Tyne 
Valley, to enjoy this goat’s cheese, red 
onion and rocket ensemble. Can it be 
beaten? Let us know! 
www.thehearth.co.uk

BIG VEGGIE BREKKIE
We like our breakfasts too, and the 
search for something different for 
the veggies among us was rewarded 
at the excellent Arlo in Brentwood 
Ave in Jesmond, Newcastle, where 
the veggie breakfast includes 
eggs perfectly poached, tomatoes, 
mushrooms, beans, avocado and 
hummus. We weren’t entirely sure 
about the avocado/bean combo, 
but were persuaded by Arlo’s owner 
Lucas. Turns out, he’s found a fab 
new combo.
www.arlojesmond.com

@1879Events: 
We will be working at  
@NGC_Brasserie, come 
down and try some 
of our delicious food 
#NorthEastHour

@deanbailey92:  
Lunchtime in Tynemouth  
@LolaJeansBar 

@MetroRadioNews: 
We’re talking Newcastle 
Restaurant Week @ 3pm - 
@TheHerbGardenUK told 
us it’s been amazing for 
them so far!

@TopHatTeacakes: Good 
Evening #Northeasthour !! 
Perfect Valentine’s present. 
His & Hers Marc de 
Champagne teacakes :-)

Our pick of the last month 
on Twitter: Healthy appetite, 
NE1’s Restaurant Week and 
lots of pictures!

  ARLO JESMOND 
TOP TWEETs!

@TipsyPuds:  
Hello #Northeasthour 
if you love cocktails & 
desserts you will be a fan of 
TipsyPUDs!

@SeasonsPlenty:  
New bar snack menu, 
delivery available, Excited 
to meet @appetitemaguk 
and @cheers_ne tomorrow! 
#homemade #local 
#properfood

@Dabbawal:  
@NewcastleNE1 
Restaurant Week is on! Two 
courses £15 at High Bridge, 
people! #Northeasthour

@headchef21: Venison 
pies restaurant week

@kgphotoinfo: 
Land of the giants, at  
@northcountryken with  
@vallumfarm Find 
something new to shoot 
every time I go there 
#PurpleBroc

solved. The pests are either dead 
or guaranteed never to return

• Prisoners of the Spanish 
Inquisition were forced to either 
eat tripe or be burnt at the stake. 
Many chose the latter

• Tripe juice is an excellent cure for 
a hangover

• A diet of tripe can increase your 
libido by up to 400%

• To cure hair loss, simply wrap a 
sheet of tripe around your head 
and secure with a swimming cap

• The first tripe takeaway, Tripe Hut, 
opened in Manchester in 1979. It 
closed the following year.

Big into tripe? We want to hear from 
you. Send us your tales of tripe. 
www. tripemarketingboard.co.uk

http://www.youtube.com/
watch?v=kRrSx9ag4fg

  VIDEO OF THE MONTH! 

  GO TO WORK 

  ON AN EGG  



IT'S A DATE!
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Country life

The alternative 
to Valentine’s Didn’t we 

do well!

Ouse Turn?
TV presenter John Grundy is in 
Hadrian’s Wall country on February 
20, from 11.30am, to present an 
entertaining talk about his travels in 
Northumberland.
Grundy will be at Vallum artisan food 
community on the Military Road near 
Corbridge to regale guests with his 
entertaining tales of his journeys 
through the county. Call 01434 
672 652 for tickets, £10 including 
Northumbrian finger buffet.
Also at Vallum, David Kennedy is 
hosting monthly ladies lunches on 
Feb 11 and March 25 , including chef 
demo and 3-course lunch. To book, 
tel 01434 672 406

appetite columnist Anna Hedworth 
(aka The Grazer) is staging her own 
reaction to Valentine’s night silent 
couples in restaurants with the first 
Grazer Supperclub of 2014, ‘Never 
Very Valentines’.
Anna’s regular supperclubs are 
at Ouse Street Arts Club - two 
converted shipping containers in the 
Ouseburn Valley, Newcastle. Email 
annahedworth@hotmail.com to 
reserve a place

One of Newcastle’s favourite 
weekly lunch offerings, Ouse Turn is 
it for Lunch? has returned to Toffee 
Factory in the Ouseburn Valley. 
Each week, a different food vendor 
pitches up under the Glasshouse 
Bridge to serve fresh street food to 
anyone who happens to be passing. 
Since its inception in May 2013, a 
vast range of traders, specialising 
in everything from American-style 
burgers to organic sprouting salads, 
have dished out thousands of 
meals to the locals. 
The Under the Arch February 
line-up has been confirmed as 
Papa Ganoush, Blackfriars Fat 
Friars, Pizzette and Zapatista. 
Ouse Turn is it for Lunch? Every 
Thursday, 12-2pm at Toffee 
Factory, Lower Steenbergs Yard, 
Quayside, Newcastle, NE1 2DF, 
tel 0191 375 9000.

The seventh NE1’S Newcastle 
Restaurant Week went so well 
in January that it was extended 
by most of the 68 restaurants 
taking part into a second week. 
Newcastle, we are told, has more 
restaurants per square mile than 
any other city in the North East, and 
it seems we love the twice-yearly 
Restaurant Week. If you missed this 
one, there’s another in August.

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

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

See our blackboard in the shop for details each day.

FREE DELIVERY TO MOST AREAS - check for details.

Event Catering and Hog Roasts

Northumbria’s Finest

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

 - 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.

Jesmonds newest
          Restaurant

Headed up by Master Chef 2010 

finalist, Dave Coulson, Peace and 

Loaf is the newest restaurant to 

land in Jesmond, Newcastle upon 

Tyne, bringing you a unique twist 

on traditional, British cuisine.

217 Jesmond Road, Jesmond, Newcastle, NE2 1LA

0191 281 5222
www.peaceandloaf.co.uk

    @peaceandloafjes    
    Peaceandloafjesmond    

P&L Advert 128x93.5mm.pdf   1   23/01/2014   21:33



There’s never a quiet time in an 
allotment. Times less busy than 
others, but never quiet.

It’s planning time and already 
a local garden centre has phoned 
saying their seed potatoes have 
arrived. Having just taken over an 
extended plot, I’m still mulling over 
what to plant where and when – 
but I refuse to panic. King Edward 
can wait.

The allotment looks a bit dull 
and lifeless – except for a vibrant 
green patch that looks like it 
shouldn’t be there at this time of 
year. It’s healthy and it’s flourishing 
and until recently I didn’t have a 
clue what to do with it. Kale.

There’s me thinking the plantlets 
passed over the fence last year 
by a kindly neighbour were simply 
a space-filler and a substitute 
for cabbage on the dinner plate, 
but I knew instinctively what the 
reaction would be at home. “Yeuch, 
not eating that stuff.” 

Cabbage has its detractors, 
sprouts are a challenge, but I could 
see kale was going to be a distinct 
no-no – until I discovered how 
many magazine and newspaper 
articles have been devoted to 
this superfood. Kale even has its 
own fan club – www.discoverkale.
co.uk – and someone has even 
suggested making ice lollies out of 
it to get children to benefit from its 
health properties without realising 
they’re licking and sucking on 
“yeuch”. Kale is truly super. 

Portion for portion, it’s hard to 

The latest superfood impresses 
Alastair Gilmour, as does a cold cure

Kale and hearty

beat when it comes to the amount 
of nutrients it contains, and it’s a 
great choice for a healthy balanced 
diet. Kale is an excellent source 
of vitamins K, A and C, as well 
as containing useful amounts 
of manganese, copper and 
phytochemicals, which are believed 
to help guard against certain types 
of cancer.

And our curly kale variety has 
a lively pungency with delicious 
peppery and earthy qualities. Still 
“yeuch” to some folks, though.

Another use for our horseradish 
has come our way, perfect for this 
time of year.

It’s a simple Russian recipe for 
getting rid of colds and snuffles. 
The powerful horseradish effect 
attacks your nose and makes your 
eyes water, clearing sinuses like a 
council drain rod.

So, take one large, fresh 
horseradish root, a litre of vodka 
and five teaspoons of honey. Peel 
the horseradish and slice it into 
long, thin slivers. Pop them into a 
thoroughly cleaned bottle. Pour a 
little vodka into a glass, stir in the 
honey until it dissolves, then pour 
over the horseradish slivers. Add 
the rest of the vodka, fill right up to 
the neck, covering the horseradish. 
Leave in a dark place for three or 
four days to infuse before pouring 
the liquid through a sieve. 

Discard the horseradish and 
return the vodka to a clean bottle. 

Breathe clearly. Do not 
say “yeuch”.
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GUINNESS, BEER & OYSTER FESTIVAL

email: info@thejolly� shermancraster.co.ukcall: 01665 576 461

� e Jolly Fisherman, Haven Hill, Craster, Northumberland, NE66 3TR

SLING US A LINE

Saturday 15th March • 12 till 12
Live Music • Selection of Real Ales • Lindisfarne Oysters

Amble Langoustines • Local Northumbrian Meats 
Come along and enjoy the fun! 

FREE 
ENTRY

16-18 � e Milkhope Centre, Berwick Hill Rd, Blagdon NE13 6DA
T: 01670 789924   E: enquiries@theblagdonfarmshop.co.uk

Open Tuesday-Saturday 10am-5pm
Sunday 11am-4pm

Open Every Bank Holiday

FRESH, DELICIOUS 
AND TRULY LOCAL

Real food from passionate people 

Friday Steak Offer 
your favourite steak for £5, 
buy 2 and get a free sauce

Traditional beef, pork and poultry 
produced here at Blagdon

Award winning home cooked food 
prepared with the best ingredients in our 

farmshop kitchen

Freshly picked vegetables naturally 
grown here on Blagdon Farm

Everything you could need for a delicious
Valentines or Mothers Day! Orders taken



Charlotte Harbottle

The perfect antidote 
to the year's most 
miserable month 

After the mayhem and decadence 
of the festive period we spend 
the whole of January feeling guilty 
and saving money. So we think of 
something to look forward to for the 
sheer misery of February. Well I have 
just the answer: venison.  

It's a fabulous meat for those cold 
nights and it's super lean, so it'll help 
you stay on the wagon after January's 
abstemious four weeks.

It is super rich in flavour and very 
versatile, from slow-cook cuts like the 
shoulder and the haunch to steaks off 
the sirloin. We can even dice it for you 
or even mince it if you fancy tarting up 
a cottage pie. 

However, if you are slow cooking it 
in a stew for hours, the best thing to 
add is some very dark cocoa chocolate 
(something around 70% and upwards). 
You don’t need a lot and it really entices 
the flavour out.

If you're unsure about how to cook 
it or the different cuts, then please ask 
your butcher. If you want a safer option, 
many butchers also do venison burger 
or sausages. We do a popular one with 
juniper berries and redcurrant, perfect 
with mash and onion gravy.

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

Doe, a 
deer...

12 appetitemag.co.uk12 appetitemag.co.uk

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

The Old Chandlery, Coquet Street, Amble, 
Northumberland, NE65 0DJ

Opening Hours: 10am – Early Evening 7 days a week

E: hello@spurreli.com T: 01665 710890 www.spurreli.com

“Simply Incredible” Jean-Christophe Novelli

“Just so smooth, amazing. 10 out of 10!” Antonio Carluccio

Pure Arabica Coffee 
Ice-Cream

Sea Buck Thorn  
Ice-Cream 

Sunday Carvery

The Green, Wallsend, NE28 7PA
0191 263 7022  

www.wallsendhall.co.uk

NOW BEING SERVED FROM 12-4PM

 VENISON  

 BURGER 

 VENISON  
 CASSEROLE 

GIRL
BUTCHER



Charlotte Harbottle

VENISON CASSEROLE
SERVES 6-8

INGREDIENTS
1 tbsp olive oil
25g butter
2 onions, diced
4 fresh garlic cloves
4 rashers smoked bacon
500g mushrooms
2.5kg haunch or shoulder 
of venison, diced
½ bottle red wine
400ml water
2 beef stock cubes, crumbled
3 tbsp redcurrant jelly
salt and freshly ground black 
pepper, to taste
50g cornflour
punnet redcurrants, to decorate
6 sprigs rosemary or thyme, to 
decorate

TO SERVE
new potatoes
wilted spinach

METHOD
Preheat the oven to 150C/
Gas 2.
On the hob, heat the olive oil 
and butter in a large lidded 
casserole dish. Add the onions 
and cook until softened, but not 
browned. Add the garlic, bacon 
and mushrooms and cook for a 
further minute. In a frying pan, 
brown the venison a handful at 
a time and add to the casserole. 
When the meat is browned, add 
the red wine, water, stock cubes, 
redcurrant jelly and salt and 
pepper. Bring to the boil and stir 
well. Put the lid on the casserole 
and place in the middle of the 
oven - cook for 90 minutes.
Remove from the oven. Make 
a paste with the cornflour and 
two tablespoons of water. 
Add as much of the paste to 
the casserole as is needed to 
thicken the sauce - a little at a 
time.
Transfer the casserole to the 
hob, and, on a low heat, cook 
until the gravy has thickened - 
this will take about five minutes.
Serve with new potatoes and 
wilted spinach. 
Decorate each plate with a sprig 
of rosemary or thyme and a 
bunch of fresh redcurrants.

VENISON BURGER 
WITH BLUE CHEESE 
AND CRISPY 
SHALLOTS
MAKES 4 BURGERS

INGREDIENTS

650g venison mince
5 tbsp double cream
2 cloves garlic, crushed 
½ tbsp flat leaved parsley, 
chopped
½ tbsp chopped chives
4 crushed juniper berries
sea salt and freshly ground 
black pepper
200g blue cheese
16 shallots
olive oil for frying 

METHOD
Place the mince in a bowl.  
Season well.  Using your hands 
or a fork, gently combine the 
seasoned meat with the cream, 
garlic, parsley, chives and juniper 
berries.  Do not over mix, as the 
cooked burgers will be tough.  
Gently shape the meat into 4 
patties, or divide the meat and 
push each portion into a 10cm 
pastry cutter to make 4 burgers.  
Make a slight indentation in the 
top of each with your fingers.  
Divide the cheese into 4 and 
shape each piece into a ball.  
Insert the cheese into the centre 
of the burgers and pull the meat 
back over the top to seal in 
the cheese.  
Peel and thinly cut the shallots 
into rings. Heat the olive oil 
in a pan, and fry the 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 minutes on each 
side, so that the cheese melts in 
the middle.
Serve the burger on lightly 
toasted rolls, topped with the 
shallots along with slices of 
tomatoes, red onion and pickled 
gherkin or with a green salad.
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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

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 fi nd 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!

award winning farm shop and café

MONDAY - SATURDAY LUNCH TO 7PM - ALL DAY SUNDAY

3 COURSE

EARLY BIRD SPECIALS

POTATO SKINS OR SOUP

SELECTED PIZZA OR PASTA

ICE CREAM OR COFFEE

ONLY £5.45

Children’s Menu
(Up to 12 years old)

ONLY £4.45

Children’s Menu

4.45

 SUNDAY LUNCH

3 COURSES FOR £ 13.95 

3 COURSE DAILY SPECIAL

LA TAVERNA

ROAST OF THE DAY 

FROM £ 5.95

£14.95
SUN-THURS

12 NOON ONWARDS REAL ALE & CHICKEN BAR

TRY OUR NEW 

2014 MENU

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

ichelangeloichelangeloichelangeloichelangelo’’ichelangelo’ichelangeloichelangelo’ichelangelos
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NEW KID ON THE BLOCK 
David Gill, the culinary wizard behind the popular 
Juniper’s Pantry in Sunderland, has taken over the 
running of the kitchen at Newcastle’s Nectar bar.

Gill, who honed his skills under Marco Pierre-
White, launched Juniper’s Pantry at Nectar to 
coincide with NE1’s Newcastle Restaurant Week 
with a menu including crispy duck and black 
pudding scotch egg and cod and charred leek 
fish cake. Tasty!
Nectar, Pilgrim Street, 
Newcastle, NE1 6SG, 
www.nectarbar.co.uk

ON THE ROAD  
Patrick and Karen Wilkin, who run 
Swallowfish out of The Fisherman’s 
Kitchen in Seahouses, are planning a 
series of appearances at fayres and 
festivals this year.

Karen says: “Last year was so 
good for food festivals and markets 
that we’ve bought more equipment 
so we can attend two markets at the 
same time.

“None of this would have happened if 
it wasn’t for Karen Larkin encouraging 
us to attend the Alnwick Food Festival.

“For the May bank holiday we are 
attending the South Shields proper 

food festival (May 24-26), Kelso 
Farmers Market on May 24 and the 
Northumberland County Show on May 
26, so three venues in one weekend."
Swallowfish, South St, Seahouses, 
NE68 7RB, tel 01665 721 052, 
www.swallowfish.co.uk

SEA SALTED  
CARAMEL SAUCE 
The guys at The Brownie 
Bar make this for their 
salted caramel brownies 
and you can drizzle it over 
just about any dessert. It’s 
good on ice cream, or use it 
to sandwich a layer cake. 
The Brownie Bar, Eldon 
Garden, Percy Street, 
Newcastle, NE1 7RA, 
www.browniebar.co.uk 

WE 
LIKE!

MASTERCHEF MENTOR
Former Gateshead College student turned Ritz 
commis chef Catherine Smith, from Alnwick, is 
mentoring patisserie students at her old college. “It’s 
amazing to go back to college and give something 
back. If I can help just one person to get a job in 
these difficult economic times, it will have been 
worthwhile,” says Catherine.
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Seasons Plenty catering 
company in Newcastle 
is running a competition 

for young cooks.
Owners Corrie Thomas and Jenny 

Scott (pictured) are organising a 
series of rounds for young cooks 
with prizes including vouchers 
for ingredients and a day in a 
professional kitchen.

The first round of the competition 
asks each young person to send a 
picture of something they’ve cooked 
and fill out a short questionnaire 
about their cooking and what they 
like about being in the kitchen.

SEARCH FOR A 
CULINARY STAR

BIG  
BITE

CHIPS!
February 17-23 is National 
Chip Week (what better 
excuse do we need?), and we 
love these big, triple-cooked 
babies made with delicious 
sweet potatoes. Sweet 
potatoes are full of 
anti-oxidants and lower in 
calories than regular potatoes, 
so go on, treat yourself!

Ingredients
2 large sweet potatoes, peeled
vegetable oil to fry
salt to sprinkle
 
Method
Slice potatoes into 2cm thick chips. Drop into salted boiling water 
and reduce to a simmer until cooked through. Remove from heat 
and drain.

Place chips in a single layer on a tray lined with kitchen paper 
or a clean cloth to absorb the moisture, and leave to cool before 
putting in the fridge to dry out over night (you can speed up the 
process by placing them in the freezer for half an hour or so).

Heat a fryer filled with vegetable oil to 140C, drop in the chips 
and fry until they have a dry appearance (8–10 mins). Drain the oil 
well and return to a tray, again lined with kitchen paper or a clean 
cloth. Leave to cool and place back in the fridge for a couple of 
hours or in the freezer.
When ready to serve, bring the fryer back to 180C, drop in the 
chips and cook until crisp (7-8 mins).
Drain again and sprinkle with salt before serving.

TRIPLE-COOKED SWEET POTATO CHIPS  
SERVES 2

To enter email info@
seasonsplentycatering.co.uk 
to get your entry form. Or 
download a copy from www.
seasonsplentycatering.co.uk
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STARTERS

MULTI AWARD WINNING BUSINESS

Premium Beef & Lamb from Widdrington Farm

Order your Valentine steaks to avoid 
disappointment for your loved one

Traditional Sunday Lunch 12-2.30pm from £5.99

Gift Shop brimming with ideas to suit all

***Book early for Mothers Day Lunch 30th March 
to get the best seat in the house!***

Every Friday Home made Fish & Chips from £5.99 12-2.30pm

Opening Times:- Tue - Fri 9.30am - 4.30pm,
Sat 9am - 5pm and Sun 10am - 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
MORPETH, NORTHUMBERLAND, NE61 5EA   TEL 01670 760181

Every Friday Home made Fish & Chips from £5.99 12-2.30pm

Opening Times:- Tue - Fri 9.30am - 4.30pm,

CLOSED MONDAYS EXCEPT BANK HOLIDAYS 

MORPETH, NORTHUMBERLAND, NE61 5EA   TEL 01670 760181

- 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

Every Friday Home made Fish & Chips from £5.99 12-2.30pm

Opening Times:- Tue - Fri 9.30am - 4.30pm,
Sat 9am - 5pm and Sun 10am - 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

Spice up your Valentines

JASHN INDIAN RESTAURANT

Call 0191 488 8505
to make your reservation

www.jashnrestaurant.com
Whickham bank, Swalwell, Gateshead, Tyne and Wear, NE16 3BP

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

A la Carte menu available

FLIPPING GOOD!

Ingredients
250g plain cooked beetroot
225g plain flour
2 large eggs, lightly beaten
30g butter, melted & cooled
1tbsp baking powder
pinch salt
1 tsp sugar
300ml milk
sunflower oil for shallow frying

to serve:
12 rashers smoked streaky bacon, 
cooked crisply
maple syrup, to taste
4 eggs, fried
 
Method
Place the pancake ingredients in 
a food processor and blitz until 
smooth. Heat a little oil in a large 
frying pan. Pour ladles of the batter 
into the pan and cook until you 
see little bubbles on the surface 
(1-2 mins). Using a fish slice, flip 
over the pancakes and cook for a 
further minute or so. Transfer to a 
warm plate and cover tightly with 
foil. Continue until you have used 
all the batter. Serve hot with the 
eggs, bacon and maple syrup.

Ingredients
125 g plain flour
1 vanilla pod, split in half 
2 large eggs
200 ml whole milk
15g butter, melted plus extra for 
cooking
for the apple topping:
150ml orange juice (3-4 oranges)
grated zest of 1 lemon 
grated zest of 1 orange
3 tbsp caster sugar 
3 cardamom pods, crushed
30g butter, melted
2 Pink Lady apples, cored, thick 
sliced and halved
 
Method
Place flour and vanilla seeds in 
a bowl and add eggs. Gradually 
whisk in milk and butter for a 
smooth batter. Heat a large frying 
pan, brush with melted butter, pour 
in a ladleful of mix, swirl pan to 
make a thin pancake, cook for 1-2 
mins, turning halfway til golden and 
cooked. Fold into quarters, keep 
warm. Repeat to make 4 large or 
8 small pancakes. For the apple 
sauce, put orange juice, lemon 
and orange zest, sugar, cardamom 
pods into frying pan and bring to 
boil. Gradually stir in melted butter, 
stirring til combined. Add apples 
and pancakes and warm through, 
tossing in the sauce. Serve.

BEETROOT PANCAKES 
WITH EGGS, SMOKED 
BACON & MAPLE SYRUP  
SERVES 4

APPLE CREPES  
SERVES 4

February is the season of the pancake, and what 
better excuse to feast a-plenty on this gorgeously 
versatile staple? Here’s a couple to try...



appetitemag.co.uk 17

Lu
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h!
REVIEW

So how does a vegan fare at a city pub devoted to 
real ale and a hearty, often meaty, menu? Sharon 
McKee finds out… 
It’s always a risk as a vegan to go to a place 
unannounced for lunch, especially one that prides itself 
on serving ‘proper’ food.  

But feeling devilishly daring I agreed to meet my 
dining companion at the Broad Chare because neither 
of us had been before, it was a handy meeting place 
and because last time we lunched he, though a rampant 
meat eater, had thoughtfully chosen a vegan place that 
had actually disappointed us both.

Tucked away next to Live Theatre, Broad Chare is 
one of those places you kind of have to know about, as 
it's unlikely you'll bump into it by accident. 

There’s a larger restaurant upstairs, but we were 
happy to sit in the snug downstairs, discreetly separated 
from the bar. The whole place is stripped dark wood and 
brickwork, and the atmosphere is friendly, cosy and, well, 
like a ‘proper pub’.

I do still love seeing a mouth-watering menu and 
while I think I would always have passed on crispy pigs' 
ears, the Lindisfarne oysters and local crab sounded 
almost tempting enough to make me turn pescatarian.

A glance at the bar menu showed that, with perhaps 
a slight tweak or two, I could still enjoy the experience 
and stick to my vegan guns. 

A quick word with the friendly waiter confirmed that 
yes I could have the grilled field mushrooms without 
the mustard butter and the cauliflower fritters without 

dipping them in the accompanying curry mayonnaise 
– but they would bring that anyway for my companion 
to try. 

One good thing about limited options is that you 
order quickly; my companion took a lot longer to decide, 
you can have too much proper choice apparently. 
Eventually he went for the famed Scotch egg and a  
miniature burger. 

We also ordered hand-cut chips to share. Though 
the choice of real ales at Broad Chare is another 
temptation we stuck to soft drinks, both needing clear 
heads for heading back to work. 

The food arrived and we tucked in. The perfectly 
grilled mushrooms were huge and more than covered 
the thick toasted bread. The fritters were crispy little 
chunks of cauliflower crunchiness and I'm assured were 
made even tastier by the mustard mayonnaise. 

It was reported that the Scotch egg was 'delicious' 
and the mini burger 'wonderful'. The chips we shared 
were fresh, crisp and soon gone. It was a shame we 
were both dashing back to work as this is a place 
where you could linger a good long while, especially if 
sampling a local beer or two.

Although it could prove a challenge creating 
something vegan out of the more substantial Daily 
Specials or hearty evening menu it may be one the 
Broad Chare chef will be presented with, as I'm sure 
I'll be back. My only concern is that his type of proper 
food in a proper pub is enough to lead any recently 
converted vegan into temptation.

Broad Chare,  
25 Broad Chare, Newcastle upon Tyne, Tyne and Wear NE1 3DQ
Tel 0191 211 2144
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KITCHEN KIT

Check out these useful and stylish ideas  
to bring out the creativity in your kitchen

Balloncort wood pigeon pate, at  
North Acomb Farm Shop, Stocksfield, 
Northumberland, NE43 7UF,   
tel 01661 843 181,  
www.northacombfarmshop.com

 TASTY BIRD 

 KNOCK ON WOOD 
Olivewood steak board from £16.99, pestle and mortar £24.99,  
small ladle £6.75, dip dish £3.99, 13cm round bowl £9.95 at  
Stangers Cookshop, 44 Brentwood Ave, Newcastle, NE2 3DH,  
tel 0191 281 8563, and shop online at  
www.stangerscookshop.co.uk

Cath Kidston rose 
measuring cups £12 at 
www.cathkidston.com

French glass butter dish £10 at 
RE, Bishops Yarad, Main Street, 
Corbridge, NE45 5LA. Tel 01434 634 
567, www.re-foundobjects.com

 ALRIGHT,  
 FLOWER? 

 OU EST  
LE BEURRE? 

Rusty the fox cotton tea towel in gift box £8.95 at 
www.dotcomgiftshop.com

 FOXY 
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Olives Et Al spiced dukkah rub 
£4 at www.olivesetal.com

Baby crapaudine beetroot in 
spiced apple vinegar £3.40 at the 
David Kennedy at Vallum shop, 
East Wallhouses, Military Rd, 
Newcastle, NE18 0LL, 01434 672 
406, www.vallumfarm.co.uk

Paddy and Scott’s Our Morning Coffee  
£4.25 at The Kitchen Garden at 
Meldon Park, Morpeth, Northumberland, 
NE61 3SW, tel 01670 772 321,  
www.meldonpark.co.uk

 COFFEE SHOT 

KITCHEN KIT

No.3 London Dry gin at Carruthers & Kent, 
Elmfield Road, Newcastle, NE3 4AY,  
tel 0191 213 1818,  
www.carruthersandkent.com

 MOTHER’S RUIN 

 WHAT’S UP,  
 DUKKAH? 

 BEET IT! 

Handmade choc chip cookie jars £7.95  
each at The Little Coffee House, Unit 4, 
Team Valley Trading Estate, Princesway, 
Gateshead, NE11 0NF, tel 0191 447 3404

Chocolate slabs in various flavours £3.50 
at Gareth James Chocolatier, Front St, 
Tynemouth, NE30 4DX, tel 0191 257 7799,  
www.garethjameschocolatier.co.uk

 CHOC CHIP!  CHOC BLOC  
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THE GRAZER

Eat like 
it’s 2014

The Grazer, Anna Hedworth, 
shares her thoughts about some 
of 2014’s food trends, from the 
sublime to the ridiculous!

FOOD
2014 is all about chicken, hipster 
pizzas, the BBQ, noodles, third wave 
burgers, native ingredients and 
hot dogs.

BBQ doesn’t seem to be going away, as 
new waves of restaurants and pop-ups carry 
on appearing. It’s arrived here in Newcastle 
recently with Lane7, the Chicken Coop, and 
Jam Jar all bringing us the trend, incredibly 
well in the case of Lane7. 

I had thought that it would start to die out 
in London at some point soon (can they fit 
in any more smoky sticky BBQ joints?), but 
more are arriving with Pitt Cue, Meat Liquour 
and so on. 

We are yet to see the arrival of the third 
wave burger trend up here, to follow Shake 
Shack, In ‘n’ Out and Five Guys, which are all 
newly arrived in London from the States. 

A
nother new year, and 
I’m doing my usual and 
thinking what’s in, what’s 
out, (what’s shaking all 
about…) in food circles.

I’ve noticed set menus 
making a bit of a resurgence, a 
trend that seems to be linked to 

the pop-up/supper club market.
We’re seeing pared-back menus with a 

few select choices, or one with no choice at 
all, which makes for less wastage and easier 
planning for a small kitchen – and diners love 

it (who wants to pore over a massive menu 
when they go out anyway).

In a few weeks I’m going to The Clove 
Club in London - the foodie destination of 
the moment, where there is no choice but a 
daily five-course feast which is the talk not 
just of the town, but of every town in the UK, 
or so it seems.

I’ve heard really good things, aside from 
the picture of a whole charred tuna’s head on 
Instagram, which intimidated me just a little! 

So what are we going to be serving up on 
our own dinner tables this year? Let’s see…
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BBQ SMOKED RIBS
Ingredients
350g ribs
1 tsp paprika
1 tsp garlic powder
1 tsp mustard powder
1 tsp black pepper
1 bay leaf
half a bottle of beer

Method
You don’t necessarily need a smoker to make 
these as there are two methods, one for the 
smoker and one for the oven. 
My ribs weighed about 350g. Mix together a 
teaspoon of smoked paprika, one of garlic powder, 
one of mustard powder and one of black pepper, 
and add some crushed bay leaf. Rub this mix all 
over the ribs, whether you are putting them into 
the oven or the smoker.
For the oven method put them in a tray, pour in 
half a bottle of beer and cook for 2½ hours at 
165C covered with foil. For the smoker method 
bring the smoker up to about 240F and smoke for 
4 hours, keeping the temperature between 210F 
and 240F. For me this involves lots of faffing, 
opening and closing of vents and messing around 
with probe thermometers.
I added an overly large handful of apple wood 
chips at the same time as the meat went in, and a 
few more half way through just for good measure, 
the aim being to smoke the hell out of them. 
This resulted in a pretty smoky rib; soft, sweet, 
delicious. Just all-round delicious.

DRINK
Craft beer is still massive, taking over 
in part from micro-breweries. Hipster 
micro-distilleries are big in America at 
the moment, and I like the look of that 
FEW gin that’s popping up everywhere.

Actually, I’m still harbouring desires to 
start producing my own gin. I’ve also been 
reading about bottled cocktails, which, 
similarly to craft beers, keep a consistency to 
the product and allow bars to really speed up 
their service. Just think hipster gin cocktails 
with beards and good graphics rather than a 
Cosmopolitan in a pink bottle.

What else? Well, my prediction is that we’ll 
all be enjoying small brand coffee, pour-
over coffee, sour and tea-based cocktails, 
picklebacks (a shot of whisky followed by a 
‘back’ of dill pickle juice…I kid ye not), cold 
craft juice and health-giving green juice.

RESTAURANTS
Sharing, grazing, eating late, and 
express eating are all on the menu 
for 2014.

Pop-ups, single-option menus, pared-back 
dining, informal eating, convivial dining in 
unusual locations and unique collaborations 
are all still going strong. 

I was reading an article about pop-ups 
rescuing the economy, which is perhaps 
taking it a bit far, but the DIY trend of just 
rolling up your sleeves and having a go in a 
host of interesting spots instead of spending 
half a million on a kitchen is one I hope 
stays around; it brings enthusiasm and life 
to the food scene, making our city a more 
interesting and diverse place.

Meanwhile, I’ll ignore the short-lived trends 
for kale ice lollies, edible wood and soil and 
egg white crisps, thanks.

RACK 
‘EM UP
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KIRSTY CRUIKSHANK

SUNNYHILLS
FARM SHOP

Tel: 01668 219662 • South Road, Belford, NE70 7DP
Email: info@sunnyhillsfarmshop.co.uk

www.sunnyhillsfarmshop.co.uk

Food Hall • Gift Hall • Café • Delicatessen 
Greengrocers • Onsite Butchery 

Children’s Play Area • Free Parking • WiFi
Open daily - 10am to 4pm

Get your business  
noticed with  
appetite.
contact Joanne O’Neil on  
01661 844 115 or email  
joanne@appetitemag.co.uk

www.appetitemag.co.uk

Within Country Baskets, 
Unit 4 Princesway North, TVTE, Gateshead, NE11 0NF

TEL: 0191 4473404
www.thelittlecoffeehouse.co.uk

...GREAT PLACE FOR GREAT COFFEE

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.

Kirsty Cruikshank of For the Love of Fish – home 
of fish and seafood cooking and preparation demos, 
workshops and recipes – offers her own take on 
traditional uses of fish. Find out more at  
www.fortheloveoffish.com

FISH

The fish 
quay cutter
People who are exceptionally good at their jobs have 
a knack of making what they do look easy, as shown  
by those who “cut” fish on North Shields Fish Quay.

I owned a fishmonger’s shop for five years so it’s a job I 
spent day after day perfecting, but this is nothing compared 
to Mick at Taylor’s Seafoods, who’s been doing it for more 
than 50 years. At 69 he’s about to retire and fortunately 
for us, in between grappling large salmon and monster 
skates, he’s passed on his considerable knowledge to 
his colleagues.

When Mick started work at North Shields, filleting was a 
common skill, so much of the fish caught was sent off whole 
to cities like London and Manchester. He taught himself by 
watching others and over the years has taught many more.

There used to be hundreds of cutters working out in the 
open where you now find Sambuca’s and Seaview Fisheries, 
working with the sharp wind howling around their hands, but 
now there are only about a dozen on the Fish Quay.

As part of my mission to make fish an everyday dish, the 
two recipes right are simple, tasty and very quick to cook. 
Enjoy – and say hello to Mick next time you see him!

BAKED ROLLS OF FLAT FISH ON LEMON

Ingredients 
2x 250g-450g whole flat fish, 
filleted and skinned 
2 lemons - cut 8x 0.5cm slices 
from them and save the rest for 
serving
1tbsp melted butter (optional)
salt and pepper

Method
Heat the oven to 200C/Gas 6. 
Cut each fillet in half down the 
crease in the middle. Remove 
any stray bones. Put all 8 slices 
of lemon onto a baking tray. Roll 
up each piece of fish tightly and 

place each one onto a slice of 
lemon. If using, brush each roll 
with a little melted butter. Sprinkle 
with a little salt and pepper and 
put them into the oven. Check 
them after 8 minutes – prise 
open the flesh and see if it’s 
cooked all the way through. If 
not, put back in the oven for 1-2 
minutes. You may find the smaller 
rolls cook more quickly than the 
larger ones. Take them out of 
the oven and keep them warm 
by putting some foil over them. 
Serve with steamed vegetables 
and potatoes.

Use fish that are relatively small; thick halibut, turbot and plaice 
won’t work as the flesh is too difficult to roll up. Cheap eats include 
dab, megrim, witch sole, flounder and small plaice, while for a treat 
try medium plaice, brill or small lemon sole, and for the de luxe 
version go for Dover sole, small turbot or lemon sole.

SERVES 2
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KIRSTY CRUIKSHANK 

Sydney’s is a great place for a drink or a bite to eat, 
with everything from Northumbrian Lamb cooked tagine 

style, to sharing platters of locally cured meats, fresh 
seafood or local cheeses.

The Wine Bar and Kitchen - Open Tues - Sun 12noon-10pm 

9a Battle Hill, Hexham, Northumberland, NE46 1BA
Tel: (01434) 603474   www.sydneysbistro.com

SYDNEY’S PRIDES ITSELF ON ITS BESPOKE  
WINE LIST AND RANGE OF CLASSIC COCKTAILS

The Shoreline Café

Situated in the small fi shing 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 fi llings including North Sea crab, freshly 
prepared wraps, paninis or jackets potatoes. 

Don’t forget to bring your dog!Beautiful Log Burning Stove!

1 Church Street, Craster, Northumberland, NE66 3TH  ·  TELEPHONE: 01665 571251 

Situated in the small fi shing village of Craster 

OPENEVERYDAY
 incl Half Term and Easter

Seasons Plenty

Contact us: 
The Beacon, Westgate Road, Newcastle NE4 4PN

Jenny Tel: 07568 196 111 • Corrie Tel: 07762 830 123 • Office Tel: 0191 242 4894
info@seasonsplentycatering.co.uk • www.seasonsplentycatering.co.uk 

Seasonal menus with influences from a far!
Corporate Catering • Weddings • Celebration & Events
Private Dining • Cookery Classes • Bar Snacks • Canapés

MUSSELS IN BACON, LEEKS AND BEER 

Ingredients 
1kg mussels, scrubbed and 
de-bearded
large knob butter
1tbsp olive oil 
1 large leek, finely chopped
4 rashers streaky bacon, finely 
chopped
1 large clove garlic, crushed 
200ml Puffin Best Bitter (or any 
other best bitter)
1 tbsp finely chopped parsley
salt and freshly ground black 
pepper
crusty bread to serve

Method
Place the olive oil in a large 
pan on a high heat and fry the 
bacon pieces until they are 

crispy and brown. Set aside 
to use later. Melt the butter 
in the same pan and fry the 
chopped leek and garlic gently 
for 4-5minutes until soft but 
not browned. Add the beer and 
bring it to the boil – season 
with a little salt and pepper. 
Tip in the mussels, put the lid 
on the pan and shake it. Keep 
the lid on pan and cook them 
for 3-4 minutes. They are 
ready when the shells have 
opened up. Sprinkle on the 
parsley and bacon and give 
the pan another shake, pour 
the mussels into a warm bowl 
and serve straight away with 
the crusty bread. Do not eat any 
unopened mussels.

Mussels are in season so use them now. To store mussels at home, 
cover them with a damp cloth in the bottom [coldest] part of the fridge. 
Don’t store them in tap water or in ice as it will kill them off. Very fresh 
mussels should last a couple of days if stored correctly.
Scrub them under cold running water and pull the ‘beards’ off to 
prepare them. Tap any open mussels gently; if they close they’re still 
alive. Discard any that don’t close up as they are the ones that can give 
you an upset tummy. Also throw any out that are damaged.

Commercially grown mussels are one of the success stories of modern 
day aquaculture. They have to be grown in very clean water and don’t 
need any special food, so they are considered to be highly sustainable 
and environmentally friendly. Taylors on North Shields Fish Quay often 
stock Blueshell Shetland mussels, which are Marine Stewardship 
Council approved.

From the Notebook Puffin Best Bitter goes well with them. It’s available 
at Swallow Fish or from www.northumbriangifts.co.uk and 10p from 
each bottle is donated to the Marine Conservation Society.

SERVES 2
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herbal remedies
The Herb Garden gets Sheilagh Matheson’s vote for the  

most unusual – and one of the most beautiful - new 
restaurants to open for many a year
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GREEN POWER

T
here’s a life-size model horse 
on roller skates at the entrance 
and the lighting floats above 
like clouds. But what is most 
astonishing about the new Herb 
Garden restaurant in Newcastle 
is the wall of sci-fi cylinders filled 

with herbs and salad leaves. 
      While trains on the East Coast mainline 
rumble overhead, in the restaurant a range of 
plants including basil, chili, alpine strawberries 
and salad leaves flourish in 26 hydroponic 
carousels, designed, built and installed by the 
young owners and filling an entire wall, floor to 
ceiling.

Owners Richard Marks, 30, and Ryan 
Darrington, 28, believe their system, which 
is the focal point of the restaurant, is unique 
outside of the space shuttle.

“Plants are grown hydroponically on 
manned space shuttles, as seen in the film 
Gravity, but they’re usually ugly, industrial-scale 
systems,” says Richard. “We use exactly the 
same principle, but ours are much smaller and 
look amazing. Customers are intrigued to see 
healthy herbs and edible flowers growing in our 
carousels and then appearing seconds later on 
their plates.”

Stacked in rows, each carousel revolves 
silently and imperceptibly, the verdant young 
shoots inside encircling a central white light. 
They appear to be suspended over their tanks 
of water and nutrients and each cylinder 
contains different species, from parsley to dwarf 
tomatoes. 

“Growing plants like this and opening the 
restaurant has been a life-changing experience,” 
says Richard. “It’s been a massive experiment 

and a huge learning curve.
“We wanted to open a first-class pizza 

restaurant using plenty of fresh herbs and 
offering generous salad dishes. Growing our 
own this way guarantees quality and freshness.

“Different species need different amounts of 
nutrients like base minerals. We can add these 
to the tanks so the plants get exactly what they 
need. The rate of growth is so phenomenal that 
we harvest on a daily basis.”

The herbs are tended by gardeners Ross 
Finlay, a former chef, and Nicola Rose, a 
musician and furniture maker. 

Nicola says: “We have incubators with more 
than 1,000 seeds planted in rockwool plugs at 
any one time. When they are big enough, we 
transfer them into bigger plugs and put them in 
rows into the cylinders.”

Each cylinder is about half a metre in 
diameter so the plants can only grow up to 8ins 
high. Nicola is experimenting to find out which 
plants thrive best in these circumstances. She 
also changes the lighting from a blue spectrum 
to red to control the rate of flowering. All the 
pollination is done by hand, using cotton wool 
buds and fine paintbrushes and everyone 
involved is fascinated to discover how prolific 
some species can be. The best so far is 
Salanova lettuce.

Nicola says: “I note down every single thing 
that happens. For instance, on December 28 
the strawberries had six flowers. I changed the 
lighting and on the 30th there were 14 flowers 
and on January 2 we had 49!

“Some plants grow amazingly well. But 
we’ve discovered that spinach doesn’t like it so 
we need to try different strains to learn which 
grows best. Thyme and rosemary aren’t suitable, 

Ingredients
2 x 250g duck breast, skin on
4 cardamon pods, shelled & crushed 
1tbsp sassafras/file powder
pinch salt and ground pepper
large pinch fresh thyme leaves 
Turkish aubergine pilau:
glug olive oil
1 medium aubergine 
2 tbsp pine nuts
1 medium onion, finely diced
4 tbsp currants, soaked in warm water
1 tbsp coriander seeds
2 tbsp dried mint
2 tbsp cinnamon
2 tbsp sugar
2 tomatoes, de-seeded, fine chopped
1 small bunch dill leaves, chopped
1 cup short or long-grian rice, rinsed
half a lemon
good pinch salt and pepper
Fig compote:
20 dried figs, chopped into sixths
2 cinnamon sticks
thumb-size bit of peeled ginger, grated
8 tbsp brown sugar
1 red chilli, sliced
Method
Duck: Mix dry ingredients, rub the meat 
all over, leave covered in fridge for 
30mins (minimum) and pan fry.
Rice: Peel vertical stripes out of 
the skin of the aubergine, half it 
lengthways and chop into bite-sized 
chunks. Soak in salted water, covered, 
in the fridge, for 30mins (minimum). 
Warm oil in a heavy pan on a medium 
heat, add pine nuts and brown, add 
onion and soften 3-4mins. Add 
currants and coriander seeds, cook for 
2mins. Add mint, cinnamon and sugar, 
stir well. Stir in tomatoes and dill. Add 
rice, stir well, cover with boiling water, 
simmer 12mins stirring occasionally 
until water is absorbed. Remove from 
heat, cover with a warm damp tea towel 
and allow to steam for 10mins. In a 
separate pan, heat enough vegetable 
oil to cover base. Drain aubergine, fry 
until browned. Remove onto kitchen 
roll, pat dry and stir through rice. 
Season with salt, pepper and a squeeze 
of lemon, garnish with pomegranate 
kernels and mint.
Fig compote: Add all ingredients to 
a saucepan, cover with 500ml water 
and bring to boil.  Simmer for approx 
20mins (water will start to reduce and 
thicken). Cool in the fridge until you’re 
ready to serve.

SASSAFRAS DUCK

Sassafras scented duck from  
the ever-changing specials board
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GREEN POWER

Traditional hand-made cakes, breads, 
fresh cream cakes and various gateaux’s. 

Cakes made using our own recipes.

Swiss Bakers and Confectioners 

Wedding Cakes • Celebrations Cakes • Continental and 
English Pastries • Confectionery • Cocktail delicacies 

• Finger Buff ets • Freshly baked bread 

40 Ville� e Road 
Sunderland 

SR2 8RN
Tel: 0191 5671429 

24 Blandford Street
Sunderland 

(Town Centre)
SR1 2JH

Tel: 0191 5675129

30 Sea Road
Sunderland 

SR6 9BX
Tel: 0191 5486061

www.mullersswissbakers.co.uk   email: mullersltd@btinternet.com 

Swiss Bakers and Confectioners 

but chives can double in size overnight.”
The Herb Garden uses everything 

it grows in an unusual menu of pizza, 
salads, steak and lamb and a range of 
daily specials. Sunday is the day for an 
alternative brunch called Six Ways On 
Sunday - baked eggs with six combinations 
of ingredients from jalapenos, black beans 
and coriander to green pesto and cherry 
tomatoes. With special ‘recovery drinks’, it’s 
a perfect morning-after antidote. 

Everything is served on wooden platters 
handmade by Ryan and Richard. There 
is little these two cannot turn their hands 
to. “We had to be totally hands-on and 
nearly everything is recycled - even the 
water,” says Ryan. “We made the solid oak 
tables and doors, did all the painting and 
decorating, polished the floor, made taps 
from radiator valves, used wood panels from 
a redundant church for the pizza prep area, 
and put in an old school desk at reception.” 
The main dining room is lit by 280 white 
lanterns with 4-watt light bulbs, which give 
the impression of clouds floating overhead.

Upstairs is a private dining room where 
up to 14 can sit round a solid oak table 
subtly lit by 70 tiny lanterns 

“Long-term, we have big plans,” says 
Richard, “but in the short term I want to 
show people that salads can be a fantastic 
full meal. Everyone knows about pizza and 
steak, but salad is even better with the 
range of different ingredients we use.”

What’s their favourite? For Ryan it’s the 
Asian turkey with mixed leaves, coriander, 
carrot, onion, mint, turkey, cranberries, 
sesame seeds, clementine, lime and 
soya dressing. Richard prefers mixed 
leaves, mint, beetroot, walnut, feta and 
pomegranate.

Even if you aren’t hungry, it’s well worth 
calling in for a drink and a look around. It’s 
hard to miss - there’s a life-size model of 
a horse wearing roller skates and leggings 
in the door. Why? Just because they like 
it. But it’s the horse with no name, so any 
suggestions will be gratefully received. 
The Herb Garden, Arch 8, Westgate Rd, 
Newcastle, NE1 1SA, tel 0191 222 0491Roo the pizza chef whips up a treat
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GREEN POWER

Flower pot tiramisu and rich 
chocolate pot with edible flowers 
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BELLISSIMO!

I 
t’s 5pm on a rainy night in 
Corbridge, and a family group 
sits chatting round a table, 
the children drawing pictures 
while their parents sip wine 
and cappuccinos. They are 
surrounded by temptation – ice 
cream, wine, Italian biscuits and, 

of course, pasta and olive oil. Welcome 
to the latest extension to the Italian 
restaurant Il Piccolo. 

When the proprietor Manuele Orto 
appears, he flirts with the girls, jokes with 
the boys and leaves everyone beaming 
and tucking into focaccia filled with 
Mediterranean vegetables, cheese and 
Italian sausage.

Il Piccolo is a family business run by 
Manuele and his wife Pam, with their son 
Stefano and his girlfriend Jordon Rowland, 
and staff Julie Bell and Italian Matteo 
Scalzotto.

The new ice cream parlour - opened in 
the darkest days of winter - is the latest 
development in a lifelong career in food 
which has taken them from Italy to Cornwall, 

A lifetime in food has taken Manuele Orto from 
his native rural Sicily to rural Northumberland – 
and quite a few plaes in between.  
Sheilagh Matheson enjoys a taste of Italy

THE ITALIAN 
CONNECTION

London, Buckinghamshire and the Tyne 
Valley, far from Manuele’s birthplace in rural, 
central Sicily.

“My father traded in horses and my 
mother looked after me, my nine brothers 
and one sister. We had to share everything 
and I thought I’d be better off working. So 
I left home and moved near Turin to be a 
kitchen porter in a hotel. I was only 14,” says 
Manuele.

Working in the kitchen, he became a 
pasta chef, then deputy head chef, and 
stayed for six years, apart from 12 months 
National Service as a paratrooper. “That 
experience stood me in good stead for 
everything else in life,” he says.

When he was 19, Manuele met Pam, 
a lively lass from Wallsend who was on a 
skiing holiday. Their holiday romance led to 
her moving to Italy to work alongside him. 
They married and have been a team for 32 
years.

Manuele says: “My luck in life was 
meeting Pamela. She is the core of my life, 
the best thing that ever happened to me. 
She is practical and I’m impulsive and follow 



BELLISSIMO!

appetitemag.co.uk 29

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  

Opening times:  
 

7 days • Lunch from 12 noon • Evenings from 5.45 till late

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

5 STAR 
 FOOD HYGIENE  

RATING

CAR PARK 
ADJACENT

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

my emotions. We discuss everything and 
we’ve made this work together.”

It was Pam’s sister who urged them to 
open a restaurant in the North East. They 
launched it in Prudhoe and called it Il Piccolo, 
which means small, because there was only 
room for 22 people. After 12 years they sold 
it to an enthusiastic customer.

Soon after, in 2006, Manuele stood 
opposite the near-derelict former Cooperative 
store on St Helen’s Street in Corbridge and 
imagined what they could do with it. 

He says: “It was like a bomb site. It needed 
gutting and had no central heating. Everyone, 
including Pam, said it was mad. But we sank 
all our savings into it and opened a new Il 
Piccolo with a deli and function room.

“We provide something different, making 
customers feel really welcome, as they would 
if they were coming into our home,” says 
Manuele. “Everyone is special. Many have 
become our most fantastic friends.”

Both Manuele and Pam have a gift for 
remembering not only names and faces, but 
also customers’ favourite food and drinks.

The have expanded to create Stuzzico 
wine and tapas bar on one side of the dining 
room, and a deli and ice cream parlour on the 
other.

“Parents collect their children from school 
and come here to treat the kids and chat to 
their friends,” says Manuele. “We sell snacks 
like focaccia, soups, sandwiches and what we 
think is best ice cream in the world.”

By enlarging the business, Manuele and 
Pam have almost returned the building to how 
it was in1908 when it was a large Wylam 
and Prudhoe Cooperative store. Some of the 
original grain silos are still visible upstairs.

Ironically, neither Pam nor Manuele 
particularly wanted a life in food. In fact, 
Manuele dreamed of being a film director. 
They have survived a bad house fire, and 
Manuele had a heart attack, but they always 
kept the restaurant open, and their combined 
Sicilian and Geordie charm and humour make 
it a pleasure to visit.
Il Piccolo, St Helen’s Street, Corbridge,  
NE45 5BE, tel 01434 634 554,
www.ilpiccolo.co.uk 
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HENS’ TEETH!

THE EGG MEN

H
ead out of Burnopfield 
towards Hamsterley Mill 
on the B6310 and the vista 
suddenly opens up to afford a 
spectacular view across open 
countryside.

Below and to the right, the River Derwent 
winds its way slowly through the lush 
wooded terrain, gently rolling hills rising on 
both sides of the valley.

The odd stone-built house nestles into the 
landscape and in the distance wind turbines 
turn gently.

As you take in the spectacle you could 
be forgiven for missing the left-hand turn to 
Lintz Hall Farm, which is hidden in a hollow 
in the hill.

And it’s hard to imagine that this beautiful 
corner of Co Durham is home to the North 
East’s biggest and longest-established 
egg producer.

Yet this idyllic spot with its state-of-the-art 
packing shed is home to more than 300,000 
laying hens, which share the 600-acre farm 
with cattle, sheep and horses.

Chances are you will have eaten a Lintz 
Hall egg, for a staggering 250,000 of 
them are laid every day. And the family-run 
business, which has been supplying eggs to 
the North East’s dining tables for 61 years, 
sells its eggs under the Derwent Valley Free 
Range brand in supermarkets throughout the 
region and the Borders.

Brothers Richard and Stephen Tulip 
are the fourth generation of their family to 
be involved, and last year they were joint 
winners of the influential Poultry Farmer 
of the Year accolade in the Farmers’ 
Weekly Awards.

Richard, 37, who is sales and marketing 
director, and Stephen, 40, who is head 
of production, have big ambitions for the 
business that had its genesis in World War 
Two, when their great-granddad George 

Tulip was part of the Dig for Britain campaign 
encouraging householders to keep chickens.

Lintz Hall Farm Ltd, which also markets 
under the Oxenrigg Free Range Laid in 
Northumberland brand, has moved up a gear 
since Richard and Stephen took over the 
business from their dad George.

Stephen and Richard come from 
thoroughly modern farming backgrounds, 
and Richard only came into the venture full-
time seven years ago, after years working as 
a DJ and promoter with some of the biggest 
club names around.

Leaving the glamorous world of club 
music for hen-keeping may not appear to 
be an obvious move to many, but he says he 
has merely swapped one high-flying career 
for another. 

“There are a lot of challenges in the egg 
business and we need to be able to react 
quickly to market forces and keep adapting 
to ensure we are always ahead of the game.

“We care about what we do, from our 
hens to our staff, the high quality of our eggs 
and most of all the shoppers and meeting 
their expectations.”

As the business expands Lintz Hall has 
opened a new egg distribution depot at 
Coldstream as it seeks to support growing 
sales north of the border.

It’s a long way from the endeavour’s small 
beginnings in the early 1950s when the 
boys’ grandfather George Tulip bought a 
three-acre plot at Sunniside, Gateshead and 
acquired a few hens.

In 1963 he bought Lintz Hall Farm and 
over the next 40 years, the boys’ father 
George, mum Maureen and their Aunt 
Margaret grew Lintz Hall Farm from 120 
acres to 500, supporting 40,000 hens, 400 
head of cattle and 12 staff.

The first free range unit housing 16,000 
birds opened in 2004, a second in 2005 
and two more in 2008. A state-of-the-art 

Lintz Hall Farm is the region’s biggest and 
longest-established egg producer. 
Jane Hall visits a family-run venture that 
has really taken wing
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Fill pan with water, ensuring there’s 
enough to cover the egg. Bring 
water to boil, add a splash of malt 
vinegar to help to bind the egg. 
Crack egg at the thin end to avoid 
breaking the yolk, pour it carefully 
into the centre of the boiling water. 
Now, put your toast on. The water 
will have briefly come off the boil 
when the egg went in. When it 
returns to the boil, turn down the 
heat so it is barely simmering. When 
the toast pops up, take the egg 
out using a flat, non-stick slotted 
spatula, and slide onto a bread 
board. Butter your toast to give the 
water on the egg time to evaporate. 
Put the egg on the toast. Make an 
incision with sharp knife and season 
with salt and pepper. Perfect!

Eggs contain the highest quality 
protein you can get, with just the 
right mix of essential amino acids 
we need to build tissues. They 
also have 13 essential vitamins 
and minerals and they are second 
only to mother’s milk in nutritional 
value. A large egg contains only 
75 calories and 5g of fat, and the 
yolks are one of the few foods that 
naturally contain Vitamin D.

EGGS  
ARE GOOD   
FOR YOU

Take six large eggs, six tsps low-fat 
milk, 3 dashes of salt and 1 tbsp of 
butter for frying. Heat a large non-
stick pan, whisk eggs with milk and 
salt and beat vigorously for 2 mins. 
Melt butter, add egg mix. Don’t stir 
until you see the first hint of setting. 
Now start the Martha Stewart 
scrambling technique – using a 
spatula or flat wooden spoon, push 
eggs toward centre while tilting pan 
to distribute runny parts. Continue 
as eggs set. Break large pieces as 
they form. When the push-to-centre 
technique is no longer cooking 
runny parts, flip over the eggs and 
allow to cook 15-25 secs longer.

 RICHARD & STEPHEN’S 

 RICHARD & STEPHEN’S 

 PERFECT POACHED EGGS  

 SCRAMBLED EGGS  

packing centre followed. At the end of 
2012 Lintz Hall Farm acquired Sunny 
Hill Free Range Eggs in Belford, 
Northumberland, and another 100 
acres just a mile from their current 
base.

It was in 2006 that George 
announced he wanted to scale back 
his involvement and Richard joined his 
brother to come on board full-time. 

With demand for free-range 
eggs developing (from 25% of the 
UK market 10 years ago to a 50% 
share now) it seems the sky could 
be the limit.

Meanwhile, as a team Stephen 
and Richard are proving they are both 
thoroughly good eggs, with the help 
of a few thousands hens, of course. 
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SWEET HART

Rebecca Archman meets builder-turned  
award-winning baker Mark Hart

Life is 
sweet
B 

aking and building 
houses may not 
strike most of 
us as the most 
compatible of 
trades, but Mark 
Hart has made 

a successful switch from one to 
the other. 
Within 18 months of setting up the 
Sweethart café and bakery in Blackhill, 
Co Durham, he picked up a coveted 
Gold at the Great Taste 2013 awards 
for his baked egg custard and then 
appeared in the ITV series Britain’s 
Best Bakery.

“It was quite surreal seeing myself 
on TV,” he says, “and it had been filmed 
so long ago, back in the early summer, 
I’d forgotten a lot of what I’d said. It 
was a fantastic experience though. The 
judges said amazing things about my 
egg custard.”

Mark’s become quite the celeb with 
his customers since the show aired in 
January, and his reputation – and that of 
the famed egg custard - has spread far 
and wide. “We’ve been busy with people 
coming from as far afield as Yorkshire 
and Carlisle,” says Mark. “Demand has 
been so great, I think I could bake that 
egg custard blindfolded now.”

It’s quite a turnaround for Mark, who 
left the building trade following a back 
operation. “The journey of Sweethart 
Coffee and Cake really started then,” 
he says. “I’d been making wedding and 
novelty cakes after work in the evenings 
and I was selling them to family and 

friends. When I had the op I had to make 
a career choice and this seemed the 
natural thing to do.”

His passion for baking started in 
childhood, when he stood on a stool in 
the kitchen making a mess and being 
rewarded with the mixing spoon. “As 
I grew up, I kept it up. I was a bit of a 
closet baker in my teens,” he says.

Sweethart Coffee and Cake opened 
in summer 2012 and it’s gone from 
strength to strength, boosted by that 
Great Taste Award. “I sent away my 
entry not expecting anything, so getting 
the Gold was fantastic. I’ve caught the 
bug now and next time I’m entering 
our bread.” 

Ahead of his appearance on 
Britain’s Best Bakery in January, Mark 
contributed to the 2013 Food Glorious 
Food cookbook, which accompanied 
the TV series. The deadline for that 
was tight, so over just one weekend 
he developed a baked trifle recipe and 
submitted it without making it. 

“When it was accepted I thought I’d 
better try it out to see if it was any good! 
Luckily, it was,” he says of the dish, which 
won approval from food expert and 
judge (and Prince Charles’s step-son) 
Tom Parker Bowles.  

Mark will have a number of recipes 
in this year’s Britain’s Best Bakery 
book and he assures us the baked egg 
custard recipe will be included. In the 
meantime there’s plenty at Sweethart. 
Sweethart Coffee and Cake, Derwent 
Street, Blackhill, Consett, tel 01207 
501100, www.sweethart-cakes.co.uk

Ingredients
250g unsalted butter
730g self-raising flour
60g caster sugar
3 pinches salt
3tsp baking powder
1 egg
150g milk
150g whipping cream
half tsp vanilla extract
200g sultanas (soaked)

Method
Cover the sultanas with boiling 
water and a splash of vanilla and 
leave for a few hours until they 
are cool. Rub the butter into the 
flour until it has the consistency of 
coarse breadcrumbs then mix in 
the sugar, salt and baking powder.
Whisk together the egg, 
milk, vanilla and cream until 
just combined.
Drain the cooled sultanas and dry 
between two tea towels. Add the 
fruit to the flour and butter and mix 
by hand until evenly dispersed.
Make a well in the centre of the 
bowl and add three quarters of the 
liquid and bring together to form 
a dough which should be slightly 
tacky but definitely not sticky.
Roll out to 1ins thick and cut as 
you please, making sure not to 
twist the cutter when pressing. 
Brush with egg wash (don’t get any 
on the sides because this will stop 
them rising). Bake in a 180C/Gas4 
pre-heated oven for around 12mins 
or until golden brown.

MARK’S SULTANA SCONES
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Ingredients
830g strong white bread flour
30g fresh yeast
30g sunflower oil
18g salt
9g sugar
1 egg
330g milk (weigh liquids for a 
more accurate measure)
230g water

Method
Weigh out all the ingredients. 
Make a well in the centre of the 
flour and crumble the yeast into it 
before pouring in the oil. Add the 
salt and sugar to the side of the 
bowl, making sure they don’t touch 
the yeast. 
Add the milk, egg and water to the 
bowl before bringing everything 
together to form dough.
Turn the dough out on to the 
work surface. Knead by pulling 
and stretching the dough to 
build up the gluten. This will take 
10-12mins.Don’t cheat on this or 
you’ll end up with a brick! 
When you’re sure it’s kneaded 
properly place in an oiled bowl to 
prove. This does not have to be 
put in a warm place.
When the dough has doubled in 
size (2-4 hours - the longer the 
better) take out of the bowl and 
gently knock back.
Cut into pieces, shapes or 
baguettes and prove once more. 
When you gently push a finger into 
the dough and the fingerprint does 
not come back out, they’re ready.
Bake in a hot 200C/Gas6 oven 
until golden brown and hollow 
sounding when knocked, anything 
from 20-30mins.
Tip – Remember to knead, knead, 
and knead! 
Don’t use all your dough up for the 
sake of it, instead keep some back 
and refrigerate it. 
Then add it to your next batch of 
bread and it will give it an extra 
taste dimension.

MARK’S WHITE BREAD
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JEROME COGNEÉ 

L’amour…
Jérôme Cogné is mostly thinking 

about the food of love…



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, Gilesgate, Hexham,  
NE46 3NJ, tel 01434 609 943 
www.bouchonbistrot.co.uk

I
t is the season of St Valentine, and it’s no 
surprise that, as a French restaurant, it’s a busy 
time of year for us.

The food of love should be shared, and this 
year’s Valentine’s menu at Bouchon will include a 
dessert sharing plate for a sweet end to 

the evening. 
If you’re creating a special dinner a deux at home, 

make a sharing plate with a passion fruit bavarois or an 
exotic fruit salad and coconut financier cake. And most 
importantly, set aside a little time for love, eh?

SERVES 8
Ingredients
100ml whole milk
430ml double cream
85g caster sugar
4 egg yolks
3½ gelatine leaves
500g passion fruit puree
 
Method
Soak the gelatine leaves in 
cold water for 5mins.
Bring the milk and 150ml 
cream to the boil.

PASSION FRUIT BAVAROIS
Mix the egg yolks and caster 
sugar.
Pour milk and cream into the 
egg and sugar and mix to 
make a sauce Anglaise.
Add the gelatine leaves. Add 
the passion fruit puree.
Whisk 280ml of the double 
cream until you can make 
soft peaks. Add the cream 
to the passion fruit mix. Pour 
the mix into a mould. Leave 
in the fridge to set.

JEROME COGNE
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EXOTIC FRUIT SALAD
SERVES 8
Ingredients
140ml water
125g sugar
¼ fresh pineapple
2 kiwis
1 mango
1 papaya
2 fresh passion fruit
zest of 1 lemon
1 star anise
½ vanilla pod

Method
Bring the water and sugar 
to the boil. 
Add the lemon zest, star 
anise and the half vanilla 
pod. 
Leave to cool.
Peel and cut the fruit into 
small, even cubes. 
Pour the syrup on top of 
the fruits before serving.

COCONUT FINANCIER CAKE
SERVES 8
Ingredients
105g icing sugar
60g ground almonds
60g dessicated coconut
65g plain flour
2g baking powder
165g egg whites
32g honey
30g nutty butter (butter 
which has been cooked 
until it has a brown 
colour)
butter and Demerara 
sugar (to coat ramekins)

Method
Put all the dry ingredients 
together in a bowl. Add 
the egg whites, honey 
and nutty butter to the 
bowl. Take individual small 
ramekins and rub soft 
butter all around then 
sprinkle with 
Demerara sugar.
Fill the ramekins to 
three-quarters. Bake in a 
preheated oven at 200C 
for 7-8mins.

To serve
Place the passion fruit bavarois on the plate, add some 
of the fresh exotic fruit salad with some syrup and a 
lukewarm coconut financier.
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HEALTHY APPETITE

FOOD FIT FOR PURPOSE
At the risk of joining the usual New Year healthy bandwagon, which 

frankly gets a bit boring, Jane Pikett offers some of the best  
– and easiest – tips to eat more healthily this year
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THE BIG BREAKFAST 1
 

Eating a good breakfast is essential to restore blood sugar 
levels after waking up. If you skip breakfast, you’ll suffer a 
mid-morning blood sugar crash which will kill your mood, your 
energy levels and your concentration. It also murders your 
metabolism, which means your body is less efficient at burning 
calories – so why do it? Breakfast should be built on slow-
digesting carbs with protein for sustained energy, so go for 
porridge, muesli, and eggs or baked beans on wholemeal toast. 

DRINK2

At the risk of introducing the toilet to our lovely food 
magazine, if you want to know if you’re drinking enough, check 
your pee! It should be the colour of pale straw; if it’s not, you’re 
not drinking enough. I drink a good three litres of water a day, 
all of it ice cold, which boosts the metabolism into the bargain. 
I also, however, down about six cups of coffee a day, and 
that’s a diuretic which turns all that lovely water into about 1.5 
litres. Coffee can also make you irritable (what do you mean, 
irritable? Grrrrr…)

KEEP A DIARY3
 

Keep a food diary, logging all you eat and drink. You could do 
it by just taking photos on your smart phone (how easy?) and 
then review at the end of the day. It’ll make you think. 

 EAT CONSCIOUSLY4
 

Paul McKenna hits the nail on the head when he points out 
that people who are naturally slim notice what they eat. The 
rest of us wolf it down while we’re doing other things, so the 
body doesn’t tell us when we’re full. Sit down and think about 
what you’re eating as you’re eating it. Concentrate on its look, 
smell, taste and texture, and put your fork down between 
mouthfuls. You’ll get full more quickly, and you’ll enjoy your 
food more. We aren’t designed to eat on the run! 

BEST BALANCE5
 

Your plate should contain one third carbs, one third veg, and 
one third meat or fish or dairy. And eat from a normal plate 
rather than a serving platter (this is not Man vs Food!). A meal 
should be enough to sit in your two cupped hands. Before you 
pile it on your plate, keep this in mind – a meat serving should 
be the size of a pack of cards, a pasta portion should be as 
big as your fist and a serving of cheese the size of a matchbox 
(a SMALL one!)

MAGIC MAGNESIUM6
 

Most of us, says herbalist Liam Watson from 21st Century 
Herbs in Hexham, are deficient in essential magnesium, 
leading to many of our modern problems with digestion. Boost 
your diet with magnesium-rich foods like pumpkin seeds, 
seasame seeds, Brazil nuts and spinach.

Set in the heart of the Tyne 
Valley, just outside Corbridge

Brocksbushes Farm Shop offers 
a wide range of fresh farm grown 
foods including seasonal fresh 
fruit, home baked products and 
dishes made in our Farmhouse 
Kitchen and local produce. 

While you’re here why not treat 
yourself to a delicious meal in 
the award winning Tea Room.

Open seven days a week 
from 9.30am

Brocksbushes Farm Shop offers 
a wide range of fresh farm grown 

BROCKSBUSHES FARM SHOP & TEA ROOM
Corbridge, Northumberland, NE43 7UB 

tel: 01434 633100 email: caroline@brocksbushes.co.uk

www.brocksbushes.co.uk

Brocksbushes 
Farm Shop & Tea Room

fruit, home baked products and 
dishes made in our Farmhouse 

While you’re here why not treat 

BROCKSBUSHES FARM SHOP & TEA ROOM
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42 Front Street, Cleadon Village, Sunderland SR6 7PG
Tel: 0191 5363623 www.happyorganic.org
OPEN 9am - 5pm Mon-Sat, 10.00am - 2.30pm Sun

LOVE FAIRTRADE, LOVE ORGANIC... LOVE

@happyorganicNE

/happyorganicNE

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

- Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, - Organic veggie Soups, stews, 
curries, sandwiches, quiches curries, sandwiches, quiches curries, sandwiches, quiches curries, sandwiches, quiches 
and homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakesand homemade cakes

- A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic - A Fantastic selection of organic 
teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot teas.... organic coffee, hot 
chocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai lattechocolate, Chai latte

WARM - HEARTY 

FREE 
ADVICE ON 
HEALTH & 

NUTRITION 

VEGETABLE 
BOXES 
DELIVERED 
EVERY FRIDAY 

(PRE-ORDER)

BREAKFAST 
SERVED FROM 9AM
 
LUNCH 
FROM 12 NOON 

TRY OUR 
‘DETOX SMOOTHIES’

NUTRITIONAL GREEN POWDERS TO 
CLEANSE THE BODY & PUKKA DETOX TEAS!

SHOP ONLINE AND COLLECT IN-STORE

HEALTHY APPETITE
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You � n’t n� d a � ecial � y to eat a 
cake, but a cake can make a � y � ecial!

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

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

ALL 
SAUSAGE’S 

HANDMADE 
ON-SITE

Tasty, down-to-earth food using 
fresh, local, seasonal produce

Tel. 01913403082 • info@thesausageemporium.com

Opening times: Mon - Fri 12.00 - 14.30 & 17.00 - 22.00

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

North Acomb  Promoters of Our Own, 
Local & UK Produce For Over 30 Years 

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

www.northacombfarmshop.co.uk

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 fi nest North Acomb 
Aberdeen Angus beef, spring lamb and outdoor pork, free range poultry and local 

game to our exclusive range of home prepared dishes, homecured bacon, ham 
and our superlative sausages. North Acomb is sure to tempt your taste buds!

INGREDIENTS  
SERVES 4 

150g porridge oats
400ml semi-skimmed milk
300ml water
½ tsp cinnamon
2 Pink Lady apples, cored and 
diced
2 tbsp soft brown sugar, or to 
taste
2 tbsp pecans, roughly chopped

Method 
Place the oats, milk, water and 
cinnamon in a heavy-based 
saucepan. Bring - to a gentle simmer, 
stirring, and cook for 5mins or until 
thick and creamy. Add a splash more 
milk or water if it is getting too thick. 
Stir through diced apple, cooking for 
another 30secs or so to warm the 
apple through. Spoon into bowls, 
sprinkle brown sugar to taste and 
scatter on the pecans. 

INGREDIENTS  
SERVES 4 

8 chicken thighs
1kg butternut squash, peeled & 
cut into 3cm chunks
1 bulb garlic, broken into cloves, 
unpeeled 
2 tbsp olive or rapeseed oil
2 lemons cut into quarters
240g Tenderstem
2 tbsp runny honey
2 tbsp sesame seeds

Method 
Preheat the oven to 180C/Gas 5.
Lay chicken in a large roasting 
tin and scatter butternut squash 
and garlic around it. Drizzle over oil 
and juice from the lemon quarters, 
tucking the shells around the 
meat. Roast for 40mins. Blanch 
Tenderstem in boiling water for 2 
mins, drain and set aside. Remove 
tray from oven, stir through 
Tenderstem. Return to the oven for 
10 minutes. Serve with rice.

PINK LADY PORRIDGE  
WITH PECANS & CINNAMON

HEALTHY ONE-PAN ROAST LUNCH 
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CUT CARBS7
 

Carbs are forms of sugar and sugar cues the pancreas to 
make more insulin, which triggers appetite, which means 
those late-night toast binges are even more tempting. 
During the day, carbs produce glucose in your cells and 
you need them to function, but choose good carbs like 
brown rice, wholewheat pasta and wholegrain bread. 

SPICE OF LIFE8

Spicy food increases your heart rate and can boost 
metabolic rate by 50% for three hours afterwards. Make 
chilli, get slim!

SLEEP TIGHT9
 

Just one night of skipped or disrupted sleep slows calorie 
burn by 5-20% the next day. Make 10pm your bed-time 
and get up earlier.

 DITCH DAFT DIETS10
 

Crash diets play havoc with your metabolism, sending 
your body into starvation mode and making it hang on to 
every calorie. Eat regular, small amounts six times a day. 

DOWNSIZE AS THE DAY GOES ON11
 

Decrease the amount you eat at each meal and snack as 
the day goes on, so your largest meal of the day is 
breakfast, and your smallest is supper (no less than two 
hours before bed).

METABOLISM BOOSTERS12
 

Your body performs better when you fuel it right, so try 
these top energy boosters:
Spinach – rich in iron and Vitamin C, calcium, magnesium 
and Vitamin K to fuel muscles. Also helps to break down 
glucose into energy and support bone health.
Lamb – Lean red meat is an excellent source of protein 
and iron, helping to improve muscle mass and strength 
and stabilise blood sugar levels.
Banana – The ultimate fast food, easy to digest, with 
natural sugars and fibre for sustained energy.
Beetroot – Beetroot juice may improve stamina and 
endurance and lower blood pressure. It’s rich in B 
vitamins and folic acid, helping to build up red blood cells 
and prevent fatigue and anaemia.
Eggs – One provides 6g of complete 
protein with zinc, iodine and 
selenium to support the thyroid 
and metabolic rate. Also help 
the body to break down fat.
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TREAT THE ONE YOU LOVE 
THIS VALENTINE’S...

Enjoy a romantic evening away from it all at Eshott Hall

Relax with glass of sparkling wine in the Drawing room before  
enjoying a four course dinner in our restaurant.

£45 per person

Eshott Hall, Morpeth, Northumberland, NE65 9EN.
Telephone: 01670 787 454

Offers, events and more at www.eshotthall.co.uk

Award Wi� ing Co� �  Shop & Bakery

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 fl avoured teas

Try our delicious Award Winning Baked Egg Custard

10 Derwent Street, Blackhill, Consett, DH8 8LR • Tel: 01207 501100
www.sweethart-cakes.co.uk

Recently 
featured on

Britain’s Best 
Bakery

HEALTHY APPETITE
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OUT TO LUNCH

Hot  
diggity   
dog

It may star the simple 
sausage, but inventiveness is 
mixed into every serving at a 
new restaurant dedicated to 
it, discovers Alastair Gilmour

It was the novelist, playwright and 
sometime member of parliament AP 
Herbert who said: “A highbrow is 
someone who looks at a sausage and 
thinks of Picasso”. 

We like his drift, albeit rather slickly put, 
but it came to mind with a trio of deliciously 
deep red, beetroot-infused, pulses-packed, 
spicy vegetarian sausages presented at 
Little Laughing Gravy’s Sausage Emporium. 

If not quite recognisable as a work of art, 
our plateful all the same displayed elements 
of surrealism, romanticism and modernism – 
while leaving a favourable impressionism.

The bright and breezy restaurant that 
occupies glazed railway arches on Westgate 
Road, Newcastle, is more than doing its bit 
to raise the profile of the sausage into a 
virtual art form. John and Briony Holliday 
opened the restaurant just before Christmas 
and already the couple have experienced 
their hopes and dreams blossoming into a 

favoured place for city folks to eat, drink 
and hang loose.

The Sausage Emporium covers two floors 
with the mezzanine taking full advantage 
of an arched ceiling while its two rows of 
tables cleverly achieve a degree of intimacy. 
Here, the chairs were salvaged from a pub 
closure and revitalised with bonny-coloured 
paint; the tables have invention built into 
them, as do the solid timber benches.

“They were made by my dad who’s been 
collecting wood for a number years knowing 
it’ll come in handy,” says Briony. 

Straight to the sausage, though. Giant 
hot dog with sauerkraut, gherkin fritters 
and bratkartoffel – sliced potato fried 
with bacon and onion (£10.99) – is the 
daddy of the species. Now, we have to 
mention that John Holliday is a chef and 
trained butcher, earning his apron stripes 
in his father’s butcher shop in Pelaw, 
Gateshead – a business that’s been in the 
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OUT TO LUNCH

New Menu 
now launched 

Terms and conditions: This offer is available 7 days per week from 6pm – 10pm, 
subject to availability and is valid until the 30th April 2014.  Booking must be made 
in advance quoting ‘APPETITE25% OFF’ to redeem this offer this advert must be 
presented on arrival.

You will find Filini at Radisson Blu Hotel, Frankland Lane,  
Durham DH1 5TA www.radissonblu.com/hotel-durham  
To make a reservation please contact Filini on
0191 372 7208 or by email filini.durham@radissonblu.com

Enjoy 25% discount  
off food

family for generations. (Dads, it seems, 
come in handy.) In between times he 
moved around the country heading up 
the kitchen operations for the Pitcher 
& Piano chain and worked at the 
Fisherman’s Wharf and Vermont Hotel in 
Newcastle as well as being an integral 
ingredient in the late Heartbreak Soup 
café on Newcastle Quayside.

Now John is concocting sizzling Thai 
sausage, triple chilli sausage, Wylam 
ale sausage, black pudding sausage, 
tomato Provençal and halloumi sausage 
(all £9.95) – all conceived, mixed and 
filled on the premises with meat from the 
family firm. The variety of combinations 
impresses in its inventiveness. It’s fusion, 
cross-cultural, mix and match, call it what 
you will, but it’s certainly working. 

And it’s not all sausage; pulled pork 
with avocado lime salsa is proving a 
popular starter, as is twice-baked cheese 
soufflé (both £4.50). There are oysters 
too in a choice of styles (£1.80 each) – 
then there’s home-made brown sauce. 
With its molasses depth, piquant palate 

and latent sweetness it’s tasty enough to 
spoon on its own.

On the restaurant ground floor – 
featuring Wylam Gold Tankard, European 
bottled beers and a fine range of world 
wines – the huge open kitchen and prep 
area attract regular diners who like to 
pull up a stool and chat to the staff. 

Customers are dropping off knick-
knacks to decorate the place, such as 
the lovely illustration of a wire-haired 
dachshund, the double of John and 
Briony’s resident pooch Hannah. 

The Laughing Gravy prefix refers 
to a Laurel & Hardy film where the 
plot revolves around the hapless duo 
attempting to conceal a dog from their 
landlord. Not that this has any relevance 
here, but some might wonder.

The Sausage Emporium is quirky and 
smart, it’s friendly and relaxed. Now look 
at a sausage and think of futurism.
Little Laughing Gravy’s Sausage 
Emporium, Arch 6, Westgate Road, 
Newcastle NE1 1SA, tel 0191 340 
3082, www.thesausageemporium.com
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DINING OUT

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.

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

THE COTTAGE KITCHEN

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.  

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

ASIANA FUSION

Bouchon Bistrot is home to superb. 
produce, lovingly prepared in French 
country style at attractive prices. The 
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. 
Bouchon was named Best French 
Local Restaurant by Gordon Ramsay’s 
F Word programme, and it is renowned 
for its authentic French food, prepared 
and served as it should be.
Born in the Loire Valley and having 

gained experience in Michelin-starred 
restaurants in France, Bouchon’s 
owner Greg Bureau has perfectly 
delivered his own vision for an 
authentic French food experience in a 
beautiful corner of Northumberland’s 
Tyne Valley. It is this which makes 
Bouchon unique in both its food 
and its ambience; a place which is 
entirely French and unlike any other 
restaurant in the North East.
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

BOUCHON BISTROT

A true taste of Italy in the heart of 
County Durham. We are a 2 star 
sustainability champion and much 
of our produce is sourced nearby, 
including fish landed on the North 
East coast, beef reared on farms 
just up the road and Sonnet 43 ales 
brewed just a few miles away at 
Coxhoe, served on the bar. We take 
local ingredients and transform them 
the Mediterranean way, for mouth-
watering cuisine just like Mamma used 
to make! Special menus available for 
Valentine’s and Mothers Day.

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

ITALIAN FARMHOUSE

Jashn was voted 2013 Restaurant 
of the Year at the English Curry 
Awards. Our 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.  
Jashn offers a special Weight 
Watchers menu which allows you to 
keep track of the pro-points. Menu 
available on request.  On Sunday’s, 
diners can enjoy a special banquet 
menu with a choice of starters, main 
and side for only £11.95 per person.

LOCATION: Whickham bank, 
Swalwell, Gateshead, Tyne and Wear, 
NE16 3BP • Tel: 0191 488 8505  
www.jashnrestaurant.com

JASHN

A brewery tap for Sonnet 43 Brew 
House, with a traditional bar and 
gastro restaurant located less 
than a mile’s drive from the A1 
at junction 63. Awarded 2 star 
sustainability champion by SRA for 
using the finest local ingredients, 
our menus are a modern take on 
traditional British cuisine and dishes 
paired to the Sonnet 43 beers for 
a remarkable taste experience. Bar 
& Restaurant menus available, with 
special menus for Valentine’s and 
Mothers Day.

LOCATION: North Road,  
Chester le Street, County Durham, 
DH3 4AJ  Tel: 0191 3871162   
www.thelambton.com

LAMBTON WORM

If you’ve not tried McKenna’s at 
Northern Stage, make it your priority 
this year. It’s a real hidden gem with 
a relaxed, buzzing atmosphere and 
friendly attentive staff. 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 10am-
11pm/Mon 10am-6pm, Bistro open 
Tues-Sat from 5.30pm. 

LOCATION: Northern Stage, 
Barras Bridge, Newcastle-upon-Tyne, 
NE1 7RH Tel: 0191 2427242 
ww.mckennasatnorthernstage.co.uk

MCKENNA’S
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DINING OUT

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-to-
ceiling 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.

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

NATIONAL GLASS  
CENTRE BRASSERIE

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

UNO’S TRATTORIA

Recently re-opened after extensive 
refurbishment, now the home of 
Sonnet 43 Brew House comprising 
both pub & restaurant. Formerly The 
Kicking Cuddy, we offer the best of 
traditional British dishes prepared with 
quality, locally-sourced produce using 
time-honoured cooking methods and, 
being a brewery tap, we pair this with 
great tasting beers brewed right next 
door for a sensational taste experience. 
Serving bar food, a la carte restaurant 
menus as well as special menus for 
Valentine’s & Mothers Day.

LOCATION: Durham Road, 
Coxhoe, County Durham,  
DH6 4HX tel 0191 3773773
www.theclarencevilla.co.uk

THE CLARENCE VILLA

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 restaurant 
on a Sunday for Indian cocktails, 
canapés, dinner and dancing, and 
parties dining in the restaurants 
enjoy the Chef’s Surprise Menu 
at just £21 per head. Dabbawal 
at Home Takeaway is available for 
collection at Jesmond too! 

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

DABBAWAL

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 Monday-
Saturday 12-2.30pm and  
5.30-9pm, and Sunday 12pm-5pm.

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

DAVID KENNEDY  
AT VALLUM

Set in two acres of beautiful 
gardens in a quiet leafy distric 
of Low Fell, the award-winning 
restaurant hosts popular wine 
tasting dinners with leading 
wine writer Helen Savage. Next 
date Thursday 6th March 2014 
- Tuscany – home to one of 
Italy’s proudest wine and culinary 
traditions. Open for lunch and 
dinner and the Sunday menu runs 
12-9pm. Early bird option served 
Mon-Fri 5.30-6.45pm, 2 courses 
£14.95, 3 courses £17.95.

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

ESLINGTON VILLA

Serving exceptional food we pride 
ourselves on the friendly atmosphere 
in all three of our restaurants.   
In addition to our 3 course daily 
special  £14.95
the popular Early Bird 3 Course 
Special Mon-Sat 12-7pm & all day 
Sunday for only £5.45. Sunday 
lunch - 3 courses for £13.95 and 
Roast of the Day from £5.95. 
Children’s menu (up to 12 years) 
only £4.45. La Taverna at Ryton has 
now introduced a selection of tapas 
alongside chicken & real ales.

LOCATION: Ryton, 0191 
4132921 • Dipton, 01207 571040  
Prudhoe, 01661 834355  
www.michelangelohotel.co.uk

MICHELANGELO’S

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 complement 
your meal. 
Romano’s 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 
sustainable waters. Gluten-free and 
dairy-free are available on request.

LOCATION: 63 Front Street, Cleadon 
Village, Sunderland,  
SR6 7PG Telephone: 0191 519 1747, 
www.bistroromano.co.uk

ROMANOS
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TAVISTOCK ITALIA
Penshaw View, Vigo, Birtley
DH3 2JL  
t: 0191 4474487

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

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

 
 NEWCASTLE 

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

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

ARLOS CAFE & BISTRO
36-38 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814838

ARTISAN 
The Biscuit Factory, Shieldsfield
NE2 1AN
t: 0191 2605411 

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

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 

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

NINO’S
The Gate
t: 0191 2615799

NINO’S 
1-2 Holly Avenue West,
Jesmond, NE2 2AR
t: 0191 2816441

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

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

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

PINK LANE COFFEE  
1 Pink Lane, NE1 5DW

QUILLIAM BROTHERS 
1 Eldon Place, Claremont 
Buildings, Newcastle, NE1 7RD

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

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

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

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

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

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

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

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

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 LOUNGE
5 Monkseaton Metro Station, 
Norham Road, North Shields
NE26 3NR  
t: 0191 2520202

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

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

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

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

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

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

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

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

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

 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

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

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

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

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

DERWENT MANOR HOTEL
Allensford Co. Durham, DH8 9BB  
t: 01207 592000 
www.bw-derwentmanorhotel.co.uk

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

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

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

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

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

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

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

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 

ANGEETHI
168 Kells Lane, 
Gateshead, 
NE9 5HY 
t: 0191 491 4343

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

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

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

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

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

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

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

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

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

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

SIX THE BALTIC
Baltic Quay, Mill Road,  
Gateshead, NE8 3BA  
t: 0191 4404948

Milkhope Centre, 
Berwick Hill Road, Newcastle 
NE13 6DA

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

THE BLAGDON 
FARM SHOP

A-Z GUIDE appetite is available at all of these locations as well as Tourist Information Centres across the region.  
If you would like copies in your cafe, restaurant, delicatessen, farm shop etc. please give us a call on 01661 844115
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IL STAZIONE
Station Buildings,  
Tynemouth Station,  
Tynemouth,  
NE30 4RE
t: 0191 2583200
www.ilfornotynemouth.co.uk

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

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

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

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

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

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

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

t: 0191 2575556

MISTER WOODS 
COFFEE

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

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

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

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

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 3SW 
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

 NORTHUMBERLAND 

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

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

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

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

BARLUGA DELI
Unit 3D, Sanderson Arcade,
Morpeth, NE61 1NS
t: 01670 505000 
 
BATTLESTEADS HOTEL
Wark, Hexham NE48 3LS
t: 01434 230209 
e: info@battlesteads.com
www.battlesteads.com

BIN 21 
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

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

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

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

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

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

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

LONGHIRST
Morpeth, NE61 3LL
t: 01670 795000

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

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.northumberlandsausage 
company.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

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

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

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

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

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

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

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

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

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

SYDNEYS BISTRO
9a Battle Hill, Hexham,
NE46 1BA
t: 01434 603474

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 

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

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

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

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

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

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

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

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

 SUNDERLAND 

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

BON APPETITE DELI
Front Street, Cleadon,  
SR6 7PG
t: 0191 5374333
 
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 
 
NATIONAL GLASS CENTRE 
Liberty Way, SR6 0GL 
t: 0191 5155555
 
ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786
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VALENTINE’S DAY  
ICE CREAM
SERVES 8

Spoil the one you love with this easy dessert 
which looks as though hours of preparation 
are behind it. Taking just 20 minutes to 
prepare and four hours to freeze with no 
pesky whisking required, there will be plenty 
of time left to get ready for a romantic 
Valentine’s night in. We’ve used Viva 
strawberries from Spain, which are super-
sweet and in season Feb-April.

INGREDIENTS
500ml good quality custard
400ml double cream, lightly whipped 
1 vanilla pod, split 
500g Viva strawberries
4tbsp caster sugar

Method
In a bowl, fold together the custard, the 
whipped cream and the vanilla seeds 
scraped from the pod. Take 400g of 
strawberries, and blitz together with the 
sugar. Stir into the custard mix. Chop the 
rest of the strawberries and add to the mix, 
folding through.
Line a 1ltr loaf tin with cling film and 
pour the mixture in, or pour into individual 
ramekins. Freeze for a minimum of four 
hours. When ready to serve, take out of the 
freezer 10 minutes before you want to eat, 
and serve with fresh strawberries. 

FEELING 
BERRY 
FRUITY





WWW.BRADLEY-GARDENS.CO.UK

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 


