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The Parlour at Blagdon is now available
for private hire and evening functions
Private Hire
Located within the Blagdon Estate north of
Gosforth. We offer idyllic surroundings to
host your event for up to 80 people. We can
tailor menu’s to suit your requirements – from
a simple buffet to beautifully presented fine
dining as well as having a fully licenced bar.
Our monthly Supper Club offer fine evening
dining with a menu that changes to reflect the
seasons. Tables are limited so please book early
to avoid disappointment.
Please email or phone for more information

Traditional Ice Cream
Bike for hire!
Our fantastic traditional Ice Cream Bike is
now available for private hire; the bike comes
complete with your choice of flavours of The
Parlour’s delicious Italian Gelato, complete
with a uniformed member of staff to serve your
guests. Prices start from £199!
Please contact us for more information

www.theparlouratblagdon.co.uk
Telephone: 01670 789935 • Email: contactus@theparlouratblagdon.co.uk
@blagdonparlour •

The Parlour at Blagdon

Editor reflects uncomfortably
on the attractiveness, or not, of
the animals which end up on
our Easter Sunday table...
A question of some import has arisen
at appetite HQ, upon which we are
unable, despite much debate, to achieve a
consensus. This being - when does a lamb
cease being too cute to eat?
Certainly not at the time of writing, when
newborns are gambolling around the fields
after their dear mammas, tails a-wagging,
bleating adorably. There is zero prospect of
anyone at appetite HQ eating anything this
cute, even the most heartless among us.
But come another three months, the
majority of the team are prepared to
forget the ooohs and aaahs prompted by
the bleating babes of March in favour of
Sunday roast with a nice Chianti and some
fava beans.

at this time of year, when we are surrounded
by images of Easter chicks (not so cute
when they're all grown up, I'll grant you),
Easter bunnies (they remain cute, but they
do taste good in a stew with black pudding),
and Easter eggs (it's okay, they're made of
chocolate, no animals harmed in the making
of, etc...).
Which leads us neatly to the question
of the sterile packaging and linguistic
eupehmisation of the food we eat. If you're
going to eat an animal, I reckon you should
eat it. All of it. Nose to tail, as the French
have it. None of the pre-packed homogeny
which encourages blissful denial of the
existence of the animal which made the
ultimate sacrifice for your lunch.

Hence, we suggest a national campaign to
Our roving reporter Rosie McGlade,
encourage those who
enjoy chops and legs
however, is less inclined to give in to
to savour also a side
temptation, claiming that the smell of the
newborn lambs on her brother-in-law's farm order of brain, heart,
feet, and a cheeky
is so like the aroma from the oven come
Easter Sunday, she can't touch it, no matter amuse bouche of
how much mint sauce she piles on.
testicle.
These questions are particularly to the fore

Be a fan!

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

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

Or are we talking tripe?

Jane Pikett, Editor

appetite.
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FREE DESSERT AT
NINO’S JESMOND*
The folks at Nino’s in Jesmond are offering appetite readers one of
their homemade desserts free until April 30, 2014.
Just off Osborne Road, Nino’s is a smart, contemporary Italian
restaurant, which offers classic Italian cuisine with a modern twist.
The highlight of any visit is undoubtedly the homemade desserts, with
regulars including cheesecake, tiramisu and panna cotta.
Nino's Jesmond, 1-2 Holly Avenue West, Jesmond, Newcastle,
NE2 2AR, tel 0191 281 6441
*On production of this magazine or a print-out of this offer from appetitemag.co.uk
Offer valid for maximum of two diners, Not in conjunction with any other offer
Offer applies when ordering any main course

FREE STUZZICO BOARD
WITH EVERY BOTTLE OF WINE
AT IL PICCOLO, CORBRIDGE*
Enjoy a stuzzico board of Italian treats with a bottle of wine at Stuzzico
Wine and Tapas Bar, Il Piccolo until April 30, 2014.
Choose any bottle of wine and savour delicacies including Napoli and
fennel salami, chicken liver pate, mortadella, stuffed olives, artichokes,
sun-dried tomato, asiago cheese, salad leaves, grissini and ciabatta.
Wednesdays and Thursdays, 6-9pm only. Contents may vary.
Il Piccolo, St Helen's Street, Corbridge, NE45 5BE,
tel 01434 634 554 www.ilpiccolo.co.uk
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

FREE DESSERT
AT FRENCH’S WYLAM*
Buy any main course from the lunchtime specials board and get a free
dessert at French’s Wylam.
appetite readers can enjoy one of French’s homemade desserts free
of charge when they order anything from the lunchtime specials menu
until April 30, 2014.
French’s has all the charm of a village coffee shop and offers home
cooked food for big and small appetites. The specials board changes
daily, expect something freah and homemade on your visit.
French’s Wylam, Main Road, Wylam, NE4 18AQ,
tel 01661 852 422
*On production of this magazine or a print-out of this offer
from www.appetitemag.co.uk

TWO-FOR-ONE ON AFTERNOON TEA
AT DERWENT MANOR HOTEL*
appetite readers can enjoy a relaxing afternoon tea for two in the
comfortable surroundings of the Grouse and Claret Bar at the Derwent
Manor Hotel for just £12 until May 31, 2014.
Afternoon tea at the Derwent Manor Hotel includes a scrumptious
selection of hand cut sandwiches, scones, cakes and pastries and is
served from 2pm-5pm daily.
Derwent Manor Hotel, Allensford, Northumberland, DH8 9BB,
tel 01207 592 000
*On production of this magazine or a print-out of this offer
from www.appetitemag.co.uk

FEED THE FAMILY FOR £15
AT SINGH’S FISH BAR*
To celebrate the opening of their gourmet fish bar on Quarry Lane in
South Shields, the guys from Singh’s Fish Bar are offering appetite
readers two portions of fresh cod and chips plus any two children’s
meals for £15 until April 30, 2014.
The menu at Singh’s is filled with family favourites, children’s options
and an ever-changing specials menu.
Singh’s Fish Bar, 136 Quarry Lane, South Shields, NE34 7RD,
tel 0191 427 5898
Open six days a week (Mon-Sat) 11.30am-1.30pm & 4pm-9pm
*On production of this magazine or a print-out of this offer from appetitemag.co.uk
Offer valid until April 30, 2014, Valid Monday-Thursday only, Cash value 0.001p
Cannot be used in conjunction with any other offer, All rights reserved.

FREE AFTERNOON TEA
AT THE LITTLE COFFEE HOUSE*
The Little Coffee House on Team Valley, Gateshead, is offering
appetite readers a free afternoon tea with every one bought until
April 30, 2014.
The afternoon tea at The Little Coffee House is £10.95 per person
and includes traditional treats of finger sandwiches, scones with clotted
cream and homemade jam, homemade cakes and tray bakes and a pot
of tea or coffee served in friendly surroundings.
The Little Coffee House, within Country Baskets, Unit 4,
Princesway North Team Valley Gateshead, NE11 0NF,
tel 0191 447 3404
*On production of this magazine or a print-out of this offer
from www.appetitemag.co.uk

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

CLUB

FREE ICE CREAM OR HOT DRINK
WITH CHILD ENTRY TO PLAY BARN
AT WHEELBIRKS*
To celebrate the opening of the new play barn, the team at Wheelbirks
is offering appetite readers a free ice cream or hot drink with every
child entry into the new play barn, from April 8-21.
Wheelbirks, Stocksfield, Northumberland, NE43 7HY,
tel 07717 282 014
*On production of this magazine or a print-out of this offer from appetitemag.
co.uk, Available from Tuesday April 8 – April 21, 2014. 10am – 12noon, excludes
Saturdays, closed Mondays (except Bank Holidays), drinks and ice cream available
in play barn only, ‘Ice cream’ is a single scoop in a plain cone or tub.

�treet foo�

to �o!

Having a night in?
Get a Dabbawal at Home
Street food to take away, 7 days a week
Order • Collect • Enjoy!
Dabbawal Jesmond - 0191 2813434

TWO FOR ONE
MALMAISON SUNDAY BRUNCH
The kind people at Malmaison, Newcastle, are offering readers with a
hearty appetite (is there any other kind?), two for one on their amazing
Sunday brunch feast.
The Malmaison brunch is £19.95 per person and just £19.95 for two. *On
production of this magazine or a print-out of this offer from www.appetitemag.co.uk

Please quote appetite when booking. Offer valid until April 30, 2014.
Offer excludes Mother's Day (subject to availability)
Malmaison, 104 Quayside, Newcastle, NE1 3DX
www.malmaison.com
Sunday brunch is served noon-4pm. To book, tel 0191 245 5000

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 a second lunch for just £1.
Offer available until Sunday, April 20.
Brocksbushes, Stocksfield, NE43 7UB, tel 01434 633 100
www.brocksbushes.co.uk
*On production of this magazine or a print-out of this offer
from www.appetitemag.co.uk

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 offered if seated by 6.15pm. Available Sunday - Friday.
Not valid in conjunction with any other offer. Additional supplement applies to
Lamb and Prawn dishes

appetitemag.co.uk
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Easter Kids Kitchen

ON THE PROWL

Saturday April 12th

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

Pizza making, biscuit decorating, ice cream making
Face painting and Easter egg hunts, 10.30am-3pm
Prize for the best fancy dress costume
*Small charge for each activity - contact us for details
*Free face painting courtesy of Mowden Hall School

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

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

@vallumfarm @dkshopvallum

12 Front Street, Tynemouth, NE30 4DX 01912577799
info@garethjameschocolatier.co.uk www.garethjameschocolatier.co.uk
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THIS MONTH, OUR ROVING FOODIE
REPORTER HAS MOSTLY BEEN EATING
OUT, MUCH OF IT AMERICANA-STYLE
The first signs of spring have
sprung, prompting a rash of
activity in my new vegetable
patch and the production of
industrial levels of wild garlic
pesto in the kitchen.
And boy, was that pesto
garlicky! After enjoying it with fresh
linguine and cherry tomatoes for
lunch, I was still reeking of the
stuff 10 hours later. But it was
delicious, so I’ve decided it was
worth it.
I’ve also been making wild
mushroom soup and courgette and
parmesan bread, which for the lazy
baker is the perfect recipe - no
kneading required!
When not baking like a woman
possessed, I’ve been doing my
bit for you, dear reader, by eating
out - perhaps a little more than is
beneficial to my health.
The biggest name to land in the
Toon recently is Jamie Oliver, and
his new place at the Monument
is certainly pulling in the crowds
in search of light and refreshing
Italian dishes which include
such gems as black truffles on
tagliatelle, and crab spaghetti just

like mamma used to make.
My own favourites this month
have included The Ship in Eighton
Banks, Gateshead for its Thai food.
With live music on a Sunday night
and fab views over the valley, it’s a
great find.
I’ve also tried the new Coop
Chicken House on Newcastle’s
Diamond Strip. With a simple menu
offering a quarter, half or whole
chicken with sides such as corn
on the cob, homemade slaw in
buttermilk dressing, butterbean
salad and fries it’s deliciously
simple yet different.
Prices are affordable and the
veggie option of grilled polenta,
aubergine steak and ratatouille is a
steal at £7.
Continuing the current hunger
for all things Americana, the diner
at Lane7 in Newcastle is bang
on-trend, and with delicious dishes
such as maple-smoked lamb belly
and hickory-smoked pulled pork,
you really can’t go wrong.
I tried the house-smoked baby
back ribs (sauce all over the
place…definitely not one for a first
date) with a side of creamed corn

ON THE PROWL
oundings”
“Light, airy surr

oking”

“Fresh italian co

COURGETTE AND
PARMESAN BREAD
INGREDIENTS
1/3 cup olive oil
2 cups all-purpose flour
1/3 cup milk
2 large eggs
1 cup grated Parmesan
2 tsp baking powder
coarse salt and ground pepper
1 medium courgette, coarsely grated

with bacon. It was totally delicious,
but let’s not look at the calories.
Meanwhile, nothing satisfies
post-shopping hunger like a burrito
at the Zapatista Bar on Ridley
Place in Newcastle. And last, but
most definitely not least, is Jam Jar
in Jesmond, where the cocktails
are served in, you guessed it, jam
jars. Once the reserve of Withnail
(and I!), it seems serving drinks in
jam jars is quite the thing, as I had
them like this at Lane7, too.
Jam Jar’s tender and juicy
pulled pork served in a homemade
brioche bun with a mustard-mayo
slaw and a side of sweet potato
fries made for a superb supper,
further evidence that Americanainspired scran is the food of the
moment. Yee haa to that…

METHOD
Preheat oven to 190C/Gas 5.
Brush a 9ins x 5ins loaf tin with
oil, dust with a little flour, and tap
out excess.
In a small bowl, whisk oil, milk,
and eggs. In a large bowl,
whisk flour, Parmesan, baking
powder, 1½ teaspoons salt,
and ¼ teaspoon pepper; mix in
courgette then egg mixture until
just moistened (batter will be very
thick, like biscuit dough). Transfer
batter to prepared pan and press
in gently. Bake for 60-70 mins
until a skewer inserted in the
centre comes out clean (tent
with foil if loaf starts to brown
too quickly). Cool for 15 mins in
the tin, turn out onto a rack to
cool completely.

Free CUSTOMER car park behind the restaurant
open all day from noon until 10pm
For bookings call: 0191 281 6441
1 -2 Holly Ave WEST, JesMOnd, Ne2 2ar

Delicious, fresh, handmade Italian food

brasserie

The best meat and fish catch in the North East
www.irvinsbrasserie.co.uk
#irvinbrasserie

0191-296-3238

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

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

appetitemag.co.uk
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FEEDBACK

FEED...BACK!

Hey, little hen…

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

There are hens, and then there are hens, and we are charmed by these
ladies at Blagdon, ranging freely and happily, which means great eggs with
creamy whites and big orange yolks, which you can buy from Blagdon
Farm Shop. Among the best to hit the appetite kitchen in a long while!
Blagdon Farm Shop, Milkhope Centre, Berwick Hill Rd, Seaton Burn,
Newcastle, NE13 6DA, tel 01670 789 924,
www.theblagdonfarmshop.co.uk

French leave
Tell you what, some folk have all
the luck…and round here it’s the
editor, Jane Pikett, who cops for all
the best gigs, as evidenced by this
petite amuse bouche presented
to her recently when she dined at
the Michelin-starred Chateau de
Montreuil in northern France as a
guest of the Wine Society, if you
please. La Pikett’s little jaunt included
the best of French food and some
superb wines, all of which she plans
to regale us with in the next edition of
appetite. Meanwhile, she’s sleeping
off the effects. It’s a tough job, but…

DOUGH…NUTS!

VINTAGE CHIC

Our favourite new shopping
destination is Vintage at the Tower
in Corbridge, a charming emporium
specialising in vintage, reclaimed,
up-cycled, and handmade home
and kitchenware and gifts. We are
particularly fond of the tea cosies
knitted by The Woolly Mama.
Vintage at the Tower, Hillgate
House, Hill Street, Corbridge,
NE45 5AA, on
facebook.com/vintageatthetower

Spotted!
News from Judi Nuttall at Nino’s
restaurant in Jesmond, who has
a new addition to her home in the
shape of Dalmatian puppy, Blue
(she’s the little one pictured above).
Weirdly, and without connection, our
editor Jane Pikett is also the proud
parent of a Dalmatian named Blue
(he’s the big one pictured above).
Appetite HQ is all a flutter!

8 appetitemag.co.uk

PIE MAN

Enjoyed, in honour of National Pie
Week in March, this steak and veg
pie for a bargainous £4.95 at Broom
House Farm, Durham, DH7 6TR,
tel 0191 371 9697,
www.broomhousedurham.co.uk

ROOM WITH A VIEW
Nice work on the part of Jesmond
Dene House in Newcastle, where
the new day time menu served
10.30am-5pm includes these bad
boys, plus a host of sweet treats
including coffee and pecan cake,
macaroons, and Florentines.
There’s a big savoury choice of
all sizes including a variety of
charcuterie platters, steak frites,
Lindisfarne oysters, and hand-dived
scallop ceviche. There are set menus
starring steak tartare, suckling
pig and such like, and a fantastic
breakfast menu. There are also some
very neat cocktails. We could stay
all day…
Jesmond Dene House, Newcastle,
NE2 2EY, tel 0191 212 3000,
www.jesmonddenehouse.co.uk

Here’s a little inspiration for a
Mother’s Day or Easter treat –
afternoon tea with arguably the best
view in the region at Six at BATLIC.
Afternoon Tea is served in the Six
Viewing Box and includes finger
sandwiches, and sweet miniatures
including banoffee trifle and treacle
tart, noon-4pm. Classic afternoon
tea is £14.95, or £19.95 with
champagne, and £22.95 with
a cocktail.
Six, BALTIC Centre for
Contemporary Art, Gateshead
Quays, South Shore Road,
Gateshead, NE8 3BA,
tel 0191 440 4948,
www.sixbaltic.com
Afternoon tea vouchers available
at BALTIC shop and online at
www.balticmill.com/shop

FEEDBACK

TOP TWEETs!

MONDAY

- SATURDAY LUNCH

OUP

Our pick of the last month
on Twitter: New cook books,
award-winning sorbet and ice
cream, and afternoon tea

7PM - ALL DAY S

UNDAY

3 COURSE
LS
EARLY BIRD SPECIA 45
.
S
S
Y £5

POTATO KINS OR
PASTA
SELECTED PIZZA OR
ICE CREAM OR COFFEE
@CiccarelliUK Guess
who won best sorbet& best
coffee ice cream in the
UK?!

TO

Children’s Menu

SUNDAY LUNCH

(Up to 12 years old)

3 COURSES FOR £ 13.95

ONLY £4.45

ROAST OF THE DAY
FROM £ 5.95

3 COURSE DAILY SPECIAL
£14.95
SUN-THURS

12 NOON ONWARDS

ONL

BOOKING MOTHERS DAY
AND EASTER

LA TAVERNA

REAL ALE & CHICKEN BAR

ichelangelo’ s
@NEFamilyFun afternoon
tea @runningfoxcafe

@ForumBooks hey,
did you see we have
@DianaHenryFood here
March 6th talking about
her new book!
Deliciousness...

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

@NEFamilyFun fishcakes
and chips cooked with
beef dripping at The Jolly
Fisherman, Craster

Classically French...
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 for only £14.50, or 3 courses only £15.50
@il_piccolo_deli Great
photo of chef Manuele
in action this month
#tweetNorthumberland

@SophieCKing Dinner
at The Garden House Inn,
Durham @nickgrieves

IT’S A LONG WAY, BUT…

Thoroughly enjoyed by the appetite
team at a lovely seaside café called
Coast in Whiting Bay, the Isle of
Arran, during half term – this baked
potato with hot smoked salmon from
the excellent Creelers, up the road in
Brodick. The best news – they have
an online shop!
www.creelersofarran.co.uk

4-6 GILESGATE, HEXHAM, NORTHUMBERLAND NE46 3NJ
Tel 01434 609 943
www.bouchonbistrot.co.uk

appetitemag.co.uk
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Sunday Lunch

Every Sunday* 12.30pm - 4pm

Only £9.50
or 2 for £12.95

IT'S A DATE!

The Caledonian Hotel
Osbourne Road, Jesmond • T: 0191 281 7881

Join us on

*subject to availability & date specific

THE

STAITH
HOUSE

Novelli returns

Tea and cake

French super-chef and fan of the
region Jean-Christophe Novelli, who
has recently brought out a new book,
Simply Novelli, with Morpeth-based
publisher Relish, is back in the north
soon with an appearance at Malton
Food Lovers’ Festival.
Now in its sixth year, the festival
attracts more than 20,000 food
lovers to Malton for an outstanding
line-up of some 160 quality food and
drink producers. It’s worth a trip for a
packed festival calendar in this lovely
Georgian market town.
Malton Food Festival, May 24 and
25. For details, go to
www.maltonyorkshire.co.uk

To commemorate the 250th
anniversary of Charles
Grey’s birth this year, EAT!
NewcastleGateshead will host
an event inspired by the 2nd Earl
Grey’s namesake tea.
Tea & Cake Planet: A Weekend
Adventure in Brewing and Baking,
combines a celebration of tea with
EAT!’s fifth Cakebook event.
Taking place at The Boiler Shop,
Newcastle, over the last weekend
in June, the event includes two
days of tea dances, pop-up
afternoon teas, tea-themed stalls,
tea parties, and tea-themed
cocktails and beer.
Tea & Cake Planet: A Weekend
Adventure in Brewing and
Baking, is on Saturday June
28 and 29, at The Boiler
Shop, Newcastle, www.
eatnewcastlegateshead.com

Kids’ Kitchen
for Easter

Where you can enjoy meat from the farm and fish from the quay
at the heart of the North East coast...
Food Served
Weekdays 12-3 / 6-9 • weekends 6-9.30pm • Sunday Lunch 12-3.30pm
Live music from 3.30pm onwards every Sunday
57 Low Lights, North Shields Fish Quay, NE30 1JA
Tel: 0191 2708441 • info@thestaithhouse.co.uk • www.thestaithhouse.co.uk
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Vallum artisan food community on
Hadrian’s Wall is running a fantastic
Kids’ Kitchen workshop for all ages
during the Easter hols, featuring
pizza-making, biscuit decorating and
ice cream making, with all the spoils
to be eaten on the day.
There are also Easter egg hunts
and plenty of space to run around
in the outdoor play paddock while
the grown-ups take some time out
on the Tea Room’s sun-drenched
(fingers crossed), south-facing deck.
From 10.30am, Saturday April 12.
For full details, go to
www.vallumfarm.co.uk

Some Like
it Hops
Our columnist Anna Hedworth,
who organises food and drink
events under her blogger nom de
keyboard The Grazer, has teamed
up with The Cumberland Arms
in Newcastle for a beer-themed
evening. Some Like it Hops
features a three-course feast with
matching local beers for £35.
The Cumberland Arms,
Ouseburn, Newcastle, NE6 1LD,
tel 0191 265 1725
info@thecumberlandarms.co.uk

STARTERS

SECOND AA ROSETTE
Nice work on the part of Eshott Hall head chef Chris Wood and his
team following the award of a second AA rosette.
Only 10% of restaurants in the UK are considered worthy of at least
one Rosette, so this really is quite an achievement.
Chris is a true champion of local produce and, where possible, fruit
and vegetables are sourced from Eshott Hall’s kitchen garden, lamb,
beef and game from local estates and fish from local shores.
The restaurant is open daily for lunch and dinner, while light lunches
and afternoon tea are served daily in the Drawing Room or Library.
Eshott Hall, Eshott, Morpeth, Northumberland NE65 9EN,
tel 01670 787 454, www.eshotthall.co.uk  

Broom House Farm

FOOD, FARMING & FUN
FARM SHOP We breed, rear and sell our own 100%

pure Aberdeen Angus beef, lamb, mutton, saddleback
pork, home cured ham & bacon and Organic poultry.
Come and look at our amazing fresh meat display!
ORDER NOW FOR EASTER!
COFFEE SHOP Delicious cakes and freshly ground
C
coffee. English breakfasts, Tasty Snacks and Traditional
Sunday Roasts, made with scrumptious ingredients from
our butchery.
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

OPEN EVERY DAY!

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

www.broomhousedurham.co.uk

WE
LI KE!
STRAWBERRY AND
CHAMPAGNE JAM
We’re big fans of jam on our toast
here at appetite HQ and this
strawberry and champagne blend
(£1.95) from Junipers Pantry in
Sunderland didn’t last long.
Our own toast connoisseur, Mark
Anderson, thought the flavour was
a little more adult than your everyday strawberry preserve, with a
Champagne tang.
Juniper’s Pantry, Silksworth Lane,
Sunderland, SR3 1LL,
tel 0191 4473 292,
www.juniperspantry.co.uk
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Now on Brentwood Avenue, Jesmond.
Your local specialist cook and home store.
Everything you need for food preparation through to
food presentation, glassware and culinary gifts.

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

www.stangerscookshop.co.uk
* This voucher must be presented at point of purchase.
Not to be used in conjunction with any other offers. Excludes electrical goods. Valid until 30/04/2014

appetitemag.co.uk
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STARTERS
New OWNERSHIP
New KITCHEN TEAM
New MENU
Using locally sourced products

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

Your

Exclusive Offers,
Locally Sourced Food & Drink,
Local Prices

LO CA L
LOYA LT Y CA RD

BEST WESTERN
Derwent Manor Hotel
Allensford, Northumberland, DH8 9BB
Tel: 01207 592 000 Email: sales@bw-derwentmanor.co.uk
www.bw-derwentmanorhotel.co.uk

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

Succulent Northumbrian Spring Lamb
perfect for Mothers Day
Award winning home cooked food
prepared with the best ingredients
in our farmshop kitchen
Freshly picked vegetables naturally
grown here on Blagdon Farm
From Free Range to Hand Painted,
we have every kind of Egg!
Everything for a perfect Easter!

Open Tuesday-Saturday 10am-5pm
Sunday 11am-4pm
Open Every Bank Holiday
16-18 The Milkhope Centre, Berwick Hill Rd, Blagdon, NE13 6DA
T: 01670 789924 E: enquiries@theblagdonfarmshop.co.uk
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Proper Food and Drink Festival’s Mark Deakin with Lintz Hall Farm’s Richard Tulip

EGG PRODUCER SHELLS
OUT FOR FESTIVAL
Egg producer Lintz Hall Farm is lead sponsor for this year’s
Proper Food and Drink Festivals.
The family-run business at Burnopfield, Co Durham, will back all three
of this year’s events at, South Shields (May 24-26), Whitley Bay (June
15-15), North Shields (Aug 30-31).
They will include around 70 gourmet food and drink traders and
live entertainment, and are expected to each attract in excess of
10,000 visitors.
The organisers are also the brains behind the North East Chilli Festival,
which has its third outing at Seaton Delaval Hall on July 5-6.
For more info visit www.properfoodanddrinkfestivals.co.uk

NATIONAL GONG
Congrats to Newcastle’s Best
Western Ryokan Hotel, named
Rising Star in Customer
Care among more than
270 Best Western hotels
around the UK. We
at appetite would
have liked to see the
hotel’s Luigikhan’s
Restaurant given a
gong. They get our
vote anyway.
Owner Jangy Khan ▸

Ken holland
Brocksbushes
Farm Shop & Tea Room
Set in the heart of the Tyne
Valley, just outside Corbridge

Bloomin'
marvellous
Vallum Kitchen Garden
is awash with colour
It’s been a long time since I shared
news from Vallum Kitchen Garden
with you, but that doesn’t mean I’ve
had my feet up over the last few
months. We’ve had lots of demand
for our salad mixes, microshoots
and edible flowers; I’m confident
that come the end of the summer
we will be able to say we’ve sold
edible flowers during every week of
the year, which is fantastic.
Remarkably, we’ve already
started sowing outside. The lack of
a real winter so far and having the
cloches means that as I’m writing
we’re preparing to put turnip,
fennel, carrots and radishes into
the outside beds.
We’ve been taking bets on
when we’ll get our first outside
beds cropped. The earliest bet was
four weeks; the way the weather is
at the moment we’ll have radishes
ready in around four weeks, maybe
a week after that we’ll have turnip
– both of which are unheard of

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.

KEN’S
VEG

this early in the year. Last year we
made the decision to concentrate
on supplying the North East’s
restaurants. We’ve been supplying
down into London and what feels
like everywhere else in the last
few years, but we’ve now got a lot
happening on our doorstep.
The food scene is definitely on
the up in the North East – you’ve
got the likes of Dave Coulson
(Peace & Loaf) , Michael Penaluna
(Jesmond Dene House), James
Close (Raby Hunt) in Darlington
and now Kenny Atkinson (House
of Tides); they’ve really upped the
game when it comes to food in the
North East.
That says to everyone else
that they have to keep pushing
themselves – that all benefits
the North East, good quality
competition breeds success and
guys are stepping up to the plate.
More from Ken at
chefspod.wordpress.com

Ken and Tracy Holland’s family veg
business is renowned nationwide
for its heritage and micro varieties.
They supply many of the region’s
and the UK’s best-known chefs,
plus the Tea Room at Vallum and the
David Kennedy at Vallum Restaurant.
The Vallum Kitchen Garden, poly
tunnels and raised beds can be seen
from Vallum’s Tea Room and the
Restaurant and if you pop by you
may be invited to wander through the
Kitchen Garden and rub shoulders with chefs who dropped by to pick their own.
Ken is also growing director at Simon Rogan’s L’Enclume in The Lakes.
Vallum Kitchen Garden, Vallum Farm, Military Road, East Wallhouses,
Newcastle, NE18 0LL, tel 01434 672 822 Twitter @northcountryken

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 & TEA ROOM
Corbridge, Northumberland, NE43 7UB
tel: 01434 633100 email: caroline@brocksbushes.co.uk

www.brocksbushes.co.uk

Sunday Carvery
NOW BEING SERVED FROM 12-4PM

The Green, Wallsend, NE28 7PA
0191 263 7022
www.wallsendhall.co.uk
appetitemag.co.uk

13

DINNER!

tweet
tweet

Keep up to date with the
North East’s foodie news

@appetitemaguk

SUPPER
IS SERVED
It’s the season for light nights
and light suppers to match.
Here, the team at Bouchon
Bistrot in Hexham offer
seasonal dishes to whet the
appetite for the new season

STONE BASS WITH
BEURRE BLANC
INGREDIENTS
Serves 4

Kevin and Alanna serve a wide variety
of drinks, home baked cakes and snacks,
and light lunches. Teas and coffees are Fairtrade,
and food is locally sourced where possible.
Cosy ground floor rooms with original features which
are decorated with works by our residential artists.
Whether you are walking, cycling or
meeting friends, our café is an ideal setting
to enjoy home cooking and a friendly welcome.
The Hearth Café
Main Road, Horsley, NE15 0NT
T: 01661 853563 E: hearthcafe@ymail.com
W: www.thehearth.co.uk
Open Monday to Friday 9.30am to 4pm
Saturday and Sunday 10am to 4pm
@hearthcafe123
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180g stone bass fillet per person
5 banana shallots
250ml white wine vinegar
300ml fish stock
225g slightly salted butter
savoy cabbage
juice of ½ lemon
2 litres vegetable oil
1 bay leaf
4 cloves garlic
salt and pepper
1 stem lemon grass

METHOD:
For the beurre blanc, chop five banana shallots
finely. Put in a saucepan with wine vinegar and
fish stock. Reduce by a third and add freshly
ground black pepper. Cut butter into small
pieces. Take the pan off the heat and firmly
whisk in the butter until smooth. Season with
salt and pepper. Shred cabbage very finely. Add
lemon juice, and seasoning. Confit portions of
bass in vegetable oil infused with lemon grass,
lemon peel, bay leaf, pepper, and garlic at 80C
(approx 8-10 mins). Serve with steamed baby
vegetables and beurre blanc.

RUM BABA
INGREDIENTS
Makes 8

100g butter
250g strong/French T55 flour
25g honey
8 eggs
25g yeast (fresh)
1 vanilla pod
zest of 1½ lemons
1 litre water
500g sugar
zest of 1 orange
1 vanilla pod
100ml dark rum

METHOD
Mix honey, flour, yeast, vanilla, lemon zest, salt
and 3 eggs until the mixture starts to come off
the side of the bowl then add another 3 eggs
and repeat. Add the remaining 2 eggs and
mix for 10 mins. Add butter a bit at a time and
keep on mixing until totally combined. Leave
the dough covered with a towel in a warm
place (25C is ideal) for 30 min. Butter baba
moulds, place them in the fridge and prepare
your syrup by boiling together water, sugar,
lemon zest, orange zest, and vanilla. Once
boiling, leave to cool and when below 40C
add rum. Set aside. Half fill the baba mould
with the mixture then leave in a warm place to
rise. When the mixture has almost reached the
top, place in a preheated oven at 200C for 15
mins. Leave to cool and take the babas out of
the mould. Ideally, leave them to dry outside for
2 days. Warm up the syrup and pour over each
baba until soaked.
Serve with Chantilly cream and fresh or
confit fruits.

STARTERS

ON YOUR BIKE

W

e’ll be seeing a lot
more of The Parlour at
Blagdon this summer
as they get their traditional ice
cream bike out on the road.
Fully stocked with their traditional
gelato, which includes toffee fudge,
white chocolate and raspberry, and

bubblegum flavours, the bike will be
out and about this summer..
You can hire the ice cream bike
from The Parlour at Blagdon,
Blagdon Smithy, Old Great North
Road, Newcastle, NE13 6DQ,
tel 01670 789 935,
www.theparlouratblagdon.co.uk

EVERY HOME SHOULD
HAVE ONE…
…its own ale that is, which is exactly
what The Wellington pub at Wolviston,
on Teesside, now has thanks to Consett
Ale Works. The pub has been serving
the village since 1821 and has recently
completed a refurb. The new beer, Iron
Duke, is named after Wellington himself.
appetitemag.co.uk
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Charlotte Harbottle

GBUTICRL

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

HER

High steaks
This month, girl butcher
Charlotte is mostly eating steak
Naming cuts of meat is viewed
as a very complicated process
- because it is complicated.
It varies depending on which
continent, country, county, town
or village you are from. This
makes training to be a butcher
and moving around a lot a
bit like learning a completely
new language with about 100
regional accents.
There have been odd occasions
in the past where I have had
customers from other places
having to physically show me
on their own body where the
cut comes from because I
haven’t heard of the cut they

16 appetitemag.co.uk

are describing. I often think our
little shop descends into the
realms of the ridiculous, but also
the sublime, which brings me to
the Flat Iron Steak.
This cut comes from the feather
blade, or top blade, of beef. It is
referred to as feather because the
grains of marbling in it resemble
the vanes on a feather.
As a cut of meat for the
customer it is known as feather
steak, butler’s cut, flat iron steak
or it can also be used for braising.
Talk about versatile. However
as steaks go, it’s not the most
expensive and definitely worth
a try.

MARINATED
BUTLER'S STEAK
SERVES 4
INGREDIENTS
4x250g Butler's Steaks
20ml olive oil
2 cloves garlic, minced
or crushed
1 tsp chopped fresh parsley
¼ tsp chopped fresh rosemary
½ tsp chopped fresh thyme
200 ml Cabernet Sauvignon
1 tsp of ELSCo Classic Rub
METHOD
Place the steaks inside a large
re-sealable bag.

In a small bowl, stir together the
olive oil, garlic, parsley, rosemary,
thyme, Cabernet and seasoning.
Pour over the steak in the bag.
Press out as much air as you can
and seal the bag.
Marinate in the refrigerator for
2-3 hours.
Heat a non-stick skillet or pan
over medium-high heat.
Fry the steak in the hot skillet
for 3-4 mins on each side for
medium rare, or to how you
prefer it cooked.
Discard the marinade. These
steaks taste best at medium
rare.
Allow them to rest for about 10
mins before serving.
Serve with chunky chips, side
salad or creamy mash... and
enjoy!

STARTERS

North Acomb
Our Own,
Promotersducof
e For Over 30 Years
Local & UK Pro

SEASONAL PRODUCE IS KEY
TO NORTH ACOMB FARM
Our experienced and helpful staff of North Acomb Shop have been supplying
families and food lovers alike with traditional farm produce. From the finest North
Acomb Aberdeen Angus beef, spring lamb and outdoor pork, free range poultry
and local game to our exclusive range of home prepared dishes, homecured bacon,
ham and our superlative sausages. North Acomb is sure to tempt your taste buds!
ORDER NOW FOR EASTER • NEW SEASON SPRING LAMB
TURKEYS • CHICKEN • DUCK • ABERDEEN ANGUS BEEF
Stocksﬁeld, Northumberland NE43 7UF Tel: 01661 843181
Opening Times: Closed Mon, Tues - Sat 9.30am-5pm,
Sun 9.30am-1pm
North Acomb Est 1978
Everything a farm shop should be!
www.northacombfarmshop.co.uk

PRIME CUT
Congrats to Blagdon Farm Shop
butcher Daniel Lovatt, who has
won a national award.
Daniel is known for his tenacious
nature at Blagdon, where he first
turned up in 2008 asking for a
position where he could learn the
butcher’s trade from field to fork.
There was none available at
the time, but he persisted,
and eventually secured
his apprenticeship a few
months later.
He’s been working under

butchery manager Simon
Osborne ever since. Simon says
he’s the best pupil he’s had in his
30 years in the trade.
Following the completion
of his Meat Management
apprenticeship, Dan has won
the Best Meat Student for
Management award from the
Meat Training Council, which
was presented recently at the
prestigious Institute of Meat at
Butchers Hall in London (who
knew such a place existed?).

THE GUILD

OF MASTER CRAFTSMEN

Award Winning Coffee Shop & Bakery

Recently
featured on

Britain’s Best
Bakery

WE
LI KE!

CHUNKY MONKEY
FLAPJACK
This Chunky Monkey flapjack from the farm shop down the road from
us at Brocksbushes didn’t last long at appetite HQ. The mix of gooey
syrup, chocolate and pecans was a fine match for our sweet tooth.
Brocksbushes Farm, Corbridge, Northumberland, NE43 7UB,
tel 01434 633 100

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

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

appetitemag.co.uk
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A beautiful walled garden with herbs, vegetables, fruit trees and
herbaceous beds surrounded by a wild garden, all free to enjoy

Open Wed - Sun 10am to 4.30pm

Café
offering light lunches, cakes, afternoon teas
and delicious Sunday lunches
Home grown plants for sale
Children’s play area
Private house and garden tours
to book for groups with buffet refreshments
Kitchen Garden
at Meldon Park

@Emilycookson

www.meldonpark.co.uk
Liam (left) and John with the cows at Wheelbirks Farm, Stocksfield

STIRRED…NOT SHAKEN!

There is, it appears, quite
a difference between milk
‘shakes’ and milk ‘drinks’.
Different animals, we are told,
even if the cow is the same.
Liam Watson and John Carslake
know this because they are
experts in all things milk –
shaken and stirred – and they
are now on the market with what
they think is the nation’s
first-ever 100%
natural milk drink.
Starting out with
three classic
dessert flavours,
all from natural
sources - apple
crumble and
custard, lemon
meringue pie, and
chocolate orange truffle
cake - the new Natty product
range is now in carefully selected
cafes, restaurants, bars, and
food stores.
They’re as gorgeous as they
sound, and the result of hours
of work in the kitchen perfecting
flavours, texture, and a special
mix of skimmed and semi-

skimmed milk to keep the
calories down. The drinks also
contain a lot less sugar than
most fizzy soft drinks and juice
drinks, so depending on flavour,
there are around 60 calories
per 100ml of the product, and
about two teaspoons of sugar
in a 330ml bottle. This is luxury,
grown-up milk for adults who
are perhaps a wee bit past
your usual milkshake.
The colouring is
all natural, drawn
from sources
such as spinach
and nettle, while
the flavours are
extracted from
natural products
like apples, lemons,
and premium cocoa
from France. Liam, 24, has
run a milkshake shop in Hexham
for four years, while John, 31,
is a former brand manager with
Fentimans, so they know their
stuff. Being natural, it only keeps
as long as fresh milk, but Natty
tastes so good that’s never going
to be a problem.

Meldon Park, Morpeth, Northumberland NE61 3SW tel: 01670 772321

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

LOCAL, ORGANIC
STORE & CAFE
HELLO TO SPRING...

Amazing superfoods shakes/
smoothies! Organic veggie soups,
stews, curries, sandwiches, quiches
and homemade cakes. A fantastic
selection of organic teas... organic
coffee, hot chocolate & chai latte.

VEGETABLE BOXES
DELIVERED EVERY FRIDAY
(PRE-ORDER)

BREAKFAST

SERVED FROM 9AM

LUNCH

FROM 12 NOON

FREE
ADVICE ON
HEALTH &
NUTRITION

SHOP ONLINE AND COLLECT IN-STORE

LOVE FAIRTRADE, LOVE ORGANIC... LOVE
42 Front Street, Cleadon Village, Sunderland SR6 7PG
Tel: 0191 5363623 www.happyorganic.org
OPEN 9am - 5pm Mon-Sat, 10.00am - 2.30pm Sun

/happyorganicNE
@happyorganicNE

appetitemag.co.uk

19

THE GRAZER

SPRING PANZANELLA

Spring is sprung
Anna Hedworth,
aka The Grazer,
welcomes the
new season

Spring is in the air, not that we really ever had winter, and
now crocus, daffodils and new rhubarb have appeared.
I say this every year, but I’m going to be a bit more proactive with
my growing this year. I still have my allotment in Jesmond, which I
have a running battle to maintain due to lack of time, hence the weeds
generally win.
But even though I don’t go enough and it’s generally 50%
weeds, I do love it there. It’s so peaceful on a sunny day and I feel an
overwhelming sense of pride and achievement when I actually grow
something, especially a parsnip or a cauliflower. I’m genuinely amazed
that I just put a tiny seed in the ground and have ended up with dinner.
I should probably get on with some planting, especially now the sun
has appeared. I’m going to start with broad beans, radishes and peas,
and in celebration of the happy days to come, here are some of my
favourite spring salads.
More from Anna at www.the-grazer.blogspot.com

R. Martin

High Class Family Butcher

This is a lovely spring salad of bread, peas
and asparagus. Traditional Italian panzanella
is a stale bread salad made with squashed
tomatoes and basil which soaks into the
toasted bread. This is a green version and
serves two or three people as a main.
To start, cut some day-old bread into chunky
cubes. I use a traditional wheaten Irish loaf.
Place the bread in a bowl and add a finely
chopped shallot, a finely chopped clove of
garlic, the leaves from a few sprigs of thyme,
a pinch of salt and a large glug of olive oil.
Mix together, then turn the bread out onto
a baking tray and bake in the oven at 170C
for 15 mins or until golden and toasted.
In a cold frying pan, pour a splash of olive oil,
a large splash of water and a pinch of salt.
Turn the heat up high and when the water
is bubbling furiously add about 8 spears of
asparagus cut into segments, boil for about
20 secs, then add 2 large handfuls of peas.
After a few seconds add 2 large handfuls
of spinach and allow to wilt. There should
still be a small amount of liquid left with the
greens and this becomes a dressing for the
whole salad.
Mix the greens with the toasted bread in a
large bowl and add a handful of shredded
basil and mix again. The bread is toasty and
warm with garlic and thyme and the greens
are tasty and perfumed with basil.
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.

WE ARE HIRING!

Chirpy people who love sausage needed
to join our team of ‘sausologists’ Own transport a bonus,
must be available weekends and some week days
Email cv to
info@northumberlandsausagecompany.com
or call 01434270657
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Suppliers of all local meat & a variety of home cured bacon.
Homemade pies & sausages are a speciality
and a must purchase! Meat boxes & delivery available
21 Newgate Street, Morpeth Northumberland
NE61 1AW | Tel: 01670 513359

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

...GREAT PLACE FOR GREAT COFFEE

THE GRAZER

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.
SYDNEY’S PRIDES ITSELF ON ITS BESPOKE
WINE LIST AND RANGE OF CLASSIC COCKTAILS
The Wine Bar and Kitchen - Open Tues - Sun 12noon-10pm

BROAD BEAN, MINT AND POMEGRANATE SALAD
Shell and peel about 600g of
broad beans and set them to one
side. Then cut a pomegranate
open and remove the seeds from
one half. Finely slice 4 radishes
and add them to the bowl with the
pomegranate seeds. Remove the
leaves from 4 sprigs of mint, finely
shred and add to the bowl. Then
pick the leaves from 6 sprigs of
parsley and add them whole.
Drop the broad beans into a pan of
boiling salted water and blanch for

2-3 mins. Allow them to cool then
add to everything else.
At the very last minute dress
everything with a glug of extra
virgin olive oil and a splash of
sherry vinegar. These amounts will
serve four with other salads, or two
as a larger portion.
This is a salad full of flavour and
texture with its crunchy sweet
pomegranate seeds, smooth and
creamy broad beans, peppery
radishes and tons of herbs.

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

Friendly, cosy coffee shop
with a fabulous all weathered heated coffee garden!
Serving delicious hom cooked cakes, a variety of flavoured scones,
quiches, soup and bespoke sandwiches.

52 Newgate Street, Morpeth NE61 1BE Tel: 07585 614156
Open: Mon-Sat 9.30am-4pm

Enter a stranger...Leave as a friend!

RADISH, FENNEL AND RICOTTA SALAD
Thinly slice about 6 radishes and a
bulb of fennel using a mandolin (or
good knife skills).
Place them in a bowl and add a
handful of roughly chopped mint
leaves, you can also add some
spicy radish leaves if you have
them. Then add a pinch of salt,

pepper, a glug of olive oil, the juice
of half a lemon and gently turn the
salad to cover everything.
Place on a plate and crumble
about 200g of ricotta over the
top of everything. Delicious spicy
radishes, with fresh mint, fennel
and lemon, and creamy cheese.

FRENCH’S
Food & Gifts

WYLAM • Tel: 01661 852422

Quality!

appetitemag.co.uk
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EASTER
SPICED LAMB SKEWERS
WITH BLACKBERRY INGREDIENTS
Serves 4

QUINOA SALAD

EASY EASTER!
Easter is all about welcoming spring and its
produce. Here are some recipes for a special
Easter lunch which does just that
22 appetitemag.co.uk

2 garlic cloves, finely chopped
1 tsp cumin seeds, crushed
1 tsp peppercorns, roughly
crushed, plus a little extra
1 lemon, juice only
2 tsp runny honey
2 tbsp olive oil
salt flakes
700g lean lamb leg steaks,
cubed
125g fine asparagus
Quinoa salad
750ml vegetable stock
200g mixed red and white
quinoa with bulghar wheat
1 red onion, halved, thinly
sliced
200g blackberries
100g sun blush tomatoes in
oil, drained
small handful flat leafed parsley,
roughly chopped
small handful fresh mint, roughly
chopped
salt and freshly ground black
pepper
2 lemons, halved
METHOD
Add garlic, crushed cumin and
peppercorns to a shallow dish;
add the lemon juice, honey, 1
tablespoon oil and a generous
sprinkling of salt and fork together
to mix. Add the cubed lamb
and toss in the garlic mixture
then thread on to 8 small metal
skewers. Toss the asparagus with
the remaining 1 tablespoon oil and
a little extra salt and pepper.
For the quinoa salad, bring the
stock to the boil in a saucepan;
add the quinoa mix and simmer for
12 mins or until the grains are just
beginning to separate.
Pour off any excess stock, leaving
just enough in the pan to keep
the quinoa moist. Tip into a bowl
then add the remaining salad
ingredients and toss together with
a two spoons.
Preheat a griddle pan or grill and
cook the lamb skewers for 10-12
mins, turning several times until
browned. Take out of the pan, add
the asparagus and cook for 3-4
mins until just tender.
Add the asparagus to the salad
then serve with the lamb skewers.
Squeeze over lemon juice to taste.

MISO COD
WITH WOK-FRIED
&
TENDERSTEM
SHIITAKE NOODLES

POT-ROAST
CHICKEN WITH

SHALLOT

CIDER AND APPLE
INGREDIENTS

INGREDIENTS

for the cod and marinade
75ml mirin
75ml rice wine or dry sherry
100g white miso paste
100g caster sugar
4 thick cod fillets
for the Tenderstem
1 tbsp vegetable oil
200g Tenderstem
2 cloves of garlic, peeled and
crushed
200g shiitake mushrooms, thinly
sliced
3 sheets of medium egg
noodles, cooked
2 medium pak choi, finely sliced
1 bunch of spring onions
juice of 1 lime
1 small bunch of coriander

1 medium chicken, about 1.5kg
1 lemon, quartered
3 tbsp olive oil
salt and pepper
2 onions, finely chopped
2 large carrots, finely chopped
2 sticks celery, finely chopped
2 bay leaves, fresh or dried
2 sprigs rosemary
2 cloves garlic, crushed
1 tbsp plain flour
250ml dry cider
250ml chicken stock
2 large or 3 small Pink Lady
apples, cored & cut into wedges
3 tbsp crème fraiche
flat leaf parsley, chopped

Serves 4

METHOD
Place the mirin and rice wine in
a saucepan and bring to the boil.
Stir in the miso paste and caster
sugar until they dissolve. Allow
the marinade to return to the boil
before quickly removing from the
heat and leaving to cool. Place
the cod in a bowl or sealable
sandwich bag and pour over the
cooled marinade. Leave covered
in the fridge for 24 hours.
Pre-heat the grill to high. Place
cod on an oiled baking tray –
skin side down. Reserve the
marinade. Cook for about 12
mins. Heat the oil in a wok. Cut
the Tenderstem into 2-3cm
long pieces and add to the wok
along with the garlic and shiitake
mushrooms. Stir fry for 2 mins
before adding the noodles, pak
choi and spring onions. Add
a couple of spoonfuls of the
marinade, cook until it boils. Add
lime juice, coriander and serve.

AND GOAT’S
CHEESE TATIN

Serves 4-6

METHOD
Preheat oven to 200C. Lay
chicken in a roasting tin and stuff
with the lemon quarters. Drizzle
over a tablespoon of olive oil and
season well with salt and pepper.
Roast for 30 mins to crisp skin.
Add the rest of the olive oil to
a large flameproof casserole
dish. Sweat the onion, carrot and
celery with the bay leaves and
rosemary over low heat until soft
and lightly caramelised. Add the
garlic and fry for 1 min before
stirring through the flour. Pour in
the cider and stock and season
with a little salt and pepper.
Remove the chicken from
the oven and lower the heat
to 180C. Lay chicken in
the casserole on top of the
vegetables. Pour on juices, cover
with a tight fitting lid or foil and
cook for another hour. Remove
from oven and tuck in the apple
pieces, cook uncovered for 20
mins. Stir through the creme
fraiche and scatter the parsley.

EASTER

BEEF AND
ASPARAGUS SALAD

INGREDIENTS
Serves 4

INGREDIENTS
Serves 2

1 x ribeye steak
100g fresh watercress or baby
leaf salad
6 radishes
10 cherry tomatoes
8 asparagus stems
for the honey dressing
½ cup extra virgin olive oil
2 tbsp white wine vinegar
1 tsp honey
1 tsp Dijon mustard
1 tsp wholegrain mustard
salt and pepper

METHOD
Heat a char grill pan until hot,
then add a little oil and the
trimmed asparagus and cook
until just tender. Set aside.
Season ribeye steak with sea
salt and place into the pan.
Cook for 2-3 mins on each side
(medium rare). Remove from the
pan and allow to rest in a warm
place for 5 mins before serving.
Make dressing by whisking all
the ingredients.
Season to taste. Thinly slice
radishes and put in a bowl with
watercress or leaf. Slice cherry
tomatoes in half, add to the bowl
and drizzle dressing over and
toss.
To serve, place half of the
dressed salad on each plate then
slice the ribeye into strips and
share between the two plates
and serve.

250g puff pastry
50g butter
300g peeled shallots
salt and pepper
250ml port
10g Dijon mustard
10g honey
10ml white wine vinegar
50ml olive oil or hazelnut oil
100g goat’s cheese
50g whole blanched toasted
hazelnuts or walnuts
50g wild rocket

METHOD
Roll out the puff pastry to 25cm
round. Add the butter to nonstick pan and allow to melt, then
add the peeled shallots and
season with the salt and pepper.
Cook until the shallots are ¾
cooked. Add the port to the hot
pan and cook until the port has
evaporated. Allow the shallots to
go cold.
Cover with the pastry, tucking
it down the sides of the pan to
completely obscure the shallots.
Prick a few times.
Cook in a pre-heated oven at
180C for 20–25 mins.
Make vinaigrette by mixing the
mustard, honey and vinegar
together. Slowly add in the oil
to ensure the vinaigrette comes
together and emulsifies.
Allow to settle for 5 mins before
turning out on to your chosen
service dish. Crumble over the
goat’s cheese, the toasted
hazelnuts, spoon around the
vinaigrette and scatter over the
wild rocket.
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MOTHER’S DAY
BLUEBERRY
FOCACCIA

MAKE HER DAY
Mother’s Day treats to please
every member of the family…
24 appetitemag.co.uk

INGREDIENTS

Makes 1 large loaf. Serves 6-8
1 orange, rind only, pared away in
strips with a vegetable peeler
1 lemon, rind only, pared
away in strips with a
vegetable peeler
75g caster sugar
500g strong white bread
flour
1 tsp salt
1 tsp ground cinnamon
40g butter, diced
3 tsp fast action dried yeast
1 egg, beaten
250-300ml warm milk and
water mixed
150g blueberries
extra flour and semolina
(optional) for shaping
METHOD
Finely chop the fruit rinds and
mix with half the sugar. Add
the flour, salt, cinnamon and
butter to a large bowl and rub
in the butter with fingertips until
it resembles fine crumbs. Stir
in the chopped fruit rinds and
sugar mix then the yeast.
Add the egg to the flour then
gradually mix in enough warm
milk and water to mix the flour
to a soft dough, you may have a
little liquid left. Knead for 10 mins
on a lightly floured surface until the
dough is smooth and elastic.
Sprinkle the work surface with
extra flour and semolina, if using,
then gradually knead in the
blueberries and remaining
sugar, twisting and pulling the
bread until they have all been
mixed in.
Pull into an oval shaped loaf
about 23cm long and put on to a
floured baking sheet. Cover with oiled
clingfilm and leave to rise in a warm
place for about 45-60 mins until the
dough is well risen. While the bread
rises, preheat the oven to
220C/Gas 7.
Remove the clingfilm, sprinkle the
bread with a little extra flour then bake
for 30-35 mins until golden brown and
the base of the loaf sounds hollow
when tapped. Leave to cool on a wire
rack and serve while still warm.

RRY
FROZEN BLACKBE
COCONUT PARFAIT

MOTHER’S DAY

ROSE BUTTER
CUPCAKES

INGREDIENTS

Makes 12 cupcakes
for the cupcakes

INGREDIENTS
Serves 6

granola base
40g butter
40g flaked almonds, crushed
40g pistachio nuts, chopped
1 tbsp caster sugar
parfait
400g can full-fat coconut milk
2 limes - grated zest of both,
juice of 1
4 tbsp runny honey
75g caster sugar
450g Greek style yogurt
225g blackberries
Viola flowers (to decorate)

METHOD
Line the base and two long sides
of a 900g non-stick loaf tin with
a strip of non-stick baking paper
or clingfilm.
To make the granola topping,
heat the butter in a frying pan,
stir in the flaked almonds and
cook for 2-3 mins, stirring until
just beginning to colour. Mix in
the nuts and sugar and cook
for 1 min until the sugar has
dissolved, then leave to cool.
For the parfait, pour the coconut
milk into a mixing bowl, add the
lime zest and juice, honey and
sugar and whisk until smooth.
Add the yogurt and whisk briefly
until smooth. Pour about one
third of the parfait mix into the
lined tin. Crumble about one
third of the blackberries over
the top, then spoon over half the
remaining parfait mix and repeat
until everything is in the tin. Level
the mixture and spoon over the
cooled granola in an even layer.
Freeze overnight, covering the
top with clingfilm when hard.
Remove from freezer 15-25
mins before serving.

175g caster sugar
175g unsalted butter
3 large eggs, separated
175g self raising flour
175g plain cooked (vacuum
packed) beetroot, drained (hold
a few drops of juice back to use
as colouring) and pureed
1 tbsp vanilla extract
for the icing
300g Icing sugar
150g unsalted butter, slightly
softened
a few drops rose flower water, to
taste, and a few drops beetroot
juice, to colour
for the crystallized rose petals
3 organic pink roses, separated
into petals
1 egg white
Caster sugar (a sprinkling)

METHOD
Make the crystallized rose petals
the day before you want to serve
the cakes. Place silicon-coated
baking paper on a tray, lay on
12 petals, brush gently with egg
white and sprinkle all over with
caster sugar. Allow to dry for
8 hours. Preheat the oven to
180C/Gas 4. Blend sugar and
butter until light and creamy.
Add the egg yolks, flour, pureed
beetroot and vanilla and beat
until smooth.
In a clean bowl, whisk the egg
whites until fairly stiff. Take a
large spoon of egg white and
beat into the cupcake mixture.
Then, fold the remaining egg
whites gently through the mix.
Spoon the mixture into 12
cupcake cases and bake in
the oven for around 20 mins.
Remove and cool on a wire rack.
To make the icing, beat the icing
sugar and butter together, either
in a food mixer or by hand with a
wooden spoon. Add a few drops
of rose flower water to taste,
and a few drops of beetroot
juice to colour the icing. Spread
generously or pipe over the
cooled cupcakes and top each
with a rose petal.

PINK LADY APPLE
DOUGHNUTS
WITH APPLE PURÉE
INGREDIENTS

Makes approx 28

VERY BERRY
LEMON BASKETS
INGREDIENTS

280g strong white flour
¼ tsp salt
7g sachet fast-action dried yeast
20g caster sugar
20g soft butter
1 small egg
125 ml lukewarm water
3 Pink Lady apples, quartered
and cored
2 tbsp caster sugar
75ml Pink Lady apple juice
2 baking trays dusted with flour
sunflower oil for deep frying
¼ cup yoghurt
caster sugar, double cream
whipped and icing sugar to serve

Serves 6

METHOD

150g Greek style yogurt
100g lemon curd
1 passion fruit, halved
6 ready-made brandy snap
baskets
150g small strawberries, halved
100g raspberries
75g blueberries
25g dark chocolate, broken into
pieces

Mix flour, salt, yeast and sugar in
a processor, add the soft butter,
egg, yoghurt and water and pulse
until smooth. Place on a lightly
floured surface and knead into
a ball. Clean the bowl and lightly
oil, add the dough and cover with
cling film in the fridge overnight.
For the apple purée and the
filling, cut the apple into 5mm
slices place into the pan, add
the sugar and apple juice. Cover
and cook on a moderate heat for
about 7 mins until just softening.
Drain over a bowl, keeping the
juice and roughly chop the apple
and cool. Put 100g to one side
for the filling and the rest in a
processor with the juice and
blitz to a textured puree. Cut the
dough into 4. Roll out to 5mm
thick and stamp out 7 circles
from each piece. Put a ¼ tsp of
cooked apple in each circle and
seal. Cover until almost double
the size. Heat oil to 175C and
fry the doughnuts for about 3-5
mins. Toss in sugar while hot.
Serve with sweetened cream dip.

METHOD
Spoon the yogurt and lemon
curd into a bowl and gently stir
together. Scoop the passion
fruit seeds out of the fruit shells
with a teaspoon and fold into
the lemon curd mix.
Transfer the brandy snap
baskets to a serving plate and
divide two thirds of the berries
between the cases. Spoon the
passion fruit mix on top.
Melt the chocolate in a small
bowl set over a saucepan of
very gently simmering water
then drizzle over the top of the
brandy snap baskets, top with
the remaining berries and serve.
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HEALTHY APPETITE

WHAT A
REFRESHING CHANGE
How refreshing to find a cookbook which stars in both
the healthy stakes and the flavour stakes
Diana Henry, author of eight books and a real
star of the culinary scene, was at Forum Books
in Corbridge recently to present her new book, A
Change of Appetite – the result of her journey into
a different kind of diet; less meat and heavy food,
more vegetables, fish and grain-based dishes,
inspired by her travels all over the world.
There is no austerity here, just lots of big flavours
such as chilli, ginger and lime, “the kind of thing you
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want when you aren’t eating starchy or rich food”
says Diana. “It’s food that makes you feel revitalised
and energetic and “deprivation is not on the menu.”
Helen Stanton at Forum Books in Corbridge
runs a regular cook book club, where members
bring along a dish they’ve cooked from a
nominated book. For info, go to www.forumbooks.
co.uk or contact Helen via Twitter @Forumbooks
Diana Henry’s A Change of Appetite is £25.

HEALTHY APPETITE

FETA AND ORANGE SALAD TERIYAKI SALMON WITH BLUEBERRY AND
WITH HONEYED ALMONDS PICKLED VEGETABLES AND GIN JELLIES
SESAME SEEDS
SERVES 4 AS A STARTER,
2 AS A LIGHT MEAL

SERVES 8

SERVES 4

INGREDIENTS

for the dressing
1 tbsp white wine vinegar
½ tbsp orange juice
salt and pepper
5 tbsp extra virgin olive oil
½ tsp runny honey
leaves from 1 sprig of thyme
for the almonds
½ tbsp olive oil
50g blanched almonds
1 tbsp runny honey
¼ tsp smoked paprika
¼ tsp ground cumin
for the salad
3 oranges
1 small or½ large fennel bulb
60g watercress
100g feta (preferably barrel-aged), chunks
10g mint leaves, torn

METHOD

For the dressing, whisk all ingredients
together. Season and pour into a shallow
bowl. For the almonds, heat the olive oil in
a small frying pan. Add the nuts. Fry over a
medium heat until toasted. Add honey and
spices and cook until honey is bubbling
and almost caramelised. Spoon mix on to a
non-stick baking sheet. Leave to cool. Cut a
slice off the bottom and top of each orange
so they have a flat base. Cut the peel and
pith off, slice into rounds and remove seeds.
Trim fennel, reserving feathery bits, and
remove tough outer leaves. Quarter the bulb
lengthways and cut out the core. Slice very
finely and add to dressing. Finely chop any
feathery bits and add them too. Put oranges,
watercress, feta and mint into the bowl as
well and toss gently. Add the almonds. Serve.

INGREDIENTS

for the salmon
4 tbsp soy sauce
1 tbsp caster sugar
2 tbsp mirin
1 tbsp dry sherry
4 x 125g salmon fillets
2 tsp black sesame seeds
for the vegetables
100ml rice vinegar
1 tbsp caster sugar
125g cucumber, halved and deseeded
2 small carrots, peeled
4 radishes, cut into wafer- thin slices
100g mooli peeled
½ tsp salt
1 tbsp pickled ginger (plus whatever liquid
clings to it)
5g microleaves

METHOD

For the salmon, mix the soy sauce, sugar,
mirin and sherry and stir to dissolve the sugar.
Use to coat the fish, cover and marinate in
the fridge for 30 mins.
For the vegetables, heat the vinegar and stir
in the sugar until dissolved. Set aside to cool.
Keeping them separate, cut the cucumber,
carrots, radishes and mooli into matchsticks,
each about 5cm long.
Sprinkle the salt on the cucumber and put
it into a colander for 10 mins. Rinse and pat
dry, then add all the vegetables to the vinegar
mixture and toss to combine.
When you’re ready to cook the fish, preheat
the oven to 180C/Gas 4. Bake salmon
in its marinade for 12 mins. Sprinkle with
black sesame seeds. Add pickled ginger and
microleaves to the vegetables, toss and serve
with the salmon. Serve with rice.

INGREDIENTS

400ml tonic water
250ml gin
finely grated zest and juice of
2 lemons (zest removed)
150g granulated sugar
16g leaf gelatine (9 small sheets)
1 tbsp Angostura bitters
250g blueberries

METHOD

Put the tonic water, gin, lemon zest and
juice and sugar in a saucepan with 150ml of
water and bring to just below the boil, stirring
occasionally to help the sugar dissolve.
Reduce to very low heat and simmer for
about 5 mins. Put the gelatine into a dish
and cover with cold water. Leave to soak
for about 3 mins; it will soften but won’t
disintegrate.
Strain the boozy mixture into a clear jug and
add the Angostura bitters; you should end up
with a nice pale pink colour. Taste; you should
get a little of the Angostura.
Remove the softened gelatine, shaking off
any excess liquid, and add it to the warm
liquid, stirring to help it dissolve. Divide onethird of the liquid between eight glasses and
add one-third of the blueberries. Leave to
cool. Refrigerate the jellies to allow them to
set and reserve the rest of the jelly mixture.
Once the jellies have a firm-ish surface,
divide another one-third of the blueberries
between the glasses. Gently reheat half the
remaining jelly mixture if necessary to render
it liquid once more. Leave to cool a little and
top up the glasses evenly with this. Put in the
fridge to set. Repeat, to use up the remaining
berries and jelly and leave for six hours to set
firm before serving.
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NORTHUMBERLAND TEA

TIME FOR TEA!
Bill and Helen Logan launched their
tea company less than a year ago - but
they have already brewed up a winner.
Jane Hall joins them for a cuppa

T

elevision ad breaks are
normally an excuse to
make a cuppa, but Helen
and Bill Logan have
gone a good deal further,
citing a telly advert as
the inspiration to go into the
tea business.
For the ad for Yorkshire Tea
got them thinking. “We thought,
if Yorkshire can do it, why can’t
Northumberland,” says Helen, which
is exactly where the story could have
ended, with just another storm in a
teacup, but just five months later,
Northumberland Tea was launched.
An exclusive blend of Assam,
Kenyan and Sri Lankan (Ceylonese)
teas, the brand – fronted by Bill and
Helen’s friend and Northumbrian
football legend Jack Charlton - has
made quite a splash.
Less than a year after the first
teabags rolled off the production
line, Northumberland Tea is in Tesco
supermarkets, cafes, restaurants,
tourist information centres and
independent food retailers.
In total, it is available to buy from

245 outlets here in the North East
and also through Tesco in the
North West.
And that’s good news for the
Sir Bobby Robson Foundation, as
a percentage of profits goes to the
cancer charity based at Newcastle’s
Freeman Hospital.
As they negotiate with other
outlets, it would be fair to say that
Bill and Helen’s desire to do for
Northumberland what Yorkshire Tea
has done for its home county is no
longer the pipe dream it seemed
when the idea was sparked during
Christmas 2012.
To make their mark, the Logans,
who previously ran a chain of coffee
shops, sought the help of tea
blender and importer James Pogson,
of family-owned Northern Tea
Merchants in Chesterfield.
They spent many hours perfecting
their blend, which Helen describes as
“bright and brisk - a tea of character
and strength”.
Now Jack Charlton proudly
proclaims from the side of every box
that it’s ‘the best cup since 1966’,

while the Logans are now working
on their own Earl Grey blend –
Northumberland Grey – which it is
hoped to launch this summer.
Charlton says: “When Bill and
Helen asked if I would help out with
the tea that was going to help raise
money for Bob’s charity, I was more
than happy to do so.
“I liked Bob; he was a good lad,
a good friend of mine. We first met
as footballers while we were both
at school and were friends for over
50 years.
“Bob coped so well while he was
ill. I never heard him complain once –

he just got on with it.”
Both Helen’s parents died of
cancer and her father Michael
took part in the Sir Bobby Robson
Foundation cancer research trials.
Helen says she is sure her father
would be proud of what she and Bill
are doing and their plans for earning
Northumberland a place in tea
making history.
They have already proved there is
a market for a Northumberland tea
and with North Easterners drinking
on average 3.8 cups a day – more
than the national norm – it’s a sector
that is ripe for more growth.

A CHOICE OF SWEET
& SAVOURY
Opening Times
Tuesday to Saturday 10am - 5pm
Sunday 12pm - 3pm
Available for private parties

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

28 appetitemag.co.uk

The Georgian Townhouse Bed & Breakfast & Pancake House
11 Crossgate, Durham City, DH1 4PS

Tel 0191 3868070 • www.thegeorgiantownhousedurham.co.uk

NORTHUMBERLAND TEA

Join us for our
Wine Tasting Dinner
TUESDAY 15TH APRIL, 7PM FOR 7.30PM
£45 per person

GRANDMOTHER’S

(NORTHUMBERLAND)
TEA LOAF

The team at Battlesteads is on hand to take the mystery
out of matching wines to specific dishes and we’ve invited our very
own wine expert Richard Pickles from Bibendum to spend an
evening explaining what goes with what.
Enjoy a delicious six course meal with specially selected
organic and biodynamic wines. Richard will talk us through the
individual characteristics of each wine and explain his choices to
accompany each dish. Visit www.battlesteads.com to see our menu.

Helen says: “My grandmother was an
extremely thrifty cook. We’ve adapted
this recipe over the years, adding
almonds, apricots and pecans, which
certainly weren’t available easily in
her day. And, of course, we now use
Northumberland Tea!”

To buy online go to
www.thenorthumberland
teacompany.com

INGREDIENTS
4g mixed dried fruit (currants,
sultanas, apricots, almonds and
pecans)
1 mug freshly made warm black
Northumberland Tea
2g caster sugar
1 large egg, beaten
2tbsp orange marmalade (optional)
4g self raising flour
1tsp mixed spice
½ tsp of freshly grated nutmeg
METHOD
Place the fruit, nuts and sugar in a
large bowl and pour over the cold tea.
Stir well, cover with a clean tea towel
or dinner plate, and leave overnight for
the fruit to plump up. Heat the oven
to 180C/Gas 4. Add the egg to the
soaked fruit and beat in along with
the marmalade if using. Add the sifted
flour, mixed spice and nutmeg, and stir
until all the ingredients are well
blended.
Spoon into a greased loaf tin
and bake for between 60-70
mins until firm to the touch and
a skewer inserted
into the centre
comes out clean.
Remove the loaf
from the tin and
allow it to cool
completely
before
serving.

Stay Overnight
Make it a tasty retreat with a luxurious
overnight stay, wine tasting dinner and full
English breakfast for two for just £180

P&L Advert

Battlesteads Hotel & Restaurant, Wark on Tyne,
nr Hexham, Northumberland NE48 3LS
Tel: 01434 230209 Email: info@battlesteads.com
128x93.5mm.pdf
1
23/01/2014
21:33
www.battlesteads.com

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
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NORTHUMBERLAND

COAST

Jane Pikett takes a foodie tour
of coastal Northumberland
As we write, the sun has his hat on and
all is right with the world, and what
better opportunity for a foodie trip up the
Northumberland coast than this?
Home to numerous fantastic producers and
outlets, this is a foodie haven, and few better
afternoons are there than those enjoyed
with crab sandwiches on one of our region’s
magnificent beaches, the swell crashing on
the shore.
The weather, in general, matters not, when
the taste of an area is this good, and when
the sun does shine, well…there are few better
places. Enjoy!

Fresh, Seasonal, Traditional & Delicious

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

Traditional Fish Smokers
Oak Smoked Salmon • Seafood
Natural Smoked Cod & Haddock • Local Produce

VISIT OUR SHOP
RESTAURANT
OPEN EASTER

AS FEATURED
ON TALES FROM
NORTHUMBERLAND
WITH ROBSON
GREEN

Craster, Northumberland NE66 3TR • 01665 576223
Order online: www.kipper.co.uk
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You can also order online at www.swallowfish.co.uk
Award
Winning

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

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

NORTHUMBERLAND

AMBLE
SPURRELI
Spurreli is everything an ice cream parlour should be – home
to an amazing, Great Taste Award-winning array of ice cream
handmade on the premises using seasonal and local flavours
including Alnwick Rum and home-grown berries, served
alongside fresh-ground illy coffee, speciality teas, soft drinks,
winter soup and Ruby Rose patisserie. A simple tub or cornet
always hits the spot, while a knickerbocker glory or hot choc
fudge sundae is always worth celebrating. When the weather
allows, the tables and chairs spill outside, while the sofas and
laid-back atmosphere inside provide the perfect backdrop for
people watching from the picture windows.
Coquet Street, Amble, NE65 0DJ, tel 01665 710 890
www.spurreli.com
THE AMBLE BUTCHER
Peter Forsyth and his team are well known among the growing
band of loyal customers who appreciate their beef, pork and
lamb from Northumberland and Co Durham, expertly matured
and butchered to order. Their bacon is dry cured in-house, while
their home-made sausages are some of the few from the region
to carry a coveted Gold Great Taste Award. They are also a Rick
Stein Food Hero and a Waitrose Award winner. Meanwhile The
Amble Butcher’s artisan pies are becoming legendary throughout
the North East of England and further afield.
Queen St, Amble, NE65 0BX,
tel 01665 712 700, www.thamblebutcher.co.uk

THE OLD BOATHOUSE
Richard Sim and Martin Charlton have
been busy every day since they opened
last summer, their fish menu dictated by
the produce the fishermen land yards
from their door, and their meat the best
of Northumberland. This is a stripped
back, wooden table, wooden-floored
affair housed in – as the name would
suggest – Amble’s old boathouse within

yards of the sea. The homemade bread,
chips, and pizzas are rustic and rugged,
and buckets of mussels, Boulmer
crab, and Amble lobster simply fresh
and perfect. This is seaside food at its
absolute best.
Leazes Street, Amble, NE65 0AA,
tel 01665 711 232,
Facebook /The-Old-Boathouse

The Shoreline Café

DOGS
Situated in the small ﬁshing village of Craster you can
take a breathtaking walk to Dunstanburgh Castle
ALWAYS
(recently voted in the top 5 walks in Europe)
WELCOME
then call in at SHORELINE CAFÉ.
• Breakfast Menu • Light Lunches, including Craster Kippers
and Smoked Haddock Chowder • Fresh Sandwiches
• Home-made Cakes, Scones and Tray-bakes
• Freshly Ground Coﬀee • Gifts • Local Produce • Outside Terrace
1 Church Street, Craster, Northumberland, NE66 3TH · TELEPHONE: 01665 571251

Open every day 10am-5pm

Freshly Prepared Authentic Indian Food.
We provide the food...you bring your own alcohol!
ENGLISH CAFE serving 9-4pm 7 days
INDIAN MEALS 5.30pm-11pm 7 days
OPEN ALL BANK HOLIDAYS
www.mivesi.co.uk
No.2 Market Place, Alnwick, NE66 1HS • Tel: 01665 606947
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NORTHUMBERLAND

MORPETH AREA

THE PLACE TO EAT ON THE NORTHUMBERLAND COAST!
• A fantastic new dining area with views over the
harbour and Dunstanburgh Castle
• Outside terrace and fantastic beer garden!
• A warm and welcoming bar area
with a wide selection of real ales and wines.
• Food served 11am-3pm and 5pm-8.30/9pm

Bookings take
for Sunday lu n
with a differennch
ce
Come along ...
and see what
it’s all about!
!

The Jolly Fisherman, Haven Hill, Craster, Northumberland, NE66 3TR

SLING US A LINE

call: 01665 576 461

email: info@thejollyfishermancraster.co.uk

MORWICK DAIRY
A must-visit close to the lovely village of Warkworth, this family farm is home
to the award-winning Morwick dairy herd - the cows which produce the milk
which makes the cream for this gorgeous ice cream. The parlour is housed
in restored farm sheds, and you can see the ice cream being made as you
enjoy it, after which the children can let off steam in the outdoor play area.
The Morwick range includes ice cream in a variety of flavours and fruit ices
all made to traditional methods on the farm. You can buy the farm’s delicious
Royal Double ice cream in pots, cones and take-home cartons.
Morwick Farm, Morpeth, Acklington NE65 9DG,
tel 01665 711 210, www.royaldouble.com
THE COUNTRY BARN
Family owned and run by Hugh and Sarah Annett, Widdrington Farm is
home to The Country Barn Farmshop and café, where farm-reared meat,
butchered on the premises, is sold at the butcher’s counter and served in the
coffee shop alongside an array of great local produce. The shop and café
include Widdrington Farm produce, Morwick Dairy Ice cream, cheese from
Northumberland Cheese Company, and desserts from the wonderful Susan
Green at Proof of the Pudding in Alnwick. The shop is housed in the farm’s
old cart shed and has an extensive butchery, a lovely selection of foods to
buy, cards and gifts. The Coffee Shop provides all home-baked produce and
Sunday lunch is renowned.
Widdrington Village, Morpeth, NE61 5EA, tel 01670 760 181,
www.thecountrybarn.co.uk

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

Pure Arabica
Sea Buck Thorn
Coﬀee Ice-Cream
Ice-Cream

Asian Ginger
Ice-Cream
3

Real Banana
Ice-Cream
3

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

CRASTER
L. ROBSON & SONS
It is no exaggeration to say that the reputation of this famous
smokery stretches worldwide, which is no doubt why you can
buy its superb produce online, but there is nothing quite like
the experience of wandering into the on-site shop in Craster to
fully appreciate the tastes and wonderful smells of this place.
Robson’s oak-smoked Craster kippers are arguably its most
famous product, while its oak-smoked salmon and natural
smoked cod and haddock are superb. You can enjoy the produce
at the on-site restaurant, or take it home to enjoy with a little help
from the recipes on the website.
Haven Hill, Craster, NE66 3TR, tel 01665 576 223,
www.kipper.co.uk

Sarah Annett - The Country Barn

Neil Robson - L. Robson & Sons

SHORELINE CAFÉ
A seaside gem, just opposite the brilliant Mick Oxley art gallery,
the Shoreline is open all year round for breakfast, lunch, cakes
and scones within sight of the sea and the gorgeous coastline.
Open seven days a week, it’s a popular stop-off point for coffee
and tea, Northumbrian produce, ice creams and gifts, and in
winter the log fire is more than welcome. A haven in the centre
of Craster.
Church Street, Craster, NE66 3TH, tel 01665 571 251,
www.shorelinebeachcafe.com

Experience our inspired bistro
menu which brings a touch of the
Continent to Alnwick: carefully
selected ingredients transformed
into classic and innovative dishes,
and all served with great wines
and a warm welcome.

BISTRO

@ THE WHITE

SWAN

Open for coffee, lunch,
afternoon tea and dinner
from 10am to 9.30pm.

Call us on

01665 602109

Bondgate Within, Alnwick NE66 1TD
hardys.bistro@classiclodges.co.uk
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NORTHUMBERLAND

MULTI AWARD WINNING BUSINESS
Fully stocked butchery including beef & lamb from
widdrington farm itself. All homemade sausages
Great british homemade sunday lunch served 12-2.30pm
Homemade cakes, pastries, & scones in our coﬀee shop
Brand new stock arrived in the gift shop
Don’t forget mother’s day lunch sunday 30th March 12-2.30pm
Reserve your meat for easter 18th March – 21st April
Open Good Friday 10am-4pm
& Easter Monday 10am-4pm closed Easter Sunday
Come and sample our easter bunny sausage!!!!!!
Every friday local haddock in homemade batter with hand cut chunky
chips, peas & tartar sauce from £5.99 - Served 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

The Old
Boathouse

seafood at it’S BeSt...
Enjoy locally caught fish at this uniquE location seating with exceptional viEws of the RiveR, Sea and Walkworth castle
Enjoy fish freShly baked in our wood fiRed oven
and sample our home smoked Seafood
chEfs daily Specials • open 12-9pm daily
Leazes Street, Amble, NE65 0AA • Tel: 01665 711 232
Find us on Facebook

John Blackmore - The Jolly Fisherman
THE JOLLY FISHERMAN
The heart of the village since it was founded in 1847, the refurb by the
present owner David Whitehead a couple of years ago was a master stroke of
understated, seaside style, combining the traditional stone flags and low-beamed
ceilings of this traditional real ale pub with a comfortable dining room and terrace,
where the fantastic food of chef John Blackmore is enjoyed with a magnificent
sea view. The menu, not surprisingly, stars the best of the local catch, alongside
superb local meat, artisan bread from Running Fox, and fantastic fresh produce
from Delifresh. A fantastic example of how to retain the character of a great old
pub along with a superb modern menu, this is a stand-out example of a great
Northumbrian destination.
Haven Hill, Craster, NE66 3TR, tel 01665 576 461,
www.thejollyfishermancraster.co.uk

Because anytime is a good

time for chocolate...

• Indulge in a hand-picked selection of luxury Continental Chocolates
• Mouthwateringly good fudges, Turkish Delight and much more
• Luxury gifts packaged to order • Fabulous Easter selection
• FREE CHOCOLATE WITH EVERY HOT DRINK • Coffee & cake offer £3.50

• FINE ITALIAN COFFEE & HOT CHOCOLATE •

the chocolate spa

info@chocspa.co.uk
www.thechocolatespa.co.uk

1 Fenkle Street, Alnwick, Northumberland, NE66 1HW
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ALNWICK AREA
ALNMOUTH GOLF CLUB
Foxton Hall, home of Alnmouth Golf Club, overlooks
the splendours of both Foxton and Alnmouth Bay in
this designated area of outstanding natural beauty.
The hall, just north of Alnmouth is one of the new
places to eat in Northumberland and an ideal place
to relax and dine in beautiful surroundings. A walk
on the beach a stone’s throw away will whet your
appetite, to be rewarded with dishes prepared with
fresh local produce accompanied by a selection of
Belhaven beers, real ale and wines.
Alnmouth, Northumberland NE66 3BE,
tel 01665 830 231, www.alnmouthgolfclub.com
MIVESI
Well-known and loved among locals and its many
regulars for its beautiful quality food and friendly
staff, Mivesi is a family-friendly English café open
for breakfast, lunch, tea/coffee and cake by day
and an Indian restaurant by night. A friendly stop-off
for shoppers during the day, at night it is renowned
for its traditional Indian food and superb value. The
dishes here are freshly flavoursome and, whether
you’re eating in or taking away, it caters for all tastes.
The BYO policy is popular, particularly as there is no
corkage charge.
Market Place, Alnwick, NE66 1HS,
tel 01665 606 947
SWALLOWFISH
A renowned name in fish and one of Rick Stein’s
original food heroes, Swallowfish is a traditional
smoker and fish supplier with both an on-site shop
and online shop which delivers to your door within
24 hours. The range includes smoked mussels,
lobster, salmon, and haddock. There’s crab, seabass,
Lindisfarne oysters, potted shrimp, and kipper and
smoked salmon pates, and more, including selection
packs and gift vouchers. Owned and run by husband
and wife Patrick and Karen Wilkin, the business is
based at the Fisherman’s Kitchen in Seahouses,
where the smokehouses have been in operation
since 1843. Swallowfish won a two Gold Star Taste
Award for its Traditional Oaked Smoked Haddock
and one gold star for its kipper pate.
South Street, Seahouses, NE68 7RB,
tel 01665 721 052, www.swallowfish.co.uk

TURNBULL’S OF ALNWICK
A real local institution, this award-winning sixthgeneration family butcher, founded in1880, sells
quality local meats and a range of homemade
sausages and burgers, home dry-cured bacon,
pies and pastries, dried and home cooked meats
and ready meals, in addition to vegetables and deli
products, which makes it something of a onestop shop come dinner time. Turnbull’s also has
a travelling shop and a fleet of delivery vehicles.
An online shop is now being developed, and
meanwhile local customers who know what they
fancy can order direct over the website.
Market Street, Alnwick, NE66 1SS,
tel 01665 602 186,
www.turnbullsofalnwick.co.uk
THE CHOCOLATE SPA
This gorgeous luxury chocolate and coffee shop
serving truly delicious hot chocolate is a must-visit
for its array of handmade chocolates in endless
flavours and combinations, offering a bespoke gift
experience, with spectacular delights for all those
special occasions in the year. Currently stocking
some truly unique Easter eggs and gifts, beautifully
packaged. Sit back and relax with coffee and cake
(gluten-free available) while your handmade chocs
are packaged for you. What bliss!
1 Fenkle Srtreet, Alnwick, NE66 1HW,
email info@chocspa.co.uk
facebook/TheChocolateSpa
THE WHITE SWAN
This lovely 300-year-old coaching inn is arguably
best-known for its Olympic Dining Suite which
features oak paneling, mirrors and stained glass
from the Titanic’s sister ship. Here, the classic
menus are seasonal and delicious and served with
a real sense of occasion. Hardy’s Bistro, meanwhile,
is relaxed and informal with large windows
overlooking the high street. The light dishes are
fresh and relaxed, while afternoon tea, served in
Hardy’s or in the lounge, is a classic treat.
Bondgate Within, Alnwick NE66 1TD,
tel 01665 602 109, www.classiclodges.co.uk

Foxton Hall
The new place to dine in Northumberland
Situated on the coast at Foxton Bay, Foxton Hall is the
ideal place to relax and dine in beautiful surroundings.

Serving fresh quality ice cream made
using the milk from our prize winning
herd of dairy cows
Safe Children Play Area • Ample Car Parking
2014 OPENING HOURS
THE ICE CREAM PARLOUR
IS OPEN DAILY 11am - 4pm
AND FROM APRIL
OPEN DAILY 11am-6pm

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

If you don’t live in Amble
now is your chance to shop
at The Amble Butcher!
• Dry Cured Own Bacon
• Fantastic sausage
• Award winning Pies
Also available a wide range of locally
reared and butchered fresh and
cooked meats, homemade pease
pudding, homemade quiche lorraine
31 Queen Street, Amble NE65 0BX
Tel: 01665 712700
Open Mon - Sat 9am - 5pm
Sun 9am - 2pm
www.theamblebutcher.co.uk

SPECIAL INTRODUCTORY OFFER
10% DISCOUNT on production of this advert.
Booking essential: 01665 830687 / 830231
Foxton Hall, Foxton, Alnmouth, Northumberland NE66 3BE
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OUT TO LUNCH

Eats
shoots
and
leaves
Jane Pikett enjoys the culinary,
and horticultural, experience that is
Peace & Loaf
Time was, the majority of
leaves, and certainly flowers,
were reserved for the plates
of rabbits; the gourmets
of the garden, for whom
anything green and/or prettily
floral constituted lunch.
Who knew that come 2014
we’d all be savouring tiny leaves
and flowers for their pack-a-punch
flavours and aesthetic effect?
Take the oyster leaf; tiny, yet
extremely flavoursome, carrying
the divine saltiness of oysters to
its partners.
They’re costly – the gold leaf, if
you will, of leaves – so they only
appear at the best restaurants.
Hence, when one appears on a
minutely executed chef’s canapé
at Peace & Loaf, I am suitably star
struck, particularly as the dinner
menu is extremely good value at
£18.95 for two courses, £22.95
for three.
It transpires, from the evidence
on our plates, that the restaurant’s
chef and co-owner, Dave Coulson
(a former TV Masterchef finalist,
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pictured right), is smitten by tiny
and tender shoots and leaves.
He appears to have been
wooed by master micro-grower
Ken Holland, based up the road
at Vallum Kitchen Garden on
Hadrian’s Wall.
The pretty and flavoursome
produce of his raised beds and
forcing tunnels is very apparent;
carefully placed by tweezer and
steady hand on and around plates
which surprise and delight for their
bursts of colour and flavour.
Coulson’s food is uniquely
his – each dish a work of art
which prompts discussion among
diners and afterwards with
curious friends.
Unusually, considering that this
is the first restaurant in which
Coulson has a share, the food
here has a character all its – or
his – own.
A quiet type, who beavers away
quietly at the counters in his open
kitchen, leaving others to do the
personality stuff front of house, its
explosions of shoots and flowers

are like sudden, exuberant blooms
following lengthy germinations.
The flavours and colours of
the fields and hedgerows are
foraged or raised traditionally, yet
presented with the confidence
of youth. Peace & Loaf is also
refreshingly relaxed, housed in a
lift-shaft of a building which has
enjoyed a few food incarnations,
its three floors encouraging a
buzzing atmosphere.
Coulson clearly enjoys
surprising his diners with off-menu
extras which add a little zest to
the experience. These include
the afore-mentioned canapés,
including two tiny Parmesan crisps
topped with an oyster leaf each
bursting with flavor. There are also
little inter-course soup cups, and
a special gift to us of the boozy

sorbet of the day – peach topped
with a splash of Sailor Jack navy
rum and Prosecco finished with
popping candy for a freshen-up
before pudding.
These treats book-end
attractive, intriguing, conversationprompting dishes, including
button-perfect Scallops with a
meaty oyster mushroom, parsnip
and rhubarb, sprinkled with
hazelnuts and some of those
incredible micro-shoots.
We would have liked an
explanation of the dishes,
particularly the butter-soft hanger
steak, oxtail and potato roll,
beets and bone marrow sauce,
but the maître d’ told us it was
a deliberate policy not to do the
explaining-at-the-table thing,
opting instead to allow the diner to

OUT TO LUNCH

TASTECLUB

Jo Atkinson from TASTECLUB, which supports the people who
make, serve and sell great food and drink in the region, 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.

explore for him/herself, and ask if
he/she is unsure.
The side dish of broccoli and
almond with Hollandaise sauce
lacked the meticulous balance
we expected, while the Salmon
with brand-new early wild garlic,
fondant potato, braised little gem
(I think – again, no explanation),
and micro-shoots was delicious,
but lacked beauty.
Our shared curried pecan
tart would have fared better
with a considerably lighter hand.
Perhaps there is a vacancy
for a pastry chef? The overall
experience, however, was good.

Very good. It’s a delight to visit
a place where the food forms
the centre of the conversation,
where the much hoped-for catch
up on gossip is shelved in favour
of fork swapping, the exploration
of new tastes and presentations,
and a genuine excitement at the
realisation that we have stumbled
across something genuinely new
and refreshing. Peace & Loaf
promises much and I can’t wait to
go back.
Peace & Loaf, Jesmond Road,
Jesmond, Newcastle, NE2 1LA,
tel 0191 281 5222,
www.peaceandloaf.co.uk

Saturday April 26 brings the
return of TASTECLUB’s Great
North Gluten-Free Fair.
Between 10am and 4pm, The
CastleGate in Newcastle will
host more than 40 producers
and eateries sampling and
selling gluten-free food and
drink, including our headline
sponsor Newburn Bakehouse by
Warburtons, and there will also
be an on-site gluten-free café
this year.
You can get some of the finest
gluten-free food and drink all
year round from our online store,
or head to one of the growing
number of outlets now offering
delicious gluten-free food.
The Rat Inn in Anick continues
to be a great choice for coeliacs
or those with a gluten intolerance
as 90% of the menu is gluten-free
(www.theratinn.com).
“I was diagnosed with coeliac
disease 12 years ago,” explains
owner Karen Errington, “so I
understand how difficult it can be
for fellow sufferers to eat out. All

our food is freshly made in-house
so we know exactly what does and
doesn’t go into it.
“For any dishes that aren’t
gluten-free, we can easily add
or remove certain ingredients so
that customers don’t miss out on
their favourites. Our gluten-free
sticky toffee pudding is particularly
popular, as tasty, gluten-free cakes
and puddings can be hard to find!”
The restaurants in the 21
Hospitality Group – Café 21,
Caffè Vivo, The Broad Chare and
Bistro 21 in Durham – also cater
for those following a gluten-free
diet (www.21hospitality.co.uk).
Owner Terry Laybourne says: “We
have gluten-free bread and beers
available, and gluten-free pasta at
our Italian restaurant, Caffè Vivo.”
We look forward to seeing you
at the Great North Gluten-Free
Fair, where you get a free GlutenFree Guide with your ticket.
Beat the queues and qualify for
discounted entry by purchasing
advance tickets from
www.tasteclubhq.com/tickets

TASTECLU B OFFE R
HALF PRICE DESSERT
AT THE RAT INN
The Rat Inn (pictured top), is offering a half price dessert
when you buy a starter and main course.
This offer is available on Tuesdays, Wednesdays and Thursdays,
and is valid until Thursday April 24.
Just call 01434 602814 to book and quote ‘appetite’.
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New
Quay
Jane Pikett eats big at
The Staith House, North Shields
Years ago, as Nelson Mandela
tasted his first days of
freedom after 27 years in
prison, Margaret Thatcher
clung on grimly to her last
days in Number 10, and I was
a cub reporter on the Gazette,
South Shields, my then-news
editor, Neil Mckay, would
occasionally declare down
tools on a Friday lunchtime,
this the cue for us intrepid
news hounds to pile onto the
ferry and sail across to North
Shields for a pie and a pint at
the Wooden Doll.
Much has changed since
then. The Wooden Doll remains,
joined now by notables including
the River Café, Irvins Brasserie,
an excellent waterfront strip of
fishmongers, chippies, family
Italians and bistros.
The newest kid on the block
is The Staith House, creation of
chefs James Laffan and John
Calton, both formerly of the
Duke of Wellington in Riding
Mill, and the latter a MasterChef
Professionals finalist four
years ago.
These two are like kids in sweet
shop, even at 11pm on a Thursday
night, having cooked for 110
through lunch and dinner (“it’s like
this every day…just mad”). They’re
bright-eyed and buzzing, reflecting
on the “mad, crazy” day they’ve
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just had and already planning
enthusiastically for tomorrow.
John’s wife Kimberley has led
the young and charming front-ofhouse team tonight, while their
baby daughter, born three days
after they opened four months
ago, snoozes upstairs. “She goes
down really easily. She seems to
know when Mammy needs to be
working,” says Kimberley, not quite
believing her luck.
An atmosphere of pure
happiness pervades the place.
John and James, Kimberley and
the girls out front wear broad
grins. They’re full of chat about the
food, about the place, which they
stripped down and restored over
weeks of hard work.
The place is packed with happy
folk, working their way through the
freshest catches of the day and
contributing to the general buzz.
My dining partner Vicky Moffitt’s
contribution to this is in the shape
of ‘mmmms’ and ‘ahhhhs’, rising in
volume with pink lamb, morels and
flavour-packed, brilliant beetroot;
good, robust food which packs a
big flavour punch.
The portions are too big,
which leads to the dreadful moral
dilemma – do we leave any?
Trained by parents for whom
memories of rationing remain, we
plough on. The bread is served
with a wee pan of warm dripping

OUT TO LUNCH
Celebrate Easter with
chocolate gifts guaranteed
to delight and delivered direct
to your door
Our boutique is bursting with exciting Easter gift surprises
all handmade by our ﬁnest chocolatiers.
Take a look at the unique collection of cute
ducks, eggs of all sizes, some big, some small,
some ﬁlled and even ones that go oﬀ
with a bang!
Our Easter baskets and hampers are laden
with amazing ﬂavoured bars or select a box
of gorgeous pralines, caramels or truﬄes made
in dark, milk and white luxury chocolate perfect for sharing with partners, friends
and all the family.

the ultimate online

chocolate boutique

www.cho
www.ch
ocolatlovers.c
colatlovers.co .uk
Start your love aﬀair today

@chocolatlovers

for dipping (a meal in itself); the
potted pork is perfectly wrapped in
zesty green apple; the crab sings
with zingy fennel and blood orange
– a simply sublime combination.
The grilled hake is big, meaty and
divinely, wonderfully fresh, set off
with sun-dried tomatoes and aioli.
There’s enough for two of me, but
we plough on, more ‘mmmmms’
and ‘ahhhhs’ as the lads in the
open kitchen tirelessly bake, beat,
sear, dress and drizzle, their energy
so palapable it flows from the
kitchen, feeding the vitality of
this place.
The menu is largely decided
by the catches of the day. Then
there’s lamb and rib-eye beef
from Northumberland, goat from
Morpeth, rare-breed pork. Some of
the meat is butchered upstairs and
there is a commitment to nose-totail eating. There’s live music and

/chocolatloversboutique

/chocolatlovers

a well-stocked bar, and the place
is done out in reclaimed timber,
trawler captains’ charts pasted on
the ceiling, cage lights suspended
above the big, chunky tables, all
of which makes you want to stay
longer than you plan. The wild
garlic fritters stand out, as does
the beetroot, and the young, pink
rhubarb which tops a creamy
panacotta with warm biscotti.
The boys relish their freedom.
“We cook what’s good, we play
great music, we have good beer,
wine, and cocktails, and the
atmosphere is great. I’d want to
hang out here all day, if I weren’t
already here,” says James, buzzing
from his marathon shift. Their
energy is contagious, even for
those of us who spent our Friday
lunchtimes on this Quay when
these two were at infants’ school.
The Quay, it seems, to success.

The Staith House, Low Lights, North Shields, NE30 1HF
tel 0191 270 8441, www.thestaithhouse.co.uk
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KITCHEN KIT
If it tastes as good as it looks,
then it should be in your kitchen!

EGGSTRA SPECIAL

SWE ET!
Hadrian's Wall Country Honey £6
David Kennedy at Vallum shop,
East Wallhouses, Military Rd, Newcastle,
NE18 0LL, tel 01434 672 406,
www.vallumfarm.co.uk

HOP IT!
Hop & Pec bunny ears egg cup £18
Stangers Cookshop, 44 Brentwood Ave,
Newcastle, NE2 3DH,
tel 0191 281 8563, and shop online at
www.stangerscookshop.co.uk
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Easter basket (£9.95, 200g) with a selection of white, milk and gianduja ‘boiled’
eggs; Italian Colomba grande cake (£13.95, 750g), shaped like dove and made with
candied fruit with hazelnut icing, sprinkled with almonds and sugar; children’s Easter
basket (£9.95, 300g) containing colourful chocolate fish, ladybirds and frogs with
miniature foiled eggs.
Carluccio’s 89 Grey Street, Newcastle, NE1 6EG,
tel 0191 230 2148, www.carluccios.com

KITC HEN CUTE
Sketch hen cup £6, jug £25, mugs £8,
bowl & 9.50, rabbit tea towel £7.50
all at www.marksandspencer.com

KITCHEN KIT
ALL
WRAPPED UP
Gift-wrapped Easter egg, one
of a range
The Little Coffee House,
Unit 4, Team Valley Trading
Estate, Princesway,
Gateshead, NE11 0NF,
tel 0191 447 3404

VINTAG E
CHIC
Vintage dog and cat
egg cups £2.95
www.dotcomgiftshop.com

JUST
ONE MOR E…
Miller's Damsels charcoal wafers £2.10
Northumberland Cheese Company,
Green Lane, Blagdon, Northumberland,
NE13 6BZ, tel 01670 789 798,
www.northumberlandcheese.co.uk

THANK THE LOR D
Easter isn’t just about cute chicks and chocolate eggs, you
know! Fine bone china crown of thorn mugs £9, Biblical
plates £20, and last supper tea towels £5.50.
RE Bishops Yard, Main St, Corbridge,
NE45 5LA, tel 01434 634 567,
www.re-foundobjects.com

BIG BREAKFAST
Highland Wineries whisky marmalade £3.25
North Acomb Farm Shop,
Stocksfield, Northumberland, NE43 7UF,
tel 01661 843 181,
www.northacombfarmshop.com

CHOC FULL
Chocolate selection boxes from £8.40 (for 8)
Gareth James Chocolatier,
12 Front St, Tynemouth, NE30 4DX,
tel 0191 257 7799,
www.garethjameschocolatier.co.uk
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KIRSTY CRUIKSHANK

FISH

HOT SMOKED SALMON OR TROUT
RISOTTO WITH BRITISH ASPARAGUS
SERVES 2

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

It’s all in
the spoon
Ironically, given the popularity of fish on Good Friday, spring
can be a lean time for fish because many are spawning.
Waiting for crab, native lobsters and wild sea trout to be at their
delicious summer peak can feel like an age away, and my advice,
as always, is to ask your fishmonger. He or she will know which
fish are the best on the counter and help you to avoid those with
too much roe in, which can affect the eating quality and induce
guilt‑ridden dilemmas.
Farmed fish is famed for its consistency and year-round
availability, but it’s not without its ethical issues. If you’re worried
about the polluting effects of fish farms, aim to buy RSPCA or
Marine Stewardship Council Certified products.
This risotto recipe uses hot smoked salmon or trout and I’ve found
a brilliant new kitchen item that helps to make it lovely and creamy.
A “Spon” is a variation on the humble wooden spoon; designed by
Neal Robertson, a double world porridge champion (yes, there is such
a thing!), it has two rounded sides and is fantastic at agitating cake
mixtures, risottos and of course, porridge. Stangers cookery shop
in Brentwood Avenue, Jesmond is the exclusive North East stockist
and at £5 a pack for large and small Spon, they don’t break the
bank either.
Kirsty will join Jess
Stanger at Stangers
Cookshop, Brentwood
Avenue, Jesmond
Newcastle, NE2 3DH for a
cookery demonstration evening
on Thursday April 17, 5.30pm-7.15pm
where you can try out lots of kitchen
gadgets, have glass of wine and
nibbles and get some great ideas
for ethical seafood cookery on
Good Friday. For details,
see www.fortheloveoffish.com
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A lovely light recipe and unlike most risottos, it doesn’t need piles
of butter and cheese to add extra flavour to it. Remember to keep
stirring it (the Spon will do a great job for you here) as this helps
to release the starch from the rice grains, which is how you get the
lovely creamy texture. The British asparagus season is short, so
make the most of it while it lasts!
Ingredients
2 tbsp olive oil
225g risotto rice
125ml dry white wine
500-600ml stock
(fish, chicken or vegetable)
1x large shallot
6 fat or 12 slim
asparagus spears
150g hot smoked
salmon or trout
50g grated parmesan
salt and pepper
Method
Heat the stock gently in a pan.
Bend the asparagus at the
bottom to snap off the woody
part of the stem. Discard this
bit and chop the rest into 2cm
chunks. Flake the hot smoked
salmon or trout onto a plate.
Chop the shallot very finely.
Find a large pan with a good
fitting lid. Heat the olive oil on
a medium heat and cook the

shallot for 3-4mins until soft. Add
the rice and stir for 2 mins to coat
the grains then tip in the wine;
bring it to the boil, turn the heat
down low and stir it until most of
the liquid has evaporated. Add
a ladle of hot stock, reduce the
liquid again and continue to do
this for about 15mins until the
rice is quite thick and creamy –
taste the rice, it should still have a
some bite to it.
If your asparagus is fat, add it
after 13 mins of cooking the
rice. If it is thin, add it after 15
mins along with the flaked fish.
The asparagus should be lightly
cooked so it still has plenty of
crunch and bite, in contrast to the
rest of the finished dish. Cook
for a further 2-3 mins then stir in
the parmesan. At this point taste
it again and season with salt and
pepper. Switch the heat off, put
the lid on the pan and leave for
another 2 mins to rest then serve.

DINING OUT
BOUCHON BISTROT

THE COTTAGE KITCHEN

ESLINGTON VILLA

With its honest cafe food, The
Cottage Kitchen ensures that
people who want flavour without
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 good cafe
fare along with legendary all-day
breakfast, soups and sandwiches.
The Cottage Kitchen is open for
Sunday lunches and a Sunday
lunch takeaway service is also
available. Fully licensed with a
selection of wines and beers.

Eslington Villa is set in two acres
of beautiful gardens in a quiet leafy
district of Low Fell. The awardwinning restaurant is at the heart
of the hotel and the kitchen team
led by Head Chef Jamie Walsh
enjoys an excellent reputation
for producing dishes reflecting
the best of modern British and
Continental cuisine.
Don’t miss the Sunday menu
between 12-9pm, perfect for a
late lunch or the Early Bird option
served Mon-Fri 5.30-6.45pm, 2
courses £14.95, 3 courses £17.95.

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

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

LOCATION: Eslington Villa, 8 Station
Road Low Fell, Gateshead, Tyne and
Wear, NE9 6DR • Tel: 0191 487 6017
www.eslingtonvilla.co.uk

MCKENNAS

MICHELANGELO’S

ROMANOS

UNO’S TRATTORIA

Good, honest, locally sourced food
with a sprinkling of northern charm is
how McKenna’s bills itself, offering
traditional English fayre alongside
a long list of delectable tapas and
mezze dishes in the main downstairs
restaurant. Upstairs, the stylish bistro
offers two courses for £12.95, three
courses £15.95. Housed within the
Northern Stage theatre, the relaxed,
buzzy atmosphere and friendly
attentive staff draw a loyal crowd.
Main restaurant open Tues-Sat,
9.30am-9pm, Mon 9.30am-6pm.
Bistro open Tues-Sat from 5.30pm.

Michelangelo’s prides itself on great
food and a friendly atmosphere in all
three of its restaurants. In addition to
the 3-course daily special £14.95,
the popular Early Bird 3 Course
Special Mon-Sat 12-7pm & all day
Sunday is only £5.45. Sunday lunch
is 3 courses for £13.95 and the
Roast of the Day is from £5.95.
Children’s menu (up to 12 years) is
only £4.45. La Taverna at Ryton has
now introduced a selection of tapas
alongside chicken and real ales.
Bookings are being taken now for
Mother’s Day and Easter.

From simple Italian pasta and
risotto dishes to fish and meat
specialities, there’s something
to tantalise all taste buds and an
extensive wine list to complement
your meal at Romanos.
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. Glutenfree and dairy-free are available
on request.

Uno’s Trattoria is a firm favourite
for its delicious Italian food, great
value and bustling atmosphere.
Check out the fab new skinny
options under 500 calories &
selection of new main menu
Dishes that compliment the
classic pizza and pasta menu &
a la carte offer. Open 12noon11pm Monday-Saturday and
12noon-10pm Sundays. Uno’s
famous Happy Hour runs
Monday-Friday 12noon-7pm and
Saturday 12noon-5pm - all pizza
& pasta dishes (excl. seafood)
are £4.95.

LOCATION: Northern Stage,
Barras Bridge, Newcastle upon
Tyne, Tyne and Wear NE1 7RH
www.northernstage.co.uk

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

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

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

Bouchon Bistrot is home to superb
produce, lovingly prepared in
French country style and served in
style and at attractive prices. The
menus reflect the seasons and the
best produce available, while the
regular special events at Bouchon
encourage new tastes and
culinary travels.
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
with experience in Michelin-

starred restaurants in France,
Bouchon’s owner Greg Bureau
has perfectly delivered his own
vision for an authentic French
experience in a beautiful corner of
Northumberland’s Tyne Valley.
It is this which makes Bouchon
unique in both its food and its
ambience; 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; dinner menu £15.50
for 3 courses.
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HALL GARTH HOTEL
Coatham Mundeville,
Darlington, Co Durham, DL1 3LU
t: 01325 300400

appetite is available at all of these locations as well as Tourist Information Centres across the region.

If you would like copies in your cafe, restaurant, delicatessen, farm shop etc. please give us a call on 01661 844115
LUMLEY CASTLE
Chester le Street, DH3 4NX
t: 0191 389 1111

SARDIS
196 Northgate, Darlington,
Co Durham, DL1 1QU

OVEN GLOVE
COOKERY SCHOOL
55 The Green Brafferton
nr Darlington
t: 07767 274085
www.ovengloves.net

THE CROFT HOTEL
Croft-on-Tees, DL2 2ST
t: 01325 720319

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

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

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

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

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

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

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

FINBARRS
Waddington Street, Flass Vale
Durham City, DH1 4BG
t: 0191 3709999
www.finbarrsrestaurant.co.uk
FLAT WHITE
21a Elvet Bridge, Durham,
DH1 3AAt: 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

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 447 3404
MICHELANGELO HOTEL
Stella Road, Ryton, NE21 4LU
t: 0191 4132921
e: info@hotelmichelangelo.co.uk
www.hotelmichelangelo.co.uk

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

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

LOTUS LOUNGE
39 Saddler Street, Durham
DH1 3NU
t: 0191 384 1999

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

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
DABBAWAL
1 Brentwood Mews, Jesmond
NE2 3DG
t: 0191 2813434
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

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

AVANTI
52-54 Brentwood Avenue,
Jesmond, NE2 3DH
t: 0191 2814240
www.avantinewcastle.co.uk

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

PANIS
61-65 High Bridge
Newcastle upon Tyne, NE1 6BX
t: 0191 2324366

THE BISCUIT FACTORY
16 Stoddart Street, Shieldfield,
NE2 1AN
t: 0191 2611103

GEORGE PAYNE BUTCHERS
27 Princes Road, Brunton Park,
Gosforth, NE3 5TT
t: 0191 2362992

PAN HAGGERTY
19-21 Queen Street,
Newcastle Upon Tyne, NE1 3UG
t: 0191 221 0904

THE BROWNIE BAR
Eldon Garden Shopping Centre,
Percy Street, Newcastle,
NE1 7RA
www.browniebar.co.uk

GINGERS COFFEE & WINE
DANCE CITY
Temple Street, Newcastle,
NE1 4BR t: 0191 2695590

THE PARLOUR
Blagdon, NE13 6DQ
t: 01670 789935
www.theparlouratblagdon.co.uk

THE HEALTH BOX
Alley 4, Grainger Market

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

BISTRO FORTY6
46 Brentwood Avenue,
Jesmond, NE2 3DH
t: 0191 2818081

THE BLAGDON
FARM SHOP

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

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

CARRUTHERS & KENT
3a Elmfield Road
Gosforth, NE3 4AY
t: 0191 2131818
www.carruthersandkent.com
CAFE 1901
St Georges Terrace, Jesmond,
NE2 2DL
t: 0191 3409774
CAFÉ ROYAL
8 Nelson Street, Newcastle,
NE1 5AW
t: 0191 2313000
CAFFE VIVO
29 Broad Chare, Quayside,
NE1 3DQ
t: 0191 2321331

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

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
THE SETTLE DOWN CAFE
62 Thornton St, Newcastle
NE1 4AW
t: 0191 222 0187
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
Marine Avenue,
(rear of Berkeley Tavern)
Whitley Bay, NE26 1LY
t: 0191 2510622
www.itsallgreek2me.com
IL STAZIONE
Station Buildings,
Tynemouth Station,
Tynemouth, NE30 4RE
t: 0191 2583200
www.ilfornotynemouth.co.uk

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

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

THE JOFFERS
CAFE & BISTRO
196 Whitley Road,
Whitley Bay
NE26 2TA
t: 0191 2523085
LOLA JEANS
BAR & KITCHEN
The Arcade, Tynemouth,
NE30 4BS
t: 0191 2577061
LADYBIRD CAKE
SUPPLIES
4 Queensway, Tynemouth,
Tyne & Wear, NE30 4NA
t: 0191 2571707
www.ladybirdcakesupplies.co.uk
LOTTIE MCPHEES
CUPCAKES
195 Park View, Whitley Bay,
NE26 3RD
t: 0191 4479632
www.lottiemcpheescupcakes.com
MARTINO’S ITALIAN
RESTAURANT
Fish Quay, 16 Union Quay
North Shields,
NE30 1HJ
t: 0191 2585929
MISTER WOODS COFFEE
1 & 2 King Edwards Court,
Front Street, Tynemouth
t: 0191 257 5556
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

THE
STAITH

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

57 Low Lights,
North Shields Fish Quay
NE30 1JA
t: 0191 2708441
info@thestaithhouse.co.uk
www.thestaithhouse.co.uk

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

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

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

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
MIVESI
No.2 Market Place, Alnwick
NE66 1HS
t: 01665 606947
www.mivesi.co.uk
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

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

RUTHERFORDS
OF MORPETH
Coffee Shop 10-16 Bridge
Street, Morpeth NE61 1NJ
t: 01670 512458

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

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

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

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

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

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

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

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

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

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

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

WMH FARM FRESH MEATS
Haydon Bridge,
Haltwhistle, Allendale

ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786
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Treat your mum
on Mother’s
Day with this
delicious dessert

EASTER PAVLOVA
SERVES 4-6

INGREDIENTS

cut out and save

4 large egg whites
200g caster sugar, plus 1 tsp for
marinating
500ml double cream
1 tbsp icing sugar plus extra for dusting
400g Viva strawberries (in season now)
2 tsp rose water

METHOD

Pre-heat oven to 130C/Gas 1.
Using an electric whisk, whip the egg
whites until they turn white and frothy.
Gradually add a spoonful of sugar,
whisking well in between each spoonful,
until all the sugar is combined, and the
whites are stiff and glossy. Spoon the
meringue onto a lined baking sheet and
using a palette knife, spread into a circle.
Build up the sides of the pavlova so
when cooked, there will be a well in the
centre for the cream.
Place on the middle shelf of the oven for
1 hour. Slice the strawberries in half and
mix with the rose water and 1tsp caster
sugar and set aside.

CAN’T GET
UN OEUF!

Once cooked, the meringue should be
crisp and slightly golden, but it will still
be soft in the middle. Leave to cool on
the tray, before carefully sliding onto the
serving plate. Spread the cream in the
middle of the pavlova and top with the
marinated strawberries, grated chocolate
or some other naughty treats before the
final dusting of icing sugar.

Next issue of appetite out May 1. Don’t forget to visit us at www.appetitemag.co.uk
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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
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