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let’s go outside
IT’S PICNIC SEASON, PEOPLE - SO LET’S GO AL FRESCO!
inside Rachel Khoo’s cherry recipes // Sweet summer strawberries // Just desserts // The Grazer

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

Editor ponders the hazards
of al fresco dining in the UK.
The question being, why do we
put ourselves through the pain?
Is there any finer pleasure in life than a
picnic on the banks of a babbling brook,
the hamper a treasure trove of delights
- asparagus cigars (wrap spears in filo
pastry dusted with Parmesan - delicious!),
poached salmon side, lemon focaccia,
sublime salad leaves and fizz - perfect
summer sunshine, a light breeze, and other
people doing the clearing up.
As you can see from this picture
of two of my happy offspring,
Pikett family picnics are the
polar opposite of the above,
mainly because we generally
holiday in the Highlands
and picnic on windswept,
hail-battered hillsides on the
contents of our backpacks
- squished cheese and ham
sarnies, Hula Hoops, and
Co-op sausage rolls. If we're lucky.
Picnics only happen on holiday because
they are necessary (I've never seen a
Greggs on a Scottish hillside), and because
the kids are unhappy veterans of my
occasionally 'unusual' sandwich fillings at
the end of holidays when we need to eat

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

up (Linda McCartney sausage, cucumber,
and cheddar in a white roll, anyone?)
that they flat refuse to countenance the
prospect of a picnic at home. And who can
blame them? We live in Northumberland,
after all, where rain is guaranteed to appear
the moment a picnic basket is set down on
a patch of damp grass.
So, it was with some trepidation that
I set about putting together our
picnic special for this edition,
basically because my own
reputation for picnic catering
is so bad. But then I got into
the fantasy land described
above, and was inspired anew.
Call me optimistic, but I still
believe the day will come when
I will enjoy a perfect summer's
day by the aforementioned babbling
brook, with perfectly presented posh picnic
food, prepared by my personal chef and
served by, well...we
won't go there. In the
meantime, I'm off up
a mountain with my
backpack. I hope you
Jane Pikett, Editor
'fayre' better!

appetite.
TICKLE YOUR TASTE BUDS...

Editorial 01661 844 115

Jane Pikett - jane@offstonepublishing.co.uk

Advertising 01661 844 115

Joanne O’neil - joanne@appetitemag.co.uk
Website www.appetitemag.co.uk

4GreatCLUB
places, great offers

PLACE
YOUR
ORDER

6
GIRL ABOUT TOON
Lady Laura has been eating out...again!
8
FEED...BACK
Hot gossip from the world of appetite
10
IT'S A DATE
Fab places to tour and taste
13
FISHY BUSINESS
Kirsty Cruikshank's wild sea trout
15
THE BUTCHER
Lemongrass lamb kebabs!
17

KEN'S VEG
Our pick of the Vallum Kitchen Garden

18

KITCHEN KIT
Our pick of great kitchen essentials

20
NICO'S FRENCH FANCY
Time to tuck into duck
22
THE GRAZER
The pure pleasure of pears
24

RACHEL KHOO
Cherries from the Little Paris Kitchen

26
LET'S GO OUTSIDE
Perfect picnics for lazy summer days
30
IN THE FRAME
A historic cinema coffee house
32
A COUNTRY GARDEN
A hidden rural gem, not far from the city
34
OUT AND ABOUT IN...
...Jesmond, a suburban foodie gem

Designed & Published by

40
HERE COMES THE SUN
The new al fresco menu at Hotel du Vin

Unit One, Bearl Farm, Stocksfield,
Northumberland, NE43 7AL

THE ART OF FOOD
Dinner to die for at Artisan

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

46
JUST DESSERTS
Strawberry meringue roulade

42

CLUB

What’s On
AT B E S T W E S T E R N D e r w e n t M a n o r H o t e l

FREE BOTTLE OF WINE FOR FOUR
AT A TASTE OF PERSIA

AN EVENING WITH
STACIE STEWART
SATURDAY 30 AUGUST

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

7.30PM PROMPT FOR CANAPÉS
Local self-taught Chef Stacie
Stewart, finalist in Master Chef 6,
as seen on This Morning, Saturday
Cookbook, Perfect Market Kitchen,
and Jamie Oliver Summer Rave Up
and her own aptly named
Beehive Bakery, joins us,
preparing and cooking an
evening of good local food!
Enjoy Stacie’s 5 course banquet
with a glass of Prosecco, chat to
our local “Mod” Chef turned
national celebrity.

A Taste of Persia is offering appetite readers a free bottle of wine for
four people, or a free glass of wine, soft drink, or beer for up to three
people until August 1 2014.
Persian cuisine forms part of a rich cultural experience that has been
evolving for thousands of years, and can be identified by its sumptuous
rice dishes, intriguing and delicate flavours, and its combination of
herbs, saffron, fruits and nuts. Not in conjunction with any other offer.
A Taste of Persia, 14 Marlborough Crescent, Newcastle
NE1 4EE, tel 0191 221 0088
34 Osborne Road, Jesmond, NE2 2AJ, tel 0191 281 8181
www.atasteofpersia.com

£29.50

PER PERSON

10% DISCOUNT
FOR APPETITE READERS

QUOTE : STACIEAPP WHEN BOOKING

There is something for everyone throughout the year.
Call for a brochure on 01207 592000 or visit our website to
download www.bw-derwentmanorhotel.co.uk

AFTERNOON TEA FOR TWO WITH A
GLASS OF PROSECCO FOR £19 AT
THE CALEDONIAN HOTEL
The Caledonian Hotel, Newcastle is offering appetite readers
afternoon tea for two, including a glass of prosecco for just £19 until
July 24 2014.
Including a selection of freshly prepared finger sandwiches, with freshly
baked scones, preserves and clotted cream, the Caledonian’s afternoon
tea offers a variety of cake and pastry delights with tea or coffee.
Caledonian Hotel, 78 Osborne Rd, Newcastle, NE2 2AT
tel 0191 281 7881, www.peelhotels.co.uk
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

TWO COURSES, SIDES AND
WINE FOR TWO – FOR £39.90 AT
MALMAISON

Malmaison in Newcastle is offering appetite readers two courses and
one side per person from the summer classics menu, plus a bottle of
Mal plonk for two, for just £39.90 until July 24 2014.
Offer available Monday-Saturday noon-3pm, Monday-Thursday 6pm10pm, and Friday 6pm-7.30pm. Quote ‘appetite’ to receive this offer.
Malmaison, 104 Quayside, Newcastle, NE1 3DX
tel 0844 693 0658, www.malmaison.com
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

BEST WESTERN
Derwent Manor Hotel
Allensford, Northumberland, DH8 9BB
Tel: 01207 592 000
Email: sales@bw-derwentmanor.co.uk
www.bw-derwentmanorhotel.co.uk
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FREE BOTTLE OF HOUSE WINE
AT HAVELI

Haveli, Ponteland is offering appetite readers a free bottle of house
white, red, or rose when ordering a minimum of two main courses from
the early evening menu until July 24 2014. Haveli offers modern Indian
cuisine, redefined through carefully crafted dishes which honour both
tradition and innovation.
Haveli, 3-5 Broadway, Ponteland, NE20 9PW
tel 01661 872 727, www.haveliponteland.com
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

To find out more about appetite Club, visit the

CLUB
LOOK OUT FOR THE NEW

WINLATON MILL RESTAURANT

OPENING SOON

MON - SAT LUNCH TO 7PM
- ALL DAY SUN

3 COURSE
EARLY BIRD SPECIAL

TED
POTATO SKINS OR SOUP, SELEC
PIZZA OR PASTA
ICE CREAM OR COFFEE

ONLY £5.45

BUY-ONE-GET-ONE-HALF-PRICE
LADIES AND GENTLEMEN’S
NORTHUMBRIAN HIGH TEA AT
WALLSEND HALL
Wallsend Hall is offering appetite readers buy-one-get-one-free on
its Ladies and Gentlemen’s Northumbrian High Tea (normally £19 per
person) until July 24 2014.
The Northumbrian High Tea includes panhaggerty pie, Northumbrian
cheese board and biscuits, ham and pease pudding croquette, black
pudding and pease pudding croquet, mustard mayo dip, mature cheddar
cheese scone, smoked Craster kipper pate, a selection of bread and
butter, fruit scone, strawberry preserve and clotted cream, Brown Ale
chocolate cake and Pimm's jelly, plus a pint of real ale for the gents or a
summer cocktail for the ladies.
Wallsend Hall, The Green, Wallsend, NE28 7PA
tel 0191 263 7022, www.wallsendhall.co.uk

SUNDAY LUNCH

3 COURSES FOR £ 13.95

Children’s
Menu

(Up to 12 years old)

ONLY £4.45

LA TAVERNA

REAL ALE & CHICKEN BAR

ROAST OF THE DAY
FROM £ 5.95

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

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

FREE HOT DRINK AT DENE’S DELI
Dene’s Deli in Jesmond is offering appetite readers a free homemade
soup, speciality tea or Musetti coffee with any of its ‘Big Special’
sandwiches until July 24 2014. Choose from kamikaze chicken, Usain
BoLT, last mango in Paris, pestorami, Argyll bhaji, or beef encounter of
the hungry kind, to name but a few.
244 Jesmond Rd, Jesmond, NE2 1LD
tel 0191 281 8200, www.denesdeli.com
*On production of this magazine or a print-out of this offer from appetitemag.co.uk

25% OFF YOUR FOOD BILL AT
COLTS WESTERN STEAKHOUSE
Colts Western Steakhouse in Jesmond, which opens on Saturday June
21, is offering appetite readers 25% off their food bill until
July 31 2014.
The American-style steak house offers a range of home cooked steaks,
ribs, burgers, fish, chicken, and specialty skewers, plus vegetarian
dishes. There’s also a 1kg tomahawk steak designed to challenge the
hungry, or to be shared with friends.
Colts Western Steakhouse, Holly Avenue West, Jesmond
tel 0191 2816 441
*Maximum four diners. On production of this magazine or a print-out of this offer
from appetitemag.co.uk

Club page at www.appetitemag.co.uk

Broom House Farm
FOOD, FARMING & FUN
EVERYTHING YOU NEED FOR YOUR BBQ
FARM SHOP We breed, rear and sell our own well hung pure Aberdeen
Angus beef, lamb, mutton, Saddleback pork, ham & bacon. Come and look
at our amazing meat display in the Farm Shop
FOREST ADVENTURE open weekends and holidays
COFFEE SHOP Delicious cakes and freshly ground 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 • Follow us on Facebook
appetitemag.co.uk
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ON THE PROWL

LAURA EMMERSON
SAVOURS SEASONAL
TASTES OF SUMMER
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Now that summer is finally
here, salad season is truly upon
us and I’ve been feasting on a
plethora of tasty options that
fly in the face of the
salad doubters.
A particular favourite to turn
even the mightiest of salad haters
is my grilled goat’s cheese, roast
beetroot and butternut squash
salad, served with lashings of
rocket, spinach and romaine
lettuce leaves. It’s a thing of beauty
with its bright purple, green and
orange colours and tastes truly
wonderful (recipe opposite).
The hot-smoked salmon salad
at the Pitcher and Piano is up
there in the salad stakes, with
tomato, cucumber, spring onion,
garden peas, mixed spring leaves
and a citrus dressing, it’s both
delicious and filling.
In other foodie news…at House
of Tides, Kenny Atkinson is now
offering a four-course menu to
run alongside his tasting menu
Tuesday-Thursday. Elsewhere in
the Toon, newcomer Bonbar at The
Assembly Rooms has a fab menu
with everything from bar snacks
to sharing platters, sandwiches
and Sunday roasts and they’re
doing some tasty half-price offers
during June. appetite editor
Jane and I nipped into Jamie’s

Italian the other night for a few
rounds of Aperol Spritzers and
some delectable bar snacks while
admiring the glorious views of
Monument and Grey Street, and
we enjoyed the opening of the new
Oak at Social Fuel cafe at Barker
and Stonehouse; a treat from the
owners of Oak on Dean Street.
Up on Grey Street, 9Bar is
another great spot for sitting
outside and enjoying the beautiful
views offered by Grey Street. Next
to the Theatre Royal, its al fresco
seating area perfect for soaking
up the sun and enjoying coffee
and cake.
Out of Toon, I recommend
Latimer’s seafood deli and café
in Whitburn, where the fresh crab
sandwiches satisfy the hunger
worked up after a long walk at
Marsden Bay. The café is BYO (£3
corkage), so this is the perfect way
to enjoy champagne and oysters
on a shoestring.
More pescatarian love goes
to the Day Boat Landing sharing
platter (pictured, top) at the
Lambton Worm pub in Chesterle-Street with wasabi salmon, salt
cod fritters, mussels and breaded
monkfish cheeks, with delicious
freshly baked mini loaves.
A taste of the sea in the county.
Summer, dear reader, is here!

ON THE PROWL
LAURA’S GRILLED GOAT’S CHEESE,
ROAST BEETROOT AND BUTTERNUT
SQUASH SALAD
Ingredients
1 butternut squash, peeled and cut into wedges
4 raw beetroots, peeled sliced
Mixed salad leaves, spinach and rocket
goat’s cheese
balsamic dressing:
6 tbps extra virgin olive oil
2 tbsp balsamic vinegar
pinch sea salt and freshly ground black pepper
Method
Preheat oven to 220C/Gas7, toss beetroot and
squash in olive oil, sea salt and black pepper, roast
for 40 mins or until cooked, turning regularly.
Place goat’s cheese on a baking tray, drizzel with
olive oil, grill on a medium heat until browning on
top (approx 5 mins).
Put dressing ingredients in a clean jam jar, add
lid and shake to mix. Wash leaves and toss in
the dressing. Place cooked vegetables on top,
followed by the goat’s cheese and serve.

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
Lunch 12-2pm / Dinner 6-9.30pm

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

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!

Simply 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
GRANNY’S GIN AND GINGER FIZZ
GOTCHA!

Spotted supping a pint in the
Grey Horse in Consett (a splendid
community local, in case you don’t
know it), here’s Ruby the schnauzer,
drinking chum of Malcolm Gill,
principal trombone with The Felling
Band. We note that the reading
material stocked in the pub is of the
highest quality, and our thanks to
Philip Rutherford for sending this in.

WORLD CUP WONDERLAND

Seaham Hall Hotel is providing an
upmarket Taittinger Sports Lounge
for the World Cup, complete with
80ins plasma screen, pool table and
super-size table football game.
Lord Byrons Walk, Seaham,
County Durham SR7 7AG,
tel 0191 516 1400,
www.seaham-hall.co.uk

Having only recently discovered that
Gran Stead’s ginger is made to a
recipe which originates in Middletonin-Teesdale, and being lovers of
all things summery in a glass, we
couldn’t resist sharing this summery
blend. Enjoy (hic!)
Place the following in a glass:
40ml gin
100ml Gran Stead’s Fiery Ginger
25ml cloudy apple juice
2 squeezes of lemon
2 smashed blackberries or 25ml
Gran Stead’s Blackcurrant with Zing
Top with soda
Garnish with mint, apple slice,
blackberry and lemon wedge.
www.GranSteadsGinger.co.uk

A big thank you to Jessica Cottam
for this salad.

MANCHEGO CHEESE SALAD

Ingredients
(judge quantities according to the
number to be fed!)
mixed salad leaves
grated manchego cheese
walnuts
dates
red grapes
radishes
sherry vinegar
virgin olive oil
Mix everything except the cheese
and dress with the sherry vinegar, salt
and olive oil. Line a shallow dish with
baking paper, and make small piles of
the grated manchego. Brown under a
grill, leave to cool and then pull from
the paper and serve with the salad.

Grainger Market
Grainger Street, Newcastle upon Tyne
Open:
Monday and Wednesday 9am-5pm, Tuesday, Thursday, Friday and Saturday 9am-5.30pm
fresh fruit and vegetables
meat and fish
cafés and delicatessen
locally sourced foods
clothing, hardware and haberdashery and much more
For more information please call 0191 211 5542

Email: markets@newcastle.gov.uk
www.newcastle.gov.uk
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FEEDBACK

TOP TWEETs!
Our pick of the last month
on Twitter: House of Tides,
homegrown oyster leaf,
and lots more...

ffcc

NEW in at Vallum

Vallum Farm (@vallumfarm):
We are @tynemouth…What
a fab day!
T E A R O O M / I C E C R E A M PA R LO U R - R E S TA U R A N T - S H O P
KITCHEN GARDEN - BUTCHERY - BAKERY - SMOKERY

Leon@(LeonOsman17):
Brilliant night @houseoftides
courtesy of @kailzthompo.
The best food I’ve eaten,
such a lucky chap
#michelinstarfood

Ken Holland 
(@northcountryken):
Oyster leaf flower

New in at the Vallum Shop: Artisan bread and
cream cakes from our new Vallum Bakery
Hadrian’s Wall Cheese from our Little Dairy
Forward Assist 
(@ForwardAssist1):
UK-US Veterans @Dabbawal
guests of @AmmarMirza &
Dave Anderson MP Fantastic
Food and a great night out!
Interesting food
news?
Tweet us!
@appetitemaguk

Site open seven 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

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

appetitemag.co.uk
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A Full Bodied Event
Argentinian Wine Dinner at Malmaison Newcastle
on Thursday 26th June 2014 at 7.00pm

IT'S A DATE!
Hottest
ticket
in town

Argentinian Wine Dinner - Thursday 26th June £50.00
Exclusive Wine Dinner - Thursday 25th September £50.00
Champagne Dinner - Thursday 4th December £90.00
~
Spirit of the Mal- sample a range of vodka’s
& matching canapés for £20.00pp

Back for its third year at the National
Trust’s Seaton Delaval Hall, the North
East Chilli Festival is on July 5 and 6.
Bringing together UK chilli producers
and local produce, there will food and
drink galore, some of it very hot!
www.chillifest-ne.co.uk

NE1’s Newcastle
Cocktail Week
To book, call 0844 693 0658 • www.malmaison.com
Malmaison, 104 Quayside, Newcastle Upon Tyne, NE1 3DX

Following the success of the first
NE1’s Newcastle Cocktail Week last
year, organisers have poured another
event into the mix. More than 60
Newcastle city centre venues took
part with big discounts on cocktails
offered at £3, £5, £7. This year’s
event (July 14-20) will follow the
same format. Details at
www.getintonewcastle.co.uk

Italian Restaurant
3 Course Lunch from £4.95
Mon-Fri 12.00 - 5.00pm
Sat 12.00 - 3.00pm
Happy Hour Pizza/Pasta £4.50
Mon-Fri 12.00 - 7.00pm
Sat 12.00 - 5.00pm
3 Course Sunday Lunch £8.95
Sunday only 12.00 - 5.00pm
Open: Mon-Sat 12-10pm/Sun 12-5pm
Tel: 0191 214 5111
427-429 Stamfordham Road,
Westerhope, Newcastle NE5 5HB

www.oli-joes.com
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Summer
supperclubs
July and August see the return
of the collaboration between The
Grazer supperclubs and the National
Trust with food and drink to enjoy in
breathtaking surroundings.
There are four of these unique events
with a limited number of 20 places
available at each. Lindisfarne Castle
supperclubs are on Friday July 25
and Saturday July 26. The Farne
Islands supperclubs are on Saturday
August 2 and Saturday August 9.
Tickets £99 each from Lindisfarne
Castle, tel 01289 389 244

A very
important date
EAT! Festival has four fabulous
pop-up tearooms planned as part
of the Tea & Cake Planet event. On
June 28 and 29 finger sandwiches,
scones, cakes and of course tea
will be the centre of attention at
The Boiler Shop as Fenwick, The
Vermont Hotel, SIX@BALTIC, and
The TeaShed set up their cake
stands and fill their teapots. Fenwick
has teamed up with Ringtons to
present The Finest Tea On The
Planet, while The Vermont Hotel is
offering Perrier-Jouet Champagne
Afternoon Tea. SIX@BALTIC is
hitting the road and heading
to the Boiler Shop armed
with summery cocktails,
and The TeaShed’s
popular pop-up tea
party is back, including
a Teddy BearsPicnic.
www.
newcastlegateshead.
com/eat-festival/

Every drop of spurreli icecream is made
with passion and enthusiasm from start to
finish. So take your time and enjoy!

“Simply Incredible” Jean-Christophe Novelli
“Just so smooth, amazing. 10 out of 10!” Antonio Carluccio

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

Wallsend
Festival
Celebrating all that’s good in
Wallsend past, present and future,
Wallsend Festival takes place on
Saturday July 5 in the town centre,
then on Sunday July 6 on the Green
overlooked by Wallsend Hall. The
festival promises family fun, with
entertainment ranging from local
music to fairground rides, plus market
stalls with everything from arts and
crafts to locally produced food.
Saturday July 5 in Wallsend town
centre and Sunday July 6 on
The Green, Wallsend, NE28 7PA
www.wallsendfestival.org

3

Real Banana
Ice-Cream
3

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

The quay event
The Ouseburn Festival Feast on July
6, 11am-4pm, promises to be a gem,
with more than 20 stalls laden with
food and drink, local produce, chef
demos and street food, music and
picnic spots. Happy festival-goers
will feast on pies, crepes, cakes, fruit
and veg, breads, pastries, macaroons,
chocolates, and some of the best of

Asian Ginger
Ice-Cream

the North East street food scene.
Stallholders signed up include
The French Oven, Electric East,
Carruthers and Kent, The Feathers
Inn, Blackfriars, The Miller’s Daughter,
Marco Polo, La Petit Creperie and
quite a few more.
Malmo Quay, Ouseburn
Newcastle

Country produce at it’s Best

AWARD WINNING BUTCHERY INCLUDING BEEF &
LAMB FROM WIDDRINGTON FARM ITSELF.
ALL HOMEMADE SAUSAGES

Brocksbushes
Summer Fayre
Brocksbushes farm, Corbridge,
hosts its summer fayre, July 12-13,
10.30am-5pm, offering the chance
to taste, sample and buy delicious
food and fresh fruit from the farm
and an exclusive collection of
gifts and crafts. There will also be
fun activities for children, wood
carving demonstrations, and music
throughout the weekend.
Brocksbushes, Corbridge
NE43 7UB, tel 01434 633 100
www.brocksbushes.co.uk

Multi Award Winning Business
Fully stocked Butchery with Beef & Lamb from Widdrington Farm
BBQ packs made to order, all home made sausages,
burgers & grill sticks
Tempting, tasty homemade treats in Coﬀee Shop
Gift shop bursting with ideas for everyone
Traditional Sunday Lunch served 12-2.30pm from £5.99
Every Friday Local Haddock in home made batter, chunky chips & peas
12-2.30pm from £5.99
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
appetitemag.co.uk
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STARTERS
FRESH, DELICIOUS
AND TRULY LOCAL
Real food from passionate people

Succulent Northumbrian Spring Lamb
Award winning home cooked food
prepared with the best ingredients
in our farmshop kitchen
Huge Range of BBQ Ideas and
Juicy British Strawberries
Friday Steak Offer your favourite steak
for £5, buy 2 and get a free sauce

Open Tuesday-Saturday 10am-5pm
Sunday 11am-4pm
Ample Free Parking
16-18 The Milkhope Centre, Berwick Hill Rd, Blagdon, NE13 6DA
T: 01670 789924 E: enquiries@theblagdonfarmshop.co.uk

4 Battlesteads
Beer Festival
25th - 27th July 2014
Friday 25th July 4pm til 11pm
Saturday 26th July 12 noon till 11pm
Sunday 27th July 12 noon until the beer runs out
Bands include
Friday 25th – The Happycats
Saturday 26th (afternoon) – The Mudskippers
Saturday 26th (evening) – Alive and Kicking

Tickets
Phone 01434 230209
Online www.battlesteads.com
Pay on the day

19
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Transport service available from Hexham – Friday night and Saturday
afternoon/early evening. Phone for details.
Wark, Hexham, Northumberland NE48 3LS. Tel: (01434) 230 209
Fax: (01434) 230 039 Email: info@battlesteads.com www.battlesteads.com
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The café at the Happy Organic store in Sunderland has been
recognised as one of the UK’s most sustainable restaurants.
The Sustainable Restaurant Association (SRA) gave Happy Organic
its highest rating of three stars for its food sourcing, its commitment
to minimise its impact on the environment, and its support for the
local community.
Almost all the food and drinks on offer in the café are British, most
from local suppliers.
Owner Luisa Minchella says: “My aim since I opened the café 18
months ago was to run it as responsibly as possible, using the best of the
great food and drink we have in the area.”
Front Street, Cleadon, Sunderland, SR6 7PG, tel 0191 536 3623
www.happyorganic.org

GOOD SHOT

th

Admission
£4 - CAMRA members £3

HAPPY…ORGANIC!

Doxford Hall near Alnwick has been awarded
the status of ‘Highly Recommended’ in the
Good Shoot Hotel Awards 2014.
The award was voted for by members of
GunsOnPegs, the largest online shooting
community in the UK, and by readers of
Fieldsports magazine.
Doxford is a stone’s throw from some of the
finest shooting in the country and welcomes
a large number of shooters each season.
Doxford Hall, Chathill, Northumberland
NE67 5DN, tel 01665 589700
www.doxfordhall.com

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

FISH

SUMMER LOVING
Summer bestows on us two of the most glorious fish of all - wild
salmon and sea trout.
They are classed as game, and like their feathered cousins are
subject to strict controls. It’s illegal for anglers to sell rod-caught fish
from rivers for public consumption and thankfully we have plenty of
licensed local boats so buying even just a small portion is a great way to
support our local fishing industry.
Each fish has a uniquely coded Environment Agency tag, so look out
for these when you’re buying and be suspicious of anything that cannot
be traced. Sea trout start to appear at the fishmonger at the end of
May, but most are caught and sold in June and July (the season ends
on August 31, but it’s rare to find fish this late on). Due to these strict
controls and the fact they’re such a short-lived treat, expect to pay at
least £33/kg.
Externally it can be a struggle to tell the difference between the two
fish, while internally sea trout are blush pink, whereas salmon are a deep
coral colour. I love adding spice and flavours, however the flavours of
these fish are so incredible that my mantra this time is less is more.
If you’re interested in how the fishing industry works, I’ll be hosting an
early morning visit to North Shields and the live fish auction followed by
breakfast at Irvins in August as part of the EAT! Festival. Keep an eye on
the www.eatnewcastlegateshead.com for details.

LOCAL, ORGANIC
STORE & CAFE
Amazing smoothies, superfood shakes, fresh juices,
healthy sandwiches, delicious organic salads.

SEASONAL
ORGANIC SALAD
BOXES
- ONLY £6.50
Delivery Every
Friday (pre-order)

FREE
ADVICE ON
HEALTH &
NUTRITION

BREAKFAST
SERVED
FROM 9AM
LUNCH FROM
12 NOON

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

THE

STAITH
HOUSE

WILD SALMON AND SEA TROUT EN-PAPILLOTE
Ingredients
160g-200g fish per person
salt
freshly ground white pepper
a small knob of butter (optional)
Method
Heat the oven to 200C/Gas 6.
Cut a circle of greaseproof paper
or baking parchment approximately
25cm wide for each piece of fish.
Fold each piece in half and tuck the
fillet in next to the crease.
Sprinkle a little salt and pepper on

and add the knob of butter, if using.
Starting at one side of folded over
paper, make small folds all the way
around to create a parcel and seal it
up – it will look a bit like a
Cornish pasty.
Put on a baking tray and cook for
8-10 mins if the fish is 1-2cm thick,
12-15 mins if it is 3-4cm thick.
It is perfectly acceptable to serve
these fish rare; in fact if they are
overcooked they become quite
chewy, so again, less is more.

Where you can enjoy meat from the farm and fish from the quay
at the heart of the North East coast...
Open 7 days from 11am
Food Served: Weekdays 12-3 / 6-9pm • weekends 12-3 /6-9.30pm
Sunday Lunch 12-5pm
Live Music from 3pm onwards every Sunday
57 Low Lights, North Shields Fish Quay, NE30 1JA
Tel: 0191 2708441 • info@thestaithhouse.co.uk • www.thestaithhouse.co.uk
appetitemag.co.uk
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STARTERS
REACH FOUR THE STARS

SHARE AND SHARE ALIKE
Forks at the ready, folks, Blackfriars Restaurant has come up
with a new selection of sharing boards for summer grazing.
They include The Fish Trencher with crispy monkfish, charred mackerel,
salmon gravlax and white crab, and the Medieval Meat Plate with duck
ham, hay-smoked chicken, crispy trotter and oxtail roll.   
During summer you can enjoy a sharing board for two and a glass
of fizz each for £20, lunchtimes Monday-Saturday.
The new summer menu also includes potted Scottish salmon,
watercress mousse, toasted tomato bread; seared lamb fillet, crispy
belly, pan fried liver, cumin carrots, peas and broad beans; and
hand-made truffled spätzle, wild mushrooms, and Ribblesdale
‘parmesan’. Tasty!
Blackfriars Restaurant, Friars Street, Newcastle, NE1 4XN
tel 0191 261 5945 or email info@blackfriarsrestaurant.co.uk

Eshott Hall has been awarded four coveted
AA stars. The new award recognises the
hall’s status as a hotel, having already picked
up 2 AA rosettes for the restaurant.
Manager Mark Alderson says: “Eshott is one
of Northumberland’s hidden gems and our
aim is to put the hotel on the map locally and
nationally. The standard of dining at Eshott
is fantastic, with our menus focusing on local
produce, much of which is from our own
kitchen garden.”
Eshott Hall, Eshott, Morpeth, NE65 9EN
tel 01670 787 454, www.eshotthall.co.uk

HAVELI PONTELAND OFFERS THE COMPLETE
DINING EXPERIENCE...
Haveli serves crafted modern Indian cuisine in an elegant and stylish
setting. Drawing influences from the major food regions of India to
tantalise your taste-buds. Combining the classical and traditional Indian
recipes with a modern interpretation to create a true culinary experience.
‘We pride ourselves in the use of locally sourced ingredients and
flavour them with freshly ground Indian spices’.
The contemporary dining room offers the ideal environment in which
to enjoy ‘casual crafted dining’ making Haveli the perfect choice for
evening suppers and special occasions alike. Haveli offers the complete
dining experience.
BOOK A TABLE • TAKEAWAY NOW AVAILABLE
FOLLOW US ON
facebook.com/Haveli.net &

@HaveliPonteland

OPENING TIMES:
Monday - Saturday: 5pm - 11pm • Sunday: Closed
Haveli, 3-5 Broadway, Darras Hall, Ponteland NE20 9PW
E: atul@haveli.net • T: 01661 872727
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george payne
George Payne is a founder member of the
national Butchers Q Guild, which represents 110
elite butchers from the Scottish Highlands down
to Cornwall. This is one of their delicious recipes
– for more wonderful recipe ideas
visit www.qguild.co.uk

SUMMER SIZZLE
George Payne, who
established his butcher’s shop
in Brunton Park, Gosforth,
over a quarter of a century
ago, is our new occasional
meat columnist, bringing with
him a commitment to quality
meat sourced from local
farmers through field-to-fork
partnerships nurtured and
developed over many years.
The Princes Road business,
which George likes to describe
as a ‘village shop within a city,’
has a long-held speciality of
supplying meat from naturally
reared rare and native breed

LEMONGRASS
LAMB KEBABS WITH
SWEET CHILLI SAUCE
SERVES 6
Ingredients
675g lean lamb leg or boneless
shoulder, cut into 5cm cubes
for the marinade:
2 red chillies, deseeded, chopped
freshly chopped coriander leaves
2 lemon grass stalks, chopped
zest and juice of 1 large lime
root ginger, peeled and chopped
2tsp light brown sugar
2tbsp Chinese five-spice powder
1tbsp clear honey
1tbsp sunflower oil
salt & fresh-ground black pepper
for the sweet chilli sauce:
8tbsp rice or sherry vinegar
50g caster sugar
¼ red chilli, deseeded & chopped
1tbsp freshly chopped coriander
1 shallot, peeled, thinly sliced

BUTCHER

cattle, sheep and pigs, again
sourced from local farmers. It’s
a policy that has earned George
Payne Butchers countless
award wins and accolades over
the years in regional, national
and international meat trade
competitions and product
evaluation events. Here, George,
who was recently crowned North
East beef burger champion
in the regional final of the
annual Butchers Q Guild BBQ
Competition, provides a lamb
kebab recipe perfect
for barbecues.
for the roast summer veg:
1 small butternut squash, peeled,
deseeded and cut into cubes
2 courgettes, roughly chopped
1 aubergine, roughly chopped
15 whole garlic cloves, unpeeled
1 red pepper, 1 yellow pepper,
deseeded and cut into chunks
3 small red onions, cut into wedges
2 sprigs fresh rosemary
2 sprigs fresh thyme leaves
4tbsp extra virgin olive oil
Method
Mix the marinade ingredients and
pour over the lamb. Cover and
marinate in the fridge for 2 hours,
or overnight. Place the vegetables
in a large ovenproof casserole dish
or roasting tray. Tear the herbs and
add, season, drizzle with olive oil
and lightly toss. Roast uncovered
for 40-50 mins, 200C/Gas6 until
golden brown. For the sauce, place
the vinegar and caster sugar into a
small pan and heat gently, stirring
to dissolve the sugar. Bring to
the boil and simmer for 2-3 mins
until thickened. Stir in the chilli,
coriander and shallot. Transfer to a
small dish to cool until required.
Thread the lamb cubes onto
six metal or wooden skewers
(previously soaked in water) and
cook on a prepared barbecue or
preheated grill for 12-16 mins,
turning occasionally until the meat
juices run clear. Serve with the
roast veg and sweet chilli sauce.

NATIONAL & INTERNATIONAL ICE-CREAM AWARD WINNERS
BRONZE, SILVER, GOLD MEDALISTS
Free Wi-Fi • Services Walk-Ins Welcome • Good For Kids
Take Out • Outdoor Seating • Specialities Breakfast
Lunch • Coffee • Drinks

GIRL
BUTCHER
TONEY MINCHELLA @ THE PARK - TEL: 0191 4566125
South Marine Park, Beach Road, South Shields NE33 2NN
TONEY MINCHELLA @
SOUTH PROMENADE
Sea Road, South Shields
NE33 3NF

TONEY MINCHELLA @
WHITBURN
Bents Road, Whitburn
SR6 7NX

TONEY MINCHELLA @
NORTH PROMENADE
Harbour Drive
NE33 1LJ

www.toneyminchella.co.uk

Ladies & Gentlemen’s
Northumbrian High Tea...

Panhaggety Pie • Northumbrian Cheese Board & Biscuits
Ham & Pease Pudding Croquet • Black & Pease Pudding Croquet
Mustard Mayo Dip • Mature Cheddar Cheese Scone
Smoked Craster Kipper Pate • Selection of Bread and Butter
Fruit Scone, Strawberry Preserve and Clotted Cream
Brown Ale Chocolate Cake • Pimms Jelly
Pint of real ale for the ‘Gents’ or summer cocktail for the ‘Ladies’

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

appetitemag.co.uk
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SWEETS FOR MY SWEET...

There are one or two here at appetite HQ with an
over-active sweet tooth (*coughs* Dean) who were
rather excited to learn that they can now indulge
their love of the sweet stuff over three courses.
The Dessert Club at the Morritt Hotel at Greta
Bridge runs on the last Wednesday of every month,
and for £15 offers diners a taster dessert as a
starter, a specially made ‘savoury’ dessert as a main
course, and another a la carte dessert for afters.
It comes with a glass of dessert wine and tea or
coffee, and the choices are different each month.
Thank God it’s only once a month!
Morritt Hotel, Greta Bridge, near Barnard Castle
DL12 9SE, 01833 627 232, www.themorritt.co.uk

JEROME’S NEW HOME
Former appetite columnist Jérôme
Cogné is the new head chef at Macdonald
Linden Hall Golf & Country Club in
Longhorsely, Northumberland.
For the Frenchman, it’s the latest step
in an impressive 25-year long resume
that has seen him work with the likes of
Roland Durand at the two Michelin star Le

Pre Catelan in Paris, as well as the three
Michelin star Maison Troisgros in Roanne
(France), and alongside Joel Antunes
at the one Michelin star Les Saveurs in
London. It is Jerome’s second time at
Macdonald Linden Hall, having left in
2011 to be head chef at Bouchon Bistrot
in Hexham.

Linden Hall Golf & Country Club , Longhorsley, Morpeth, Northumberland
NE65 8XF, tel 01670 500 000, www.macdonaldhotels.co.uk

WELL WORTH
A TRIP
Wallsend Hall in North Tyneside has received
a TripAdvisor Certificate of Excellence award
having achieved a 4.5 stars out of five rating
on the review website.
The accolade, which honours hospitality
excellence, is given to venues that
consistently achieve outstanding traveller
reviews on TripAdvisor.
Wallsend Hall, The Green, Wallsend, NE28 7PA, tel 0191 263 7022
www.wallsendhall.co.uk

COCKTAILS, CORDIALS
AND ELIXIRS
The contents of the 2km of archive shelving in
Alnwick Castle have inspired Jane, Duchess of
Northumberland to publish a collection of recipes
dating back to the first duchess.
The Little Book Of Cocktails, Cordials And Elixirs
brings together some of the oldest recipes for
cocktails and cordials ever recorded and combines
them with modern favourites.
The book includes blends named for the
Duchess, including Delicious Jane, Deadly Jane,
Desirable Jane, and – we kid
ye not - Dirty Jane, which is
vodka and raspberry-based.
We are told Deadly
Jane is a bestseller
in the Tree House at
Alnwick Garden.
Little Book Of
Cocktails, Cordials
And Elixirs by
The Duchess of
Northumberland,
£9.99

Remember when you had tea
at Grandma’s House?
The Vintage Tea Party will help you to
create your perfect event...

The Vintage Tea Party
Tea & Tipple, Corbridge, Northumberland, NE45 5AT
www.teaandtipple.com Telephone: 01434 632886
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Crockery & Bunting Hire • Tel: 0191 2531618
www.vintageteaparty.org.uk

KEN'S VEG
KEN’S
VEG

...Over the rainbow

Wet spell has not stopped the gardening
Despite the mixed weather (we’re
squelching around in our wellies with
the sun beating down on us as I write)
everything is go at the Kitchen Garden.
The demand for year-round and early
season plants is high and we’re close to
cropping the first summer kale, lettuce,
cucumber, tomato, and chilli.
I’m most excited about the 10 new
varieties of tomato we’ve been sent from
Love Apple Farm in California. Famous for
its heirloom tomatoes, Love Apple is the
kitchen garden for the two Michelin-starred
Manresa Restaurant and we were really
cheeky and asked for some seeds.
Cynthia Sandberg, who owns and
runs the farm, sent ten of their personal
favourites over to us – the first ones in the
UK – and we’re starting to get the first
ones through now. We’ve also been putting
the finishing touches to the kitchen garden

and glasshouse at The Samling Hotel in the
Lake District where we’re also working on
the herb garden and the water garden. The
clean, fresh water here runs off the fells, over
the rocks and right through the grounds and
it’s ideal for growing wasabi.
We’ve also seen a rise in the number of
chefs asking us to produce living cells. The
normal process is to grow a single plant
per cell and then re-plant these as they get
bigger. Some of the guys we’re working with
have asked us to grow a cluster in a cell,
which we then send out in a punnet so the
chef can cut as they please.
So there’s a lot on, including keeping up
with demand for the early season and yearround plants like the cresses, small turnips
and radishes, while we’re planting the bigger
summer varieties.
By the time you read this column I hope
we’ll have taken the wellies off too!

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 The Samling Hotel in The Lake District.
Vallum Kitchen Garden, Vallum Farm, Military Road, East Wallhouses, Newcastle, NE18 0LL
tel 01434 672 822 Twitter @northcountryken

ART
DECO
CINEMA
CAFE
Coffees,
Teas, Wines
& Beers
Quality
Comfort
Food
Served
All Day

2nd Floor Tyneside Cinema
10-12 Pilgrim Street
Newcastle

Tel: 0191 2275520
Open:
Mon-Sat 10am-10pm
Sun 11am-10pm

appetitemag.co.uk
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KITCHEN KIT
If it tastes as good as it looks,
then it should be in your kitchen!

UNLEASH YOUR INNER
CAVE(WO)MAN

Serving fresh quality ice cream made
using the milk from our prize winning
herd of dairy cows
Safe Children Play Area • Ample Car Parking
ICE-CrEAM PArlour
IS oPEN DAIly
FroM 11AM To 6PM.

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

FRUITY!

Whether the Paleo Lifestyle is for you (that’s when you eat like
a Paleolithic person), this is delicious and good for you! Gluten
free, containing only dates, Brazil nuts, cherries, and almond oil,
this is richly satisfying and £1.70 at Happy Organic
Front Street, Cleadon Village, Sunderland, SR6 7PG
tel 0191 536 3623, www.happyorganic.org

CREAMY!

Go on, be adventurous
with this Cumberland
honey mustard with
raspberry; super with
cheese and lamb (not
necessarily on the same
plate) £2.65 at Dene’s
Deli, Jesmond Rd
Newcastle NE2 1LD
tel 0191 281 8200
www.denesdeli.com

There are some superb local
ice cream makers in these here
parts, but here at appetite HQ
we harbour a special fondness for
Wheelbirks vanilla, a creamy classic
made with the cream of the farm’s
Jersey herd. Wheelbirks Farm
Stocksfield, Northumberland
NE43 7HY, tel 01661 842 613
www.wheelbirks.co.uk

SUPER STORE
Inject a little Italian style
to your kitchen with these
aluminium tins for biscuits,
sugar, coffee, and tea, from
£9.50 at RE, Bishops Yard,
Main St, Corbridge NE45
5LA, tel 01434 634 567,
www.re-foundobjects.com
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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ZAP THAT CARROT
ZINGY!
Fab for dressing salad,
and delicious over ice
cream and as a cordial,
Seymours Elderflower
and gooseberry vinegar is
£3.99 at Brocksbushes
Farm Shop, Corbridge,
NE43 7UB tel 01434 633
100, www.brocksbushes.
co.uk

Everyone, dear reader, needs
carrot noodles, and this is the
tool for them. The Spiralli tackles
carrots, courgettes, parsnips,
cucumbers and more. It's
£21 at Stangers
Cookshop,
Brentwood Ave
Newcastle NE2
3DH, tel 0191
281 8563, www.
stangerscookshop.co.uk

STARTERS

HOME SWEET HOME
Slaley Hall in Northumberland has appointed Nick Clough
executive head chef.
Nick returns to Slaley having worked at the London Events
Division of Rhubarb Food Design, working in partnership with Heston
Blumenthal on a number of events.
Slaley Hall has three restaurants; the award-winning one AA
Rosette Hadrian’s Brasserie, the Dukes Grill and the Claret Jug. Nick
will be heading up a team of 24 chefs over the two kitchens.
Slaley Hall, Slaley, Hexham, NE47 0BX, tel 01434 673 350

YES, CHEF!

One of the North East’s most
prestigious cook-offs has been won
by Richard Wheatley, a young chef at
Cafe 21, Newcastle.
Richard, 23, competed against six other
chefs in the Chef of the Year competition run
by the North East Culinary Trade Association.
During the regional competition, Richard
turned up the heat in the purpose-built
kitchen cooking a three course meal for four
people while watched over by rows of eager
food fans and judges including celebrity chef
Cyrus Todiwala.
appetitemag.co.uk
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NICO DUHIL
Nico Duhil
head chef at Bouchon Bistrot, Hexham,
shares a taste of his homeland and
some of his favourite recipes in every
edition of appetite.
Bouchon, Gilesgate, Hexham
NE46 3NJ, tel 01434 609 943
www.bouchonbistrot.co.uk

TUCK INTO DUCK
There is a lot of excellent, local
produce right in season. As I
write, green beans are fantastic
at the moment, new potatoes
are very small, very sweet and
fantastic, samphire is perfect
for fish, and there are fantastic
mushrooms like the St George
ready for picking.
Spring lamb is amazing with a
green pepper and mint salsa and a

ratatouille, making good use of all
those fantastic spring vegetables.
This month I’ve chosen a classic
dish to share with you, the duck
confit. Duck is available all-year
and although this recipe takes a
little bit of time, if you do a couple
of ducks you can confit the legs
for a family dinner and save the
breasts to pan fry in a little butter
another time. Bon appetit!

National
Glass Centre
Brasserie

CONFIT DUCK
Ingredients
100g coarse salt
2 tbsp chopped thyme
2 tbsp chopped curly parsley
1 tsp black peppercorns
2 bay leaves, torn into bits
4 duck legs
1litre rendered duck fat, melted
Method
Put salt, herbs, and peppercorns in a
food processor and mix until bright
green. Rinse duck with cold water,
pat dry. Discard excess skin on the
bottom and edges, leaving ½cm
overhang. Rub with salt, place on a
tray, flesh side up. Wrap with cling
film and refrigerate overnight. Rinse
again with cold water and dry. Put in a
thick, ovenproof pot with a lid. Cover
with duck fat 2cm higher than meat.
Cook at 100C/Gas¼ for 10 hours.
Once cool, place in a container, strain
fat over legs and refrigerate. To serve,
discard fat, put duck in a hot, non-stick
pan skin side down until crispy. Cook
at 180C/Gas4 for 15mins. Serve with
Lyonnaise potatoes.

A wonderful mix of traditional, regional fayre
accented with flair and a modern twist is
served daily.
Choose from our range of delicious home cooked
signature dishes and daily specials, complemented
by guest beers and wines from around the world.
All elements of our menu have been locally
sourced within a 50 mile radius where possible.
Sunday Lunch also served weekly from £8.95.
To book a table or for more information please
call 0191 515 5555 (Option 1)
or email info@nationalglasscentre.com
National Glass Centre, Liberty Way, SR6 0GL
nationalglasscentre.com
Follow us on twitter @NGC_Brasserie
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SNACK!

CELERY AND PARMA
HAM WRAPS
Ingredients
1 bunch celery, in 15cm sticks
200g cream cheese with herbs
12 slices Parma ham
Method
Preheat the oven to 190C/Gas5.
Fill celery sticks with cheese.
Place each slice of Parma ham
between two layers of cling film or
greaseproof paper and roll firmly
with a rolling pin to flatten. Wrap
each slice round a filled celery
stick, and place on a baking tray.
Bake for 20 mins, and serve hot.

OAK FOR FURNITURE STORE
Barker and Stonehouse has teamed up
with Newcastle’s Oak restaurant to launch
an in-store café.
The menu at Oak at Social Fuel features
super-food salads, open salmon and prawn
sandwiches, and a soon-to-come champagne
afternoon tea.
Situated on the first floor of the Leazes Park
Road store, the café affords views across the
Strawberry Hill area from the picture windows
and features lounge-seating, a café section and
bar/deli area.
Furnished with Barker and Stonehouse

wares, the café is a lovely place to relax, refuel
and revive, with free Wi-Fi and a range of drinks,
snacks and light lunches.
Oak owners Dawn and Ross Arceri are longestablished restaurateurs having been behind
several ventures including Uno’s Trattoria, Scalinis
and Roscos, before setting up Oak.
This is the first venture for the Oak brand
outside its flagship venue in Milburn House, Dean
Street, which opened in June 2011.
Oak at Social Fuel, Barker and Stonehouse
Strawberry Buildings, Newcastle
NE1 4PQ, tel 07584 021 363

BROCKSBUSHES
CORB RI DG E, NORTH U M B E RLAN D, N E43 7U B

SU M M E R FAY RE
FR E E E NTRY AN D CAR PAR KI N G

SATURDAY 12TH & SUNDAY 13TH JULY 10.30AM - 5PM
TE L: 01434 633100 • www.brocksbushes.co.uk • caroline@brocksbushes.co.uk

A chance to taste, sample and buy some of our delicious food products and
delicacies, then browse among the exclusive collection of gifts and crafts.

We also have lots of fun activities for the children, music and wood carving
demonstrations over the weekend.

PICK YOUR OWN

Strawberries, Gooseberries, Raspberries, Blackcurrants
and Redcurrants Available to pick FRESH from our fields!

appetitemag.co.uk
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THE GRAZER

Capital dish
The Grazer,
aka Anna Hedworth,
recreates the taste of
the city
I found myself in London a couple of
months ago, walking over the Thames to
work. What began as a far-fetched idea for
a spot of kitchen experience had become
reality and here I was, about to start a
week’s work at Rochelle Canteen, a lovely
little place just off Arnold Circus, E2.
Based in the old bike shed of a former
Victorian school which is now home to
Shoreditch creative types, it’s open for breakfast,
lunch, and events, boasts a high-end client list,
and is owned by Margot Henderson (wife of
Fergus, of St John group) and Melanie Arnold.
My first task was washing nettles, which
allowed me to get used to the simple, bright
white shed space that is half kitchen, half dining
room, with a lean-to open-air prep area out the
back and a little garden of raised beds growing
salad and herbs.
I was there to learn, so I set to it...cut, chop,

R. Martin

High Class Family Butcher

prep, observe, clean, watch, learn...
My first day’s work over, we all sat down for
staff lunch, which included leftover rabbit faggots
(so good), mash, salad, lemony roast chicken,
followed by some leftover blood orange sorbet
and golden syrup biscotti. I was (nervously)
having a wonderful time.
The following days brought scone making,
mango chutney, pickled prunes, ham and parsley
terrine, a deep onion, thyme and Lancashire
cheese quiche, sausage rolls, and more as I
learned new techniques, recipes and ideas.
There was a day feeding fashion folk with
a picnic-inspired feast of prawn cocktail, quails
eggs, sausage rolls, poached chicken and
cucumber sandwiches, and another with an
elegant birthday party for 30.
One day I witnessed the creation of delicious
roast chicken with crème fraiche and tarragon
stuffed under its skin, the next, rib of pink beef

with horseradish and beetroot salad created by
the team who have collectively worked in some
pretty prestigious kitchens around London from
The River Cafe to Quo Vadis and St John.
Each day I left and found an interesting
spot to write about my day. I frequented all the
Shoreditch spots; Allpress Coffee one day, Albion
Cafe another, and the Ace Hotel the next. I was
the only one without a Macbook in the Ace
Hotel, and people looked at me with my pen and
notebook, but on my way out I realised they were
all just on Facebook anyway...
The kitchen turned out some delicious food
over the week. There was a rich black cuttlefish
stew; a lovely chicken salad with lovage, capers
and soft leeks; witch sole with a tartar sauce;
and the lovely pear frangipane tart I’ve replicated
here. Try it – for a little taste of Shoreditch.
More from The Grazer at
www.the-grazer.blogspot.com

EPOS

EPOSSOFTWARE SOLUTIONS
EPOS
SOFTWARE
SOLUTIONS

SOFTWARE SOLUTIONS

S UNNYHILLS
FARM S HOP

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
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Licensed
trade specialists
Licensed
tradetrade
specialists
Licensed
specialists
Registers
- Epos systems
Cash Registers Cash
- Epos
systems
Cash Registers
Epos
systems
Honest, reliableHonest,
advice reliable advice

Honest, reliable advice

Contact Tony Franklin:
Contact Tony Franklin:
02380 227645 or 07771 727014
02380 227645 or 07771
727014
Contact
Tony Franklin:

www.wedderburn.co.uk

www.wedderburn.co.uk
02380 227645 or 07771 727014

www.wedderburn.co.uk

Food Hall • Gift Hall • Café • Delicatessen
Greengrocers • Onsite Butchery
Children’s Play Area • Free Parking • WiFi
Open daily - 9am to 5pm
Tel: 01668 219662 • South Road, Belford, NE70 7DP
Email: info@sunnyhillsfarmshop.co.uk
www.sunnyhillsfarmshop.co.uk

THE GRAZER

North Acomb
Promoters of Our Own,

Over 30 Years
Local & UK Produce For

BBQ TIME AT NORTH ACOMB...
Aberdeen Angus steaks and gluten free burgers. Lamb, pork, steaks
chops and our range of distinctive and exclusive family recipe sausages
all with a flavour second to none.
WHY NOT GIVE US A VISIT, HAVE A COFFEE
AND ENJOY THE VIEWS OF THE TYNE VALLEY
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
COUNTRYSIDE ALLIANCE. HIGHLY COMMENDED
NORTH EAST BUTCHER OF THE YEAR

THE GUILD
OF MASTER CRAFTSMEN
OF MASTER CRAFTSMEN

PEAR FRANGIPANE TART
Ingredients
for the pastry:
175g plain flour
115g cold butter, cut into cubes
50g icing sugar
2 egg yolks
pinch of salt

for the batter:
250g softened butter
250g caster sugar
250g almonds, ground
5 eggs
50g plain flour

for the pears:
2 conference pears
100g caster sugar
750ml water
Method
Make your own pastry to start. In a food processor blitz flour and butter
until you get a fine breadcrumb, then add icing sugar, egg yolks and a
pinch of salt and blend until it comes together in a ball (a few seconds, so
be careful not to overwork it).
Form pastry dough into a ball, wrap in cling film and put it in the fridge to
rest. This might be more pastry than you need for one tart, but it will keep
for a week in the fridge and also freezes well.
Peel two firm pears and add to a pan with caster sugar and 750ml water
and simmer for about 20 mins until soft. Leave to cool in the syrup (which
you should keep to use later in cocktails!).
For the tart itself heat the oven to 220C/Gas7. Roll out pastry and gently
line your tart tin, pressing the pastry into the edges. Leave to rest in the
fridge for 30 mins, then line with baking paper and blind bake for 20 mins.
Remove baking beans (I use dried chickpeas) and leave to cool.
Using a food processor, cream butter with caster sugar until light and
fluffy, then add ground almonds (I like to grind these myself so you can
keep some a bit chunkier, so keep a handful back if you’re doing this to
add texture).
Then add the eggs one at a time, incorporating each before the next so
you don’t curdle, then add flour and mix thoroughly, adding the coarser
almonds at the end. Fill the pastry case with the mixture.
Then core the pears and cut into quarters, arranging them evenly over the
mixture so every slice gets a bit, and bake for 40 mins at 180C/Gas4
until golden and firm to touch. Serve with crème fraîche.

Freshly home baked cakes, scones, pies, quiches, hot soup, panninis
& jacket potatoes. Cream Teas.

The Old Wylam Garage, Main Road,
Wylam NE41 8DN
Tel: 01661 854129

Fresh, Seasonal, Traditional & Delicious

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

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

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

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

appetitemag.co.uk

23

RACHEL KHOO

Cherry,
cherry!

Rachel Khoo shares her
love for British cherries,
in season from now until
September. Enjoy!
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RACHEL KHOO
CHOCOLATE LIQUORICE
MERINGUES WITH CREAM
AND CHERRIES
SERVES 6

Chocolate liquorice meringue and
whipped cream is a fantastic way to
make a delicious cherry taste even
better. These meringues are the
dense chewy kind rather than the
light ones, which are sometimes too
dry for my liking. A little liquorice
gives a warmth and depth to the
chocolate meringue, but you can
just as easily leave it out.
Ingredients
3 medium egg whites
150g soft dark brown sugar
30g cocoa powder
40g soft black liquorice sweets,
chopped very finely
125g dark chocolate, roughly chopped
¼ tsp salt
200ml whipping cream
200g cherries
30g dark chocolate
Method
Preheat the oven to 110C/Gas¼.
Place the chocolate and the liquorice
bits in a heatproof bowl and set over a
pan of just simmering water (don’t let
the bowl touch the water). Once melted
take off the heat and leave to cool for
5 mins.
In the meantime, begin to whisk the
egg whites with the salt until very
frothy, then gradually crumble in the
sugar while whisking continually. Whisk
until the egg whites reach quite firm
peaks. Sift in the cocoa powder and
pour in the cooled melted chocolate.
Fold until the cocoa powder and
chocolate are incorporated. Spoon
six heaps onto a baking sheet lined
with baking paper. Bake for 1hour
15 mins or until crisp and dry on the
outside. Whip the cream to soft peaks.
Cut the cherries in half (keep stalks
on for decoration). To serve, crumble
the meringue along the serving plate
(mix it up with some large pieces and
some small ones). Place the whipped
cream in a piping bag and make dots
of cream randomly on the plate. Dress
with the cherry halves and use a
vegetable peeler or a grater to add little
flakes of chocolate to the top. Tips:
Don’t over fold the meringue with the
chocolate and cocoa powder. You want
to keep as much air in as possible.

CRISPY SKIN DUCK BREAST
WITH CHERRY SAUCE,
SPINACH AND POLENTA SUMMER SALAD WITH
FETA AND PICKLED
CHERRIES
SERVES 4

Ingredients
4 small duck breasts
150ml whole milk
600ml chicken stock
150g coarse cornmeal
4 tbsp crème fraîche
100g fresh spinach
sea salt and black pepper
150ml red wine (approx. 1 small glass)
250ml chicken stock
1 tbsp red wine vinegar
2 tsp honey
150g cherries, halved, stones removed
½ tsp cornflour
1 tbsp water
knob of butter

Method
Preheat the oven to 150C/Gas2. For
the polenta, boil the milk and chicken
stock, pour in the cornmeal and stir
with a wooden spoon as it thickens.
When the polenta starts to thicken,
stir in the crème fraîche and spinach.
Lightly score the skin of the duck
breast. Season with plenty of salt and
pepper. Place the breasts skin side
down in pre-heated frying pan. Cook
for 5-7 mins or until the skin is crisp
and golden. Turn and cook for 2 mins,
then place meat in a baking dish in
the oven for 5 mins. For the sauce, get
the pan hot again, add the wine, let
it bubble and then add the stock and
bring to a boil. Whisk the cornflour and
water mix into the sauce. Stir until thick
and glossy. Add the red wine vinegar
and the honey. Take off the heat, stir in
the cherries and butter. Slice the duck
breasts, place on a heap of creamy
spinach polenta and spoon over cherry
sauce. Serve.

SERVES 4

Cherries are perfect for pickling.
Throw together with some melon,
courgette and salty feta for a
refreshing summer salad.
Ingredients
50 ml red wine vinegar
1 tbsp sea salt
150ml water
100g caster sugar
200g cherries, halved, stones removed
1 medium courgette, stalk removed
½ cantaloupe melon, skin, seeds
removed
2 tbsp extra virgin olive oil
pinch sea salt
small handful mint leaves
100g feta
Method
Place the vinegar, salt, water and sugar
in a small saucepan and bring to a
boil. Boil for 2 mins, stirring to
make sure all the salt and
sugar has dissolved. Take
off the heat, pour into a
bowl and leave to cool for 5 mins.
Add the cherries. Slice the courgette
and melon into long strips. Toss in a
bowl with olive oil and a pinch of salt.
Sprinkle on the mint, crumble on
the feta and scatter over the
cherries. Drizzle
some of the
pickling
liquid over
the top.

PICNICS

LIFE’S A PICNIC
You may not be able to rely on the
sunshine during a typical British summer,
but you can bank on the picnic as a unique
pleasure. But where to go?
Try these spots…
Allen Banks and Staward
Gorge, Northumberland: One
of the largest areas of ancient
semi-natural woodland in
Northumberland, this is an ideal
place for a picnic on the wild side.
Sit outdoors under the trees, at a
picnic bench or on the lush grass in
a woodland clearing.
Cragside, Rothbury,
Northumberland: There was a
good reason why the Victorian
inventor and industrialist Lord
Armstrong chose Cragside to
build his county residence – the
views across the Coquet Valley to
Simonside and the surrounding
moorland are stunning and outdoor
picnicking sites range from
lakeside to woodland.
Gibside, Tyne and Wear:
A taste of the country on the
edge of the city, Gibside features
wonderful Derwent Valley views,
winding walks, refreshing open
spaces, historic buildings and
wildlife aplenty.
Hadrian’s Wall: Lace up your
walking boots and work up an
appetite on the way to Sycamore
Gap, made famous in the Hollywood
blockbuster Robin Hood: Prince of
Thieves, or one of the many vantage
points offering panoramic views
north and south of the wall near the
National Trust’s Housesteads Fort.
Lindisfarne Castle, Holy Island,
Northumberland: Picnic spots
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don’t get much more romantic
or secluded than Holy Island,
and the grassy bank below the
castle looking out across the sea
towards the Farne Islands and
another of Northumberland’s
famous fortresses, Bamburgh, is a
stunning outdoor dining setting on
a summer’s day.

RICOTTA AND CHERRY
TOMATO FINGERS
SERVES 8

Ingredients
375g ready-rolled puff pastry
250g ricotta cheese
2 large eggs, lightly beaten
50g parmesan cheese, grated
1 clove garlic, crushed
salt and pepper, for seasoning
200g Tenderstem tips
14 cherry tomatoes, halved
oil for greasing
Method
Preheat oven to 200C/Gas 6.
Unroll the pastry from the packet,
and cut into 14-16 rectangles.
Place the pastry pieces on to a
lightly oiled baking tray and prick
each one a couple of times with a
fork. Mix together the ricotta, eggs,
roughly two thirds of the parmesan,
and garlic and season with salt and
pepper. Once smooth, spoon onto
the pastry pieces and spread lightly
with the back of the spoon, leaving
a small border around the edge.

Arrange a piece of Tenderstem and
two tomato halves per pastry piece
on top of the ricotta mixture and
press down gently. Scatter over the
remaining parmesan.
Place in the oven and bake for
10-15 mins until the filling has set
and is becoming golden.

ITALIAN APERITIVO
SERVES 5

Ingredients
10 slices of mixed Italian preserved
meats such as speck, bresola and
prosciutto
20 radishes
splash olive oil
splash red wine vinegar
black pepper
Method
Slice the meats into ribbons
and wrap a ribbon around each
radish. Lay on a serving plate and
drizzle with olive oil, a splash of
red wine vinegar and a grind of
black pepper.

SMOKED SALMON TART
SERVES 4

Ingredients
20cm baked shortcrust pastry case
150g Tenderstem broccoli
(8-9 spears)
2 medium eggs
2 medium egg yolks
142ml carton single cream
4 spring onions, finely sliced
small handful flat-leaf
parsley, chopped
125g smoked salmon, chopped
salt and pepper
Method
Preheat oven to175C/Gas4 Cut
Tenderstem into pieces, so that
each floret end is about 7-8
cm in length. Roughly chop the
stalk into pieces. Cook in boiling
water for 4 mins, refresh under
cold water and set aside. Mix
together the eggs, egg yolks,
single cream, spring onions and
parsley. Season with pepper
and a little salt. Arrange smoked
salmon and the chopped stalks of

PICNICS

Tenderstem in the baked pastry
case. Pour egg and cream mixture
over. Arrange the florets like the
spokes of a wheel. Bake tart for
about 25 mins or until golden
brown on top and just set.

SHALLOT DARTOIS
SERVES 4

Ingredients
16 echalion (banana) shallots
100g butter
1 bottle of red wine
10g thyme
50g caster sugar
200g puff pastry
egg yolk
salt and pepper
Method
Peel and finely slice the shallots
lengthways. In a heavy-bottomed
pan add the butter and allow
to sizzle. Now add all the sliced
shallots, season with salt and
pepper and allow to cook down
for about 10 mins.

Once the shallots start to lose
their volume in the pan, add
the wine, thyme and sugar and
continue to cook until all the
liquid has evaporated. Once this
has been achieved, remove from
the heat - you should be left
with a rich, deep, dark red shallot
mixture that sticks together.
Allow to cool. Roll out the pastry
until it is 3-5mm thick. Brush with
an egg yolk and place a ‘sausage’
of the cold shallot mixture 2.5cm
away from the edge nearest you.
Roll up as you would if making
a sausage roll. Brush with the egg
mix and allow to set in the fridge.
When required place on a
non-stick tray and bake at
200C/Gas6 for 12–15 mins.

FOCACCIA WITH BRITISH
ASPARAGUS, OLIVES AND
SUN-DRIED TOMATOES
SERVES 4

Ingredients
500g strong white flour
7g dried yeast
1 tsp salt
½ tsp sugar
300ml warm water with 1 tbsp of
olive oil added
1 bundle (approx. 250g) British
asparagus, in 2ins pieces
handful (approx. 60g) black or
green olives, pitted
3 tbsp sun-dried tomatoes, halved
1 tbsp olive oil
1 tbsp balsamic vinegar

Method
Make a basic dough by placing the
flour in a large wide bowl, tip the
dried yeast into a well in the middle.
Add salt and sugar, mix and make
a well. Gradually pour in the warm
water and oil mix bit by bit and use
your hand in a claw-like shape to
mix well every now and then. You
might not need all the water or
you might even need some more,
but mix well until a soft dough is
formed. Knead on a floured surface
for 10 mins. Then place in a warm
place and let dough rise until it is
almost doubled in size. Then once
it’s double the size knock it back
and then stretch it out to fit a large
baking tin, for example one that is
around 25cm x 30cm. Then let it
rest again for a further 15 mins.
Meanwhile preheat the oven to
200C/Gas 6. After dough has
rested, sprinkle over the asparagus,
olives and tomatoes and press down
with your fingers into the dough.
Drizzle with olive oil, season well and
bake for 20 mins. Serve with olive
oil and balsamic vinegar for dipping.
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PICNICS
ITALIAN BREAD SALAD
SERVES 4

Ingredients
½ cucumber
2 romano peppers
12 cherry tomatoes
6 echalion (banana) shallots
2 slices ciabatta/ focaccia
2 cloves garlic, peeled
2 tbsp red wine vinegar
100ml good olive oil
8 basil leaves
salt and pepper
Method
Peel the cucumber, cut in half
lengthways and remove the seeds
with a teaspoon. Cut into bite-sized
chunks of about 1cm square. Cut
the peppers into the same size
pieces as the cucumber. Cut the
cherry tomatoes in half.
Cut the shallots in half lengthways,
remove the ‘leaves’ of the shallot,
then cut into bite-sized pieces of
about 1cm squares.
Cut the bread in to bite-sized
pieces, place on an oven tray with
a little olive oil and season with salt
and pepper then bake at 200C/
Gas 6 for 5-7 mins or until just
toasted, then remove.
Slice the peeled garlic very, very
thinly, place into a bowl and add the
vinegar and oil.
Place all the ingredients into a
mixing bowl and mix together well.
Check the seasoning and adjust
if necessary. Add some finely
shredded basil. Then place into a
dish and serve.

BEETROOT, WALNUT & HERB
DIP WITH PITTA CRISPS
SERVES 4

Ingredients
250g pack cooked beetroot
1-2 cloves garlic, crushed
1 small bunch coriander
1 small bunch parsley
50g shelled walnuts
3 tsp extra virgin olive oil
2tsp red wine vinegar
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salt and ground black pepper
for the pitta crisps:
1 pack white or brown pitta bread
olive oil for brushing
salt and ground black pepper
Method
Preheat the oven to 180C/Gas
4. Roughly chop the beetroot and
herbs and put in a food processor
with the walnuts and garlic and
process until you have a course
paste. Add the oil and vinegar and
season generously with salt and
freshly ground black pepper. Taste
to check the seasoning as you may
need to add a little more vinegar if
the beetroot are particularly sweet.
Set aside for the flavours to mingle
while you make the pitta crisps.
For the crisps, slice each pitta into
2-3 strips diagonally and gently
prise each strip in half. Arrange on
baking sheets, brush with the oil
and season with salt and freshly
ground black pepper. Bake in the
oven for 10-15 mins or until the
strips are dry and crispy. They
will keep in an airtight tin for at
least a week.

WASABI SALSA WITH
RADISHES AND HOMEMADE
TORTILLA CHIPS
SERVES 8

Makes a dessert bowlful of salsa,
enough for about eight as a
party snack.
Ingredients
for the tortilla chips:
8 soft flour tortillas
2 tbsp olive oil
a little flaked sea salt
for the salsa:
200g cherry tomatoes, chopped
1 ripe avocado, finely chopped
½ red onion, finely chopped
1 small bunch fresh coriander,
finely chopped
2 tbsp olive oil
2 tbsp red wine vinegar
2 tsp caster sugar

salt and freshly ground
black pepper
3-4 tsp freshly grated wasabi
Method
Preheat the oven to 180C/Gas4.
Cut each tortilla in half, then
quarters, then each quarter into
half again, leaving you with eight
triangular wedges. Spread out on a
couple of baking trays and drizzle
over the olive oil. Season with a
sprinkle of sea salt and toast in the
oven for about 5-7 mins or until
crisp and lightly golden. This time
may vary a little depending on the
thickness of the tortillas. Set aside
to cool.
Make the salsa by
mixing together
all the

ingredients except the wasabi.
Season to taste with salt and black
pepper. Set aside for the flavours
to infuse at room temperature for
30 mins (or up to 3 hours if you
like). When you’re ready to eat, stir
though freshly grated wasabi to
taste - about 3-4tsp.
Serve in a bowl with the tortilla
chips and radishes for dunking.

RADISH AND CITRUS
CHINESE LEAF SALAD
SERVES 4

Ingredients
300g Chinese leaf, shredded

PICNICS

2 oranges, peeled, quartered and
sliced to remove all the pith
8–10 radishes, trimmed and sliced
2 tbsp orange juice
4 tbsp sunflower oil
sea salt and black pepper
Method
Arrange the orange and radish
slices on a bed of Chinese leaf.
Whisk the dressing ingredients
together and drizzle over the salad

STRAWBERRY AND
PIMM’S JELLIES
SERVES 4

Ingredients
400ml water
125g caster sugar
zest and juice from a lemon
zest from a small orange
200ml Pimm’s

4 small gelatine leaves
250g strawberries (we used
Sweet Eve)
strawberries for decoration

APPLE CAKE WITH HAZELNUT
CARAMEL TOPPING

Method
Put the water, sugar, lemon and
orange zests and juices into a
saucepan, bring to the boil and
simmer gently for 3 mins. Remove
from the heat and leave to infuse
for 30 mins, then strain through a
sieve. Soak the gelatine leaves in
cold water for about 3 mins until
soft, then squeeze out the excess
water. Set aside on a saucer. Bring
the strained liquid to the boil, add
the moist gelatine and stir until
dissolved. Add the Pimm’s. Chop
strawberries into small pieces
and place in four serving teacups,
glasses, or a jelly mould and add
liquid. Clingfilm and refrigerate for
2 hours or overnight. Once set,
serve with fresh cream and
extra strawberries.

Ingredients
200g skinless hazelnuts
200g butter at room temperature
200g caster sugar
3 medium eggs
4 tbsp yogurt
200g self raising flour
½ tsp baking powder
1½ Pink Lady apples cored and cut
into thin slices (each ½ into 16)
2 tsp icing sugar sifted
for the topping:
75g butter
75g soft light brown sugar
3 tbsp double cream
85g hazelnuts roughly crushed
½ Pink Lady apple cored and
sliced into thin wedges

SERVES 10

Method
Preheat the oven to 180C/

Gas 4. Lightly grease a square
loose-bottomed 20cm x 7.5cm
cake tin and fully line with
baking parchment.
Finely grind the hazelnuts in a mini
processor. Put the butter and sugar
in a bowl and cream with a wooden
spoon. Whisk in the eggs and
yoghurt until fluffy. Sift the flour
and baking powder together and
fold in with the ground hazelnuts.
Fold in the sliced apples and
spread the mixture evenly into the
tin. Sift over the icing sugar. Put
the tin on a baking tray and cook
for 1 hour. Meanwhile, prepare the
topping. Put the butter, sugar and
cream into a small pan and melt
together. Stir in the nuts and fold in
the apple. Spread the mixture over
the cake when it has cooked and
put back in the oven to bake for a
further 10-15 mins. Put the tin on
a wire rack to cool. When still warm
lift out of the tin and serve warm
or cold.

appetitemag.co.uk

29

TYNESIDE CINEMA

O

SOME THINGS
NEVER CHANGE
One of Newcastle’s most historic independent cafes is marking
a milestone. Rosie McGlade meets the Tyneside Coffee Rooms
owner who has spent decades making sure nothing’s changed
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n Saturdays and
weekday lunchtimes,
expect to queue.
Genteely, mind you.
This is not the rushed
popcorn and nacho
stand of the big multiplex.
This is The Tyneside Coffee
Rooms, upstairs on Pilgrim
Street, an independent cafe
in an independent cinema,
as well loved today as it ever
was, though it has changed
so little. Maybe because it
has changed so little.
“Even after 30 years I love
it,” says the owner, who is about
to celebrate three decades at
its helm. Given the tightrope of
most cafe lifespans, this is some
achievement, and John Oswell is
proud. As is his brother Jeff, who
is one of his managers, his dad,
who is a familiar face here, and
his mother, Alice, who at 80 still
comes twice a week to wash up.
There are students, mums,
businesspeople table to table
with an older set, and one or two
regulars remember the Coffee
Rooms as it first opened its doors
in 1937. John’s one photo of
the room then was taken after
closing. It looks much darker than
it is now, with big curtains and
spartan tables and chairs, but
other than that it’s recognisable.
It’s easy to imagine the room
full of hat-wearing men and
women amid a haze of smoke,
teacup clinking and conversation;
people who’d just been in the
neighbouring cinema room where
moving pictures of a Europe
spiralling into war were the
mainstay. Its name then, was The
News Theatre Coffee Room.
John maintains a respectful
nod to the past. If, for example, he
were to remove poached egg on
toast from the menu, there would
be an outcry, he says. It’s been on
the menu every day in the cafe’s
long history. And they’re always
perfect. “We don’t add vinegar,
we don’t stir the water. We put
it down to the pan we use and
the fact the eggs are fresh,” says
John. Tempura vegetables and
spinach and feta goujons, modern

TYNESIDE CINEMA

Get your business noticed with
appetite. contact Joanne
O'neil on 01661 844 115
www.appetitemag.co.uk

POSSIBLY THE LARGEST
SELECTION OF BELGIAN &
SPECIALITY CHOCOLATE AND
CONFECTIONERY IN THE AREA!

by any standard, sit comfortably
alongside fish and chips, soup,
chicken escalope, and a range
of salads. There’s also egg and
chips, below which John has
written, rather stuffily he admits,
‘by popular demand’. The regular
blackboard specials include
steak and kidney pie, pastas, and
quiches. They’ve always stuck to
table service, and some staff have
been here for more than 20 years.
It’s licensed too with a range of
bottled beers and ciders, and a
litre of house wine for £15.
John left school at 16 and was
lured into catering while
working as a waiter
during the summer
holidays while he
was studying
engineering, to
the horror of both
of his parents.
When he took
over the Coffee
Rooms 30 years ago,
his mother Alice gave
up a good job at Rothbury
Library to help him and she’s still
coming in to this day.
Following the building’s
multi-million pound renovation in
2006, it was music to John’s ears
when people came back saying
the Coffee Rooms looked no
different, despite the fact they’d
spent a fortune and re-fitted the
entire room. “One woman actually
burst into tears,” he recalls. “She’d
been quite anxious about it. For
some people, these things are
important. We understand that, so
we did it very subtly and kept the
original plasterwork.”
The mood behind the
renovations was to give the city
a cinema that would make going
to the pictures a complete night.
The cafe, serving breakfast, lunch,

teas and dinner and open until
10pm, has been a vital part of
that. You don’t even have to see a
film to enjoy it.
There’s some original cinema
memorabilia, plus signed
photographs and posters by the
likes of Charlton Heston and Sir
Ian McKellen occasionally dotting
the walls, and this place has
attracted everyone from Rowan
Atkinson (sits at the front with
instructions that no-one must
see him) to Sue Pollard (sits in
the middle, loves to be the centre
of attention). It just has that
special something. Bottle it,
and John could retire
tomorrow, not that
he wants to.
Now that the
cinema’s creating
a fourth screen
where the third
floor bar was,
there’s a new
bar/cafe opening
later this summer on
the ground floor. Does that
worry John? “Everyone’s been
asking me that, but no. I’m sure
we’ll notice to start with, but our
relationship with the cinema runs
deep. I’ve always said, if the day
comes and I wake up and I think
I don’t really want to come in, I’ll
stop,” he finishes. “It doesn’t leave
me much time for anything else,
but that day’s not come yet.”
The Tyneside Coffee Rooms
Tyneside Cinema, Pilgrim
Street, Newcastle, NE1 6QG
tel 0191 227 5520. Open
Monday to Saturday 10am10pm, Sunday 11am-10pm.
Join John to celebrate his 30
years at the Coffee Rooms
by enjoying a cup of tea or
coffee at 1980s prices (35p!)
on June 24, 25 and 26.

REVOLVING FERRIS WHEEL
CANDY CART FOR HIRE!
Suitable for any special occasion.
Call for more details.

THE CHOCOLATE GALLERY

Oldgate, Morpeth NE61 1PY
Tel: 01670 505481

AFTERNOON TEA AT A
HIDDEN GEM IN THE
HEART OF TEAM VALLEY
A Cosy Family Run Coffee House Offering
a Selection of Fresh Homemade Soups,
Sandwiches, Toasties, Wraps, Scones & Cakes.
Also Specialises in Fabulous Wedding &
Celebration Cakes, Cupcakes & Cake Pops Made to Order.

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

...GREAT PLACE FOR
GREAT COFFEE

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

VISIT OUR SHOP
OR RESTAURANT OPEN
SERVING LUNCHES &
EVENING MEALS

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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BRADLEY GARDENS

BRADLEY GARDENS

AN ENGLISH
COUNTRY GARDEN
Liz Hands discovers a hidden rural
gem, not too far from the city

“

If we can make a
chicken pie here,
then let’s make
it,” says Mark
Robinson, the
new owner of the
hidden gem that is Bradley
Gardens café. “It’s too easy
for people to buy it in and
just serve it up. We have a
local meat supplier and an
artisan baker for our bread,
but everything else is
homemade, in-house.”
It’s part of Mark’s philosophy
to create a venue in the Victorian
glasshouse café at Bradley
Gardens, which sits behind
Victorian brick walls down a
little lane between Crawcrook
and Wylam and has the feel
of, say, Daylesford Organics in
Gloucestershire or Petersham
Nurseries in Richmond, Surrey.
Mark, along with his fellow
directors at Bridgewater Interiors,
took on the site as they were
looking for a place to showcase
their interior design work. Fast
forward a few months, open

the painted door hung with an
unassuming “welcome to my
garden” sign, and you feel like
you’ve headed back to a more
genteel time. There’s something
about Bradley Gardens that is
quintessentially English. It’s the
most gloriously sunny day of the
year so far, bees are buzzing
among the flower-filled borders
and there’s the chink of teacups
on saucers. No wonder the café
is so busy. While the venue has
previously been little known
outside its immediate surrounds,
it is fast becoming the go-to outof-town spot for city dwellers who
want to escape to the country
without travelling too far.
Bradley Gardens used to be
the vegetable garden supplying
the grand hall next door. So it’s
fitting that the new owners are
growing as much as possible for
the café themselves, and there
are plans for a kitchen garden.
Mark originally trained as a
chef and now he’s back in the
kitchen and serving front-ofhouse. While it’s hard these

days to find a restaurant or café
where everything served up is
homemade, that’s just what he is
aiming to do, while the meat is
sourced from North Acomb Farm.
As for fruit, vegetables and
herbs, a lot is already grown in
the garden and a kitchen garden
is being created where new chef
Barry Foster, due to arrive on July
1, will develop his field-to-fork
menu. Barry will already be
known to diners at Eslington
Villa in Low Fell, and Horton
Grange, Ponteland.
Bradley Gardens is also
hosting supper clubs, having
already drafted in Masterchef
winner Gareth Kyle for a twoday event, where 100 diners
were served up pigs cheek with
sweet potato and fennel, pickled
garden vegetables and courgette
and goats cheese fritters. Wine
aficionados Carruthers and Kent
will also be holding wine tasting
events here.
“It’s about keeping it very local
and very fresh,” says Mark. “As
well as supper clubs with different
local chefs, and our own, we’ll be
doing cookery demonstrations.
We’re also going to be bringing
out our own in-house food range.
So if you have a pate or a chutney
here, you’ll be able to buy a jar to
take home.”
The home-grown produce,
particularly the soft fruits, is in
evidence in the menu of
patisserie chef Ellie Armstrong.
“She’s very seasonal,” says Mark.
“She’ll use what is available here,
so we’ll pick the apples, the
damsons or the blackcurrants
for her creations.”
At the moment, raspberries
are in favour, with sweet treats
including lemon and raspberry
tarts and raspberry and white
chocolate meringues.
For Mark, with his flair for
design, the food’s good looks are
as important as the taste. “It’s
about both the look and the taste,”
he says. “We’ve got edible flowers
in the garden so we have them on
our salad plates.”
Pretty and tasty. That just about
sums up Bradley Gardens.

CHICKEN, BACON
AND LEEK PIE
SERVES 6
Ingredients
2 potatoes, peeled and diced
2 tbsp sunflower oil
3 onions, diced
2 sticks celery, diced
1 tsp chopped fresh thyme
50g smoked bacon lardons
sea salt and black pepper
1 tsp sugar
800g chicken, diced
50g plain flour
1 tbsp lemon juice
800ml chicken stock
2 leeks, sliced
3 tbsp crème fraîche
1 tbsp chopped fresh parsley
250g shortcrust pastry
1 beaten egg
Method:
Preheat oven to 200C/Gas6.
Cook potatoes in salted
boiling water for about 10
mins, or until tender. Heat oil
in a pan, add onions, celery,
thyme and bacon with a pinch
of salt and the sugar, and
cook gently until the onions
are soft. Add chicken and
cook without colouring for
about 10 mins. Add flour and
slowly stir in lemon juice and
stock. Bring to the boil, then
turn down heat and simmer
until sauce thickens. Add
leeks and cook until tender,
then gently stir in the cooked
potatoes. Take off the heat
and stir in the crème fraîche
and parsley. Taste and season
then spoon into a round pie
dish, and leave to cool. Put
a pie prop in the middle. Roll
out pastry, allowing enough
for a good overhang all round.
Drape it over the top of the
dish, make a hole in the
centre, let prop push through,
then brush with the egg. Bake
for 30–35 mins, until pastry
is golden brown and meat is
piping hot.

appetitemag.co.uk

33

Project1_Layout 1 11/06/2014 09:15 Page 1

34 appetitemag.co.uk

JESMOND

Suburban style
Rosie McGlade eats her way round Jesmond

J

esmond tastes a lot
better now than it did in
my student days, way
back when. And it’s so
eclectic. I’m not sure
what we’d have made
of a sushi box bar and a curry
that wasn’t a tikka masala in
those days.
Today, you’ll find food from
all over the world, from Iran,
Japan, India and the Far East, as
well as some great new Italian
restaurants. There are some
British stalwarts among them, too,
with takeaways where you can buy
the best sandwich ever, and cafes
with cakes to die for.
It’s great for a night out for
cocktails with friends or feasting
with family, and an excellent place
for a lunchtime treat or takeaway.
There’s always been something
unique about Jesmond, and it’s
just got better.

NUDO SUSHI BOX

DENE’S DELI

A TASTE OF PERSIA

The rise of North East-based
Nudo is testament to how varied
our tastes now are. It doesn’t
come much more exotic than
the Acorn Road outlet (grilled
eel nigiri anyone?) where sushi
variations include osomaki or
gunkan, lotus root or beancurd
skin salad, and crispy seaweed
snacks. You get more for your
money than other sushi bars,
and good quality ingredients too.
Take your meal out in attractive
boxes, order from home, or eat in
and enjoy the quirky vibe with a
drink of Vit Hit Berry with ginseng,
green apple with elderflower, and
mate tea, or lychee juice. It’s way
less fattening than your average
sandwich, to boot.
Acorn Road, NE2 2DJ
tel 0191 281 8132
www.nudosushibox.com

Dene’s Deli has just won a British
Sandwich Association Sammies
Award, which is some accolade.
Near Jesmond Dene (think
picnic planning) it’s been priding
itself on its delicious
sandwiches for 25
years. Traditionalists
love the ham and
pease pudding, and
we like kamikaze
chicken, poached
salmon with tarragon
and lime mayonnaise,
and Northumberland
nettle cheese, apple chutney
and carrot. All are made to order,
and there’s a range of salads,
low-cal options, vegan and
gluten-free choices.
Jesmond Road, NE2 1LD
tel 0191 281 8200
www.denesdeli.com

Persian food sounds exotic, and
its proud 3,000-year history has
influenced cuisines including
Greek, Italian or Turkish. Starters
here include mirza ghasemi, a
flame-grilled aubergine
mixed with eggs, garlic,
onion and tomato, and
served as a warm
dip, hummus and
fragrant salads, and
kebab dishes, stews
and sauces with
names like bakhtiari,
ghormeh sabzi, joojeh and
koobideh. There are sumptuous
rice dishes, intriguing and
delicate flavours, and wonderful
combinations of herbs, saffron,
and fruits. It’s also great value.
Osborne Road, NE2 2AJ
tel 0191 281 8181
www.atasteofpersia.com

JESMOND
SOHE

AFTERNOON TEA SPECIAL OFFER
£19.00 for two persons a (saving of £26.70)
Booking is essential
Please call 0191 281 7881 to make your reservation
A selection of freshly prepared Finger Sandwiches,
with freshly baked Scones, Preserves and Clotted Cream.
A variety of Cake and Pastry Delights with a choice of Tea, Coffee.

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

Sohe is home to authentic food
from all over the Far East, including
dim sum basket - mixed meat
dumplings with exotic dips, and
king scallops and char sui belly
pork. From China, head to Thailand,
Japan, Malaysia or Indonesia for
your main course, with a massaman
lamb rump curry perhaps, or
Indonesian nasi goring. A favourite
with regulars is the oriental
Gressingham duck platter, while
there’s also a range of fish dishes
making the most of the North
Sea catch. Sohe is also gaining
a reputation for cocktails like
Singapore Sour, Oriental Mandarin,
Tuk Tuk, and Blushing Geisha.
Osbourne Road, NE2 2AJ
tel 0191 2818181
www.atasteofpersia.com

COLTS WESTERN STEAKHOUSE

Opening Saturday June 21 Colts,
in the centre of Jesmond, was
formerly Nino’s and is now home to
fantastic American western-style
steak house food.

Colts is looking to bring
something new to Jesmond,
offering a range of home cooked
steaks, ribs, burgers, fish, chicken
and speciality skewers. There
is also a wide selection of sides
ranging from sweet potato fries,
homemade coleslaw, spicy salsa
and more. Vegetarians are not
forgotten, and there is a selection
of dishes for the reluctant
cowboys out there. For the
carnivore in your life, look out for
the 1kg tomahawk steak which is
designed to challenge the hungry
or be shared by friends.
Holly Avenue West, Jesmond
tel 0191 281 6441

HUGO’S

Friendly and family-run, this is
cake heaven; a hang-the-calories
wonderland with homemade
offerings including almond,
orange and sweet potato cake,
sticky chocolate orange cake,
angel sparkle cake, and salted
caramel shortcake. There are
fabulous hot chocolates and
cappuccinos, too, while for the
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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.

noon-2.30pm Mon - Fri
noon-5.00pm Saturday

The original street food kitchen...
now in Newcastle city centre & Jesmond
Meet • Graze • Share

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

1 Brentwood Mews, Jesmond, Newcastle upon Tyne,
NE2 3DG Telephone: 0191 2813434
Opening times: Mon, Tues, Wed & Thurs: noon-2.30pm, 5-10pm,
Fri: noon-2.30pm, 5-10.30pm
Sat: noon-10.30pm, Sun: 5-10pm
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www.stangerscookshop.co.uk
* Price matching on like for like products. Includes sale items. Excludes online only stores.

JESMOND
more health-conscious, or guiltridden among us, Hugo’s now
stocks Wheat Berry products for
joyously fresh accompaniments
to their range of salads. They do
great drinks, too. The décor is
funky but homely, just as it should
be in a place serving treats.
Clayton Park Square
Jesmond, NE2 4DP, tel 07580
477 975, Facebook/Hugos

MADIHA

A range of signature dishes and
chef’s specials like the naga,
Afghani and bongho bondhu
offer Jesmond diners a fresh and
exciting take on Indian restaurant
fayre in an intimate and modern
setting. Among the range of
unusual dishes are classics for
those who don’t like to stray too
far. The finely presented menu
distinguishes between mild,
medium, hot and very hot dishes.
The three-course set lunch menu
is £5.95 from noon-2pm.
Holly Avenue, Jesmond
tel 0191 281 8431 / 281 0096
www.madiharestaurant.com

STANGERS

Lovers of fine pots and pans will
go mad for Stangers, a fabulous
independent cookware shop
in the heart of Jesmond. Now
settled into its new home on
Brentwood Avenue, the shop is
the answer to all your presentbuying dilemmas, top-to-floor
with fabulous gadgets, gorgeous
presentation dishes and the
coolest crockery, along with
serious specialist knives, pans
and baking ware. Stangers is also
a stockist of international brands
like Le Crueset, Kitchenaid,
Staub and Joseph Joseph, and
this shop has everything you
could possibly need, even if you
didn’t know you needed it.
Brentwood Ave, Jesmond
NE2 3DH, tel 0191 281 8563
www.stangerscookshop.co.uk

YEE HAA

Something new in Jesmond...

Fantastic American Western Style Steak house
based in the heart of Jesmond

DABBAWAL

Dabbawal’s Jesmond street food
kitchen is home to India’s most
delicious street food dishes,
perfect for grazing and sharing

1-2 Holly Avenue West, Jesmond NE2 2AR • Tel 0191 2816441 • FREE PARKING

COMPLIMENTARY

MEDICINE
CAFE1901
As prescribed by your barista & chef @

• Outstanding Single Origin COFFEE by
World Renowned Roasters - Has Bean
• Delicious Homemade & Artisan FOOD
FOR BEST RESULTS TAKE BOTH DAILY.
Old Church Hall (next to Library), St Georges Terrace, Jesmond, NE2 2DL

LOOK OUT FOR
THE BIG CHEESE!...
The quirkiest deli in the

land offering a vast range
of incredible sandwiches

made to order, all day long!
...Proudly serving the North East
with a smile for 25 years
244 Jesmond Road, Newcastle Upon Tyne NE2 1LD
Tel: 0191 281 8200, Email: hungry@denesdeli.com
www.denesdeli.com
Open: Monday - Friday 8am - 5pm
Saturday 9.30am - 4pm
@denes_deli
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Jesmond’s Finest
Indian Restaurant

Authentic, Mouthwatering Indian Cuisine
4 Holly Avenue West, Newcastle NE2 2AR
Bookings: 0191 281 8431 | 0191 281 0096
OPENING TIMES: Lunch: 12noon - 2pm
Evenings: 5.30pm - 11.30pm (Fri & Sat Midnight)

www.madiharestaurant.com

A WARM WELCOME AWAITS YOU AT...

A TASTE OF

PERSIA

AUTHENTIC TASTE OF PERSIAN CUISINE
Fully Licensed Restaurant • Take Away Service Available
Party bookings • Outside Catering Taken

JESMOND
in the bright interior or on the
comfortable outdoor veranda
with Indian cocktails and cold
beer. The Dabbawal experience
is all about getting together
with friends and loved ones to
graze and share street food
snacks, tapas-style dishes and
classic plates which take diners
on a journey of many different,
unique flavours. Love a curry?
Don’t worry, there are plenty
of authentic offerings on the
menu, and takeaway is available
to order and collect. The Chef’s
Special menu is chosen for you,
according to your tastes, by the
kitchen team and is perfect for
groups at just £21per person,
while the express early bird
menu at £12per person for two
courses makes for a lively start
to the evening. The lunch menu,
now available Mon-Sat, features
fresh, wholesome options and
Newcastle’s only roomali roti
wraps. Dabbawal takes the tastes
of the street to a new level, served
up in a buzzing environment for a
unique experience.
Brentwood Mews (behind
Brentwood Ave), NE2 3DH
tel 0191 281 3434
www.dabbawal.com

BILLABONG BAR & BISTRO
Come the sun and there are
throngs filling Billabong’s
Osborne Road beer garden,
which is traditionally a place to be
seen and to watch the world go

by. Did you know you can get a
sharing pitcher of your favourite
cocktail from a selection of 30
sumptuous drinks on offer? The
growing tapas menu features
spicy chicken strips, sweet pepper
drops with mozzarella pearls, and
sweet chilli cheese fries and it’s
fast getting a following.
For those looking for a hearty
meal, the Billabong Burger is a
force of nature, made to a secret
recipe from lean home-ground
beef. There is also steak, pizza,
pasta bowls and summer salads
to enjoy all season long.
Osborne Road, NE2 2AT
tel 0191 281 7881

CAFE 1901

Located inside a former church
hall opposite Tesco in centre
of Jesmond, the independently
owned Cafe 1901 is a unique
60-seat venue with a vintage vibe.
The cafe specialises in some of
the world’s finest single-origin
coffee by renowned roasters
Has Bean. It has a delicious food
menu covering breakfast, brunch
and lunch together with indulgent
cakes and baked goods from
the master bakers and David
Kennedy at Vallum Farm.
Laid back with vintage cinema
seat booths and communal tables,
Cafe 1901 is a one-off you really
should experience.
St George’s Terrace
Jesmond, NE2 2DL
tel 0191 349 9774

QUIRKY CORNER COFFEE
SHOP WHICH ALLOWS YOU
TO GRAB GOOD QUALITY
TASTY FOOD ON THE GO
Authentic Italian Coffee’s, Premium Teas,
Hot Chocolate,
& Cold Drinks to go.
Freshly made to order - Toasties,
Sandwiches, Salads, Wraps, Crepes.
Italian Biscuits / A selection of
WHEATBERRY drinks & wraps / Gluten Free

The pop up coffee shop
with a difference!

34 Osborne Road, Jesmond
Newcastle Upon Tyne,
NE2 2AJ
Tel: 0191 2818181

14 Marlborough Crescent,
Newcastle Upon Tyne,
NE1 4EE
Tel: 0191 2210088

www.atasteofpersia.com
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Clayton Park Square, Jesmond NE2 4DP
Tel: 07580 477975 FREE PARKING

JESMOND, NEWCASTLE
3 ACORN ROAD, JESMOND, NEWCASTLE UPON TYNE, NE2 2DJ
TEL: 0191 281 8132 • OPEN: 10.00AM - 10.00PM / 7 DAYS A WEEK
ALSO AT:
HAYMARKET, NEWCASTLE
147 NORTHUMBERLAND STREET, NEWCASTLE UPON TYNE, NE1 7AG
TEL: 0191 261 1068 • OPEN: 8.30AM - 10.00PM / 7 DAYS A WEEK
THE BRIDGES, SUNDERLAND
57 THE BRIDGES, MARKET SQUARE, SUNDERLAND, SR1 3LE
TEL: 0191 567 5752 • OPEN: 10.00AM - 9.00PM / 7 DAYS A WEEK

FREE MISO SOUP
with any orders over £5

Spend £5 or more in a single transaction to be eligible for
a free Miso soup with this voucher. Present voucher before
ordering. One voucher per person. Not in conjunction with
any oﬀer or discount. Not exchangeable for cash. Subject
to availability. Voucher valid until 01.08.2014 at Nudo Sushi
Box, 3 Acornd Road, Jesmond, Newcastle Upon Tyne, NE2 2DJ
only. Nudo Sushi Box Ltd. All rights reserved. Original voucher
allowed and no copies.

REVIEW

Here
comes
the sun
Rosie McGlade heads to Hotel du Vin
and Bistro in Newcastle’s Ouseburn
Valley for an al fresco lunch in the
courtyard. At least, that’s the plan…

I

t was a fabulous sunny
day in late spring, the rays
pouring into the suntrap of
Hotel du Vin’s courtyard.
Only that was yesterday.
Today, it’s teeming down so we
seek cover in the bistro, where
the staff are all talking about
yesterday and how packed the
courtyard was.
I believe them. Every time
I get in a taxi these days the
driver’s full of talk about great
restaurants, and if the upturn
hasn’t come to the North East
yet then there seem to be a lot
of people in Newcastle in denial
because it feels like boom time.
It’s summer, after all - even when
it’s raining.
Favourite places to enjoy
the outdoors in the city? The
Freetrade in Ouseburn for one,
with its garden tables taking
in lovely views over the Tyne

complete with all the bridges. The
Cumberland has quite a vista. The
Tyne’s right by the river (funny
that) and bands play to great
acoustics under the bridge in its
beer garden. They’re all a hop and
a skip from Hotel du Vin.
Conversation expands into the
perfect summer weekend day
out in this part of town. Simples,
we agree. A couple of pints in
the above and then lunch here at
Hotel du Vin where the £22.95
Sunday brunch menu includes
soup, a buffet starter of cured
meats and seafood, followed by
roast dinner and dessert.
Today, though, we’re here to
enjoy the new al fresco menu,
which is optimistically subtitled
Taking Dining Outdoors and is
loosely based on the bistro’s a
la carte with sunnier twists and
available throughout the afternoon
and evening. There’s a pint of

prawns (£9.50), crab gazpacho
(£5.50), watermelon, feta and red
onion salad (£7) and many more
sunny dishes. We have the first
two plus a caprese salad with red,
orange and green tomato among
the buffalo mozzarella and baby
basil leaves. The prawns are huge,
as is the gazpacho, with its pile of
crabmeat in the middle.
In summer sunshine the hotel
courtyard is the perfect home
for pitchers of cocktails, bowls
of olives, and fab Mediterranean
food like this. In the rain, we view
it through the picture windows
and enjoy the menu all the same.
The steak and chips (£20.95)
is a truly tasty treat. The burger
(£14.50) comes with a mountain
of home-made chips in a brioche
bun and is high, high quality, and

Hotel Du Vin, Allan House, City Road, Newcastle, NE1 2BE, tel 0844 736 4259, www.hotelduvin.com
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the poached Scottish salmon
(£14.95) is elegantly partnered by
fancy spuds, watercress and an
excellent hollandaise sauce in a
little copper pan.
The cheese board (£8.50)
arrives on a proper trolley with
vintage cheddar, a selection
of blues and French smelly
numbers. We argue about which
five we want so we’re given a
slightly smaller sample of each:
happy days. The baked vanilla
cheesecake with blueberry
compote is firm and delicious, so
full marks there too.
Total price, including two small
carafes of house Merlot, is about
£110 for three. The staff are
excellent, and we’ve had a very
nice Saturday afternoon out. Just
imagine it on a nice day.
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10 days
of foodie
events

sponsored by:

COME OUTSIDE AND ENJOY THE NORTH EAST’S BEST FOOD AND DRINK UNDER
THE SUN AND STARS – OUR SUMME R E D I TI ON F E AT U R ES FO R A G I N G , FI S HI N G ,
STR EET F OOD , A WO R L D R E C O R D AT T E M P T AND THE RETURN OF ‘NAKED FEASTS’…
SEE EATNEWCASTLEGATESHEAD.COM FOR TICKETS AND DETAILS

@EATNG

Facebook.com/EATNG

REVIEW

Jane Pikett enjoys the understated
excellence of Artisan at the
Biscuit Factory art gallery

The art of noise

A

sk anyone in the trade and
they will tell you just how good
Andrew Wilkinson, head chef at
Artisan at the Biscuit Factory art
gallery in Newcastle, really is.
That being the case, he hasn’t,
as far as I can see, got a massive personal
profile, having wisely avoided the ‘me, me, me’,
shouty style of marketing in favour of letting
his food do the talking.
Wilkinson’s food also seems to me to
have no ego; it’s just excellent, intelligent,
beautifully and thoughtfully executed and
served in understated surroundings.
I note he has been made the subject
of the recent marketing campaign of the
still relatively new Artisan restaurant at the
Biscuit, but this is done elegantly and without
noise and fanfare, again like his food, so it
seems to suit him.
He’s only in his late-ish 20s and yet is a
veteran of the best kitchens in Newcastle,
including Black Door and Artisan’s former
incarnation, Food Social. He was also named
North East Chef of the Year in 2009 when a
mere pup aged 22.
The food at Artisan is clearly put together
by someone with an instinct for flavour,
balance, and good looks and the stand-out

dish of an impressive meal is the garden herb
panna cotta with Serrano ham, sourdough
crouton, and pea vinaigrette (pictured).
Quite the most attractive dish I’ve seen
in a long time, this is beautiful food
boasting world-class looks and a superb
flavour balance. The mere thought of the
work that’s gone into it is enough to make me
blanch and we savour it, a) because we don’t
want it to end, and b) because it feels impolite
to spoil such a pretty picture.
Artisan is more comfortable than its
predecessor, Food Social, thanks to fantastic
new chairs. Seriously, they are fantastic, and
Dom McCracken, the restaurant manager,
says sourcing them was a mammoth exercise
so he’s pleased that we like them.
The lighter décor makes it feel more open,
and the glazed wall showing off exhibits from
the Biscuit Factory sheds lots of light and
tempts us into the gallery.
The Carroll’s Heritage potatoes are so
good, I take a doggy bag of them home. For
me, not the dog, mind. We also take home
pudding, because we’re full, of which the star
is the dark chocolate delice with hazelnut
praline, though the apricot and almond tart is
nearly as good.
We like it all, particularly the cheese

soufflé, which tastes of France, and its
accompanying salad of flavour-packed
beetroot, walnut, apple, leaves and shoots,
which cuts through the richness of the
soufflé with aplomb.
There is an elegant fillet of pan-fried
seabass with mussel cream and sea greens
(foraged, I presume), and fluffy salted cod
encased in crisp, light batter to form wee
balls atop a nicely balanced caponata with
glorious crispy sage.
Wilkinson uses flavour-packed shoots,
leaves and flowers to great effect, while his
side of wilted lettuce, peas and wild garlic
also heads home for further enjoyment.
Our waitress, Elsa Bairacharya, is
efficient, well-informed, and absolutely
charming, and we have a lovely evening.
For info, the early evening set menu is
£15 two courses, £18.50 three courses,
Mon-Fri 5.30pm-7pm. On the a la carte,
the starters hover around £6, mains range
from £12.50-£24, sides £3, and desserts
£4.50-£8.50. I like Artisan for its politely
understated style, and I like Wilkinson
for allowing his reputation to grow for
his excellence in the kitchen rather than
because someone is PR-ing the life out of
him. A star, minus celebrity noise.

Artisan, The Biscuit Factory, Stoddart Street, Newcastle, NE2 1AN, tel 0191 260 5411, www.artisannewcastle.co.uk
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DINING OUT
BOUCHON BISTROT

DABBAWAL

Bouchon Bistrot is home to the best
of seasonal produce, prepared in
French country style at attractive
prices. Bouchon's menus reflect
the seasons so expect the best
of summer vegetables, local
mushrooms and spring lamb served
with a green pepper and mint salsa
and ratatouille - making good use of
all those fantastic spring vegetables.
The new summer menu is now
being served at Bouchon, and will
be updated regularly as the best
local produce comes into season
and heads into Nico Duhil’s kitchen.

Dabbawal, street food pioneer of
the North East, brings the amazing
tastes of the street to its two
Newcastle kitchens, with unique
tapas-style plates for sharing and
classic dishes with a twist. The
Chef’s Surprise Menu is a fabulous
feast for just £21 per head, while
early bird and pre-theatre menus are
just £12 per person for two courses.
The veranda at Dabbawal’s Jesmond
kitchen is a summer haven, takeaway
is available for collection at Jesmond,
and both branches now serve lunch.

ESLINGTON VILLA

Eslington Villa is set in two acres
of beautiful gardens in a quiet,
leafy district of Low Fell. The
award-winning 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.
New to the menu this summer are
sharing boards which are perfect
for a light bite with friends and
family and available noon-6.30pm.
The early bird menu is served
Mon-Fri 5.30pm-6.45pm, with

two-courses priced at £13.95,
and three-courses at £16.95.
Every Tuesday, diners can choose
any wine from the wine list and
only be charged half the price
of the bottle, available on tables
booked from 7pm onwards.
During the months of June and
July, diners can enjoy a threecourse dinner, overnight stay
and full English breakfast for
only £60 per person based on
two sharing, which is perfect for
celebrating a special occasion.
To book, tel 0191 487 6017
quoting AppOffer.

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

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

MCKENNA’S

MICHELANGELO’S

NATIONAL GLASS
CENTRE BRASSERIE

ROMANOS

Housed within Northern Stage
Theatre, Mckenna’s is buzzing
under the care of head chef John
Davison with a new and exciting
menu including a weekly changing
blackboard with seasonal produce
at its heart. A cracking front-of-house
team led by Michael Downey with
Jaemi Lennon alongside him have
re-invigorated the restaurant which
is open Tues-Sat 10am-11pm, Mon
10am-6pm. The upstairs bistro is
open Tues‑Sat from 5.30pm.
Pre-show bookings are advised.

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 and
all-day Sunday is only £5.45. The
3-course Sunday lunch is £13.95
and the roast of the day is from
£5.95. Children’s menu (up to 12
years) is £4.45. La Taverna at Ryton
has now introduced a selection of
tapas alongside chicken and real
ales. Look out for Michelangelos,
Winlaton Mill opening soon.

Brasserie combines a delicious,
regionally inspired menu with
contemporary décor, making it a
perfect spot for the discerning diner.
Dishes are created by the team only
the finest, freshest ingredients locally
sourced and prepared with passion.
Floor-to-ceiling picture windows
create a light and airy feel, which adds
to the stylish yet relaxed ambience.
Brasserie is open daily for breakfast,
lunch and afternoon tea, in addition
to Sunday lunch. National Glass
Centre is also available to hire for
private events.

Established by owners Romano
and Paolo more than 30 years
ago, Romanos has been delighting
customers with great food, great
ambience and service ever since.
Bistro Romano offers lighter
lunches and an early evening menu
in addition to its carefully chosen a
la carte. 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. Gluten free
and dairy free options are available
on request.

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

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

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

LOCATION: Northern Stage
Barras Bridge, Newcastle
NE1 7RH
www.mckennasatnorthern
stage.co.uk

LOCATION: Eslington Villa, 8 Station Road Low Fell, Gateshead
NE9 6DR, tel 0191 487 6017 www.eslingtonvilla.co.uk
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A-Z GUIDE
DARLINGTON
HALL GARTH HOTEL
Coatham Mundeville,
DL1 3LU t: 01325 300400
SARDIS
196 Northgate, DL1 1QU
THE CROFT HOTEL
Croft-on-Tees, DL2 2ST
t: 01325 720319

COUNTY DURHAM
9 ALTERS COFFEE SHOP
19a Silver Street, DH1 3RB
t: 0191 3741120

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
OVEN GLOVES
COOKERY SCHOOL
55 The Green Brafferton
nr Darlington t: 07767 274085
www.ovengloves.net
THE PANCAKE CAFÉ
11 Crossgate, Durham, DH1 4PS
t: 0191 3868070
THE PLOUGH INN
Mountsett, Burnopfield,
NE16 6BA t: 01207 504210

ALISHAAN
50-51 North Rd, Durham,
DH1 4SF t: 0191 3709180

RADISSON BLU HOTEL
Frankland Lane, City of Durham
DH1 5TA t: 0191 3727200
www.radissonblu.co.uk/durham

BISTRO 21
Aykley Head House, Durham
DH1 5TS t: 0191 3844354

SOUTH CAUSEY INN
Beamish Burn Road, Stanley,
DH9 0LS t: 01207 235555

BRAMBLES FOOD HALL
Poplar Tree Garden Centre,
Shincliffe, DH1 2NG
t: 0191 3847553

SWEETHART COFFEE
& CAKE
10 Derwent Street,
Blackhill, Consett, DH8 8LU
t: 01207 501100

BROOM HOUSE FARM
Near Witton Gilbert, Durham
DH7 6TR t: 0191 3718839
CHESTERS GROVE
Chester Moor, Chester-le-Street
DH2 3RQ t: 0191 3881662
THE CLARENCE VILLA
Durham Road, Coxhoe
DL5 6LX t: 0191 3773773
CIAO CIAO
3A Framwellgate Bridge
Town Centre, DH1 4SJ
t: 0191 3830149
CROSS LANE
ORGANIC FARM
Cross Lane, Barnard Castle,
DL12 9JE t: 01833 630619
DERWENT MANOR HOTEL
Allensford, DH8 9BB
t: 01207 592000
www.bw-derwentmanorhotel.co.uk
DROPSWELL FARM SHOP
Trimdon, Trimdon Station,
TS29 6NL t: 01429 880661
FINBARRS
Waddington Street, Flass Vale
Durham City, DH1 4BG
t: 0191 3709999
FLAT WHITE
21a Elvet Bridge, Durham,
DH1 3AA t: 07789 951149
HARDWICK HALL HOTEL
Sedgefield, Co Durham,
TS21 2EH t: 01740 620253
ITALIAN FARMHOUSE
South Street, West Rainton
DH4 6PA t: 0191 5841022
KNITSLEY FARM
Knitsley, Consett, DH8 9EW
t: 01207 592059

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

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,
NE11 0JF
t: 0191482 0033

NEWCASTLE

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

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

DENES DELI
244 Jesmond Road
Jesmond NE2 1LD
t: 0191 2818200

ARLOS CAFE & BISTRO
36-38 Brentwood Avenue,
Jesmond, NE2 3DH
t: 0191 2814838
ARTISAN
The Biscuit Factory, Shieldsfield
NE2 1AN t: 0191 2605411
AVANTI
52-54 Brentwood Avenue,
Jesmond, NE2 3DH
t: 0191 2814240

THE BLAGDON
FARM SHOP

ESLINGTON VILLA
8 Station Road, Low Fell, NE9 6DR
t: 0191 4876017
www.eslingtonvilla.co.uk
GREENHOUSE BRASSERIE
Baltic Business Quarter
Quarryfield Road, 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

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

358 Westgate Road,
Newcastle,
NE4 6NU
t: 0191 2724937
www.luigikhans.com
MADIHA INDIAN CUISINE
4 Holly Avenue West, Jesmond
NE2 2AR t: 0191 2818431
MA’IDA
The Old Co-op Buildings
Hexham Road, Walbottle
NE15 9SR t: 0191 2670987
MALMAISON
Quayside, Newcastle, NE1 3DX
t: 0191 245 5000
www.malmaison.com
MCKENNAS
Northern Stage, Barras Bridge
Newcastle, NE1 7RT
t: 0191 2427242
www.mckennasatnorthernstage.co.uk

FRATELLI
Bell Villas, Ponteland, NE20 9BE
t: 01661 872195

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

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

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

t: 0191 2362992
GINGERS COFFEE & WINE
DANCE CITY
Temple Street, Newcastle,
NE1 4BR
t: 0191 2695590

NINO’S
The Gate t: 0191 2615799
NINO’S
1-2 Holly Avenue West, Jesmond,
NE2 2AR t: 0191 2816441
OLI & JOES
427-429 Stamfordham Road
Westerhope NE5 5HB
t: 0191 2145111
OLIVE & BEAN
17/19 Clayton Street, Newcastle,
NE1 5PN t: 0191 2330990
OLIVERS
The Grainger Market Arcade,
NE1 5QF

HAVELI
3-5 Broadway, Darras Hall,
NE20 9PW
t: 01661 872727

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

THE HEALTH BOX
Alley 4, Grainger Market

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

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

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

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

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

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

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

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

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

CAFFE VIVO
29 Broad Chare, Quayside,
NE1 3DQ
t: 0191 2321331

LEONARDS COFFEE HOUSE
1-2 Back Silver Street, DH1 3RA
t: 0191 3840647

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

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

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

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

CALEDONIAN HOTEL
68 Osborne Road, Jesmond
t: 0191 2817881
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LUIGIKHAN’S
RESTAURANT

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

CAFÉ ROYAL
8 Nelson Street, Newcastle,
NE1 5AW t: 0191 2313000

THE LAMBTON WORM
North Road, Chester-le-Street
DH3 4AJ
t: 0191 3871162

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

27 Princes Road,
Brunton Park, Gosforth,
NE3 5TT

PUMPHREY’S COFFEE LTD.
Bridge Street, Blaydon
NE21 4JH t: 0191 4144510

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

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

GEORGE PAYNE
BUTCHERS

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

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

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

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

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

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

THE CHERRYTREE
RESTAURANT
9 Osborne Road, Jesmond
NE2 2AE
t: 0191 2399924
www.thecherrytreejesmond.co.uk

JESMOND DENE HOUSE
Jesmond Dene Road, Jesmond,
NE2 2EY t: 0191 2123000
THE KITCHEN@OSBORNES
61 Osborne Road, Jesmond,
NE2 2AN
t: 0191 2402811
www.osbornesjesmond.co.uk
LINDSAYS TO GO
Alley 1, Grainger Market,
Newcastle
t: 0191 2612995
LOUIS
71-73 Osborne Road, Jesmond,
NE2 2AN
t: 0191 2814545

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

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
TASTE OF PERSIA
4 Osborne Road, Jesmond
Newcastle Upon Tyne, NE2 2AJ
t: 0191 2818181
TASTE OF PERSIA
14 Marlborough Crescent,
Newcastle Upon Tyne, NE1 4EE
t: 0191 2210088
TEA ON THE GREEN
4 Eldon Square
Old Eldon Gardens, NE1 7JG
t: 0191 2616646

TYNESIDE COFFEE
ROOMS
2nd Floor Tyneside Cinema
10-12 Pilgrim Street
t: 0191 2275520
UNO’S
18 Sandhill, Quayside, Newcastle,
NE1 3AF t: 0191 2615264
THE WILD TRAPEZE
63 Heaton Road, Heaton
NE6 5HE t: 077101 47301

NORTH TYNESIDE
ALLARDS
Front Street, Tynemouth
t: 0191 4473252
BARCA ART CAFE
68 Front Street, Tynemouth
t: 0191 2577959

PINK LANE COFFEE
1 Pink Lane, NE1 5DW

BEACHES & CREAM
1 Victoria Crescent, Cullercoats,
NE30 4PN
t: 0191 2514718

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

BODA
74 Whitley Road, Whitley Bay,
NE26 3NR t: 07542 244716

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

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

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

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

advertise here... Call 01661 844115 or visit www.appetitemag.co.uk for more information.
COTTAGE KITCHEN
1-5 Countess Avenue
Whitley Bay, NE26 3PN
t: 07530 101186

MISTER WOODS COFFEE
1 & 2 King Edwards Court,
Front Street, Tynemouth
t: 0191 257 5556

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

PRIORY CAFE
35 Percy Park Road, Tynemouth,
NE30 4LT t: 0191 2590627

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

RIVER CAFE
50 Bell Street, The Fish Quay
NE30 1HF t: 0191 2966168

THE STAITH
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

IT’S ALL GREEK 2 ME
Marine Avenue,
(rear of Berkeley Tavern)
Whitley Bay, NE26 1LY
t: 0191 2510622
www.itsallgreek2me.com

THE WOODEN DELI
S59 Saville Street,
North Shields, NE30 1AY
t: 0191 2964656

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

ALLENDALE TEA ROOMS
Market Place, Allendale,
NE47 9BD t: 01434 683575

IRVINS
BRASSERIE
The Irvin Building,
The Fish Quay, North Shields,
NE30 1HJ
t: 0191 2963238
THE JOFFERS
CAFE & BISTRO
196 Whitley Road, Whitley Bay
NE26 2TA
t: 0191 2523085
LOLA JEANS
BAR & KITCHEN
The Arcade, Tynemouth,
NE30 4BS
t: 0191 2577061
LADYBIRD CAKE SUPPLIES
4 Queensway, Tynemouth,
Tyne & Wear, NE30 4NA
t: 0191 2571707
www.ladybirdcakesupplies.co.uk
LOTTIE MCPHEES
CUPCAKES
195 Park View, Whitley Bay,
NE26 3RD
t: 0191 4479632
www.lottiemcpheescupcakes.com

LUCIANO
DI MEO
9 Marine Avenue,
Whitley Bay
t: 0191 2523814
MARTINO’S ITALIAN
RESTAURANT
Fish Quay, 16 Union Quay
North Shields, NE30 1HJ
t: 0191 2585929

NORTHUMBERLAND

AMBLE BUTCHERS
31 Queen Street, Amble,
NE65 0BX t: 01665 712700
THE ANGEL INN
Main Street, Corbridge,
NE45 5LA t: 01434 632119
BARN AT BEAL
Beal Farm, Berwick upon Tweed,
TD15 2PB
t: 01289 540044
BARLUGA DELI
Unit 3D, Sanderson Arcade,
Morpeth, NE61 1NS
t: 01670 505000
BATTLESTEADS HOTEL
Wark, Hexham NE48 3LS
t: 01434 230209
www.battlesteads.com
BIN 21
50 Bridge Street, Morpeth
NE61 1NL
t: 01670 504901

CAFE DES AMIS
52 Newgate Street, Morpeth
NE61 1PB t: 0758 5614156

THE HEARTH CAFE
Main Road, Horsley, NE15 0NT
t: 01661 853563

THE PUDDING PARLOUR
Bluebird House, Haugh Lane
Ind Est, Hexham, NE46 3PU

THE CHOCOLATE GALLERY
Oldgate, Morpeth NE61 1PY
t: 01670 505481

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

L.ROBSON & SONS
Haven Hill, Craster, NE66 3TR
t: 01665 576 223

THE CHOCOLATE SPA
1 Fenkle Street, Alnwick
NE66 1HW

THE KITCHEN GARDEN
AT MELDON PARK
Morpeth, NE61 3SW
t: 01670 772321
www.meldonpark.co.uk

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

CLASSIC CAR TEAROOM
The Old Wylam Garage
Main Road, Wylam, NE41 8DN
t: 01661 854129
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
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
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
ESHOTT HALL
Morpeth, NE65 9EN
t: 01670 787454
FRENCH’S
Front Street, Wylam, NE41 8AQ
t: 01661 852422

BOUCHON BISTROT
4-6 Gilesgate, Hexham,
NE46 3NJ t: 01434 609943

GARDEN COFFEE HOUSE
20 Hallgate, Hexham
NE46 1XD t: 01434 606656

BRADLEY GARDENS
Sled Lane, Wylam,
NE41 8JH t: 01661 852 176

THE GARDEN STATION
Seaton Delaval Hall,
The Avenue, Seaton Sluice
NE26 4QR t: 0191 237 9100

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

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

ICE BAR
62 Newgate Street, Morpeth
NE61 1BQ
IL PICCOLO
St Helens Street, Corbridge,
NE45 5BE t: 01434 634554
JASPERS
8 Bridge Street, Amble,
NE65 0DR t: 01665 714724
JOLLY FISHERMAN
9 Haven Hill, Craster, NE66 3TR
t: 01665 576 461
LANGLEY CASTLE
Langley-on-Tyne, Hexham
NE47 5LU
t: 01434 688888
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
MATFEN HALL
Matfen Village, NE20 0RH
t: 01661 886500
MIVESI
No.2 Market Place, Alnwick
NE66 1HS t: 01665 606947
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,
NE48 3LR t: 01434 230221
www.northumberlandsausage
company.com
THE OLD BOATHOUSE
Just by the Harbour, Amble,
NE65 0AA t: 01665 711232

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

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

WMH FARM FRESH MEATS
Haydon Bridge,
Haltwhistle, Allendale

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

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

SOUTH TYNESIDE

ROTHBURY FAMILY
BUTCHERS
Townfoot, Rothbury, NE65 7SL
t: 01669 620744
R.TURNBULL & SONS
FAMILY BUTCHERS
33-35 Market Street, Alnwick,
NE66 1SS t: 01665 602186
RED LION INN
Milfield, Wooler, NE71 6JD
t: 01668 216224
www.redlioninn-milfield.co.uk
THE RUNNING FOX
2-4 Riverside, Felton, Morpeth
NE65 9EA t: 01670 787090
SHAMBLES
59 Bridge Street, Morpeth
NE61 1PQ t: 01670 516688
THE SHORELINE CAFE
1 Church Street, Craster
NE66 3TH t: 01665 571251

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
COLMANS FISH AND CHIPS
176 -186 Ocean Road,
South Shields, NE33 2JQ
t: 0191 4561202
www.colmansfishandchips.com
G.H PICKINGS BUTCHERS
East Boldon, NE36 0SE
t: 0191 5367359
HAPPY ORGANIC
42 Front Street, Cleadon
t: 0191 5363623
www.happyorganic.org
LATIMERS
Shell Hill, Bents Road,
Whitburn, SR6 7NT
t: 0191 5292200
ORANGEGRASS
7 Mount Terrace, South Shields,
NE33 1PY
t: 0191 455 8555

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

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

SUNNYHILLS OF BELFORD
South Road Belford, NE70 7DP
t: 01668 219662
www.sunnyhillsfarmshop.co.uk

TONEY MINCHELLA
@ THE PARK
South Marine Park, Beach Road,
NE33 2NN t: 0191 456 6125

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

SUNDERLAND

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

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

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

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

TEA AND TIPPLE
18 Market Place, Corbridge,
NE45 5AT
t: 01434 632886
www.teaandtipple.com

ITALIAN FARMHOUSE
PIZZERIA
South Street, West Rainton,
DH4 6PA
t: 0191 5841022

TOMLINSONS CAFÉ AND
BUNK HOUSE
Bridge Street, Rothbury,
NE65 7SF t: 01669 621979

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

VALLUM
FARM

JUNIPERS PANTRY
10 Silksworth Lane,
SR3 1LL t: 0191 4473292

PEPPERPOT CAFÉ-BISTRO
5 Oldgate, Morpeth, NE61 1PY
t: 01670 514666

East Wallhouses,
Military Road,
NE18 0LL

NATIONAL GLASS CENTRE
Liberty Way, SR6 0GL
t: 0191 5155555

PRIMA DELI
Market Place, Alnwick,
NE66 1HS t: 01665 605610

t: 01434 672652
www.vallumfarm.co.uk

ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786
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STRAWBERRY MERINGUE
ROULADE WITH
MASCARPONE
SERVES 8

MERINGUE
À TROIS

INGREDIENTS

METHOD

Preheat the oven to 200C/Gas6 and place
the oven rack quite near the top. Line a
standard Swiss roll baking tin or a shallow
baking tray with baking parchment and
brush with vegetable oil.
In a big clean bowl, whisk the egg
whites until they are quite stiff. Add the
caster sugar slowly. Continue whisking
until the meringue mixture is stiff and shiny,
forming peaks.
Spread the meringue mixture in the
Swiss roll tin and sprinkle the flaked
almonds evenly on top. Place in the oven
and bake the meringue for 8 mins, then
lower the oven temperature to 160C/
Gas3 and bake until golden brown, which
will take approximately another 8 mins.
When the meringue is golden brown,
remove from the oven and turn it
almond-side down on a big, clean sheet
of baking parchment. Peel off the paper
from the base and leave the meringue to
cool completely.
Whisk the mascarpone and the icing
sugar until stiff. Spread the resulting cream
and three quarters of the strawberries,
halved lengthways, evenly over the cold
meringue. Use the sides of the parchment
paper to roll the roulade onto a serving tray
or platter. Keep in the fridge until you’re
ready to serve. Decorate the top with the
remaining strawberries and serve.

The next appetite is out August 7. In the meantime, visit us at www.appetitemag.co.uk
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cut out and save

vegetable oil for brushing the tin
whites of 6 eggs
300g caster sugar
80g flaked almonds
400g mascarpone
1tbsp (heaped) icing sugar
300g strawberries (we used British Sweet
Eve, which are in season now)

THE

THE

LAMBTON & CLARENCE
WORM
VILLA
EST 1857

BREW PUBS AND
RESTAURANTS

Present s

TWO DINE FOR £29

With a bottle of house wine or add a
bottle of Prosecco for only £5 extra

3 Course set menu - Always

LIVE
MUSIC EVERY
FRIDAY
&
QUIZ
Tues

Current Offers

SUNDAY LUNCH

1 course £9.95 | 2 courses £11.95
3 courses £13.95

THREE COURSES
& A DRINK
From our Set Menu

Sunday

GOURMET BURGER NIGHT
A choice of burgers and a pint of
Sonnet 43 or glass of house wine for £10
Lambton Worm | Mondays
Clarence Villa | 2nd & 4th Tuesdays

Lunch Time - £9.95

STEAK NIGHT

Mon - Sat | 12pm-2.30pm

Evening Time - £12.95
Mon - Sat | 5pm-7pm

LAMBTON WORM : 0191 387 1162
W: www.thelambton.com E: info@thelambton.com
@TheLambton

days | Lambton
Worm
Sundays | Clar
ence Villa

/TheLambtonWorm

The Lambton Worm, North Road, Chester le Street,
County Durham, DH3 4AJ

A choice of steak and a pint of Sonnet 43
or glass of house wine for £10
Lambton Worm | Tuesdays
Clarence Villa | 1st & 3rd Tuesdays

CLARENCE VILLA : 0191 3773 773
W: www.theclarencevilla.co.uk E: info@theclarencevilla.co.uk
@TheClarenceVill

TheClarenceVilla

The Clarence Villa, Durham Road Coxhoe,
County Durham, DH6 4HX

!
The original street food kitchen, now in High Bridge and Jesmond...
Jesmond veranda open all sizzling summer long
Open daily and from 5pm Sundays

Dabbawal Jesmond 1 Brentwood Mews, Jesmond, Newcastle, NE2 3DG Telephone: 0191 2813434
Dabbawal High Bridge 69-75 High Bridge, Newcastle, NE1 6BX Telephone: 0191 2325133
Opening times: Mon, Tues, Wed & Thurs: noon-2.30pm, 5-10pm, Fri: noon-2.30pm, 5-10.30pm
Sat: noon-10.30pm, Sun: 5-10pm

