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I’ve just begun smiling for the first time 
today (it’s 10pm and it's been a long one). 
The newly revealed joy reflected in my face 
is (naturally) food-related; specifically, the 
remainder of last year's mince pies, which 
I have just discovered in a hidden-away tin, 
forgotten since last year yet miraculously 
very nearly as good as when they were put 
away sometime back in mid-Jan.

Not wishing to blow my own 
trumpet, I make a good 
mincemeat and this one has 
improved over the 14 months 
or so since it was first mixed. 
I have checked the pastry 
for mould and found none, 
the only ill effect being that it 
is marginally less crisp than it 
was. This, in my learned opinion, 
is because it is gluten-free, which is 
as short as shortcrust gets - to the point of 
being brittle at times - which means that if 
you're going to keep it for more than a year, 
it'll stand you in good stead. Result!

Which brings me in a roundabout way to 
the vexed question (in my mind) of the 
gluten-free or gluten-restricted diet. Okay, 

Editor reflects on the joys of 
last year's mince pies and the 
pleasures of the season to come

appetite.
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We want to hear all about 

the food and drink you 
love in the North East, 
which means you can 

get fully involved in the 
region’s only dedicated 

food magazine.  
 

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

picture and send it to us.  
 

And if you cook something you’re proud of 
(or something you’re not!) email us a photo 
and a description and we might even put it 
on our Facebook page or in the magazine.  

 
Fame at last! 

 
email editor@appetitemag.co.uk

Be a fan!

Jane Pikett, Editor

it is really hard to make gluten-free baked 
goods fit for human consumption, but it is 
by no means impossible.

Maddison’s in Consett has the biggest 
and best range I've seen of GF cakes and 
scones and serves up a fantastic range of 
GF alternatives on the menu. The Tea Room 
at Vallum and The Hearth Café in Horsley 

both have GF bread and cakes and lots 
more places are getting the idea, 

yet some don't advertise the 
fact. Take Carluccio’s - it has a 
fab GF menu, but it's hidden 
away so you have to ask 
for it. Jamie’s also has a GF 
selection which is less hidden, 

but still requires a special 
request. Why? So, a big thank 

you to our local independents for 
caring, and a big thank you to me for 

finding last year's mince pies just in time to 
finish them off before this year's. And with 
that, I'm off into the 
kitchen, where I will 
remain until mid-
January, in festive 
foodie heaven.  
Happy Christmas!

PLACE YOUR  ORDER



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

 TASTECLUB OFFER 

The Christmas season – a time 
for festivities and fabulous food 
and drink is in full swing.

Luxury hampers are always 
a popular choice and you’ll find 
plenty in our online gift store, but 
if you’re after something slightly 
different for a foodie, then how 
about choosing a hands-on 
experience for them to enjoy 
in 2015?

For chocolate lovers, a place 
at Davenport’s Chocolate 
Workshop would be just the 
ticket. Hosted at their bespoke 
factory in Gateshead, this 
experience promises to show 
participants what it’s like to be a 
professional chocolatier.

Or why not treat a loved one 
to a cookery course from creative 
cookery business Season to 
Taste? Learn to prepare and cook 
seasonal produce, and leave with 
great recipes that can be cooked 
again and again.

For fans of great meat, HFS 
Cookery’s Meat and Game 
Experience would make an ideal 
gift. The region’s meat and game 
– including beef, lamb, pheasant 
and venison – takes centre stage, 

and pupils will be shown how to 
cook them to perfection using 
techniques such as searing, 
sealing and smoking.

Participants can try recipes like 
carpaccio of venison with capers; 
rosette of lamb with red wine 
and rosemary; and caramelised 
partridge with pears and cider. 
Plus, up to four people can share 
the experience, so it could be a 
great Christmas present for a 
family or three of your friends.

Finally, for something 
completely different, then how 
about pizza oven building? Run 
by Muddy Fingers Pottery in 
Northumberland’s Tarset Valley, 
attendees will learn how to make 
a traditional wood fired cob oven, 
and will even take away their own 
mini version. This is a real hands-
on experience and suitable for all 
ages – just remember to wear old 
clothes and be prepared to get 
your feet muddy!

All of these and more can 
be found at tasteclubhq.com/
experiences, and check out the 
offer below to get a 10% discount 
on any experience. Christmas 
shopping sorted!

We’re offering appetite readers 10% off all of our food and drink 
experiences at www.tasteclubhq.com

Simply enter the code ‘EXPER10’ at the checkout to claim the discount.
This offer is valid until January 7, 2015. 

10% OFF TASTECLUB’S FOOD AND DRINK 
EXPERIENCES
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CHRISTMAS HAMPERS
Filled with organic 

produce - tailored to suit!
ORGANIC FREE 

RANGE TURKEY’S , 
DUCK & GEESE TO 

ORDER

BREAKFAST 
SERVED 

FROM 9AM

LUNCH FROM 
12 NOON

FREE 
ADVICE ON 
HEALTH & 

NUTRITIONDUCK & GEESE TO DUCK & GEESE TO DUCK & GEESE TO 
ORDERORDER 12 NOONNOONNOONNOONNOONNOONNOON NUTRITIONNUTRITION

42 Front Street, Cleadon Village, Sunderland SR6 7PG
Tel: 0191 5363623 www.happyorganic.org
OPEN 9am - 4.30pm Mon-Sat, 10.00am - 2.30pm Sun

LOVE FAIRTRADE, LOVE ORGANIC... LOVE

@happyorganicNE

/happyorganicNE
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WINE TASTING
EVENINGS
(RING FOR DETAILS)

Opening Times :- Tue – Fri 9.30-4.30, Sat 9-5, Sun 10-4 
CLOSED MONDAYS EXCEPT BANK HOLIDAYS SUNDAY HOURS APPLY 

(Kitchen closes 30 mins prior to above times)
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MULTI AWARD WINNING BUSINESS
 Fully stocked butchery including 

award winning Beef & Lamb 
Widdrington Farm itself. All 
homemade sausages. 

   Stock up your freezer for christmas 
with half/whole widdrington farm 
lamb

   Not too late to order your christmas 
meat

 Fully stocked butchery incl. beef, 
lamb, homemade sausages from 
Widdrington Farm itself! 

  Traditional british sunday lunch served 
12-2.30 pm everything homemade 
from £5.99 

 Homemade cakes, pastries & scones 
in our coff ee shop

 Traditional christmas lunches served  
until 12th Dec – book early to avoid 
disapointment

 Home made christmas cakes, 
puddings and mince pies

 Gift shop brimming with ideas to 
suit all budget and solve every man’s 
dilema for the lady in his life!

   Fresh local christmas trees  available 
from 1st dec

 Fully stocked butchery including  Fully stocked butchery including 
award winning Beef & Lamb 

homemade sausages. 

   Stock up your freezer for christmas 
with half/whole widdrington farm 

   Not too late to order your christmas 
meat

 Fully stocked butchery incl. beef, 
lamb, homemade sausages from 
Widdrington Farm itself! 

  Traditional british sunday lunch served 
12-2.30 pm everything homemade 

 Homemade cakes, pastries & scones  Homemade cakes, pastries & scones 
in our coff ee shopin our coff ee shop

 Traditional christmas lunches served  
until 12th Dec – book early to avoid 
disapointment

 Home made christmas cakes, 
puddings and mince piespuddings and mince pies

 Gift shop brimming with ideas to 
suit all budget and solve every man’s 
dilema for the lady in his life!

   Fresh local christmas trees  available 
from 1st dec

WIDDRINGTON FARM, WIDDRINGTON VILLAGE,  MORPETH, NORTHUMBERLAND NE61 5EA      
TEL 01670 760181   www.thecountrybarn.co.uk

  Traditional british sunday lunch served 

 Homemade cakes, pastries & scones  Homemade cakes, pastries & scones 

 Traditional christmas lunches served  

 Home made christmas cakes, 

 Gift shop brimming with ideas to 

   Fresh local christmas trees  available    Fresh local christmas trees  available 
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The Restaurant at Vallum foodie community on Hadrian’s Wall is 
offering appetite readers a free dessert when they order two courses 
from the a la carte menu from January 2-31 2015 (excluding Jan 24). 
Multi-award-winning head chef David Kennedy is passionate about local 
produce, whether that’s locally produced game or vegetables from the 
Kitchen Garden at Vallum, less than 150 yards from his kitchen door. 
His menu is fresh, flavoursome, and deservedly renowned.
Vallum, Military Road, East Wallhouses, NE18 0LL 
tel 01434 672 406, www.vallumfarm.co.uk
* On production of this magazine or a printout of this offer from 
appetitemag.co.uk

Michelangelo’s is offering appetite readers two fantastic offers, until 
February 1 2015. Readers can enjoy either a free garlic bread of their 
choice or a free children’s meal with each paying adult at the Prudhoe 
and Dipton Michelangelo’s restaurants.
Terms and Conditions apply. Prudhoe and Dipton restaurants only.
Michelangelo’s, Front Street, Prudhoe, NE42 5AA
Michelangelo’s, Grey Horse, Dipton, DH9 9JY
www.michelangelohotel.co.uk
* On production of this magazine or a printout of this offer from 
appetitemag.co.uk

¡Mucho Gusto! at the Lambton Hounds Inn is offering appetite readers 
a free glass of Sangría per person when you book your Spanish 
Christmas Party, until December 20. The family-run traditional tapas 
restaurant offers homemade Spanish food. 
Mucho Gusto, 62 Front Street, Pity Me, Durham, DH1 5DE 
tel 0191 386 4742, www.lambtonhounds.co.uk
* On production of this magazine or a print-out of this offer from 
appetitemag.co.uk

How’s this for a fab competition prize? We’ve got two Nigella Lawson 
hardback books and some stylish bags to give away thanks to Helen 
Stanton at Forum Books in Corbridge, which is home to a big cooks’ 
department and has its own cookery book club. Our Helen, who is quite 
the literary foodie, recommends these Nigella gems to while away the 
long winter nights.
There’s a copy of How to Eat (£20), and another copy of Feast (£20) 
and we’re giving each away with a smart wee book bag in which to carry 
them. Plus, we have a couple more book bags for runners’ up prizes.
To win one of the prizes, simply answer the following question and send 
your answer via email editor@appetitemag.co.uk, by January 7, 2015.

Q: Who is Nigella Lawson’s famous father?

Forum Books, Market Place, Corbridge, NE45 5AW 
tel 01434 632 931, www.forumbooks.co.uk

Malmaison is offering appetite readers a free glass of prosecco per 
person with their amazing Sunday brunch feast, until February 1 2015. 
Is there a better place to get out of the cold on the Quayside on a 
Sunday afternoon? We think not. Sunday brunch is served noon-4pm. 
To book, tel 0191 245 5000. Quote ‘appetite’ at the time of booking.
Malmaison, Quayside, Newcastle, NE1 3DX 
www.malmaison.com
* On production of this magazine or a print-out of this offer from 
appetitemag.co.uk

 FREE DESSERT AT THE  
 RESTAURANT AT VALLUM 

 TWO OFFERS FROM  
  MICHELANGELO’S 

 FREE GLASS OF SANGRÍA WITH  
 YOUR SPANISH CHRISTMAS PARTY  
 AT ¡MUCHO GUSTO! 

 WIN! NIGELLA GOODIES 

 FREE GLASS OF PROSECCO  
 AT MALMAISON 

CLUB CLUB
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The Green, Wallsend, NE28 7PA
0191 263 7022

www.wallsendhall.co.uk

...the perfect Christmas Gift
(vouchers available)

Afternoon Tea...
Christmas at Blagdon

All you need for a delicious Christmas
• Succulent free range turkeys and      

rare breed beef from our own farm

• Great taste award winning dry cured 
gammon. Perfect for boxing day

• Delicious party food freshly made in our 
farm shop kitchen

• Trees and trimmings, chocolates and 
chipolatas, hampers and hams

• Geese, ducks, guinea fowl and the 
biggest selection of game in the region

• From our farm, freshly picked vegetables 
delivered straight from the field

16-18 The Milkhope Centre, Berwick Hill Rd, Blagdon. Newcastle upon Tyne. NE13 6DA.  
Open: Tues-Sat 10-5, Sun 11-4, Open Mondays in December
Tel: 01670 789924 E: enquiries@theblagdonfarmshop.co.uk
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THIS MONTH, OUR GAL IS MOSTLY 
CONCENTRATING ON HOT TODDIES...
Since the last time we met, this 
Girl About Toon has mostly been 
eating Lockets and sipping hot 
toddies, of which I am partial as 
a nightcap (toddies not Lockets) 
even without a cold to soothe. 
I like mine with Manuka honey 
and freshly hand-squeezed 
lemon and orange juice.

Every Thursday at the Toffee 
Factory in the Ouseburn Valley 
in Newcastle, where my office is, 
we’re treated to a pop-up food stall. 
The vendors rotate and we’ve had 
everything from Zapatista’s burritos, 
Artisan at the Biscuit Factory, a 
pizza van, crêperie and numerous 
other yummy choices - guaranteed 
to be utterly scrumptious! 

One of my recent favourites has 
been Papa Ganoush Street Food’s 
delicious wraps filled with falafels 
or Lebanese chicken, salad, proper 
hummus and tasty dressings. 

Anna Hedworth’s Cook House 
round the corner from here 
remains a regular weekly haunt. 
Anna’s roast cauliflower salad with 
hazelnuts and pomegranate is 
amazing, and her homemade salt 
beef sandwich warms the cockles 

when it’s cold and wet outside.
The Tyne Bar, also in Ouseburn, 

is a great spot for a pub lunch 
with a difference. Last time I was 
there, I had chicken gumbo with 
homemade corn bread from the 
specials board, and I must say, it 
was pretty darned lovely. 

Further afield, a jaunt with the 
dog led to dinner at The Beehive 
in Earsdon, Whitley Bay, where 
a hearty sausage stew with 
Mediterranean vegetables and 
mashed potato satisfied my hunger. 
This dog-friendly pub has a well-
deserved reputation for excellent 
quality and service.

I’m still raving about the 
gorgeous afternoon tea on offer 
at Oak Café in Newcastle’s Barker 
and Stonehouse store. It’s great 
value for money.

I’ll be leaving my Christmas 
present shopping to the last minute 
so that I can make the most of 
Christmas Fest – a traditional 
festive market at CastleGate on 
December 20 for unusual foodie 
gifts and a day of gourmandising 
on festive treats. Bring on the 
mulled wine and mince pies!

Papa Ganoush street food

Beehive sausage stew

OPEN 
THROUGHOUT THE 
FESTIVE SEASON

Book your Christmas & New Year Celebrations with us...
Families/Companies/Groups

Set Menus from £21 & Bespoke too!

Celebrate with us this festive season
Visit our website to see our menus 

www.irvinsbrasserie.co.uk

The Irvin Building, The Fish Quay,
North Shields, Tyne and Wear, NE30 1HJ
t: 0191 296 3238
e: manager@irvinsbrasserie.co.uk

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

@vallumfarm

NEW Christmas and New Year menus at our Restaurant  
NEW Hampers and seasonal goods at our Shop and Bakery 
NEW Holiday season specials at our Tea Room 
 
Opening times, menus, shop order forms at: 
www.vallumfarm.co.uk

Watch our website, Twitter and  
Facebook for offers and events 

@dk_vallum

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

PLACE YOUR 
CHRISTMAS ORDER

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

www.broomhousedurham.co.uk • Follow us on Facebook

FARM SHOP We breed, rear and sell our own well hung pure Aberdeen 
Angus beef, lamb, mutton, Saddleback pork, ham, bacon and gluten free 
burgers & sausages . Come and look at our amazing meat display in the 
Farm Shop. Fantastic turkeys, poultry and everything you need for the 
perfect foodie Christmas.

CHRISTMAS ORDERS NOW BEING TAKEN!

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

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

FOOD, FARMING & FUNFOOD, FARMING & FUN
Broom House Farm

Where you can enjoy meat from the farm and fish from the quay 
at the heart of the North East coast...

TASTING EVENINGS 
First Thursday of every month • 6 course plus wine parings £50 • See  website for details

Open 7 days from 11am
Food Served:  Wee kdays 12-3 / 6-9pm • wee kends 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 

THE

STAITH
HOUSE

TOP TWEETs!

suewaxman (@getapad): 
Still can’t believe I met  
@KennyAtkinson1 last night  
@houseoftides such a lovely 
guy Cooks the best food!

St Mary’s Inn (@stmarysinn): 
Gingerbread house in our bar 
#Xmas #Northumberland 
#northeasthour

Rosalind Saul (@rose_
abbey): Enjoyed amazing food 
& drink with @RuthRAiken at 
#TheCoachHouse  
@MiddletonLodge last night! 
The pheasant was #superb!

DK Vallum Restaurant  
(@DK_Vallum): Everything on 
this plate, made or grown on 
site @Dkfs16 @vallumvicky   
@seanmccabe45 
@darensphillips

Chelsea Carter  
(@ccarterr13):  
@TheHerbGardenUK Chef 
spends 30hrs hotsmoking 
salmon for indoor street 
food event @steamerevent 
#foodlive

Martin Blakelock (@pipes6): 
#craftbeercalling great time 
great beers great food  
@ElectricEast

Danielle Robertson  
(@danielour88): Lovely lively 
street market in @welovencl 
today! Where there’s food I’m 
there 👍#foodie

Our pick of the best 
foodie pics from Twitter in 
October and November 

James Close (@rabyhunt): 4 
weeks till Christmas 4 the best 
dish of the year amazing beef 
antidote #simple#stunning 
#flavour#awesomeproduce

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

The Clarence Villa at Coxhoe, Co 
Durham has hatched a plan to be 
more sustainable with the help of 
more than 30 chickens.

The restaurant now has its own 
brood of Longhorn and Gingernut 
hens laying up to 20 eggs per day. 
The eggs are used in the kitchen and 
the shells roasted and ground into a 
powder mixed with the hens’ feed to 
help make their future eggs stronger.

Other local suppliers include 
Hall’s Poultry, Lanchester Diaries, 
and Parlour Made. It aims to be 
recognised like its sister site, The 
Lambton Worm, Chester-le-Street 
as a sustainability champion by the 
Sustainable Restaurant Association.

Top marks to Abi Jones, 10, of 
Barnard Castle for this amazing 
cake. Abi writes: “This is my first 
attempt at a novelty cake. My mum 
and dad went on a trip to Scotland 
so my auntie and uncle came up to 
look after me and my brother. That 
weekend was my uncle’s birthday. 
He plays the piano accordion, so I 
based this cake on his accordion. I 
did it all by myself and I’ve got to say I 
was pretty pleased with myself.” Nice 
work, Abi!

Nice work on the part of Consett 
Popcorn Company, which has come 
up with a new gourmet low-cal range 
of five flavours including sea salt 
and cracked black pepper, fiery salsa 
made with tomato, chilli and cumin, 

 PLAN HATCHED 

 STAR BAKER 

 LOVE POPCORN! 

cocoa crisp, salty sweet, and sweet 
vanilla. It’s gluten-free and handmade 
using traditional methods with 
healthier wholegrain corn which is low 
in fat and high in antioxidants and it 
packs a major flavour punch.

TWEET TWEETFEEDBACK
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IT'S A DATE!
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Christmas Fair, 
Wallsend Hall
DATE: DEC 13
Santa’s grotto, mince pies and mulled 
wine, craft stalls, food stalls, carol 
singing and more.
Wallsend Hall, The Green 
Wallsend, NE28 7PA
www.wallsendhall.co.uk
 

North Shields 
Victorian 
Christmas Market
DATE: DEC 13-14 
117 stalls packed with food and gifts 
and free parking. 
Victorian Northumberland Market 
North Shields, NE30 1PW  
www.victorianmarket.co.uk
 

Sunderland 
Festive Farmers 
Market
DATE: DEC 19 
There’s a festive theme for this 
monthly market, which is perfect for 
picking up food and gifts. 
Market Square, Sunderland  
www.sunderlandlive.co.uk

COAST TO COAST
Tasty news from the National Glass Centre Brasserie, 
Sunderland, where the new menu features dishes all made 
using ingredients sourced from within 50 miles. 

There are free-range eggs from Newcastle’s Lintz Hall farm and 
signature sausages from family-run Dickson’s pork butchers and all 
the seafood is sourced from suppliers on the North Shields coast.
Liberty Way, Sunderland, tel 0191 515 555, 
www.nationalglasscentre.com/brasserie

Butcher and appetite columnist George 
Payne is one of 40 people from small 
businesses across the UK to feature in 
a new artwork by pop artist Sir Peter 
Blake; creator of the iconic Sergeant 
Pepper’s Lonely Hearts Club Band 
album sleeve. The work, dubbed High 
Street Heroes, was commissioned by 
American Express. Sir Peter, who worked 
at a butcher in his youth, says: “Having 
worked at a local butcher at the age of 
13 I have experienced the dedication and 
hard work that goes into running a small 
shop. It’s great to support to a campaign 
that champions small businesses.”

Christmas 
Market at 
Bowes Museum
DATE: DEC 20-21 
Enjoy hot food and take home local 
produce for your festive table. 
Newgate, Barnard Castle  
DL12 8NP  
www.thebowesmuseum.org.uk 
 

Christmas Fest
DATE: DEC 20  
Packed with stall holders from across 
Europe with beer, homemade goods, 
cakes, chocolates and gifts. 
The CastleGate 
Newcastle, NE1 2JQ  
www.christmasfest.co.uk
 

Burns Night 
at Vallum
DATE: JAN 24 
A night of music, food and fun, 
complete with a piper and a special 
menu by David Kennedy. 
Vallum, Military Road 
Newcastle, NE18 0LL 
www.vallumfarm.co.uk

Starters

BRITISH CURRY AWARDS
Newcastle’s two Dabbawal street food kitchens and Trimdon’s 
Cinnamon Club were all nominated at the British Curry 
Awards, the Indian restaurant industry ‘Oscars’ in London.

Family owned and run, Dabbawal’s two branches in Newcastle’s 
High Bridge and Jesmond took two of the eight shortlisted 
positions in the hotly contested Casual Dining section of the 
awards, which was won by London-based Dishoom. “It’s a great 
honour for both our restaurants to be recognised in the nation’s 
most important Indian restaurant awards,” said owner Jalf Ali. 

Meanwhile, Cinnamon Club was shortlisted in the Newcomer of 
the Year category, having opened in July 2014, missing out on the 
prize to Walsall’s Five Rivers A La Carte. 

Guests at the ceremony included 
Theresa May MP, former England 
goalkeeper David Seaman, 
Paralympian David Weir,  
and broadcaster Krishnan  
Guru-Murthy.
Dabbawal, High Bridge 
Newcastle, NE1 6BX 
tel 0191 232 5133
Dabbawal, Brentwood Mews 
Jesmond, NE2 3DG 
tel 0191 281 3434 
www.dabbawal.com
Cinammon Club, Salters 
Lane, Trimdon, TS29 6JQ 
tel 0142 988 2082 
www.cinnamon-club.com

TURNING JAPANESE
The former Salsa Café on Westgate Road, Newcastle is 
turning Japanese thanks to its new incumbent, St Sushi. The 
sushi bar, home to gorgeous fresh-made Japanese cuisine 
including sushi, sashimi, and bento boxes has just moved in 
from its smaller former home across the street. The result - 
more room for sushi. 

If you’re still in need of more Japanese cuisine, Nudo Sushi Box 
has popped up on Grainger Street, Newcastle too. You’ll now find 
popular sushi takeaway-come-café in Haymarket, Newcastle, Acorn 
Road in Jesmond, The Bridges, Sunderland and on Grainger Street. 
Good wok, folks!
St Sushi, Westgate Road, Newcastle, www.st-sushi.com
Nudo Sushi Box, nudosushibox.com

 Dabbawal 
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Starters DIG THIS

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 Restaurant at Vallum. 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

Winter garden
It’s cold and it’s wet but there’s still a lot 
to do in the Kitchen Garden at Vallum
After a mainly dry summer, the 
rain has arrived just as we start 
getting into the hard work of 
moving our growing inside and 
tidying the outside beds ahead 
of next spring. 

All of the beds have to be 
stripped and turned over and you 
can’t stop just because it’s dark and 
cold. We’ve already started clearing 
some of the raised beds and we’ll 
start turning those over once the 
frost has got into them. 

The guys from St Mary’s Inn in 
Stannington were here recently to 
lend a hand and learn a bit more 
about where the food they’re 
working with comes from. The team 
spent a day here and did some hard 
graft. It was great to see young 
chefs getting their hands dirty. 

As I write, we’re still picking 
salads; it feels like we’ve been 
picking more salad than anything 
else this year and having such a 
wide mix of produce has proven 

really popular with the chefs.
We’re also working hard with 

our forcing. We’re in the middle 
of moving all of it inside, including 
the beetroot leaf, peas and broad 
beans shoots and we’ll continue 
with it throughout the winter. 
There’s also a good supply of 
parsnips, carrots and beetroots 
clamped in sand and ready to go 
back out when we need them.

We’ve also got tunnels filled with 
a mix of edible flowers, which are 
still really popular, and there’s some 
smaller kales in there, alongside 
red and white onions, radishes, and 
the ornamental cabbages, from 
which we’ll pick individual leaves 
throughout the winter.

It’s also time to start planning 
for next year. We’ll have a look at 
what’s gone well this year and what 
the chefs are looking for, and plan 
around that. We’re happy to hear 
from guys looking for something 
new to the North East or the UK.

KEN’S 
VEG

BREAKFAST AT 
QUAY INGREDIENT
While rushing through 
Newcastle (again!) 
and on the look out 
for a spot of breakfast, 
team appetite popped 
into the fab Quay 
Ingredient on Queen 
Street in Newcastle. 
The tiny café, situated 
directly underneath the 
Tyne Bridge, is a foodie 
oasis - and the eggs 
are divine. We ordered 
the avocado with 
poached egg (Jane) 
and the scrambled 
egg with truffle oil on 
brioche (Dean). Both 
were delicious and 
just what we needed 
before rushing to our 
next meeting. A perfect 
little treat to brighten 
our day. Just go!
Quay Ingredient 
Newcastle, NE1 3UG 
tel 0191 447 2327 
quayingredient.co.uk

ALL SHOOK UP 

EGG-CELLENT

Knitsley Farm Shop's 
latest gong certainly 
caught our attention 
on a gloomy Friday 
afternoon at appetite 
HQ. Knitsley picked 
up the, ahem, Golden 
Sausage Award for 
innovation at the 
British Sausage Week 
North East Regional 
Banger Awards. The 
picture below shows 
Knitsley’s Michael 
Dutton with the award, 
which, as you can see, 
is, erm, very striking. 
Well done! 
Knitsley Farm 
Shop, East Knitsley 
Grange Farm, 
Consett, Co Durham, 
DH8 9EW, www.
knitsleyfarmshop.co.uk

WE 
LIKE!

 THE GOLDEN 
 SAUSAGE! 

Hexham’s Shake’n milkshake bar is set to be transformed into Little 
Mexico - an authentic Mexican eatery run by Larnaca Noble and her 
partner David Copado, who arrives in the North East having worked 
alongside his brother Quetza in one of Madrid’s top restaurants, 
Taqueria del Alamillo. Spicy! 
Little Mexico, 14 Fore Street, Hexham, NE46 1ND

C Nicholson & Sons Butchers of Whitley Bay picked 
up a brace of gold awards with its caramelised onion 
Scotch eggs and fresh and tasty Spanish chicken at the 
Smithfield Awards to add to its centenary celebrations.
A total of 479 products from 54 Q Guild butchers, nearly half of 
the national membership, were entered for the eight categories 
this year and judged by a panel of experts including Matthew 
Fort, Guardian food and drink editor for more than a decade and 
judge on the BBC’s The Great British Menu.  
C Nicholson & Sons, Park Street, Whitley Bay, NE26 
3QN, www.nicholsonsbutchers.co.uk

A TASTE OF

PERSIA
A WARM WELCOME AWAITS YOU AT...

Fully Licensed Restaurant • Take Away Service Available 
Party bookings • Outside Catering Taken

www.atasteofpersia.com 

34 Osborne Road, Jesmond
Newcastle Upon Tyne, 

NE2 2AJ
Tel: 0191 2818181

14 Marlborough Crescent, 
Newcastle Upon Tyne, 

NE1 4EE
Tel: 0191 2210088

AUTHENTIC TASTE OF PERSIAN CUISINE
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Contact Tony Franklin:
02380 227645 or 07771  727014

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

www.wedderburn.co.uk

EPOS
    SOFTWARE SOLUTIONS

SATELLITE 

OFFICE 

NOW IN 

THE NORTH 

EAST

ORDER NOW FOR 
CHRISTMAS &  
NEW YEAR...
Turkeys/Crowns  
(fresh/frozen) • Chickens 
Geese Ducks • Homemade 
Pork Sausagemeat • 
Chipolatas  Pork, Sage 
& Onion Pork & Chestnut 
Stuffing Sausagemeat

HIGH CLASS FAMILY BUTCHER

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

Local Beef, Pork, Lamb  
& Danish Gammon Joints

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

TEL: 0191 4473404
www.thelittlecoffeehouse.co.uk

...GREAT PLACE FOR GREAT COFFEE

A LITTLE HIDDEN GEM IN TEAM VALLEY
Offering a selection of Fresh Soups, Sandwiches, 
Toasties, Wraps, Scones & Cakes all homemade

Corporate Delivery & Buffet Menu’s available
Wedding Cakes, Cupcakes, Cakepops 
and Wedding Favours - made to order

THE BEST WEEK 
IN TOON
The next NE1’s Newcastle Restaurant Week runs January 19-25 
2015, when you can eat from fantastic fixed price menus in some of 
the city’s best restaurants and bistros for just £10 or £15 per head.
NE1’s Newcastle Restaurant Week has proven incredibly popular 
since its launch in 2011. In January 2014, 25,000 people took 
advantage of the offers, equating to more than £350,000 worth of 
business. Newcastle’s restaurant scene is one of the city’s largest 
growth business sectors with more restaurants per square mile than 
anywhere else in the North East.
For a list of participating restaurants and offers go to www.
getintonewcastle.co.uk/restaurantweek (from December 22)

WE 
LIKE!

HEARTH CAFÉ 
VEGGIE BREAKFAST
This, dear reader, is 
the all-day veggie 
breakfast at the 
excellent Hearth 
Arts Centre and Café 
in the Tyne Valley 
village of Horsley. 
Warm and cosy, with 
a fantastic café menu 
of breakfasts, soups, 
sandwiches and 
wraps, omelettes and 
the like, it’s round the 
corner from appetite 
HQ, which is nice. 
Main Rd, Horsley 
NE15 0NT 
tel 01661 853 563 
www.thehearth.co.uk

Kairen Hind, one half of the 
mother-daughter team behind 
Teasy Does It in Heaton picked 
up a Highly Commended 
mention at the National 
Cupcake Championships with 
her Marmite (love it or hate it) 
cupcakes. Kairen, who runs the 
café alongside her mum Lesley, 
bakes most of the treats you’ll find 
there, from gingerbread houses to 
cake pops. Tel 07806 612 009

Small World Café has taken 
over the former Mucho Gusto in 
Hexham and is serving up local 
produce in a cosy atmosphere, 
including gluten-free selections 
such as this lemon muffin which 
we enjoyed last week. The family-
run café is part of a global chain 
which includes Small World Cafés 
in Marbella and Rome. Exotic! 
www.thesmallworldcafe.com

 TEASY  
DOES IT 

 IT’S A SMALL  
 WORLD 

Congratulations to all 

the team at 

  Prudhoe! 

New 2015 Mediterranean style menu which 
includes some delicious 

holiday favourites

Christmas Fayre Lunch
Mon-Sat 12-4pm

3 Course £16.95
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

New 2015 Mediterranean style menu which New 2015 Mediterranean style menu which 

Don't forget our re-vamped Happy Hour Menu
available from 1st Jan 2015! 

Congratulations to all 

the team at 

Starters
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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

CHOOSING YOUR BIRD
First, make sure the bird you buy is big 
enough to feed all your guests – and will 
actually fit in your oven! Allow approximately 
500g of raw meat per serving, per person. 

COOKING
Preheat your oven to 180C/Gas4. When your 
bird is stuffed and ready to be roasted, weigh 
it and calculate the cooking time. You should 
be looking at about 20 mins per 500g. 
What you're trying to achieve is maximum 
flavour while keeping the bird moist and 
laying some strips of streaky bacon over the 
top of the bird will also enhance the flavour. 
Place your turkey in a large roasting tin or on 
a roasting tray, rub it with olive oil and season. 
Roughly chop some carrots, celery, leeks and 
onion and scatter around the bird - this will 
add flavour to your gravy later. 
Cover with foil and place in your pre-heated 
oven and cook for the calculated time.

Remove the foil for the last 45 mins or so to 
get a nice golden-brown colour.
To check your turkey is cooked properly, 
pierce the thigh with a skewer and make sure 
the juices run clear.

SERVING
As with any meat, allow the turkey to rest 
after removing it from the oven at least 
15 mins before carving. 
Always use a really sharp carving knife, and 
make sure the turkey doesn't slide about by 
holding it in place with a meat fork and carve 
on a stable surface.
Insert the fork in the top of the breast 
and with your carving knife make a deep 
horizontal cut just above the wing. 
Then, starting halfway up the breast, carve 
down to meet the horizontal cut, trying to 
keep the slices thin and uniform. 
Serve with a spoonful of stuffing, cranberry 
sauce and all the trimmings.

ART 
DECO 
CINEMA 
CAFE

2nd Floor Tyneside Cinema 
10-12 Pilgrim Street 

Newcastle

Tel: 0191 2275520
Open: 

Mon-Sat 10am-10pm 
Sun 11am-7pm

Coffees, 
Teas, Wines 
& Beers
Quality 
Comfort 
Food 

Served 
All Day

TYNEMOUTH
Front Street
Tel: 0191 2575556

WALLSEND
The Forum
Tel: 0191 2954268

NORTH SHIELDS
Railway Street
Tel: 0191 2592559

COFFEE OR WINE... YOU CHOOSE
AS WE NOW HAVE OUR FULL ALCOHOL LICENCE
AT TYNEMOUTH BROADWAY
Open 

Monday - Friday 9am till 8pm 

Saturday  9am till 10pm

Sunday  9am till  6pm

SATURDAY EVENINGS ARE ACCOMPANIED BY 
LIVE ACOUSTIC MUSIC FROM 7PM

TYNEMOUTH
Broadway
Tel: 0191 2964412

 Despite the odd foray into alternatives, turkey  

 remains the UK’s favourite Christmas dinner. 

.Here’s how to invest in the best 

PERFECT CHRISTMAS TURKEY

BUTCHER
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Essential criteria in persuading the 
editor to leave her comfy chair: There 
is good food to be had (goes without 
saying), there is a hidden gem to 
be discovered, and there is a dog. 
Preferably one with spots.

All these carrots were dangled in the 
same breath as Maddison’s in Consett 
was mentioned, and I was in the car 
within a minute. 

To start with the dog, she is a dalmatian 
named Maddison after whom this lovely 
café/bistro is named. She deserves this 
accolade because she is beautiful, as all 
dalmatians are. One day she will meet my 
spotty dog, Blue, and they will make a family 
of small spotty dogs and they will have many 
adventures, just like in that nice film, but that’s 
another story.

To the hidden gem, and Maddison’s, in the 
heart of Consett’s bustling Front Street, is 
a comfort blanket of stripped down timber 
booths and tables, comfy nooks and crannies, 

fabulous kitchen smells, and pages from the 
Beano on the loo wall.

Other touches which make for a welcoming 
atmosphere include rustic wooden menus, 
sacking on the stair walls, barrels used for 
stools, and the friendliest owners and staff 
you will find anywhere. And scones, more than 
400 flavours devised by owner and chef Paul 
Purvis to date, and the list still growing.  

And a fish finger sandwich of the freshest 
fish and lightest beer batter ever, and the 
biggest range of gluten-free alternatives I’ve 
seen (and believe me, I look…), so I can have 
gluten-free flatbread with smoked salmon, 
cream cheese and avocado, plus a gluten-
free garlic flatbread with mozzarella on the 
side, because I am greedy. And it is extremely 
good, which is hard to do with gluten-free, so 
that means Paul is my new hero.

And we have vegetable chips of parsnip, 
carrot, and sweet potato, which are just 
sublime, and homemade coleslaw (ditto), and 
then a gluten-free chocolate muffin, gluten-

free scone, gluten-free choc brownie, and 
gluten-full orange Matchmaker cake from 
the huge array of cakes and sweets which 
adorn the bar.

Oh my, it was all so good, which is why 
we had to lie down for a while afterwards, 
which is always the sign of really good food.

Paul is big on local producers like 
Geordie Banger Co, Lanchester Wines and 
such like, the breakfasts are amazing and 
the sarnies, flatbreads, sides, burgers, fajitas, 
skewers, steaks, and sharing plates all make 
for much indecision over the menu and 
require return visits a plenty.

It’s open every lunchtime and on Friday 
and Saturday evenings and I reckon if you 
moved it to trendy Grey Street in Newcastle 
or Grange Road in Darlington it would 
knock spots off the competition. Hidden in 
Consett, it’s well worth a trip out. Just go.
Front Street, Consett, DH8 5AQ 
tel 01207 583 318 
www.maddisonsconsett.co.uk
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Jane Pikett takes a trip to Consett and discovers a hidden gem

REVIEW
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For Something 
Seasonal and 
a Christmas 
Treat...

Go to 
La-Tea-Dah 
on Nile Street!

38 Nile Street, North Shields 

Tel: 07814 377766
Follow us on

 More Than Just a Tearoom...

Open Tues-Sat 10-4.30pm Tel: 01207 545180
7-9 Ramsay Street, High Spen, Rowlands Gill NE39 2EL www.vipteas.co.uk

A warm welcome awaits you in our charming vintage
inspired tea room. 

Run by sisters Lynne and Joanne who bake everything 
themselves by hand using fresh, quality ingredients. 

Afternoon Tea a Speciality
(* 24 hours notice required)

Gift Certificates Available...A Perfect Christmas Gift.

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

2 South Street,  
Seahouses,  

Northumberland, NE68 7RB
tel: 01665 721052  

www.swallowfish.co.uk 
Proud to be one of  

Rick Stein’s Food Heroes

OF SEAHOUSES EST • 1843
Swallow Fish

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

52 Newgate Street, Morpeth NE61 1BE  Tel: 07585 614146
Open: Mon-Sat 9.30am-4pm

FRIENDLY, COSY COFFEE SHOP
WITH A HEATED INDOOR GARDEN! 

Enter a stranger...Leave as a friend!

Delicious home baked speciality cakes, scones, 
quiches, soup, sandwiches & breakfasts.

Come and try our Festive Winter Warmers

Rated No1 OF MASTER CRAFTSMENOF MASTER CRAFTSMEN

North Acomb
 Promoters of Our Own, 

Local & UK Produce For Over 30 Years 

OF MASTER CRAFTSMEN

ORDERS NOW BEING TAKEN 
FOR CHRISTMAS...

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

COUNTRYSIDE ALLIANCE. HIGHLY COMMENDED 
NORTH EAST BUTCHER OF THE YEAR

THE GUILD
OF MASTER CRAFTSMEN

WHY NOT GIVEUS A VISIT, HAVE A COFFEE AND ENJOY THE VIEWS OF THE TYNE VALLEY
NORTH ACOMB IS SURE TO TEMPT YOUR TASTEBUDS!

Free Range Turkey’s, Geese, Ducks and Chicken.

From the fi nest North Acomb Aberdeen Angus, beef, spring 
lamb and outdoor pork, free range poultry and local game 
to our exclusive range of home prepared dishes, homecured 
bacon, ham and our superlative sausages.

GIFTSGIFTS

Lovely gifts, in 
the best possible taste!

These little beauties are by Ellie’s Cupcake Kitchen and come in many and 
various flavours for £1.25 or five for £5. 
Ellie’s Cupcake Kitchen, Albion Road, North Shields, NE30 2RJ

The Little Coffee House on Team Valley in Gateshead is a hidden gem for 
all things sweet. These wee cookies in a jar make for fab foodie gifts. 
The Little Coffee House, Princessway, Gateshead, NE11 0NF 
tel 0191 447 3404

We love Benny’s Toon Macaroons at Tynemouth Market every weekend 
and also at Fenwick and the Sunday Quayside Market in Newcastle. 
Flavours include honeyzest, melty choc, banana, citrus and more. 
facebook.com/BennysToonMacaroons

Bradley Gardens - an 18th Century garden, 
food, and shopping experience - is replete with 
gifty goods. We like this Damson and Plum Jam 
£4.50 and Tomato & Apple Chutney £3.95. 
Bradley Gardens, Sled Lane, Wylam 
NE41 8JH, tel 01661 852 176 
www.bradley-gardens.co.uk

 CUPCAKE!  

 WE’RE JAMMIN! 

 HOT CHOC!  

 MACAROONS!  

 

Mucho Gusto!
Tapas Restaurant

!

Indulge in a sociable dining 
experience with friends and 
family. Sample a range of 

delicious, traditional Spanish 
food and drink.

Enjoy your meal the
Spanish way. 

Sharing is Caring!
Open: Tuesday-Saturday 

18:30-21:00

The Lambton Hounds Inn  
62 Front Street 

Pity Me, Durham.

Authentic Homemade Regional Tapas

Telephone: 0191 3864742  Email: info@lambtonhounds.co.uk
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GIFTS

@ C&K share our passion for great wine, good food 
and a fabulous place in which to enjoy them.

Select from handpicked wines, local and continental 
cheese and charcuterie and chocolate.

Come to our tastings and meet the growers or try a 
glass or flight from our wine range in our Enoteca.

Christmas Shopping; try our Hampers, Gift 
Vouchers, bespoke wrapping all served up with a 
glass of mulled wine.

NOW OPEN: Tue/Wed 12-7pm, Thur 12-8pm, Fri 
10-8pm, Saturday 10-7pm and Sunday 12-5pm

Carruthers and Kent,
3a Elmfield Rd, Gosforth, Newcastle upon Tyne, NE3 4AY, 
T: 0191 2131818, e: info@carruthersandkent.com, www.carruthersandkent.com

Try these artisan chocolate bars in flavours including the limited-edition 
Yultide Bizarre Belgian dark chocolate with spiced pineapple, roasted 
hazelnuts, and a glug of rum (£3.70); and this candy cane hot chocolate 
complete with popping candy (£10). Available online and at stockists 
including Fenwick, Vallum and Tynemouth Market. 
www.thechocolatesmiths.com

This travelling market trader specialises in chorizo and cheeses from Spain 
and France. These sausages are £3.50 each or £12 for four. 
facebook.com/Passion du Fromage

 SAUSAGES!  

We love a gift with sparkle, like this scrummy acacia honey with real gold 
(£9.75), and cranberry jelly and elderflower jelly with silver (£4.25).  
Vallum, Miltiary Rd, Newcastle, NE18 0LL, shop tel 01434 672 406 
www.vallumfarm.co.uk

The prize for the strangest yet most 
useful present of the year goes to these 
drink stones (£14.95), which come in a 
velvet pouch to store in the freezer. Pop 
them in your drink without diluting the 
taste; perfect for whisky lovers! 
Stangers, Brentwood Ave, Jesmond 
Newcastle, NE2 3DH 
tel 0191 281 8563

The Hive Maker is a fab family 
business run from a small 
workshop in Whitley Bay. Owned 
by husband and wife team 
Shaun and Tina Scrimegeour, 
you can buy hives handmade by 
Shaun through their website and 
their honey from markets and 
specialist retailers. 
www.thehivemaker.co.uk

The always fabulous 
Carruthers and Kent wine 
shop and enoteca has this 
gorgeous 15-year-old balsamic 
in stock now. This one is toffee, 
chocolate, savoury pie and 
coffee all rolled into one. A 
must buy! 
Carruthers and Kent 
Elmfield Rd, Gosforth 
Newcastle, NE3 4AY 
www.carruthersandkent.com

 SPARKLE!  

 STONE ME!  

 BALSAMIC!  

 SWEET!  

 TELL ‘EM ABOUT THE HONEY!  
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KNITSLEY FARM SHOP 
East Knitsley Grange Farm, Knitsley, Consett DH8 9EW

Open: Mon ~ Closed • Tues to Sat ~ 10am til 5pm • Sun ~ 10am til 4pm 
Tel: 01207 592059   www.knitsleyfarmshop.co.uk

We offer high quality beef, lamb and 
traditional rare breed pork alongside 
award winning bacon, sausage and 
our own cured gammons and ham. 

Why not visit our cafe where you 
can dine in comfort! 

Homemade bread and cakes are 
always available created by our 
artisan bakery.

In our shop you’ll find a superb 
selection of cheeses, fruit, vegetables, 
jams, pickles and much much more!

WINNER: FARM SHOP OF THE YEAR 2013
MEAT TRADES JOURNAL BUTCHERS SHOP OF THE YEAR AWARDS

FARM BUTCHERY

CAFE / RESTAURANT 

BAKERY

FARM SHOP & DELI

award winning farm shop and café

LET’S PARTY!

PARTY
crackers!
PRAWN WANTONS 
WITH CHILLIED 
STRAWBERRY JAM 
Ingredients
Makes 24
For the jam
1kg strawberries, hulled and halved
1 tsp dried crushed red chillies 
1kg jam sugar with pectin 
2 limes, grated rind and juice 
15g butter  
For the wantons
440g butter 
1 tbsp sunflower oil
2 sheets chilled filo pastry 
350g large prawns
½ bunch spring onions, chopped
handful fresh coriander, chopped 
3 tbsp chillied jam
1 tsp fish sauce 
1 tsp soy sauce 
Method
Jam: Divide strawberries into two 
groups - large and small. Add 
larger ones to a preserving pan 
or large saucepan and roughly 
mash with a potato masher. Add 
remaining strawberries, chillies 
and sugar and heat gently, stirring 
occasionally, for about 5 mins until 
sugar dissolves and strawberries 
are softening. Stir in lime rind and 
juice, bring to the boil and boil 
rapidly for 4 mins until setting 
point is reached, skimming off any 
scum during boiling with a draining 
spoon. (Setting point: Spoon a 
little jam onto a cold saucer, wait 
for 1-2 mins then run a finger 
through jam. It should wrinkle and 
leave a space where your finger 
has been). Take off heat and stir in 
butter to disperse remaining scum. 

Ladle into warm dry jars then stir 
to disperse strawberry bits evenly. 
Cover with screw-topped lids or 
waxed discs and cellophane then 
leave to cool. Decorate with labels, 
string or ribbon and dried chillies. 
Wantons: Preheat oven to 200C, 
Gas 6. Heat butter and oil in a 
frying pan. Separate pastry sheets 
and brush top of each one with 
a little melted butter and oil. Cut 
each sheet into 32 small squares, 
each about 6cm. Gently press one 
square of pastry into the base of 
a 24-hole mini muffin or tart tin. 
Arrange a second square of pastry 
at right angles to the first to give 
a petal effect and repeat through 
the tin, with two squares in some 
and three in others. Bake for 6-8 
mins until golden and crisp. Leave 
to cool. To serve, lift pastry cases 
out of tin and arrange on a plate. 
Reheat remaining butter and oil in 
a frying pan, add spring onions and 
soften for 2-3 mins. Rinse prawns 
with cold water, drain well, add to 
onions, cook for 2 mins, then mix in 
finely chopped coriander, 3 tbsp of 
chillied strawberry jam, fish sauce 
and soy sauce. Continue cooking 
and stirring until prawns are hot. 
Spoon into the cases and serve. 

DUCK ROSTI 
Ingredients 
Makes 25-30   
For the rosti 
500g potato, shredded  
4 shallots, peeled and grated 
2 tsp flour 
sea salt and ground black pepper 
2 tbsp rapeseed oil

For the crispy shallots
rapeseed oil
10-15 shallots, peeled and sliced
1 tbsp flour
1 tsp salt
For the duck
2 breasts Gressingham duck
sea salt and ground black pepper
redcurrant jelly to serve
Method
Preheat oven to 200C/Gas 6. 
Potato rosti: Shred and squeeze 
potato and put in a bowl with 
shallots, flour, salt and pepper. Add 
the oil to a heated pan. Spoon 
heaped teaspoons of the mixture 
into the hot pan, turn to a low heat 
and flatten to create separate 
small discs. Fry until both sides are 
crisp, remove from pan and remove 
excess oil on paper towels. Place 
to one side.
Crispy fried shallots: Heat 3ins 
depth of oil in a pan. To test heat, 
drop in a piece of shallot. It is hot 
enough if it bubbles and crisps. 
Separate the shallot slices into 
rings, dab dry with kitchen paper, 
and place in a medium bowl.
Sprinkle flour over and toss lightly 
to coat evenly. A small quantity at 
a time, sprinkle shallots into oil and 
stir gently to keep them separated. 

Fry until golden brown (5-6 mins). 
Remove with a slotted spoon and 
drain on kitchen paper. Sprinkle 
with salt while still warm. Continue 
frying the rest of the shallots, 
salting each batch while warm.
Duck: Trim any excess fat from 
around the breasts and score the 
fat in a diagonal motion several 
times. Season with salt and pepper. 
Place skin side down into a hot 
pan. After about 2 mins turn over, 
then place into the pre-heated 
oven for 8 mins. Put the rosti in 
with the duck breast for the last 
minute to warm. Remove the breast 
and rosti from the oven and let the 
duck rest for 5 mins.
To serve: Remove the skin (it can 
be left on if desired). Slice  
breast and place on top of each 
rosti and then a spoonful of the 
crispy shallots on top of the duck. 
Top with a little redcurrant jelly.

HALLOUMI APPLE 
WEDGES  
Ingredients
Makes 24 
juice of half a lemon 
½ tsp Dijon mustard 

pinch salt
freshly ground black pepper
pinch sugar
6 tbsp extra virgin olive oil 
50g anchovy fillets, finely chopped, 
plus the oil from the can
3 tbsp small capers, drained 
1 tbsp chopped fresh mint
2 tbsp chopped flat-leaf parsley 
plus some small whole leaves
3 x 250g halloumi, drained  
freshly ground black pepper
1½ Pink Lady apples
1 tbsp extra virgin olive oil
Method
For the dresssing, put lemon juice 
in a bowl and mix in mustard, salt, 
pepper and sugar. Whisk in the oil 
a little at a time followed by 1 tsp 
water. Add the anchovies and their 
oil, the capers and herbs and set 
aside. Now cut each 250g block of 
halloumi into 8 cross ways slices, 
lay on an oiled tray and scatter 
both sides with black pepper. Cut 
each apple quarter into 4 wedges, 
put in an oven-proof dish and toss 
with the oil. Preheat oven to 160C/
Gas 3. Heat a ridged griddle over a 
high heat. Add apple wedges and 
turn heat to medium. Cook about 
1 min each side until ridge lines 
appear. Put in the oven to keep 

warm. Rinse pan and heat again. 
Cook halloumi slices in batches in 
the same way as the apple and put 
in the oven to keep warm. To serve 
put two pieces of apple on top of 
each halloumi slice. Spoon over the 
dressing and remaining herbs.

VEGETABLE 
TEMPURA & MAYO 
Ingredients
½ red pepper, cut into strips
½ aubergine in 1cm round slices
½ sweet potato, 1cm round slices
8 baby sweetcorn
8 stems asparagus
1 litre rapeseed oil
220ml icy water
Tempura batter mix: 85g flour 
mixed with 1 tbsp cornflour and 
1½ tsp salt
For the yuzu mayonnaise
2 egg yolk
200ml rapeseed oil
½ tsp sugar
½ tsp sea salt
2 tbsp yuzu or lemon juice
1 clove garlic, grated
Method
Slice and trim the veg and chill. 
Mayo: Whisk egg yolks and a 

Chilli!
 Prawn wantons with 

 chillied strawberry jam 

 Duck rosti 

 Halloumi apple wedges   

 with caper and anchovy  

 dressing 

 Vegetable tempura  

 with mayonnaise 

Why not try a glass of fizz with your delicious 
homemade cake?

Bon Appetit Café, Deli & Gifts
37, Front Street, Cleadon, SR6 7PG • Tel: 0191 5374333

Fully licensed to sell Wines, Beers and Spirits

Try our ever popular cake 
deal, a cake of your choice 
& a tea/coffee for 
only £3.50 

Available every day from 
2pm-4pm Sunday 3pm

Breakfast served 7 days a 
week, salad boxes and a great 
selection of other delights in 
our comprehensive menu.

Don’t forget to place your 
order now for Xmas for our 
great Quiches, Cakes and 
Cheesecakes.

Handbags, jewellery, scarves and other lovely gifts

LET’S PARTY!
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WMH Farm Fresh Meats produce fi ne Northumbrian Beef 
and Lamb reared traditionally on our West Mill Hills Farm 

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

See our blackboard in the shop for details each day.

FREE DELIVERY TO MOST AREAS - check for details.

Northumbria’s Finest

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

Orders now being taken 
for Christmas Poultry and 

Chipolata Sausages

Orders now being taken 
for Christmas Poultry and 

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

LET’S PARTY! PARTY FOOD

few drops of rapeseed oil until 
combined well. Keep adding the oil 
1 tbsp at a time and whisk, making 
sure it is combined well and the 
mix has thickened before adding 
more. Then mix in the garlic and 
sugar, salt and yuzu or lemon juice.
Batter: Pour 220ml ice cold water 
into a bowl and add 150g tempura 
batter mix. Stir quickly until flour 
is moistened (don’t over mix). The 
batter is perfect when small flour 
lumps appear at the surface of mix.
In a saucepan, heat at least 5cm 
of oil to about 180C or until a little 
batter dropped into it sizzles and 
floats to the surface. Dip veg in 
the batter, drain to remove excess, 
place gently into hot oil and fry in 
batches until golden brown.
Drain and serve with 
the mayonnaise.

SMOKED SALMON 
WASABI BLINIS
Ingredients
Makes 36
36-pack canapé-sized blinis
75ml crème fraiche
140g smoked salmon, in ribbons
2 tsp wasabi, freshly grated

Method
Spread blinis on a baking tray and 
warm for 2-3 mins in a hot oven, 
turning occasionally. Add ¼ tsp of 
crème fraiche to the top of each 
blini, top with a ribbon of smoked 
salmon and a little wasabi.

HONEY AND 
GINGER BEETS 
AND MACKEREL
Ingredients 
Makes 20-25  
175g smoked mackerel fillet
2 tbsp Greek yogurt
1-2 tsp horseradish sauce
small bunch chives, snipped 
salt and black pepper
20-25 mini oatcakes
150g honey and ginger baby 
beets, cut into wedges
Method
Skin mackerel and flake into 
a small bowl. Using a fork, mix 
through yoghurt, horseradish 
and most of the chives. Season 
with salt and pepper. Top each 
oatcake with mackerel pate and a 
wedge of beetroot. Sprinkle with the 
rest of the chives.

MINI TOASTS 
WITH BEETROOT, 
WALNUTS AND 
CREAM CHEESE
Ingredients 
Makes 20  
10 diagonally cut slices baguette 
150g Boursin  
180g/200g juniper berry and 
black pepper beetroot, diced
25g walnuts, roughly chopped
Method
Cut each slice of bread in half. 
Arrange on a grill pan and toast 
both sides. Leave to cool. Spread 
each with a little cream cheese, top 
with diced beetroot and walnut.

SWEET CHILLI 
ROSEBUD BEETS 
IN PASTRAMI
Ingredients 
Makes 16
8 slices pastrami
2 tsp horseradish sauce
180g sweet chilli rosebud beetroot 
Method
Cut each slice of pastrami into two 

long thin strips. Smear with a dab 
of horseradish, add a beetroot and 
roll up in the pastrami and secure 
with a cocktail stick.

POTATO, FETA AND 
WATERCRESS 
PARCELS
Ingredients 
Makes 18 
450g potatoes, peeled and chopped
85g watercress, chopped
1 tbsp fresh mint, chopped
200g feta cheese, crumbled
salt and freshly ground black pepper
10 sheets filo pastry
4 tbsp olive oil
Method
Cook potatoes in boiling water 
until just tender. Drain thoroughly 
then ‘dry’ in the saucepan over 
gentle heat. Roughly mash, stir 
in the watercress and leave to 
cool. Stir in the feta and mint and 
season with salt and pepper. Work 
with one sheet of pastry at a time, 
keeping the others covered with 
cling film and a damp tea towel. 
Brush the pastry lightly with olive 
oil on one side and cut into three 

long strips. Preheat oven to 200C/
Gas 6. Place a spoonful of the 
filling at one end of a pastry strip. 
Fold the corner over the filling so 
that the top edge of the pastry 
is now over the right edge. Take 
the point of the strip and fold this 
down towards the bottom to create 
triangles. Continue folding in this 
way and brush with remaining oil. 
Repeat to make 17 more triangles 
in the same way. Place on a baking 
sheet and bake for 20 mins or until 
golden. Serve fresh and warm from 
the oven.

APRICOT AND 
STILTON CANAPÉS
Ingredients
Makes 45
1 sheet ready-rolled puff pastry
1 medium egg beaten
135g stilton cheese
12 tsp Streamline apricot jam
25g chopped walnuts
Method
Preheat oven to 200C/Gas 6. 
Using a pastry cutter, cut 4cm 
discs and lay them on a greased 
baking tray. Pierce each disc using 
a fork and brush with a little beaten 

egg. Top each with a slice of stilton. 
Cook in the oven for 10 mins. Take 
out of the oven and add ¼ tsp of 
jam and a piece of walnut to each. 
Return to the oven for 5 mins until 
brown. Serve warm.

VENISON BURGERS
Ingredients 
Makes 6 
700g venison or minced beef 
50g fried bacon 
2 tsp juniper berries, roasted and 
crushed
pinch freshly ground black pepper
rock salt
150g grated Västerbottensost 
cheese
6 brioche buns 
Method
Finely chop the bacon and mix 
with the venison, juniper berries 
and pepper. Divide the meat into 
six equal pieces and shape into 
regular burgers. Brush the burgers 
with oil and season with rock salt. 
Grill on a hot griddle, turning the 
burgers when they have dark 
griddle marks. Finally, add a slice 
of Västerbottensost and let it melt 
with the heat of the burger.

 Salmon and wasabi blinis 

 Potato, feta and 

 watercress parcels 

 Trio of beetroot canapes 

 Apricot and 
 Stilton canapés 

 Venison burger 

Battlesteads Hotel & Restaurant, Wark on Tyne, 
nr Hexham, Northumberland  NE48 3LS   

T: 01434 230209 E: info@battlesteads.com  
www.battlesteads.com

Christmas Three Course 
Menu & Welcome Drink
Lunchtime - only £19.95 per person   
Evening - only £22.95 per person

Available up to and including 24th December (Pre Book only)

Boxing Day Carvery
Three Courses - only £17.50 per person   
Two Courses - only £15.50 per person

Lunchtime menu available from 12pm to 5pm
Carvery available 12pm to 3pm 

New Year’s Eve Five Course Menu 
Only £55 per person

Plus DJ, party games and dancing till late!

BS_HP_93x128_AD_Layout 1  28/10/2014  16:32  Page 1
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quay
time!
Every chef has his or her take on a 
Christmas feast, from the traditional 
roast turkey to, well…everything 
but turkey.

For John Calton of The Staith House on 
North Shields Fish Quay, Christmas starts 
with great produce; whether it’s shellfish 
landed yards from the kitchen door or prime 
turkeys reared in Northumberland. 

“We’re kicking off with a lobster and 
scallop dish,” says John, heading into 
the kitchen of the gastro pub he and his 
business partner Jimmy Laffan took on 
last year. 

“It’s going to be the starter on New 
Year’s Eve. We get excellent shellfish here 
fresh from the Quay; it was one of the real 
attractions to setting up the pub here.”

He’s also doing turkey pie, which he 
recommends instead of doing a roast bird on 
Christmas Day - “it’s so difficult to get right in 
the home oven; turkey tends to end up dry”.

John’s turkey is from Brian Corbett in 
Northumberland. “He feeds them things like 
cider and cranberries and they’re certainly 
some of the best birds I’ve found,” he says.

Away from the kitchen, John is looking 
forward to Christmas with his family – wife 

Kimberley and daughter Polly Mae, who 
was born three days after the pub opened 
last November. 

“We’ve decided not to open on Christmas 
Day so we can have a big family feast 
instead. We’re going to have a rib of beef, 
some duck and a few turkey pies; it’ll be nice 
to enjoy Christmas with the family for once.”

In the last year, The Staith House has 
been listed in the Michelin and Harden’s 
guides and been awarded Best Turnaround 
Venture at the Great British Pub Awards, 
Best Use of Social Media at the Heineken 
Awards, and been awarded a Cask Mark for 
its real ales. 

“We always wanted a pub rather than a 
restaurant,” says John. “We wanted to create 
a warm atmosphere; a pub where you can 
get a good pint and a great plate of food 
and relax. Places like us, the Broad Chare, 
the Town Wall and Bridge Tavern, all in 
Newcastle, are all proving that you can be a 
good pub and serve top food. We’re always 
looking for ideas and inspiration; we’ll see 
where that leads.”
The Staith House, Low Lights  
North Shields, NE30 1HF, tel 0191 
270 8441, www.thestaithhouse.co.uk

Chef John Calton shares his ultimate 
Christmas menu and party tricks

CHRISTMAS FEAST CHRISTMAS FEAST

JOHN’S PARTY FOOD TIPS

Scallop tartare. Buy some quality fresh scallops, dice them up, combine them with a touch 
of crème fraiche, a touch of lemon zest, a bit of caviar and serve on a spoon. Easy!

Venison carpaccio. Take a piece of venison and sear it off. Roll it in a crust of finely chopped 
rosemary, juniper and hazelnuts, chill in the freezer. When you’re ready, take it out, semi 
defrost to allow you to finely slice it, then serve with celeriac coleslaw.
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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.

The Ideal Christmas Gift!
68 Osborne Road, Newcastle, NE2 2AT

Tel: 0191 281 7881

www.toneyminchella.co.uk 

TONEY MINCHELLA @ THE PARK - TEL: 0191 4566125 
South Marine Park, Beach Road, South Shields NE33 2NN  

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

Lunch • Coffee • Drinks

NATIONAL & INTERNATIONAL ICE-CREAM AWARD WINNERS
BRONZE, SILVER, GOLD MEDALISTS

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

DARK CHOCOLATE FONDANT
SERVES 1  
Ingredients
480g butter
300g dark chocolate 
500g icing sugar
280g plain flour 
8 eggs
cocoa powder and butter for lining rings

Method
Melt chocolate and butter in a bain 
marie until smooth and emulsified. Fold 
in sifted flour and icing sugar. Fold in 
the eggs - the mix should look shiny, 
smooth and glazed. Transfer to a piping 
bag and chill to firm up. Coat metal rings 
with butter and cocoa powder then fill 2 
thirds up with the mix. Cook at 190C/
Gas 6 for 8 mins then rest for 2 mins 
before sliding the ring off to reveal the 
fondant. Serve with good quality almond 
or vanilla ice cream.

Ingredients 
2 lobsters 
12 scallops
650 ml double cream 
1 egg yolk
2 shallots 
2 cloves garlic
sprig of thyme
1 bay leaf 
half a head of fennel, finely sliced
1 tbsp tomato purée
50ml cognac, plus a little to season
1 glass white wine 
 

1 litre fish stock 
1 tbsp good quality curry powder
1 tbsp garam masala
1 star anise 
10 coriander seeds
juice of 1 lemon
4 field mushrooms 
large knob of butter
curry salt, to season
sprig thyme, to garnish
zest of a lime, to garnish
fresh coriander, to garnish
500g fresh spinach

Ingredients 
Short crust pastry  
450g plain flour
5g salt
225g unsalted butter, chilled
1 egg , 2 yolks 
Filling 
2 shallots, finely chopped
2 cloves garlic
100g fresh cranberries 
50g redcurrant jelly
good splash of cognac
100g reduced brown chicken stock 
50g cranberry sauce

10g thyme leaves, stripped from  
the stalk
10g sage, finely chopped
150g cooked chestnuts, in pieces
50g cognac soaked prunes, 
finely chopped
50g beef suet
600g turkey breast, diced
150g pork shoulder, minced
150g sausage meat
zest of 2 lemons, finely grated 
1 tbsp parsley, finely chopped 
1 tbsp chives, finely chopped
good pinch of Maldonado sea salt

Method
Blanch the lobsters for 2 mins to allow you to remove the flesh from the shell. 
Chill down quickly. Remove scallops from their shells, wash in ice-cold water 
and dry on a clean cloth. Refrigerate until needed. 
Blend two scallops with the egg yolk, 100ml cream and a pinch salt, pass 
through a fine sieve, place in a piping bag and chill. Sweat shallots, garlic and 
thyme, bay leaf and fennel, add lobster shells and fry on a medium heat for 
2 mins, coat with tomato purée, cook for 2 mins, deglaze with cognac until 
evaporated, deglaze with white wine until evaporated, add fish stock and the 
spices, bring to a boil, skim and simmer for 30 mins, pass through a fine sieve, 
reduce to a concentrated syrup, add 550ml cream, juice of 1 lemon, season 
with salt, pepper and a little more brandy, and froth with a hand blender.
Pipe the scallop mousse onto the halved lobster tails, top with finely sliced 
mushrooms then roll in cling film, poach very gently and leave to rest.
Sear scallops and lobster claws in a hot pan, season with curry salt, finish 
with foaming butter, a sprig of thyme and a squirt of lemon juice and drain on 
kitchen roll. Meanwhile, wilt the spinach in a little melted butter and remove 
from the heat. Unwrap the lobster tail, lay the scallops and claws on top of the 
spinach, froth the lobster bisque cappuccino and finely grate the zest of a lime 
and sprinkle a few sprigs of coriander to finish the dish. 

Method
Filling: Sweat down the shallots and garlic in a touch of butter, add 
cranberries and redcurrant jelly and stir. Deglaze with the cognac. Bring 
down until syrupy, then add the chicken stock and bring down until syrupy 
again. Remove from heat then set aside to cool to room temperature. 
Mix remaining filling ingredients together thoroughly, then add the cooled 
reduction, mix again then refrigerate until required.
Pastry: Blitz the flour, salt and diced butter to fine crumbs in a processor 
or rub by hand. Add eggs and 65ml water until it comes together as a 
dough (don’t overwork). Turn out and knead until smooth, wrap in cling film 
and chill for a few hours until firm.
You need six non-stick tart moulds10cm wide and 2cm deep. Roll pastry 
until 2-3mm thick, cut out six discs large enough to line the base of the 
moulds, forcing the pastry into the base, fill with the chilled turkey mix then 
top with a pastry lid, crimp around the edges with a fork then egg wash 
and chill until needed. Cook pies in a preheated oven at 220C/Gas7 for 
20 mins then probe to make sure the core temp is above 75C.  
Rest for a few mins, turn out then serve with rich turkey gravy, creamed 
Brussels sprouts with smoky bacon, parsnip fritters, roast squash and  
duck fat roasties.

LOBSTER AND SEARED SCALLOPS  
SERVES 4

TURKEY PIE  
SERVES 6

CHRISTMAS FEAST CHRISTMAS FEAST



CONSETT’S INDEPENDENT ARTISAN 
DRINKS HOUSE AND EATERY

HANDMADE COCKTAILS

BREAKFAST
LITE BITES / CAKES / SCONES SANDWICHES

FLATBREADS

SALADS SHARING PLATTERS

COFFEE / TEA / CHOCOLATE

COLD DRINKS
WINES & CHAMPAGNES

CRAFT BEERS
OPEN Mon-Sat 9am-4.30pm, Fri & Sat evenings 5.30 till late  

(last food orders 9.30pm)

26 Front Street, Consett - Tel: 01207 583318

OUR MENU IS A MIX OF OLD FAVOURITES WITH OUR OUR OWN TWIST AND SOME NEW STYLE FOODS INSPIRED BY STREET FOOD!
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Christmas 
sweet treats

Cook House owner and food 
blogger Anna Hedworth  
shares the spoils of the season

I’m not often the one ordering 
pudding or popping to the 
sweet shop; my mind is usually 
on cheese, or black pudding, 
or bread and butter, or where 
we’re going to eat supper.

I’m definitely not the one with 
the sweet tooth in the family, but at 
Christmas and New Year I do like to 
treat myself to the odd chocolate or 
festive treat.

Last year I think I ate chocolate 
every day for about two weeks and I 

then suffered a minor come down in 
January, when I had to have words 
with myself.

I imagine the same will happen 
again this year and, if nothing stops 
me, there may be no end. So, just 
to kick everything off nicely, here 
are some recipes for my favourite 
Christmas treats.

Make them for friends and family, 
or eat them all yourselves – just 
don’t blame me for the January 
come down!

Ingredients
75g sultanas
4 tbsp medium sherry 
4 tbsp brandy 
75g dark Muscovado sugar
1 lemon, finely grated zest and juice
1 orange, finely grated zest and juice
1 tsp ground ginger 
1 heaped tsp ground cinnamon 
570ml chilled double cream
2 pieces stem ginger (from a jar), diced 
1 pomegranate, seeds only

Method
Mix the sultanas and sherry together in a 
small basin and leave to soak overnight. 
The following day, mix the brandy, sugar 
and lemon and orange zest and juice 
together in a large mixing bowl. Stir until 
the sugar dissolves then stir in the spices 
and the chilled cream and whisk until just 
forming soft peaks. Fold in the sultanas 
and sherry followed by the stem ginger 
and most of the pomegranate seeds. 
Spoon into a large serving dish or 
individual wine glasses and sprinkle with 
the remaining pomegranate seeds. 
Chill in the fridge for a couple of hours.

CHRISTMAS SYLLABUB  
SERVES 6

You will need 2 large oranges to end up 
with roughly 60 pieces of candied peel.
To peel them, slice off either end of the 
orange, run your knife in a circle round 
the top in the pithy bit, then slice down 
through the skin, stopping before you get 
to the juicy bit, into equal sixths. Peel the 
sixths and slice into 1cm strips.
Bring a large pan of water to the boil and 
cook the sliced orange peel for 15 mins. 
Drain, get a fresh pan of water and repeat 
the same process again for another 
15 mins. In another pan, bring 300g of 
granulated sugar and 300g of water 
to the boil, then simmer gently until the 
sugar has dissolved. Add the drained peel 
to this sugar syrup and bring it back to the 
boil, then heat and simmer on a low heat 
until the peel is soft and translucent, it 
should take about 45 mins. 
Drain and let them cool separately on a 
sheet of baking paper. Keep the syrup as 
you can use it for baking or in cocktails, 
it is lovely sweet and orangey. Finally put 
75g sugar in a bowl and roll each piece of 
peel in it until totally coated. Leave to dry 
for 24 hours on greaseproof paper.
They will keep for a month or so.

Add 10 crushed cardamom pods to 135ml of cream and heat gently until it starts to steam. 
Allow the cream to cool with the spices still in and leave to sit overnight, then strain it and 
reheat to add to the chocolate.
Chop 225g of good quality dark chocolate into small pieces and put it into a heatproof 
bowl. Heat the cream gently in a pan and then, when it is hot, pour it over the chocolate 
and stir until it is melted. Put the mixture in the fridge to chill for about an hour then remove 
heaped tablespoons and roll very gently into little balls. Then roll them in cocoa, icing or 
chopped nuts, chocolate sprinkles or dip them in melted chocolate and leave to harden into 
a crisp chocolate shell...whatever you fancy. This will make about 25 little truffles.

CANDIED ORANGE PEEL  

CARDAMOM CHOCOLATE TRUFFLES

THE GRAZERTHE GRAZER

CANDIED SPICED NUTS 
Ingredients
65g dark-brown sugar
120g white granulated sugar
1½ tsp salt 
¼ tsp smoked paprika
1 tsp ground cinnamon
450g walnut or pecan halves 
or whole peeled hazelnuts
1 egg white
1 tbsp water

Method
Preheat oven to 150C/Gas 2. Mix sugars, 
salt, paprika, and cinnamon, making sure 
there are no lumps; set aside. Beat egg 
white and water until frothy but not stiff. 
Add the nuts, and stir to coat evenly. 
Sprinkle nuts with sugar mixture, and toss 
until evenly coated. Spread the sugared 
nuts in a single layer on a baking tray 
lined with greaseproof. Bake for 30 mins, 
stirring occasionally. Remove from oven 
and separate nuts as they cool. When 
completely cool, pour the nuts into a bowl, 
breaking up any that stick together.
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SLOPPY JOE

Licensed Coff ee Shop Now Open
Oak Cafe is the ultimate place to relax, refuel and revive. 

Free wi-� , a wide range of drinks, snacks and light lunches available. 
Serving Afternoon Tea’s. 

Come along, enjoy a co� ee and try some of our 
amazing homemade cakes. 

Barker & Stonehouse
Strawberry Buildings
Newcastle NE1 4PQ

@cafe_oakCafeoaknewcastle

#oak_cafe

The North East’s 
Most Exclusive Award 
Winning Restaurant

New Years Eve Menu 
4 Course Menu £25.00 per person

0191 488 8505
www.jashnrestaurant.com

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

Jashn Indian Celebration Restaurant
Healthy * Lifestyle * Cuisine

ON A ROLLON A ROLL

Up 
market
John Phillips takes Dean Bailey 
on a foodie trip of Newcastle’s 
Grainger Market

It’s windy, it’s raining and 
I’m running up Grey Street 
because I’m late.

Reaching the Grainger Market 
entrance archway unscathed 
apart from a wet trouser leg 
and a puddle in my shoe, I set 
about exploring the alleyways of 
the market to find John Phillips 
and our photographer, who has 
already dragged my interviewee 
away from our meeting place.

John Phillips is a hard man 
to track down. The man behind 
Oliver’s Café and Sloppy 
Joe’s US-style sandwich stall, 
his daughter Emma-Claude 
runs the French Oven bakery 
and patisserie, while he is 
also chairman of the Traders 
Association - which means he 
could be anywhere.

So, I weave my way through 
the alleyways, trying to remember 
which ones I’ve already been 
down. Passing the foodie delights 
of Pizza by the Slice, La Petite 
Crepêrie, and French Oven before 
I get to Sloppy Joe’s, where John 
is decked out in whites, apron and 
flat cap while our photographer 
snaps away.

My lack of direction is 
unforgivable considering the fact 
that I have been coming here 
since I was a child for my weekly 
bag of bullets from the sweet 
stall, and it transpires that John 
too has been wandering these 

alleys since childhood. “It was a 
very different place back then, 
and if I close my eyes I can still 
see hares, rabbits and poultry 
hanging up, with blood dripping 
onto the sawdust on the floor,” he 
says.

The market has come a long 
way, particularly in the last four or 
five years, thanks to a resurgence 
in the number of visitors.

“The markets team at 
Newcastle City Council has got 
a good mix of traders in the 
market and that’s created a great 
vibe,” says John. “I think people 
are beginning to move away 
from shopping in supermarkets. 
They realise that markets offer 
fantastic produce and price, and 
there’s a community spirit here.”

With access to the freshest 
produce in Toon, it’s no wonder 
there are foodie outlets queuing 
up to get a stall. The market has 
also been boosted by the trend 
for street food, says John. 

“Here in the market, Pizza By 
The Slice always seems to have a 
huge queue outside. The French 
boys are doing really well with 
their crêpes, Pet Lamb Patisserie 
is really popular and French Oven 
is thriving. There’s also a place 
doing chips and curry sauce for 
£1 and you can walk up the same 
alley and get an oyster for £1.20.”

There are new ventures 
popping up, including stalls 

specialising in the likes of dim sum 
and Turkish street food alongside 
the butchers, fishmongers and watch 
repairers your seasoned market-goer 
would expect to find.

John worked in the hotel industry 
in Africa in the 1980s and alongside 
Fenwick on its first gourmet sandwich 
bar in the 1990s as well as launching 
his own sandwich business selling 
3,000 per day. “With Sloppy Joe’s, I 
wanted to create an American-style 
eatery, and the Sloppy Joe sandwich 
fitted in well with the street food 
concept. We use chicken breast fresh 
from the market and cook it in front 
of people - it couldn’t be fresher. The 
mince is slow-cooked and fresh from 
the market too, as are the veg.”

John also has the inside track 
on the best bread in Toon, thanks 
to having his own bakery business 
turning out more than 3,500 bread 
buns a night in the West End of 
Newcastle. “It’s slow-proved and 
baked fresh every day,” he says. 
“With quality food from a range of 
countries, we’re attracting young 
people to the market. 

“We’re working on getting a mix of 
people from the boys coming in for a 
sandwich at lunchtime to Mrs Bloggs 
who’s being buying the meat for her 
Sunday roast here for 40 years.

“We’re not perfect. The roof leaks 
and it can be cold in here, but we’re 
working on fixing that and I think 
we will see more and more people 
coming to the market for quality 
produce and quality food too.”

Ingredients
1kg top quality minced beef 
350g onions, diced
250g mixed peppers, diced 
1 clove of garlic, chopped
20g tomato purée
400g tinned chopped tomatoes
1 tsp demerara sugar
extra virgin olive oil
pinch of dried basil, oregano, 
sage, parsley and marjoram
freshly ground black pepper
1 tsp Cajun spices
2 tsp soy sauce

SLOPPY JOE 
SERVES 10 APPROX.

Method
In a large pan, sautée the 
onions, garlic and diced 
peppers in extra virgin oil. 
After 3 mins, add the minced 
beef and Cajun spices, quickly 
turning the beef. Turn for 5 
mins. Add the tomato purée, 
the chopped tomatoes and the 
demerara sugar. Simmer for 
five mins. Add the soy sauce. 
Add all of the herbs. Leave 
to simmer for 20 mins. In 
the sandwich, we add grated 
matured cheddar cheese and 
jalapeños to make the perfect 
Sloppy Joe.
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OH DEER! OH DEER!

THE PIES 
HAVE IT
David Kennedy, head chef at the Restaurant and 
Chef’s Room at Vallum foodie community on 
Hadrian’s Wall, has local venison butchered by his 
own fair hands on a menu replete with all forms of 
comfort, notably pies. Jane Pikett learns more

D
avid Kennedy is 
familiar with the rule 
of the knife; he being 
a nose-to-tail cook 
who, where possible, 
butchers meat 
himself to ensure 
every bit of the 

animal that has made the ultimate 
sacrifice is used to best effect.

He is using deer from the nearby 
Matfen estate on his Christmas 
menu, which includes a glorious 
venison, cider and quince stew 
with herb dumplings served up in a 
big dish for two to share - a grand 
tribute to the beast at its heart. 

But today we are talking pies, 
notably the 1kg venison sharing pie 
which has been the most popular 
dish in the restaurant over the 
last month.

“We know where it’s come from, 
we know who killed it, and we can 
butcher it here, which means we can 
use the whole beast,” says David, 
who fills his kitchen with the produce 
of the fields yards from his door. 

For this ultimate comfort dish, 
shoulder and leg meat is marinated 
for a good couple of days in red 
wine, root vegetables from Vallum 
Kitchen Garden and harsh herbs 
like thyme and bayleaf. The wine 
is reduced, the stock made, the 
veg caramelised, the meat roasted, 

and the lot braised overnight so 
it’s nice and unctuous when it is 
topped off with the lightest pastry 
made by Vallum Bakery’s Murray 
Rhind and returned to the oven for 
slow cooking. What could be more 
natural? “Everyone likes the smell of 
a pie bubbling away when they walk 
into the kitchen,” says David. “It takes 
you back, doesn’t it?”

Diners in his restaurant share pies 
at the table, helping themselves from 
a big dish set between them, and he 
recommends a pie for dinner parties 
and visitors over the festive season. 
“With a pie, your work is done up 
front,” he says. “And everyone loves a 
pie. It’s the perfect solution.”

David uses lamb farmed at Catton 
near Allendale, again taking the 
lesser-known cuts for a pie, braising 
the meat with melted onions, 
rosemary and mint, topping off with 
Murray’s exquisite pastry and serving 
the result with classic Dauphinoise 
potatoes and greens. 

“It’s endless what you can put in 
a pie,” he says. “We smoke our own 
meat and we’ve just done a smoked 
chicken, leek and smoked bacon 
pie. It’s the ultimate comfort food,” 
he says with a smile, heading back 
to the kitchen and the pastry-topped 
delights within. Me? I give in to 
temptation and settle down for lunch.  
The pies have it.

Vallum Restaurant and Chef’s Room, East Wallhouses 
Newcastle, NE18 0LL, tel 01434 672 406, www.vallumfarm.co.uk

Baker: Murray Rhind 
(above) 
Chef and butcher:  
David Kennedy (right)

INGREDIENTS
50g butter  
4 tbsp olive oil 
1 large onion, finely chopped
500g good sausage meat 
zest of 1 lemon, grated 
100g breadcrumbs 
85g dried apricots, chopped
50g chopped chestnuts 
2 tbsp thyme 
100g cranberries  
500g chicken breast
300g shortcrust pastry 
200g puff pastry
1 egg

Method 
Heat oven to 180C/Gas 4. Heat half the 
oil and half the butter in a heavy-bottomed 
frying pan. Add the onion and cook until soft. 
Cool slightly. Mix together the sausage meat, 
lemon zest, breadcrumbs, apricots, chestnuts 
and thyme in a bowl. Add the onions and 
cranberries, mix and season. 
Cut each chicken breast lengthways into three 
strips and season well. Heat the remaining 
oil and butter in the pan and brown the 
chicken fillets.
Roll out the shortcrust pastry to line a  
20-24cm deep, loose-based tart tin. Press in 
half the sausage mix and level.
Add the chicken pieces in one layer and cover 
with the rest of the sausage mix. Press down 
lightly to reduce any air pockets.
Roll out the puff pastry, brush the edges with 
beaten egg and cover the dish to form a lid. 
Pinch in the edges to seal and trim.
Brush the top of the pie with egg wash. Make 
holly leaves out of the leftover pastry, place on 
top and re-brush with egg. Pierce the lid in a 
couple of places with a sharp knife to let any 
steam out.
Place the tin on a baking sheet and bake for 
about 1 hour until the pastry is golden. Cool for 
about 15 mins before removing from the tin.
Serve cold with winter salad and pickles.

FESTIVE PIE   
SERVES 10
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This winter, warm up your taste buds in the tranquil 
setting of National Glass Centre Brasserie.

Choose from our range of delicious wholesome signature 
dishes and daily specials, complemented by guest beers 
and wines from around the world.

Eat local! We source our ingredients within 50 miles of 
Sunderland 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

Warm up your  
taste buds...

0684

OH DEER!

INGREDIENTS
200g diced pancetta or smoked bacon
1 large onion, diced 
1 clove garlic, crushed
1kg diced venison
a little seasoned flour
knob of butter 
1 tbsp olive oil 
enough beef stock to cover meat in a 
large pan
1 sprig thyme  
1 bay leaf 
1 sprig rosemary 
5 crushed juniper berries 
1 carrot, diced 
1 large potato, diced 
1 bottle Allendale Wolf or similar ale
1 sheet puff pastry  
1 egg

VENISON PIE   
SERVES 5

Method 
Sautée pancetta in a dry frying pan 
to render the fat. Set aside. Sweat off 
the onions in the pancetta fat until 
caramelised. Add garlic, soften and 
set aside. Dredge venison in seasoned 
flour. Heat a knob of butter and 1tbsp 
olive oil in a pan, add venison and 
brown. Return onions and garlic to pan 
and enough stock to cover the meat. 
Add herbs and berries, gently simmer 
for 1 hour., then add veg and continue 
simmering until tender. Add beer, 
return to a low heat, reduce to a thick 
gravy. Transfer to a pie dish, cover with 
puff pastry, brush with beaten egg and 
pierce a couple of times to release  
any steam. Bake at 180C/Gas 4 for  
30-40 mins. 
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Fish!
Kirsty Cruikshank 
creates some fish recipes 
to impress your guests this 
Christmas and New Year

LOBSTER THERMIDOR
SERVES 1  
Ingredients
1 450g-675g live lobster, 
or cooked 
for the sauce:
15g butter
1 shallot, finely chopped
60ml white wine
60ml fish or shellfish stock
75ml double cream
¼ tsp English mustard
1½tsp lemon juice, 
freshly squeezed
1tbsp flat leaf parsley, 
finely chopped
1tsp tarragon, finely chopped
salt and freshly ground 
black pepper
40g grated Gruyere cheese

Method
Place the lobster in a freezer for 
2 hours to render it inert. Bring 
large pan of salted water to a 
rolling boil, lower the lobster into 
it carefully. Cook the lobster for 
10-12 mins per 500g. Allow to 
cool, then split in half lengthways 

and clean out the stomach sac, 
the black intestine and any bits 
of stray shell. Extract all the meat 
from the tail and claws. Keep any 
roe and liver. Chop the meat into 
small chunks and set aside. Line 
a grill pan with foil and set the 
grill to the highest heat. Melt the 
butter in a small pan and fry the 
chopped shallot gently until soft 
but not brown. Add the wine and 
reduce it by half, then add the 
stock and reduce that by half.
Add the cream and boil until 
thickened, and then stir in the 
mustard, lemon and herbs, season 
with salt and pepper to taste. 
There should be enough sauce 
to coat the chopped lobster and 
some left over to fill the cavity. 
Stir in half the cheese until it 
has melted through. Combine 
the lobster meat with the sauce, 
divide between the shells and 
sprinkle the rest of the cheese on 
top. Pop the lobster under a hot 
grill for 3-4 mins until it’s bubbling 
and golden brown. 

For the roulade:
300g frozen spinach
3 eggs, separated
1 tsp salt
½ tsp freshly ground black pepper
¼ tsp grated nutmeg
1tbsp butter
For the filling:
200g cream cheese
200g smoked salmon
2tbsp finely chopped chives
grated zest and juice of a lemon
salt and pepper

Method
Preheat the oven to 200C, Gas 5.
Melt the butter in a pan or 
microwave. Line a 35x25cm baking 
tray with baking parchment or foil 
lined baking parchment (I find the 
latter works best). Push the lining 
into the corners of the tray so there 
is an even depth for the filling to 
go in to. 
Brush the lining generously with 
melted butter – this is an essential 
step as the spinach roulade can 
stick very easily.
Place the frozen spinach in a wide 
pan on a low heat, put the lid on 
the pan and leave for 5 mins so 
the spinach defrosts. Take the lid 
off the pan and turn the heat up 
to medium. Cook for at least 10 
mins or until all the excess liquid 
is boiled off. Take off the heat and 
allow to cool.
Place the spinach, egg yolks, 
salt, pepper and nutmeg in a 
food processor and blend until 
smooth. Whisk the egg whites to 

Ingredients
100g cooked brown shrimps
100g unsalted butter
2 tsp freshly squeezed lemon juice
large pinch of ground mace or 
nutmeg
large pinch of white pepper
small pinch of cayenne pepper 
(optional)
pinch of salt 

Method
Place two thirds of the butter in a 
pan, add the shrimps and spices 

SMOKED SALMON, SPINACH AND CREAM 
CHEESE ROULADE 
MAKES 25-30 SLICES 

POTTED SHRIMP 
SERVES 2

a soft peak and then whisk in 
the spinach mixture (whisking in 
gives a much more even finish 
than folding in). Pour into the 
lined baking tray and smooth over. 
Bake in the oven for 10-12 mins, 
or until set. Allow to cool a little 
on a wire rack. Slide the lining 
out of the tray and place the wire 
rack on top of the roulade. Quickly 
tip it upside down, and then peel 
the lining away from the roulade 
very gently.
Mix all the filling ingredients 
together, except the smoked 
salmon and season to taste.
Cut the roulade into two halves, 
17½cmx12½cm. Place one half 
on a large piece of cling film, 
making sure the side that has any 
wire rack marks on it is facing you.
Spread half the cream cheese 
mixture onto the roulade; line it 
with 100g of smoked salmon. 
Carefully roll it up tightly, using 
the cling film to help you roll and 
wrap it up at the same time. When 
it is rolled up, twist the ends of 
the cling film to make a “cracker” 
shape. Repeat with the other half 
of the roulade.
Leave in the fridge for at least a 
couple of hours to set. When you 
need to use it, carefully take off 
the cling film. You may find it’s a 
bit damp, if it is, carefully roll some 
kitchen roll around it to dry it off 
a little.
Cut thinly with a very sharp knife 
and present on a large plate 
or platter.

and warm through gently for 
3-4 mins. Place this mixture in 
small ramekins, press down and 
put them in the fridge to set.
Next, to clarify the rest of the 
butter, wipe the pan clean and 
heat the remaining butter gently 
until you can see the white whey 
at the bottom of the pan. Gently 
spoon out the clear oil and top 
the shrimp mixture with it. Allow 
to cool and set.
This will keep up to 4 weeks in 
the fridge. 

FESTIVE FISH! FESTIVE FISH!

59 Bridge Street, Morpeth NE61 1PQ

THE PLACE TO PARTY THIS CHRISTMAS & NEW YEAR...

BAR • RESTAURANT • GALLERY

ENJOY THE RELAXED ATMOSPHERE IN 
OUR DOWNSTAIRS BAR AREA & SAMPLE 
OUR CLASSIC GASTRO PUB FOOD. 

For reservations call: 01670 516 688
Visit: www.shamblesbar.co.uk Email: info@shamblesbar.co.uk

TUESDAY 
NIGHT

STEAK NIGHT

£6.95 

FRIDAY 
NIGHT 

FISH 'N' CHIP 
FRIDAY 

2 Dine for 

£10.00

SATURDAY 
& SUNDAY
BREAKFAST

ONLY 
£4.95

TURKEY 
DINNERS 
AVAILABLE 

DAILY IN THE 
BAR!

THE PLACE TO PARTY THIS CHRISTMAS & NEW YEAR...

ENJOY THE RELAXED ATMOSPHERE IN 

THREE FLOORS

OF EXCELLENT 

FOOD &

BEVERAGES. 

ENJOY THE RELAXED ATMOSPHERE IN 
OUR DOWNSTAIRS BAR AREA & SAMPLE 

SATURDAY 
& SUNDAY

TURKEY 

JOIN US THISJOIN US THISJOIN US THISFESTIVE SEASON!
FESTIVE SEASON!
FESTIVE SEASON!

 info@shamblesbar.co.uk

DAILY IN THE 
BAR!

 info@shamblesbar.co.uk

DAILY IN THE 
BAR!

Swiss Bakers and Confectioners 

40 Villette Road 
Sunderland 

SR2 8RN
Tel: 0191 5671429 

 

24 Blandford Street
Sunderland  

(Town Centre)
SR1 2JH

Tel: 0191 5675129

30 Sea Road
Sunderland 

SR6 9BX
Tel: 0191 5486061

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

All our products are freshly baked on the premises using 
traditional baking methods. Our reputation is spreading across 

the Sunderland area and we invite you to see why!

Christmas Cakes/ Puddings/ Petit Fours/ Chocolate Truffles/ 
Stollen/ Chocolate Logs/ Mince Tarts/ Marzipan Fruits

Available Sea Road only - Now selling coffee to sit in or takeaway 

Traditional handmade cakes and breads
Celebration Cakes • Wedding Cakes • Finger Buffets

Gateaux • Patisserie
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Party Menu, Festive Italian Choices & Customer Favourites

Deli - Treats ideal for Dinner Parties,
your Christmas Table, Gi� s/ Hampers
& Stocking Fillers

Please ring 01434 634554 to book, St Helen's St NE45 5BE
         @il_piccolo_deli                    Il Piccolo At Corbridge

www.ilpiccolo.co.uk

We wish our loyal customers a very 
Happy Christmas and New Year!
� ank you for your custom throughout the year

STUZZICO WINE BAR 
Enjoy Fine Wines, Tapas, Aperitivi & Liqueurs.

RESTAURANT ✴ DELI ✴ WINE BAR

Early Bird Menu 

 Wed & � ur 5.30pm-7pm
A La Carte Menu

2 course Lunch Menu £10.95

Please ring 01434 634554 to book, St Helen's St NE45 5BE
No6 Market Place,  

Corbridge, NE45 5AW 
01434 634356

Early Breakfast
Morning Coffee
Lazy Lunches

Homemade Cakes
Real Log Fire

Gluten Free Option Available

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

HOMEMADE • HOT FOOD • SCONES • CAKES • SOUPS  
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HOMEMADE • HOT FOOD • SCONES • CAKES • SOUPS  

FRESH COFFEE • DAILY SPECIALS • M
ADE TO ORDER 

The

Watling
Coffee

House
11 Watling Street

Corbridge
NE45 5AG

Tel: 01434 634 820

CORBRIDGE COOKSHOP

Stockists of a wide range of kitchen equipment 
from everyday utensils to specialist cookware 

including Aga, Silverwood Bakeware, 
Stellar Cookware, Sophie Allport.

Helpful and friendly advice at :

CORBRIDGE COOKSHOP, 15. MIDDLE STREET.  
CORBRIDGE NE45 5AT  T: (01434) 632582

WE ARE NOW TAKING
ORDERS FOR CHRISTMAS

POULTRY -  
FARM TURKEYS, 

FREE RANGE BRONZE
TURKEYS, CROWNS,

GEESE, DUCKS,
CHICKENS & GAME. 

MATURED BEEF, LAMB &
PORK IS AVAILABLE

SOURCED FROM LOCAL
FARMS & MARTS, 

INCLUDING
THE CHAMPION 

BEAST FROM HEXHAM 
CHRISTMAS SHOW.

THERE WILL BE A LARGE 
SELECTION OF PRIZE
WINNING SAUSAGES 

AVAILABLE 
HOME-MADE

PORK AND GAME PIES  
AND CHRISTMAS

CAKES TO ORDER!

JD Hall Family Butchers
The Multi-Award Winning Shop

2 HILL STREET, CORBRIDGE TEL: 01434 632005

Homemade Soup, Scones, Cakes & Quiche
GLUTEN FREE OPTIONS 

Massey’s
Traditional tea room

26 Middle Street, Corbridge, NE45 5AT Tel: 01434 633130

Open 7

days a week 

No 1

Brocksbushes Farm, Corbridge, Northumberland NE43 7UB   
Tel: 01434 633100

 www.brocksbushes.co.uk caroline@brocksbushes.co.uk

Brocksbushes 
Farm Shop & Tea Room

Don’t forget to order your Christmas Goodies!

FRESH 
Turkeys, Ducks 
and Geese

FRESH CUT 
Christmas Trees

HOMEMADE 
Mince Pies, Christmas 
Puddings, Christmas 
Cakes, Stuffi ngs & more 

Brocksbushes Farm, Corbridge, Northumberland NE43 7UB   

Now delivering ‘Winter Fuel’ straight to your door!
Hardwood logs, kindling, coal and heat logs all available. 

(Telephone for further details)

Cakes, Stuffi ngs & more Cakes, Stuffi ngs & more Cakes, Stuffi ngs & more 

CHRISTMAS TASTING WEEKEND
13th & 14th Dec 2014

FOCUS: CORBRIDGE

Take me to 
the bridge
When it comes to a serious lunch 
meeting (which generally means 
talking about food, shoes, and the 
best bits of last night’s telly) we like 
the restaurant, wine bar and deli 
Il Piccolo on St Helens Street. Il 
Piccolo has been in the Tyne Valley 
for 21 years and chef Emanuele 
Orto uses only the best seasonal 
produce. His new party menu 
(£25pp) features venison sausage 
with a chestnut and red wine sauce 
to start and pork medallions with 
lemon, sage, butter and white wine. 
Buon appetito!
Il Piccolo, St. Helens Street 
www.ilpiccolo.co.uk

When we’re cooking at home and 
need some advice on the best cut 
of meat, we visit to Jim Higginson at 
J.D. Hall Butchers on Hill Street. Jim 
has been in the business for more 
than 20 years and is always happy 
to share his knowledge. We also 
recommend that you pick up a steak 
and carrot pasty while you’re in there; 

The appetite team loves a trip to 
Corbridge, just a short drive from the 
office and full of all things foodie

it’s the perfect lunchtime treat.
J.D. Hall Butchers, Hill Street

If we’ve tired ourselves out with too 
much browsing and wandering, we’ll 
pop into Watling Coffee House on 
Watling Street for a coffee, a fab 
scone and a chat. It’s been here for 
more than 30 years, and is packed 
with homemade goodies. The 
lunchtime specials are a particular 
favourite of ours, and there are 
themed nights coming up in the new 
year, too...watch this space.
Watling Coffee House 
Watling Street

Café No.6 is also a favourite for 
a quick pit stop. The homemade 
cakes and biscuits are a fab little 
treat and the homely décor makes it 
the perfect place to get away from 
the office for a little bit. There are 
sandwiches and paninis on the menu 
too, if you’re feeling a little more 
peckish.
Café No. 6, Market Place

The highlight of any trip to Massey’s is standing 
in front of the homemade cakes, every one of 
them delicious (yes, we’ve tried them all) and 
deciding which one we’ll have. This routine 
normally ends in three pieces being ordered 
with extra forks and sharing. The lunch menu is 
extensive, the homemade soups are a highlight 
and the corned beef pie is highly recommended.
Massey’s Tea Room, Middle Street

Tea and Tipple is a bit of an all rounder for team 
appetite. We’ll pop in to grab a really quick 
coffee and talk work, or spend hours in there 
drinking endless cups of tea, eating biscuits and 
flicking through everything from the morning’s 
paper to a dog-eared book (although that’s 
normally reserved for a Saturday afternoon visit!).  
Tea & Tipple, Market Place 
teaandtipple.blogspot.co.uk

As the appetite team is heading back along the 
A69 to the office following a trip to Corbridge, 
we’re often tempted to pop into Brocksbushes 
Farm Shop. It’s packed with fresh produce from 
the farm, as well as homemade goodies and 
gifts. The tea room is a great place to grab a 
coffee or lunch and watch the world go by.
Brocksbushes Farm 
www.brocksbushes.co.uk

A favourite with cooks who visit from far 
and wide, this is surely one of the best-loved 
cook shops in the region. Home to a range of 
quality goods for home cooking, baking and 
cake decorating, storage, gadgets, giftware, 
homeware, and hardware, it’s a legend in its own 
lunchtime, and deservedly so.
Corbridge Cookshop 
www.corbridgecookshop.co.uk
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SCREAM FOR PIZZA

They stormed onto the food scene with Naples pizzas 
made and sold from a van - until it broke down. Now 
the Scream for Pizza girls are back on the road and 
back in business, as Rosie McGlade discovers

Scream for Pizza: 
Victoria Featherby 
and Alex Walker 
making authentic 
pizzas in a van  
on Tyneside

eat.” You have to adhere to fierce 
stipulations to legitimately call 
your pizza Neapolitan. Things like 
using 00 flour and San Marzano 
tomatoes for their tangy sweetness 
from the volcanic soil of Vesuvius. 

There’s a science in combining 
the yeast and flour, and then you 
leave it to rise for a whopping 20 
hours, which is what gives it a light, 
fluffy crust. You have to stretch it 
with your hands to keep all that 
lightness inside and you cook it 
for just 90 seconds at a scorching 
400C. “If you get any of these 
variables wrong, it doesn’t work,” 
Victoria asserts. 

The result is a pizza that’s crispy 
on the outside and chewy in the 
middle, with charred spots known 
as leopard spots, and a soft crust.

Goldie, the 1970s van from 
which all this wonder is served, 
has proven a less precisely run 
operation. “We spotted her for sale 
near London and for £4,500 she 
seemed in really good condition,” 
Alex says. 

A one-time ambulance, Goldie 
was converted into a pizza mobile 
complete with oven and spray-
painted gold and red, and for two 
weeks everything took off beyond 
their wildest dreams. Then Goldie 
broke down and spent six weeks 
having her engine stripped and 
reconditioned. 

But what the girls achieved in 
those two weeks is impressive. 
They got on to the council to see 
why they couldn’t sell pizzas in the 
Bigg Market. But you can, they 
were told. It’s just that no one had 
thought to ask. 

Not people to shy away from 
ambition - they also hope some 
day to write books and do a telly 
programme - Victoria and Alex 

aim to team up with other street 
foodies in the region and turn the 
Bigg Market into the bustling city 
hub it once was in what they’re 
calling the ‘Bigg Revival’. 

They’ve also had lots of 
enquiries about weddings. When 
we meet, they are planning some 
seasonal specials such as a mince 
pie and brandy butter calzone, 
and a brie, cranberry and chestnut 
falafel pizza. They want to change 
people’s perception about pizza 
and make it fun.

“For a start, they’re often so 
expensive in this country, so we 
aim to sell a basic pizza for under 
£5,” says Victoria. “A Naples pizza 
is healthy; there’s no grease, and 
it’s freshly made from wholesome 
ingredients. We’re presenting it 
as an alternative to a sandwich 
for lunch, which is what pizza is in 
Naples. It’s good street food.”

There is of course competition. 
They’re not the only people selling 
pizzas from an old van in the 
region. “We know we really have 
to have a strong brand and make 
it real quality and fun as well,” the 
girls agree. “Goldie the Scream 
Wagon will define the product.” 

So after four years planning 
and two weeks of glory, the girls 
and Goldie are back. “We’ve been 
getting really good feedback,” says 
Alex. “We’re excited!”

I
t started on a beach in the Caribbean, 
when Victoria Featherby and Alex Walker 
pledged to leave their careers on the 
cruise ships to return to Newcastle and 
make pizza.
Which is good news for us, particularly 

those frequenting the Bigg Market in 
Newcastle on a Thursday when you can get a 
fresh handmade Neapolitan pizza for £4.50 in 
your lunch break from the girls’ wood-burning 
stove-equipped Citroen van. 

Wasn’t life on the cruise ships glamorous 
enough? It was in many ways, but Alex, 34, a 
singer, and Victoria, 29, a production manager, 
didn’t want to do it forever, and every time the 
ship docked they found themselves eating 
pizza, wherever in the world that might be. 
Then just before Christmas last year they 
sat on a beach in Aruba off the coast of 
Venezuela and were struck by the obvious. 
Scream for Pizza was born. 

Pizza connoisseurs, they knew Naples was 
the place to train, so they abandoned ship 
for Italy. Victoria spent four weeks studying 
at a Michelin Fork pizzeria under the direct 
auspices of one of Italy’s leading chefs, 
spending weeks doing nothing but making 
dough, then more weeks learning how to 
make pizza discs, stretching them by hand. 
“These very precise techniques,” she says.

Meanwhile, Alex went round the 
countryside sourcing ingredients. “Victoria 
would come home covered in flour and I would 
turn up with fantastic mozzarellas,” she smiles. 

A slice of Naples pizza is unique. “Some 
may even call it soggy in the middle, but 
don’t be put off until you try one,” says Alex. 
“We love their purity. After you’ve eaten a 
Naples Margherita, it’s all you ever want to 

NICE

HOT

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

Award Winning Home 
Cooked Food 

Traditional Sunday Carvery 
served from 12 noon

01668 216224   iain@redlionmilfield.co.uk  

Find us on facebook

Iain, Claire and the team wish all their 
customers a  

Merry Christmas & Happy New Year

www.redlionmilfield.co.uk

Real Ales
on Tap 

 Regularly Changing
B&B Accomodation  
Warm Cosy Rooms

R E H I L L’ S

GLENGOYNE 
15 YEARS
£42.99

1989 GLEN
GARIOCH
DISTILLERY
£103.99

SPRINGBANK
12 YEARS
£41.99

1987 GLEN
GARIOCH
DISTILLERY
£126.99

1999 GLEN
GARIOCH 
DISTILLERY
£49.99

GLENGOYNE 
10 YEARS
£26.99

SPRINGBANK
15 YEARS
£42.99

LARGEST SELECTION OF WORLD & CRAFT BEERS, SPIRITS, LIQUORS, CHAMPAGNES, WINES, CIGARS ETC.

COME AND SEE WHY OTHERS RECOMMEND US!

245 Jesmond Road, Jesmond, Newcastle upon Tyne, NE2 1LB 
Telephone 0191 2814499

SPECIALIST FOOD & WINE MERCHANTS
CHIRSTMAS WHISKEY SPECIALS IN STORE

Herbalist and iridologist  
Liam Watson is at 21st Century 
Herbs, Market St, Hexham 
NE46 3NU, tel 0844 846 0481

If you’re reading this pre-Christmas, 
you’ve got it all to look forward to, so I’d 
recommend you save this until afterwards, 
when an internal clean up will be very 
much in order.

If you’re reading this after Christmas, go ahead 
and pat yourself on the back for having a good 
time and get on with the recovery process.

Without wishing to go into too much detail, 
your system needs a regular clear-out – as your 
granny would have told you. That’s why she took 
a weekly dose of Epsom Salts and why she’d 
never heard of IBS, food intolerances, or any of 
the many other digestive-related hassles induced 
by our over-processed modern diet.

Cliché it may be, but early in the year is a 
good time for your annual cleanse and there’s no 
remedy that comes close to Rhubarb Complex for 
this. A month on this, accompanied by sensible 
eating (we do not expect anyone to live like 
a monk or a nun, apart from a monk or a nun, 
obviously) and your system is in tip-top condition.

This stuff cleans out the system, aids in the 
removal of fungal infections, worms and parasites, 
and impacted waste (nice). It can fight off 
intolerances and allergies and once the digestive 
system is cleansed the whole body functions 
more effectively and with increased energy, 
better circulation, less congestion and better 
overall wellbeing.

After the detox, move onto a daily dose of 
Cayenne Complex - a powerful antioxidant which, 
among other things, can improve concentration, 
strengthen circulation, and aids recovery 
after sport/exercise.

Remember also, food is a medicine. Ginger 
and cayenne are superb digestive aids and great 
ingredients, and everything comes from digestion, 
whether you have depression, gout in your big 
toe, psoriasis, eczema; it’s coming from what’s in 
your engine.

Think what your house would be like if you 
never emptied your bin and then get yourself 
cleaned out. Happy new year!

TIME FOR THE  
BIG CLEAN UP!

BATTLE OF 
THE BULGE
Surprise, folks…a new survey of 1,000 
women reveals that 65% of women 
consider themselves to be overweight, 
10% fail their diet after just 24 hours, 27% 
have put on weight while trying to diet 
and, randomly, women in Aberdeen and 
Norwich spend the most time on a diet (I 
have no stats for us in the North East, so 
maybe we have a more healthy outlook 
than they do…).

These figures come from one of those 
home-delivery ready-meal companies, which 

Ingredients 
For the base
200g desiccated coconut
50g caster sugar
2 egg whites
For the filling
300g dark eating chocolate
300g Lake District Dairy Co Vanilla Quark
4 egg yolks

Method
Preheat oven to 150 C/Gas 2. Grease the base and 
sides of a 22cm non-stick spring form cake tin. Combine 
coconut, egg whites and caster sugar. Press mixture 
firmly into base and approx. 4cm up the sides of the tin. 
Bake for 40 mins or until golden in colour. Allow to cool.
Slowly heat Quark in a small saucepan to near boil and 
add chocolate. Stir until all the chocolate is melted and 
smooth consistancy. Note that some ‘splitting’ of Quark 
will occur, but as the mixture is strained the curds will be 
discarded leaving a smooth finish. Cool slightly, and whisk 
in egg yolks. When fully combined, strain through fine 
sieve and pour into coconut shell.
Refrigerate for 6 hours or overnight. Serve with fresh 
berries or grated chocolate on the top and a dollop of 
Vanilla Quark.

Ingredients
4 large plaice or sole filets, skinned
2 medium slices wholemeal bread, crustless
sprig or two fresh parsley
zest of a lemon and 2 tbsp lemon juice
30g Lake District Dairy Co. Original Quark
new potatoes to serve
For the pea and mint crush
4 spring onions, trimmed and chopped
225g frozen peas
150 ml vegetable stock
100g Lake District Dairy Co. Original Quark
30g fresh mint
salt and freshly ground pepper

VANILLA QUARK & DARK 
CHOCOLATE GANACHE-STYLE TART 
IN A COCONUT CRUST 
SERVES 8

STUFFED PLAICE WITH PEA 
AND MINT QUARK AND CRUSH  
SERVES 4
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also claims that more than a third of us are 
going on a diet after Christmas and one in six 
of us will fall off it within a week.

Well, bully for them…everyone knows diets 
don’t work long-term because they just put 
your body into starvation mode, hence, you 
just pile it all back on when you eat normally 
again. Its why the diet industry is worth so 
much money. We say, enjoy good food, as un-
processed as possible, and eat in moderation, 
like these Quark recipes. That’s why we at 
appetite HQ are so sylph-like (honest!).

HEALTHY APPETITIE HEALTHY APPETITIE

HEALTHY

Method
Open out the fish fillets on a board and cut 
each in half lengthways. Place the bread, 
parsley, lemon zest and juice, and Quark in 
a food processor and whizz into a stuffing. 
Heap 1 tbsp of this at the wide end of the 
fillet and roll to make eight parcels secured 
cocktail sticks. For the pea crush, put the 
spring onions, peas, mint and stock in a frying 
pan, bring to the boil, then lay the plaice rolls 
on top. Cover pan and cook on a gentle heat 
for 8-10 mins, until the fish flakes easily. 
Transfer fish onto a warm plate and remove 
cocktail sticks. Drain vegetable mixture and 
return to the pan. Add the Quark and use a 
stick blender or fork to crush the mixture into 
a rough puree. Gently reheat until hot and 
season. Arrange puree in the middle of four 
warm plates with the fish on top. Serve with 
new potatoes.



Having had a few too many glasses 
of Prosecco the night before, there’s 
nothing like Sunday lunch to make you 
feel human again.

And when the Sunday lunch in question is 
at Hurworth’s Bay Horse, hangovers are soon 
forgotten in favour of flavoursome food and 
soothing surroundings.

Chef proprietor Marcus Bennett is well 
known to you if you enjoyed Baltic’s excellent 
Rooftop Restaurant during his tenure, or the 
renowned Cleveland Tontine when he was 
there a few years. He has since swapped the 
gleaming and contemporary Baltic for a return 
to the rustic and cosy by snapping up the Bay 
Horse in Hurworth, just outside Darlington 
and down the road from my house, which is 
convenient when there are sore heads to be 
soothed. 

The décor is welcoming, country and kitsch, 
with open fire, tartan carpets, stone flags and 
wallpaper depicting fox hunting scenes. No 
wonder Prince Harry feels at home when he 
drops by for lunch on his frequent visits north.

While the fourth in line to the throne is 

said to favour steak, we can also recommend 
the Sunday lunch, which at £19.45 for two 
courses or £23.95 for three is great value.

Warm walnut and date bread arrives first, 
supposedly to go with the carrot soup, only it’s 
so good, it disappears before the soup arrives. 
More is supplied and it serves us well, both 
for the soup and the fishcake topped with a 
soft boiled egg and served with beurre blanc. 
It’s a good start.

Spotting huge Yorkshire puddings arriving 
at the table next to us with the roast beef, I 
almost regret the decision to opt for the pork 
loin - until it arrives.

I like a meal with lots of accompaniments, 
and the pork comes with black pudding, 
onion stuffing, potato crush, apple sauce and 
vegetables in individual copper pots, of which 
the standout is the mashed turnip and red 
cabbage. Other Sunday lunch options include 
pan-fried salmon with buttered spinach, and 
roast chicken breast with wild mushrooms and 
Madeira cream. 

The veggie menu is particularly good, its 
shallot tart pretty as a picture and served with 

heritage carrots, a fricassee of broad beans, 
broad bean mash and a chive mayonnaise.

This is fine dining without the usual small 
fine dining portions, but we can’t say no to 
the dark chocolate mousse with Chantilly 
cream and blackberries, or the sticky 
toffee pudding.

Espressos and pistachio truffles round 
off proceedings at the Bay Horse, which 
has just been awarded its fourth Michelin 
Bib Gourmand. 

It’s in good company for its bib along with 
three others in the region; David Kennedy’s 
River Café in North Shields and Terry 
Laybourne’s Broad Chare in Newcastle and 
Bistro 21 in Durham – and The Bay Horse 
is the sort of pub anyone would want in their 
village. Luckily for us, it’s in ours. We’re just 
not sure we should be telling everyone how 
good it is… we want our usual table next 
Sunday, after all.
The Bay Horse, The Green 
Hurworth DL2 2AA 
tel 01325 720 663 
www.thebayhorsehurworth.com
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Liz Hands opts for a soothing Sunday lunch at the Bay Horse in Hurworth
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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

 fresh fruit and vegetables

 cafés and delicatessen
 meat and fish

 locally sourced foods
 clothing, hardware and haberdashery and much more
 For more information please call 0191 211 5542

REVIEW
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Jesmond restaurant Peace & Loaf celebrated a phenomenal first 
year with a party for invited guests and a menu created by head 
chef Dave Coulson. Guests were invited by joint owners Geeta 
Ral, Dave Coulson, and Bob and Neeta Arora. Money raised on 
the night went to the Brain Tumour Charity in memory of Kuly 
Ral (Geeta Ral’s husband). Peace & Loaf, Jesmond Road 
Newcastle, tel 0191 2815222, www.peaceandloaf.co.uk

 PEACE & LOAF  
 FIRST BIRTHDAY 

Adrian Worson and Giovanna Marino

Stephen Thompson, Helen Thompson 
Douglas Jordan and Susan Jordan

Mark Wood, Lesley Carr, Marla Wood and Neil Brown Paul Gough, Alan Grahey and Malcolm Macdonald

Neeta Arora, Dave Coulson and Geeta Ral

Peta Henrings and Geoff Laws

Geeta Ral, Sherod Walker and Lucy Bowden

Neeta and Bob Arora, photobombed by Sunil Khanna 

 Louise Fawcett and Fidelis Egbudo

David Liew, Heather Spooner, Rosie Oswin, Kate Yeoman 
Andy Grow and Jake Sheader

DINING OUT

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 festive menus offer grazing and 
sharing for parties of up to 70.  
Enjoy a fabulous street food 
Christmas and New Year.

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

DABBAWAL

Established by owners Romano 
and Paolo over 30 years ago who 
have been delighting customers 
with great food, great ambience 
and great service. Bistro Romano 
offers a lighter lunch menu and 
early evening menu as well as 
the a la carte. From simple Italian 
pasta and risotto dishes to fish 
and meat specialities, there’s 
something to tantalise all taste 
buds and extensive wine list to 
compliment your meal. Gluten free 
and dairy free options are available 
on request.

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

ROMANOS

Set in two acres of beautiful gardens 
in a quiet leafy district of Low 
Fell,the award-winning restaurant 
is the perfect place for your festive 
celebrations. The Christmas menus 
start from £22.95 per person for 
lunch and £28.95 per person 
for dinner. Available throughout 
December and the Haswell room 
is ideal for private dining for larger 
parties. The restaurant is open for 
New Years Eve dinner from only 
£39.75 per person.
To view the Christmas menus visit 
www.eslingtonvilla.co.uk

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

ESLINGTON VILLA

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 the heart of it and a cracking 
front of house team led by Michael 
Downey the place has been 
invigorated. Restaurant. Open Mon 
10-6 Tues -Sat 10-9. The upstairs 
Mezzanine is available for private 
dinning, functions and meetings. A 
unique place for Christmas parties.

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

MCKENNAS

Michelangelo’s prides itself on great 
food and a friendly atmosphere 
in all three of its restaurants. In 
addition to the three-course daily 
special (£14.95), the popular 
Early Bird Three Course Special 
(Mon-Sat noon-7pm) and all day 
Sunday is £5.45. Sunday lunch is 
three courses for £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 and 
real ales. New 2015 menu available 
from January 1.

LOCATION: Ryton, tel 0191 413 
2921 • Dipton, tel 01207 571 040  
Prudhoe, tel 01661 834 355  
www.michelangelohotel.co.uk

MICHELANGELO’S

The Cottage Kitchen in Whitley Bay 
offers great British dishes including 
hearty breakfasts and cafe classics 
with British pork and top quality 
Angus beef. 
The Cottage Kitchen is open for 
Sunday lunches and a Sunday lunch 
takeaway service is also available. 
You can even take your own plate, 
and the friendly staff will serve up 
your Sunday lunch and away you go! 
It is fully licensed with a selection of 
beers and wines. 
Open: Tues-Sat 9am-3pm 
Sun 10am-3.30pm

THE COTTAGE KITCHEN

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

A true taste of Italy in the heart of Co 
Durham, this is a two star sustainability 
champion and much of its produce 
is sourced nearby, including fish 
landed on the North East coast, beef 
reared on farms just up the road and 
Sonnet 43 ales brewed just a few 
miles away at Coxhoe served at the 
bar. The kitchen team takes local 
ingredients and transforms them 
the Mediterranean way, for mouth-
watering cuisine just like Mamma used 
to make. Special menus are available 
for special occasions and events.

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

ITALIAN FARMHOUSE

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.

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

NATIONAL GLASS  
CENTRE BRASSERIE

             

                                       

             

Monthly 
Farmers’ 
Markets
Saturday

6th December
3rd January

9am – 3pm

Christmas 
Market
Saturday

13th December
9am – 3pm

Weekly 
Wednesday 

Markets
Wednesday

10th, 17th, 24th
31st December

9am – 3pm

More in... market

Morpeth
Town
Council

             

www.moreinmorpeth.co.uk         @moreinmorpeth         /moreinmorpeth

The Morpeth Market is located in the Market Place in the heart of Morpeth. For more information on Morpeth Markets 
please contact Markets Manager Neil Brown at neil.brown@northumberland.gov.uk or 07713115204

                                       

Morpeth Christmas Markets
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 NORTHUMBERLAND 

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

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
 
BATTLESTEADS HOTEL
Wark, Hexham NE48 3LS
t: 01434 230209
www.battlesteads.com

BIN 21 
50 Bridge Street, Morpeth
NE61 1NL  
t: 01670 504901

BLYTH BOATHOUSE 
Quay Road, South Harbour
Blyth NE24 3PA
t: 01670 369052

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

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

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

THE CHEESE SHOP
6 Oldgate, Morpeth,  
NE61 1LX t: 01670 459579  
www.cheesemorpeth.co.uk

THE CAFE  
@ BALMAN GALLERY 
2-3 Old Town Hall Building, 
Princes Street, Corbridge 
t: 01434 633698

CAFÉ NO 6
Market Place, Corbridge,  
NE45 5AW t: 01434 634356

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

CHILLINGHAM CASTLE 
Chillingham, Alnwick
NE66 5NJ
t: 01668 215359

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

THE CHOCOLATE SPA
1 Fenkle Street, Alnwick
NE66 1HW 

THE COQUETVALE HOTEL
Station Road, Rothbury
NE65 7QH t: 01669 622900

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

CORBRIDGE LARDER
Sanderson Arcade, Morpeth,  
NE61 1NS

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

 NEWCASTLE 

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

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

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

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

AVANTI
52-54 Brentwood Avenue, 
Jesmond, NE2 3DH
t: 0191 2814240 

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

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

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

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

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

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

CALEDONIAN HOTEL
68 Osborne Road, 
Jesmond
t: 0191 2817881

COLTS WESTERN 
STEAKHOUES
1-2 Holly Avenue West, Jesmond 
NE2 2AR t: 0191 2816441
 

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

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

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

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

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

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

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

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

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

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

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

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

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

JESMOND DENE HOUSE
Jesmond Dene Road, Jesmond,
NE2 2EY t: 0191 2123000

THE KITCHEN@OSBORNES 
61 Osborne Road, Jesmond,  
NE2 2AN t: 0191 2402811
www.osbornesjesmond.co.uk

LINDSAYS TO GO
Alley 1, Grainger Market, 
Newcastle t: 0191 2612995

LUIGIKHAN’S RESTAURANT
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

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

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

MATTHEW’S CHEESE
23-24 Grainger Arcade 
Grainger Market 
t: 0191 2324265

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

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

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

NINO’S
The Gate t: 0191 2615799

OAK COFFEE HOUSE 
Inside Barker & Stonehouse 
Strawberry Buildings 
NE1 4PQ

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 CAFE 
The Grainger Market Arcade, 
NE1 5QF

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

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

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

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

PINK LANE COFFEE  
1 Pink Lane, NE1 5DW

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

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

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

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

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

THE SETTLE DOWN CAFE 
62 Thornton St, Newcastle
NE1 4AW  t: 0191 222 0187

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

TWO FIFTHS
29 Collingwood Street, NE1 1JE
t: 0191 2211333

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

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

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

BROWNS SALT HOUSE
6-7 Victoria Crescent
Cullercoats, NE30 4PN

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

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

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

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

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

 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 

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

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

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

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

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

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

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

LUMLEY CASTLE
Chester le Street, DH3 4NX  
t: 0191 389 1111

MADDISONS 
26 Front Street
Consett 
t: 01207 583318

MUCHO GUSTO
62 Front Street, Pity Me 
DH1 5DE  
t: 0191 3864742

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

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

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

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

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

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

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

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

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

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

GREENHOUSE BRASSERIE
Baltic Business Quarter
Quarryfield Road, 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

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

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

ROSA TWELVE
580 Durham Road, Low Fell 
NE9 6HX
t: 0191 4878257

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

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

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

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 251814

THE JOFFERS  
CAFE & BISTRO
196 Whitley Road, Whitley Bay
NE26 2TA t: 0191 2523085

LA-TEA-DAH
38 Nile Street
North Shields 
t: 07814 377766

LOLA JEANS  
BAR & KITCHEN
The Arcade, Tynemouth, 
NE30 4BS  
t: 0191 2577061

LOTTIE MCPHEES 
CUPCAKES
195 Park View, Whitley Bay, 
NE26 3RD  
t: 0191 4479632
www.lottiemcpheescupcakes.com

NICHOLSON BUTCHERS
140 Park View, Whitley Bay
NE26 3QN 
t: 0191 252 5250

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

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

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

A-Z GUIDE advertise here... Call 01661 844115 or visit www.appetitemag.co.uk for more information.

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

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

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

THE GARDEN STATION
Langley, NE47 5LA 
t: 01434 684391

GARETH JAMES 
Sanderson Arcade, Morpeth
NE61 1NS
t: 01670 946685

GERBHERDS DELI  
FARM SHOP
7 Newgate Street, Morpeth
NE61 1AL t: 01670 512106

GINEVRA ESPRESSO BAR
16 Front Street, Prudhoe
NE42 5HN
t: 01661 829062
www.caffeginevra.co.uk

GOATS ON THE ROOF
Fontburn, NE61 4PH
t: 01669 621739

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

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

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

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

MASSEY’S
26 Middle Street, Corbridge, 
NE45 5AT 
t: 01434 633130

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

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

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

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

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

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

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

ROTHBURY FAMILY 
BUTCHERS
Townfoot, Rothbury, NE65 7SL
t: 01669 620744

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

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

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

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

THE SHORELINE CAFE 
1 Church Street, Craster 
NE66 3TH t: 01665 571251
 
SPURELLI ICE CREAM 
The Old Chandlery, Coquet 
Street, Amble, NE65 0DJ 
t: 01665 710890 
www.spurreli.com

THE SUN INN
High Church, Morpeth,  
NE61 2QT t: 01670 514153

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

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

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

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

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

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

WATLING COFFEE HOUSE
11 Watling Street, Corbridge
NE45 5AG t: 01434 634820 

WHEELBIRKS FARM
Stocksfield, NE43 7HY
t: 07717 282 014 
e: theparlour@wheelbirks.co.uk
www.wheelbirks.co.uk

WHITE SWAN HOTEL
Bondgate Within, Alnwick. 
Northumberland, NE66 1TD 
t: 01665 602109
www.classiclodges.co.uk

WMH FARM FRESH MEATS
Haydon Bridge,  
Haltwhistle, Allendale

 SOUTH TYNESIDE 

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

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

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

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

MAC ‘N’ ALLI
Retail 6 Village Centre,
Sea Winnings Way, NE33 3NE
t: 0191 4548258

NUMBER 4
4 St Bedes, Station Road, 
East Boldo, NE36 0LE
t: 0191 447 9797

ORANGEGRASS
7 Mount Terrace, 
South Shields,  
NE33 1PY 
t: 0191 455 8555

THE PANTRY
289 Sunderland Road,  
NE34 6RB 
t: 0191 4561876

THE PANTRY 
19 East Street, Whitburn SR6 7BY 
t: 0191 5292798

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

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

 SUNDERLAND 

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

THE BEACH HOUSE, 
2 Pier Point, SR6 0PP
 
ITALIAN FARMHOUSE 
PIZZERIA
South Street, West Rainton,  
DH4 6PA  
t: 0191 5841022

JUNIPERS PANTRY
10 Silksworth Lane,  
SR3 1LL  
t: 0191 4473292 
 
MULLER BAKERY 
40 Villette Road, SR2 8RN
t: 0191 5671429
 

ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786

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

THE STAITH

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

IRVINS  
BRASSERIE 

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

WALLSEND  
HALL 
The Green, Wallsend 
NE28 7PA

t: 0191 2637022

THE BLAGDON 
FARM SHOP 

Milkhope Centre,  
Berwick Hill Road, Newcastle 
NE13 6DA

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

STANGER’S COOKSHOP

44 Brentwood Ave,  
Jesmond, 
NE2 3DH

t: 0191 2818563 
www.stangerscookshop.co.uk

TYNESIDE COFFEE 
ROOMS

2nd Floor Tyneside Cinema
10-12 Pilgrim Street

t: 0191 2275520

GEORGE PAYNE 
BUTCHERS

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

t: 0191 2362992

KNITSLEY 
FARM SHOP & CAFE

Knitsley, Consett, DH8 9EW
t: 01207 592059
www.knitsleyfarmshop.co.uk

VALLUM FARM

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

MISTER WOODS COFFEE 

TYNEMOUTH
Front Street
Tel: 0191 2575556
WALLSEND
The Forum
Tel: 0191 2954268
NORTH SHIELDS
Railway Street
Tel: 0191 2592559
TYNEMOUTH
Broadway
Tel: 0191 2964412

NATIONAL GLASS 
CENTRE

Liberty Way, SR6 0GL
t: 0191 5155555
www.nationalglasscentre.com

HOW DO 
YOU DO 

10 East Parade, Whitley Bay
NE26 1AP

t: 0191 2533050

DI MEO’S 
ICE-CREAM PARLOUR 

9 Marine Avenue, 
Whitley Bay

t: 0191 2523814
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The next appetite is out February 2015. In the meantime, visit us at www.appetitemag.co.uk

TRIPLE BERRY 
CHRISTMAS CAKE
SERVES 12
This impressive cake is a fantastic 
alternative to a traditional Christmas cake. 
Cut through the creamy white coconut 
curls to reveal four layers of lusciously light 
lemon cake packed with bright bauble-like 
berries. British Elsanta strawberries are 
available in December for the first time 
this winter.

INGREDIENTS
For the cake 
A little sunflower oil for greasing 
225g soft butter
225g caster sugar 
225g self-raising flour 
1 tsp baking powder 
4 medium eggs 
1 lime, grated zest only 
1 lemon, grated zest only
To decorate
1 x 325g jar lemon curd 
225g raspberries, plus extra to decorate 
400g strawberries, thickly sliced, plus extra 
to decorate 
150g blueberries 
450ml double cream 
100g coconut shavings
 a little icing sugar, sifted, to decorate

METHOD
First, make the cake. Preheat the oven to 
180C/Gas4. Brush the base and sides of 
two, 20 cm Springform tins with a little oil 
and line the base of each with a circle of 
non-stick baking paper. 

Add butter, sugar, flour and baking 
powder to a large mixing bowl or food 
processor. Add the eggs and fruit zests 
and beat together for a few minutes 
until smooth. 

Divide the cake mixture evenly between 
the two tins and level the surface with a 
knife. Bake for 20-25 mins until the cakes 
are well risen, golden brown and the tops 
spring back when lightly pressed with a 
fingertip. Leave the cakes to cool for  

HAVE A VERY BERRY CHRISTMAS!

5 mins then loosen the edges, remove the tins 
and cool on a wire rack. 

About 1-2 hours before you are ready to 
serve, remove the lining paper from the cakes, if 
you haven’t already, then cut each cake into two 
layers. Put one of the layers on a cake stand or 
flat plate. 

Spread with some of the lemon curd then 
arrange half the raspberries and strawberries 
in an even layer on top. Add a second cake 
layer, more lemon curd and the blueberries. 
Add a third cake layer, more lemon curd then 

the remaining raspberries and strawberries and 
cover with the final cake layer. 

Press together gently, checking that the 
cake stands straight. 

Whisk the cream in a bowl until it forms soft 
swirls then spread a thin layer over the top and 
sides of the cake to stick the cake crumbs in 
place, then spoon the remaining cream over and 
spread into soft swirls. Cover with the coconut 
shavings then chill until ready to serve. 

Add a few extra berries to the top of the 
cake, dust lightly with icing sugar before serving. 
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