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Editor ponders the benefits of
a healthy diet in light of the
western world's addiction to
burgers. Philosophical!
The woman on the front of this magazine
is very fit and healthy because she eats a
good, balanced diet and exercises regularly.
I know this because she is pictured holding
an apple and she has only one chin. Both
of these things are sound indicators of a
disciplined approach to food and exercise.
We will consign her to the file marked
'too perfect for her own good', while
the rest of us battle the tyranny
imposed by the New Year,
New You brigade. I fear
these people; the ones who
bounce by in their shiny
Lycra (never flattering,
unless you are Jessica
Ennis, by the way), and opine
at length about probiotics,
carbs, pulses and organic
bloody mangosteen.
Don't get me wrong, I love healthy stuff.
Give me super grains and goji berries any
day, but don't judge if I follow them with a
big banoffee pie. Hence, in this month's
Healthy Appetite section we present
healthy recipes which are not only good
for you, but are absolutely delicious. Plus,

Be a fan!

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

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

we have expert tips for shaking up your
digestion, none of which impose fascistic
food regimes upon unwilling victims.
We also shake up Rosie McGlade, who
endures four days of post-Christmas
purgatory at a beach bootcamp, but we
also give over two pages to the glory of
puddings. This is our idea of a balanced
approach to food.
Which leads me, in a roundabout
way, to the Big Mac Index,
used by The Economist
magazine as a guide to
whether currencies are at
their correct level based on
the theory of purchasing parity,
the notion that in the long-run,
exchange rates should equalise
the price of identical goods (in this
case, a burger). The fact that this indicator
is based on the price of a burger rather than
a goji berry proves
my theory of human
frailty in the face of
temptation. That's it,
we're all doomed!
Jane Pikett, Editor

appetite.
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FREE GLASS OF WINE
AT DABBAWAL
appetite readers can enjoy a free 175ml glass of wine with the fab
early evening menu at Dabbawal Indian street food kitchen in Jesmond
until February 28, 2015.
The early evening menu, which is served 5pm-6.30pm and is just £12
per person for two courses, features street food treats, curry plates, and
grill plates such as Dabbawal’s famed Malabar King Prawns, Citrus King
Prawns, Chicken Chilli Fry, Tandoori Lamb Chops, and Mixed Veggie
Grill with homemade paneer. Too good to miss!
Dabbawal, Brentwood Mews, Jesmond, Newcastle, NE2 3DG
tel 0191 281 3434, www.dabbawal.co.uk
*On production of this offer or a printout of the offer from
www.appetitemag.co.uk.

FIZZ AND TRUFFLES WITH
MALMAISON SPA PACKAGE
appetite readers can enjoy a mid-week Mal Moment at the Malmaison
Newcastle Spa - including a 30-minute treatment and two-course lunch
for £49 per person with a glass of fizz and homemade truffles.
To take advantage of the offer, contact the Spa for further details and
quote APPETITE. Offer available until February 28 2015.
Malmaison, Quayside, Newcastle, NE1 3DX
tel (Spa) 0191 245 0580, www.malmaison.com
*On production of this offer or a printout of the offer from
www.appetitemag.co.uk

FREE DESSERT WITH SUNDAY
CARVERY AT WALLSEND HALL
Wallsend Hall is offering appetite readers a free dessert with its
Sunday carvery until March 8 2015.
The carvery includes a choice of roast beef, pork with crackling,
or butter-roast turkey, served with homemade Yorkshire puds, roast
potatoes and seasonal veg.
Wallsend Hall, The Green, Wallsend, NE28 7PA
tel 0191 263 7022, www.wallsendhall.co.uk
*On production of this magazine or a printout from appetitemag.co.uk
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50% OFF SUPPLEMENTS ONLINE
AT 21ST CENTURY HERBS
It’s even easier to get healthy during February when appetite readers
can purchase herbal food supplements such as the UK’s best-selling
herbal detox formula at 21st Century Herbs, co-owned by appetite
health columnist Liam Watson.
21st Century Herbs products, which are all natural, include Beetroot
Complex to reduce blood pressure, EFA Complex to strengthen the
immune system, and Rhubarb Complex for detoxing, weight loss, IBS,
yeast infections and more. You can buy the 21st Century Herbs range
online and appetite readers qualify for 50% off for the whole of
February. Simply enter the code APPETITE at the checkout.
21st Century Herbs, Market Street, Hexham, NE46 3NU
tel 08448 460 481, www.twentyfirstcenturyherbs.com
• See page 30 for Liam Watson’s column
*On production of this offer or a printout of the offer from
www.appetitemag.co.uk

OVERNIGHT STAY AND BREAKFAST
AT ESLINGTON VILLA FOR £40
Our friends at Eslington Villa, Gateshead are offering appetite readers
an overnight stay for two with full English breakfast for £40 when you
book dinner in the restaurant during February.
Just a few minutes drive from Newcastle, Eslington Villa is perfect for
those looking for a break from the hustle and bustle and the menu in
the award-winning restaurant mixes classic dishes with modern twists.
Eslington Villa, 8 Station Road, Low Fell, Gateshead, NE9 6DR
tel 0191 487 6017, www.eslingtonvilla.co.uk
*Offer excludes February 14. On production of this magazine or a
printout of this offer from appetitemag.co.uk

FREE STARTER AT JASHN
Jashn is offering appetite readers a free chef’s choice sample starter
for two when ordering two main courses from the main menu, from
February 1-28.
Jashn promises the finest dishes, prepared with the finest ingredients
and cooked with passion (5.30pm-11.30pm).
Jashn, Swalwell, Whickham Bank, NE16 3BP
tel 0191 488 8505, www.jashnrestaurant.com
* Not in conjunction with any other offer. On production of this magazine
or a printout of this offer from www.appetitemag.co.uk

CLUB

HALF PRICE HIGH TEA AT OAK
Oak Café at Barker and Stonehouse is offering appetite readers high
tea for two for £15 instead of £30, Mon-Fri until March 6 2015.
There's a selection of sandwiches with a range of fillings, homemade
scones, a choice of homemade cakes and of course tea is included.
Booking essential, tel 07419 375 984.
Oak Café, Barker and Stonehouse, Strawberry Buildings
Leazes Park Road, Newcastle, NE1 4PQ, tel 0191 261 6969
www.barkerandstonehouse.co.uk *On production of this magazine
or a printout of this offer from www.appetitemag.co.uk

LUNCH FOR £1 AT BROCKSBUSHES
appetite readers can enjoy a Monday special of soup and a sandwich
for £6.95 at Brocksbushes Tearoom, Corbridge – and get a second
special for just £1 until February 23 2015.
The award-winning tearoom at Brocksbushes Farm is renowned for
its delicious homemade cakes, quiches, sandwiches, hearty soups and
more, all made fresh in the farm kitchen.
Brocksbushes Farm, Corbridge, NE43 7UB, tel 01434 633 100
www.brocksbushes.co.uk *On production of this offer or a printout
of the offer from www.appetitemag.co.uk

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

Treat Your Loved One this Valentine’s
Booking now for Mothering Sunday - 15th March
4-6 GILESGATE, HEXHAM, NORTHUMBERLAND NE46 3NJ
Tel 01434 609 943
www.bouchonbistrot.co.uk
info@bouchonbistrot.co.uk

Broom House Farm

FOOD, FARMING & FUN

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.

WINE AND BREAD BOARD FOR TWO
FOR £10 AT MISTER WOODS
The Broadway branch of Mister Woods is offering appetite readers
two glasses of wine and one of its fab bread boards for £10 until
February 27 2015.
The Broadway branch of Mister Woods is open late, with a wide
selection of drinks and posh bar snacks including smoky paprika
crackling and posh popcorn. There’s live music on Saturdays too.
Mister Woods, Broadway, Tynemouth, www.misterwoods.co.uk
*On production of this magazine or a printout from www.appetitemag.co.uk

COFFEE SHOP Delicious cakes and freshly ground coffee. English
breakfasts, Tasty Snacks and Traditional Sunday Roasts, made with
scrumptious ingredients from our butchery. Now serving Afternoon Tea.
F O R E S T A D V E N T U R E A N D C H I L D R E N ’ S PA R T I E S AVA I L A B L E

OPEN EVERY DAY!

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

www.broomhousedurham.co.uk • Follow us on Facebook
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ON THE PROWL

Valentines Day
Mothers Day
4 Course - £27 per person

3 Course - £19 per person

...in elegant surroundings

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

Brocksbushes
Farm Shop & Tea Room
Set in the heart of the Tyne
Valley, just outside Corbridge
Brocksbushes Farm Shop offers
a wide range of fresh farm grown
foods including seasonal fresh
fruit, home baked products and
dishes made in our Farmhouse
Kitchen and local produce.
While you’re here why not treat
yourself to a delicious meal in
the award winning Tea Room.
Open seven days a week
from 9.30am
BROCKSBUSHES FARM SHOP & TEA ROOM
Corbridge, Northumberland, NE43 7UB
tel: 01434 633100 email: caroline@brocksbushes.co.uk

www.brocksbushes.co.uk
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HEALTH KICK!
OUR LADY LAURA’S HEALTHY JANUARY
WAS ALSO A TASTY ONE…
Thank the lord that January
is over! I’ve been doing dry
January, which has been
something of a struggle. In fact,
it’s probably the worst month of
the year to abstain, as a lovely
glass of wine is the best way to
beat the January blues. I’ve also
been on a serious detox which,
again, hasn’t been the best,
what with Christmas chocolate
still hanging around the house.
But I’ve done it, so bring on the
bubbles and G&Ts!
First on my list of places to
visit will be Glass House, the new
champagne bar opening on Dean
Street in Newcastle in the coming
weeks. With live jazz and swing
nights, cocktails and champagne,
it sounds like the perfect place to
climb back on the wagon.
The Botanist is another
fantastic new bar and restaurant in
Newcastle, and it’s always packed
due to its incredible cocktails and
fab food. Featuring the beautiful

glass domed ceiling of Monument
Mall and several bar areas, the
surroundings are nothing short of
impressive, as is the huge range of
food and drinks.
During my healthy January
I’ve been visiting the Naked Deli
on Chillingham Road for lunch
nearly every weekday. From fitness
fanatics in Lycra to OAPs, the
diverse fan base is testament to
the amazing menu on offer. The
tuna steak in their Nicoise salad
is perfect, while the BLT salad of
chicken, bacon and a poached egg
accompanied by a huge
salad certainly hits the spot for its
protein power.
They also have a new cold press
juicer imported from America,
which extracts the maximum
nutrients for that extra zing.
A cheeky midweek meal at
Jesmond Dene House starred a
wonderful roast squash and ricotta
cheese starter followed by roasted
hake fillets served with a mussel

FRESH, DELICIOUS AND
TRULY LOCAL

Valentines Weekend
Steak Special
Fri 13th + Sat 14th Feb

All your favourite steaks for £5
Buy two and get a FREE sauce

Traditional beef and free range poultry
raised here at Blagdon Farm
Award winning home cooked food
prepared with the best ingredients
in our farmshop kitchen.
Everything you could need for a delicious
Valentines or Mothers Day! Orders taken

Open Tuesday-Saturday 10am-5pm
Sunday 11am-4pm
Open every Bank Holiday
BLT salad, Naked Deli, Chillingham Road

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

brasserie

Hake fillet with mussel clam broth and kale at Jesmond Dene House
and clam broth and curly kale. It
was so delicious - it just goes to
show you can eat out and still have
a healthy dinner.
The Staiths Café is another
place I’ve found and fallen in love
with. Part café, part community hub
and local shop, it stocks a great
range of artisan products alongside
homemade cakes, fresh breads and
lunch options. In the evening you
can enjoy the likes of curry, chilli,
pizza, Lebanese chicken kebabs
and lasagne and its sunset views
over the coal staiths are gorgeous.
Head to the official opening on

February 5 from 6pm for food,
drinks and entertainment.
I’m also looking forward to the
EAT! IN Festival Feb 20-March 1.
The innovative programme includes
a series of paladares hosted by
talented home cooks at secret
neighbourhood venues to be
revealed at the last minute.
I’m looking forward to the
Bosnian, Jewish, Catalan, Cuban
and Geordie Paladares, but get
booking quick as tickets are selling
like hotcakes. In the meantime, I’m
so relieved it’s February and I can
forget dry January for another year...

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

0191-296-3238

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

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

appetitemag.co.uk
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TASTECLUB
Samantha Little from TASTECLUB, which supports the people
who make, serve and sell North East food and drink, is here
every issue 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 the latest updates.

FEEDBACK

FEED...BACK!

Simply email your recipes, feedback and foodie
news for the opportunity to appear here. Fame
at last! Email editor@appetitemag.co.uk
tweet @appetitemaguk
facebook /appetitemaguk
NIGELLA GOODIES WINNER

It’s that time of year when
we spoil our loved ones with
flowers, chocolates, and maybe
even a home-cooked meal. But
with so many local eateries
offering mouth-watering menus
and hosting special events,
why not treat yourselves and
head out for a Valentine’s
Day dinner?
A perfect choice for a romantic
evening is a sumptuous threecourse meal at the Stadium
of Light’s stunning Riverview
Brasserie (www.safc.com).
Anthony Fenton from SAFC
says: “We’ll be spreading
some red and white romance
this year by hosting a locally
sourced Valentine’s dinner in
the candlelit surroundings of the
Riverview Brasserie.
“The menu has been carefully
crafted to create a memorable
dining experience, with dishes
including chicken breast stuffed
with tarragon mousse and fillet
of cod rarebit served with sauté
potatoes. Each table will also
receive a bottle of wine and a

special gift for the ladies.”
Alternatively, for a night to
remember, treat your Valentine
to an evening of music and fine
dining at Sage Gateshead
(www.sagegateshead.com).
“We’re inviting couples to join
us for a three course meal and a
glass of prosecco, before enjoying
music from Royal Northern
Sinfonia and lovebirds, soprano
Susanna Hurrell and tenor Ben
Johnson,” says Gaynor Ellis from
Sage Gateshead. “Among excerpts
from Carmen and the tear-jerking
La Boheme, the performance
will feature some of the best love
songs around and even the epic
Love Theme from Star Wars.”
Plus, to really sweep your other
half off their feet, you can upgrade
to the VIP package, which
includes prosecco and tasty bites
on arrival and during the interval in
the VIP area.
How ever you’ll be celebrating
February 14 this year, we hope
you have a wonderful Feast of
Saint Valentine and get truly spoilt
by your loved one!

TASTECLU B COM PETITION
BEAMISH HALL IS GIVING ONE LUCKY APPETITE READER
THE CHANCE TO WIN AFTERNOON TEA FOR TWO.
To enter, just answer the following question:
What is Valentine’s Day also known as?
a) The Dinner of Saint Valentine
b) The Feast of Saint Valentine
c) The Celebration of Saint Valentine
Email Samantha@tasteclubhq.com with your answer by
Monday February 9 2015 to be in with a chance. Good luck!
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Our fab competition to win two
Nigella Lawson hardback books
and some stylish bags courtesy of
Helen Stanton at Forum Books in
Corbridge, caused a bit of a kerfuffle,
proving to be one of our most popular
competitions to date. The winner of
How to Eat and a book bag is
Mrs J Young of Hexham.
The winner of Feast plus a book

THE NEXT BIG THING
Who knows where these things come
from, but we are told cauliflower is the
next big thing in food.
The beautiful people tell us that
the way to serve cauli these days is
roasted whole, having been rubbed all
over (the cauli, not you...) with Jamie’s
paprika paste (1tsp paprika,
4 cloves garlic, and fresh thyme
leaves mushed up together). Then
you drizzle over 4tbsp dry sherry and
the juice of a lemon and roast for 1hr.
At appetite HQ, we also love roasted
florets Indian-style, by which we mean
tossed in rapeseed oil, lemon zest,
cumin seeds and the seeds from

bag is Angela Merritt of Newcastle
and the winners of a book bag
each are Evelyn Richardson of
Hetton-le-Hole and Ruth Munro of
Gateshead. Well done to you all, and
thank you to Helen at Forum Books
for the prizes.
Forum Books, Market Place
Corbridge, NE45 5AW, tel 01434
632 931, www.forumbooks.co.uk

crushed cardamom pods, served with
a bit of wilted spinach. If you’re doing
cauliflower cheese, we recommend
parmesan and gruyere, though some
say you must use Lancashire, while of
course most people opt for a mature
cheddar. Add a zing with a teaspoon
of English mustard or some grated
nutmeg. Fancy a cauli, flower?

ALL CHANGE AT THE MAL
What was The Brasserie at
Malmaison on Newcastle Quayside
has moved into the big space
overlooking the river and the
Quayside which was formerly
occupied by the bar. The Brasserie
has been re-christened ChezMal and
we’re promised new dishes on the
menu and of course that great view to
accompany your dinner.
Malmaison, Quayside, Newcastle
NE1 3DX, tel 08446 930 658
www.malmaison.com

TWEET TWEET

TOP TWEETs!

ffcc

Visit the foodie gateway
to Hadrian’s Wall

Our pick of the last month
on Twitter: the latest from
the @appetitemaguk team and
#NE1RestaurantWeek
T E A R O O M & I C E C R E A M PA R LO U R - R E S TA U R A N T - S H O P
O U T D O O R P L AY PA D D O C K - B A K E R Y - S M O K E R Y

appetite mag
(@appetitemaguk):
Check out the before, during
and after pics of the new cold
press juicer at the Naked Deli!
The Botanist NCL
(@TheBotanistNCL):
One of our most popular
dishes here at The Botanist is
The hanging chicken kebab.
#TheBotanist #Food #Drink

Warm up on winter days at Vallum...

Tea room, shop, country walks, play paddock
Artisan foods grown here, raised here, made here
Watch our website, Twitter and Facebook for offers and events

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 @VallumBakerShop

Vallum Farm (@vallumfarm):
Well done @LucyandrewFOOD
patisserie temptress!

Jane Pikett (@janepikett):
Excellent Friday fritto misto from
the brilliant @AngelFishShop
VERY happy!

YouMeSushi
(@youmesushi):
#PenguinAwarenessDay. Funny
that as I definitely thought I saw
one walk past me this morning!
#Freezing

The Broad Chare
(@_thebroadchare):
Roast chicken, herb dumplings
and stock pot carrots
#NE1RestaurantWeek

Café 21 (@_Cafe21):
Cinnamon doughnuts, spiced
custard & chocolate sauce - the
perfect remedy to this cold
weather #NE1RestaurantWeek

Raby Hunt Restaurant
(@therabyhunt):
Winter salad forced and clamped

appetitemag.co.uk
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CHIPPY!

WE
LI KE!

We’re big fans of a trip to the chippy on a Friday here at
appetite HQ, and Corbridge’s still relatively new Angelfish
Takeaway is proving a favourite – and it’s just down the road
from the office, which helps!
Owned by the team behind the Angel Inn, the fish is to die for cooked fresh to order with a perfect, light batter - and the portions
are generous, which is perfect when you’ve been pouring over
pictures of food all day. The fritto misto (pictured) is also highly
recommended (ed).
Angelfish Takeaway, behind The Angel Inn, Main Street
Corbridge, NE45 5LA, tel 01434 634 602
www.theangelofcorbridge.com/angel_fish

Good, honest food with a sprinkling of
Northern charm
Coffee • Craft beers and wines • Sandwiches • Tapas
Northern Stage, Barras Bridge,
Newcastle upon Tyne, NE1 7RH
Tel 0191 242 7242
www.mckennasatnorthernstage.co.uk
Opening times
Tue - Sat: 9.30am - 11pm, Mon: 9.30am - 6pm,
Breakfast served until 11.30am
Bistro: Tue - Sat: 5.30pm - last order 9pm
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POPCORN IN THE POD
Consett-made posh popcorn Love Popcorn has made it to the
big city, where it is now being stocked by pod.
More than 20 stores across London are stocking the range of
healthier wholegrain snacks as part of their food-to-go range.
Love Popcorn is handmade using traditional artisan methods, it’s
healthier and low in fat, high in antioxidants and gluten-free. There are
no added flavourings, colourings or fillers.
Love Popcorn, Consett, County Durham, www.lovepopcorn.co.uk

Country produce at it’s Best

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

ITALIAN PASSION
Forum Books of Corbridge first foodie event of 2015 features
Carmela Sophia Sereno, who will talk about her new book
Southern Italian Family Cooking.
Carmela’s book is crammed with delicious family recipes such as
antipasti, slow cooked meals, stuffed peppers, pork cotolette, and a
range of fabulous desserts.
The event is on Thursday February 5 at 7pm at Tea & Tipple, just
across Corbridge Market Place from Forum Books. Tickets are £5
and include a complimentary glass of wine or soft drink plus delicious
samples from Carmela’s new book.
More info, tel 01434 632 931 or tweet @ForumBooks

Multi Award Winning Business
Fully stocked butchery including beef & lamb from Widdrington Farm itself.
All homemade sausages
Traditional great british homemade Sunday lunch served 12-2.30Pm
Treat your loved one to an award winning succulent steak from our own home
bred stock for Valentine’s
Homemade cakes, pastries, & scones in our coﬀee shop
Brand new stock arrived in the gift shop
Every Friday local haddock in homemade batter with chunky chips, peas &
tartar sauce from £5.99 served 12-2.30pm
Don’t miss out on spoiling you mum – book early for Mother’s Day
Special Lunch March 15th 12-2.30pm
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)

WIDDRINGTON FARM, WIDDRINGTON VILLAGE,
MORPETH, NORTHUMBERLAND, NE61 5EA • TEL 01670 760181

www.thecountrybarn.co.uk

REAPING WHAT THEY SOW
The team from Wheelbirks Farm in Stocksfield added another
trophy to their cabinet with the Rural Enterprise Award at the
Farm Business Food and Farming Industry Awards in December.
The farm, which is home to the oldest pedigree Jersey herd in
Northumberland and an award-winning ice cream parlour, was praised
for delivering a big difference to a small family farming business,
boosting local employment and engaging with the public at the event
at the House of Commons
Wheelbirks Farm, Stocksfield, Northumberland, NE43 7HY
tel 07717 282 014, www.wheelbirks.co.uk

appetitemag.co.uk
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RINGTONS HEADS STATESIDE

THE

Newcastle tea merchant Ringtons has stars and stripes in its
eyes with two distribution deals which will see its famous tea
sold across America.
The 107-year-old family business is sending a select range of teas
to the US via two Newcastle-born distributors.
Ex-pat John Lucas will be distributing Ringtons tea to consumer
and wholesale markets in the east of America from his bases in North
Carolina and Michigan where he runs his company North Atlantic
Imports, while Ian Geddes of Finest English Tea will be serving the
west of America from his home of 35 years in California.
The company still offers a traditional doorstep delivery service to
more than 260,000 customers throughout the UK as well as an online
store. The company also blends and packs tea for supermarkets and
retailers. Fancy a cuppa?

STAITH
HOUSE

Where you can enjoy meat from the farm and fish from the quay
at the heart of the North East coast...
6 Course Tasting Menu - first Thursday of every month starting 5th of February
£50 pound per person (without wine pairings)

Valentines menu available online
Food Served: Weekdays 12-3 / 6-9pm • weekends 12-3 /6-9.30pm • Sunday Lunch 12-4pm
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
@thestaithhouse
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the staith house

BON APPETIT!

Hotel Du Vin has launched a new prix fixe menu full of heartwarming French classics to help combat the cold winter
evenings in Newcastle.
The new menu features regional favourites from across France
including Maquereau poêlé - seared mackerel with a Normandy
horseradish crème fraîche; and Basque-style mussels with garlic,
peppers, chateau beaudoc white wine, parsley and breadcrumbs.
The new menu is available until March. Two courses start from
£14.95, three courses from £16.95.
Hotel Du Vin & Bistro, City Road, Newcastle, NE1 2BE
tel 0191 2292200, www.hotelduvin.com
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KEN’S
VEG

Your local specialist cook and home store.
Everything you need for food preparation through to
food presentation, glassware and culinary gifts.

Much ado
about nothing
I always approach these
winter columns with the same
mindset – there’s not a great
deal coming out of the ground,
so there’s nothing to talk about.
But actually, we’ve got a lot
happening at both the Walled
Garden and the Kitchen Garden
at Vallum.
We’ve got a lot of ground to
clear at both gardens ahead of
the first plants going in around
springtime. We’ve also created a
lot of compost in the last year, and
now’s the time to put it to use –
that wheelbarrow gets really heavy,
really quickly!
As for planning, we’ve got some
great news; we’re going to be
making a big push in our soft fruit
growing in 2015.
We’ve got a lot of canes to stick
in the ground ready for everything
from raspberries and gooseberries
to currants and alpine strawberries,

most of which are new to us, so
there’s a lot to look forward to
come the summer months.
We’re also going to keep
pushing forward with our tomato
growing having had a great
response to the big selection we
had last year thanks to the guys at
Love Apple Farm in California.
Last but not least, we’re looking
forward to building a crop of flower
sprout – which is a combination
of a brussel sprout and a kale. It’s
a very interesting plant and we’ve
already got guys looking forward to
incorporating it into their plates.
We’ve got a good crop of oyster
leaf to start from this year, a lot
of lemon verbena too and a good
supply of kales, spring onions, pea
shoots, beetroot and carrots.
So, having started off with
a blank mind and a blank page,
there’s a lot more going on than I
thought. Better get back to work!

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 bestknown chefs, plus the Tea Room, and
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 top
class chefs who have dropped by to pick their own.
Vallum Kitchen Garden, Vallum Farm, Military Road, East Wallhouses
Newcastle, NE18 0LL, tel 01434 672 822, Twitter @northcountryken

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

www.stangerscookshop.co.uk

RESTAURANT T DELI T WINE BAR

Friendly, family run Italian Restaurant
Pam and Manuele Orto welcome you
RESTAURANT - Sicilian chef Manuele offers you a fresh,
seasonal A La Carte menu; Early Bird Wed-Thurs 5.30-7; 2
course lunch menu £10.95; also Valentine’s menu Vale
DELICATESSEN- Movenpick ice cream
parlour, panini, craft beers, superb
selection of antipasto, olives, cheese,
salami, wines. Food to take home.

ntin
gifts e’s

STUZZICO WINE BAR

Tapas, fine wines, Italian beers, aperitivi and liqueurs.
Please ring 01434 634554 to book, St Helen's St NE45 5BE
@il_piccolo_deli

Il Piccolo At Corbridge

www.ilpiccolo.co.uk

appetitemag.co.uk
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Award winning farm shop and café

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

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

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

FARM SHOP & DELI
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
AND 2014. MEAT TRADES JOURNAL
BUTCHERS SHOP OF THE YEAR AWARDS
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

NEW 2015 MENU
HAPPY HOUR 12-7pm Mon-Sat All Day Sunday
1 Course £4.95
2 Courses £5.95
3 Courses £6.95
(lookout for our new dishes added to our revised menu)

BOOK NOW FOR VALENTINES & MOTHERS DAY
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
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LET'S GO INSIDE...
Following the success of the EAT! OUT festival last summer,
EAT! NewcastleGateshead is indoors for its first EAT! IN festival.
Highlights include a new take on EAT!'s popular Secret Paladares
events. This time, seven talented home cooks from different
ethnic backgrounds will cook at venues revealed just before each
event. Guests just bring a plate and join the communal table at Secret
Paladares Go Large (Feb 20-27, £18-£23).
Newcastle’s first themed musical supper club is at the Lit & Phil
in Newcastle. Chef Pia Castleton will create a four-course menu of
foraged, organic ingredients while concert pianist Annie Ball performs.
The Semibreve Supper Club - Nature’s Prelude (Thu Feb 26, £70£89) includes a screening of filmmaker Christo Waller’s latest work
inspired by starling murmurations.
The Lit & Phil will also welcome a more raucous evening in Drink
Along Gatsby Deluxe (Fri and Sat Feb 27 and 28, £50) when you get
to eat and drink along with a screening of Baz Luhrmann's adaptation
of the book The Great Gatsby. Then, closing this year’s EAT! IN festival
is the Medieval Lenten Feast (£40) at St Nicholas Cathedral.
For more information and a full programme of events go to
www.eatnewcastlegateshead.com

MEATY DOES IT
George Payne is a founder member of the
national Butchers Q Guild, which represents
110 butchers from the Scottish Highlands
down to Cornwall. This is one of their
delicious recipes. For more go to
www.qguild.co.uk

BEEFING UP

BUTCHER

This month, butcher George Payne recommends
best braised beef for a warming winter dish

BRAISED RUMP OF BEEF WITH SHALLOTS AND BACON
SERVES 4
Ingredients
2 x 500g portions beef rump
50g pork fat, cut into small strips
100g butter
2 tbsp olive oil
1 onion, chopped
1 carrot, chopped
1 stick celery, chopped
20 peeled shallots
150g smoked streaky bacon
1 bottle brown ale
1 bottle red wine

1litre beef stock
For the marinade
1 bottle of red wine
2 garlic cloves
mirepoix (carrot and onion finely chopped)
1 sprig fresh thyme
1 sprig fresh rosemary
2 tbsp olive oil
2 cloves
6 peppercorns
2 tbsp red wine vinegar

Method
Trim excess fat and skin from the beef. Cut the
pork fat and push it through the beef joints. Put
the beef in the marinade and refrigerate for
48 hours. Drain the marinade and vegetables,
and retain. Seal the beef joints in hot butter
and oil until well browned. Remove from pan.
Caramelise the onion, carrot, celery, shallots and
bacon and set aside. In the same pan, caramelise
the vegetables from the marinade, remove excess
fat and deglaze with ale, red wine and marinade.
Bring to the boil and reduce by half. Strain and
discard the vegetables. Put the beef joints in a
large casserole dish, pour over the hot liquid and
beef stock. Bring to the boil, cover and cook in an
oven at 140C/Gas1 for approx 4 hours. Allow to
cool in the liquor and refrigerate overnight. Skim
fat from the surface.
To reheat, remove the beef from the cooking
liquor and place in an ovenproof dish. Pour over
a quarter of the cooking liquor with some of the
caramelised vegetables, shallots and bacon.
Cover and reheat in the oven at 180C/Gas4
for 30mins, basting occasionally. Simmer any
remaining liquid.
To serve, carve the beef into 4 portions and
serve with the vegetables, bacon and shallots.
Pour the hot sauce over the meat. Serve with
creamed potatoes and buttered cabbage.

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

TYNEMOUTH
Broadway
Tel: 0191 2964412
appetitemag.co.uk

15

STARTERS

BEAITG
POTATO PIKELETS, SMOKED SALMON
& CREME FRAICHE
Serves 4
Ingredients
For the sauce
100ml extra virgin olive oil
50g shallots, finely diced
1 lemon, zest and juice
1 clove garlic, bruised
1 sprig thyme
1 bay leaf
25ml sherry vinegar
2 ripe plum tomatoes, skinned,
deseeded, diced
sea salt and black pepper
basil leaves, finely chopped
For the pikelets
500g floury potatoes
60g unsalted butter, melted
1 egg yolk
250g thinly sliced smoked salmon
50ml horseradish
50ml crème fraîche
10 chives, most finely chopped but a
few long batons for decoration
2 shallots
2 sprigs dill
1 cucumber, sliced
black pepper

Method
Place all the sauce ingredients apart
from the vinegar, tomatoes and basil in
a small pan on a gentle heat. Cook for
about 20mins to soften shallots.
To make the pikelets, cook and mash
potatoes and work in melted butter
and egg yolk. Season and divide into
10 balls, flatten in a little flour to form
pikelets and set on a well-oiled baking
tray. Bake at 180C/Gas4 for 20mins
both sides. Set aside to cool.
Go back to the sauce and remove
the garlic, thyme and bay. Stir in the
vinegar and add the diced tomato and
the basil.
To serve, lay a slice of salmon on
top of a pikelet. Top with 3 slices of
cucumber. Mix some of the chives into
the crème fraîche and then combine
crème fraîche and horseradish. Dress
with the mix, add the shallot rings and
place a second slice of salmon on top.
Season with black pepper and finish
with a second pikelet laid at an angle,
some chive batons and dill. Spoon
around the shallot sauce and serve.

KNITSLEY
PORK PIE

WE
LI KE!

This mouthwatering hot apple chutney and cheddar
pork pie features layers of pork, apple and cheese
and comes in at a ridiculously low price of £2.65 at
Knitsley Farm, which has just held on to the Farm
Shop of the Year award at the Meat Trades Journal
Butcher’s Shop of the Year Awards, an award for
tapas sausage at the BPEX Regional Cook Off –
part of British Sausage Week, and a Gold Award
in the Taste of England category at the North East
Tourism Awards.
Knitsley Farm Shop, East Knitsley Grange
Farm, Consett, Co Durham, DH8 9EW
tel 01207 592 059, www.knitsleyfarmshop.co.uk

GOOD EVENING,
MISTER WOODS
Mister Woods on the Broadway in Tynemouth
is now open until 8pm daily and is putting on
live music every Saturday night.
The coffee shop, formerly the Broadway pub,
is open 8.30am-8pm daily for breakfast rolls,
sandwiches, sweet treats and hot drinks. In the
evening, there’s a selection of alcoholic drinks
and posh bar snacks including smoky paprika
crackling, bread boards and posh popcorn. On
Saturdays, Mister Woods is open until 10pm with
live acoustic music – perfect for enjoying a glass
of wine and a posh snack.
Mister Woods, Broadway, Tynemouth
www.misterwoods.co.uk

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

SUNDRIED TOMATO, GREEN
OLIVE & COMTEÉLOAF CAKE
WE LIKE!
RAGDA PATTICE

WE
LI KE!

On a pre-theatre trip to Dabbawal Indian street
food kitchen in High Bridge, Newcastle, we
delved into a brand new starter on the menu,
Ragda Pattice. It's a multi-layered chickpea and
mashed potato tiki finished with sev and chutneys
producing a multi-flavoured, multi-textured delight!
Dabbawal, 69-75 High Bridge, Newcastle
NE1 6BX, tel 0191 232 5133
Dabbawal, 1 Brentwood Mews, Jesmond
NE2 3DG, tel 0191 281 3434
www.dabbawal.com

EASY
EAT

Makes 2 small loaves
Ingredients
200g self-raising flour
1 tsp fresh thyme leaves
½ tsp sea salt
ground black pepper
3 large free-range eggs, lightly beaten
100ml olive oil, plus a little extra for greasing
100ml whole milk
100g pitted olives, halved
100g sundried tomatoes, roughly chopped
100g Comté cheese, finely grated
Method
Heat oven to 190C/Gas5 and grease 2 small loaf tins. Mix flour, thyme leaves,
salt and pepper. Add eggs, oil and milk and beat with an electric whisk for 1min to
form a smooth batter. Mix in the olives, tomatoes and ¾ of the cheese. Pour the
batter into the two loaf tins, sprinkle over the remaining cheese and bake for
30-35mins until loaves are firm, golden and crusty on top. Cool for 5mins in the
tins, then turn onto a wire rack. Serve warm or at room temperature. This freezes
well - just defrost and then warm in a pre-heated oven at 190C for 5-10mins.

AN EPIC LOVE STORY STARRING YOU
FEATURING
PASSIONATE MALCHEMY COCKTAILS
FOUR COURSE ROMANTIC MEAL FOR TWO
WITH
CHATEAUBRIAND & 10 LAYERS OF CHOCOLATE

A juicy drama, full of thrills, emotion and expectancy from start to finish.

THE ULTIMATE LOVE SCENE
LOVE SUITE WITH CHOCOLATE AND BUBBLES

TO BOOK ,CALL 0844 693 0658 QUAYSIDE, NEWCASTLE, NE1 3DX
WWW.MALMAISON.COM
appetitemag.co.uk
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REVIEW

Come along, enjoy a coffee and try some of our amazing
homemade cakes!
Serving Afternoon Teas. A wide range of drinks, snacks and light lunches
available. Free wi-fi
Barker & Stonehouse
Strawberry Buildings
Newcastle NE1 4PQ
Cafeoaknewcastle

@cafe_oak

#oak_cafe

North Acomb
Farm Shop

NORTH AC
O
IS SURE MB
TEMPT YOTO
TASTEBUDUR
S!

Promoters of our own, local & UK produce for
over 35 years
TREAT YOUR LOVED ONE TO A MOUTHWATERING
STEAK FOR VALENTINES!
From the finest North Acomb Aberdeen Angus, beef,
spring lamb and outdoor pork, free range poultry and local
game to our exclusive range of home prepared dishes,
homecured bacon, ham and our superlative sausages.
Stocksfield, Northumberland NE43 7UF
Tel: 01661 843181 www.northacomb.co.uk
Opening Times: Closed Mon,
Tues - Sat 9.30am-5pm, Sun 9.30am-1pm
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Townie Dean Bailey swaps his
comfort zone for a country pub

T

WHY NOT
US A VISIT, GIVE
A COFFEE HAVE
ENJOY TH AND
E VI
OF THE TY EWS
NE
VALLEY

COUNTRYSIDE ALLIANCE. HIGHLY COMMENDED
NORTH EAST BUTCHER OF THE YEAR

Big
country

RELAX, REFUEL AND REVIVE

THE GUILD
OF MASTER CRAFTSMEN

he countryside and I don’t
get on. It’s something I’ve
come to terms with; I can
appreciate a nice view, but
I don’t like getting mud
on my nice Kurt Geiger
shoes. My little car doesn’t like
those winding roads that seem to
lead nowhere, and sometimes it
smells funny.
So here I am, a determined
townie happiest chilling out
in a trendy basement diner
or watching the world go
by in a Grey Street cafe, on
my first expedition into rural
Northumberland in a long time.
Things are not going well. I’m
lost, having left the comfort of the
A1 just a mile ago. Add to that,
everyone in the countryside drives
Land Rovers at silly speeds on
tiny roads with big hedges. I am
not happy.
The only reason I haven’t
hot-footed it back to town to find
a paved street and a latte is the
reputation of today’s destination.
St Mary’s Inn in Stannington
is sister pub to the excellent
Jesmond Dene House in

Newcastle. The kitchen is headed
up by Shaun Hurrell who, having
trained at Jesmond Dene House,
worked in London under both
Marcus Wareing and Fergus
Henderson before heading home
to open St Mary’s Inn.
I’m now very hungry and very
cross. A Ranulph Fiennes-style
expedition is not what I signed up
for when I said I’d write a lunch
review, but when I eventually find
my destination my mood picks
up as I find Tarmac and other
markings of civilisation.
We semi-crash through the
pub door straight into the bar to
be greeted by a cosy, countrystyle setting; not exactly what
I’d expected from a brand
new £1.5m pub-come-hotel
in the middle of a 250-home
development, but a very
welcome surprise.
Despite being brand new, the
bar and dining room - which is
split into cubbyholes, nooks and
crannies each served with a
woodburner and furnished in the
same style as the bar - is a mix of
what they call on the telly shabby

REVIEW
St Mary’s Inn, St Mary’s Park, Morpeth
NE61 6BL, tel 01670 293 293
www.stmarysinn.co.uk

ART
DECO
CINEMA
CAFE
and chic. I’m delighted to find a traditional menu
of proper pub food. It is classic dishes like these,
in my opinion, which make for a good test of
a great kitchen team, and we go for a classic
Cumberland sausage and mash with caramelised
onions and gravy, and a big beer-battered fish
and chips.
The fire is lit and tended to and I half expect
a 200-year-old labrador to waddle through the
door and curl up beside it. For in a certain light,
this could be one of those ancient country pubs
I’ve read about. Instead of the labrador, however,
there’s a contemporary wire sculpture of a
sheepdog lying under one of the floor-to-ceiling
windows, which is pleasing and doesn’t smell
at all like a stinky old country dog. This is a
good thing.
Although these are not the trendiest dishes
you’ll find in the North East, there’s a lot to be
said for doing a good staples like these.
Both are proper sized portions and both are
served with proper potatoes. Not rocket science
you might think, but these days so many pubs
fall down on their potatoes, dishing up oven
chips and powdered mash where, with the aid of
a potato peeler and a willing kitchen helper, the
real thing is so easy to serve.
Being presented with a generous serving of
creamy mash improves my mood dramatically.
The ring of Cumberland sausage is good, with
just the right mix of heat, the caramelised onions

are sweet and the gravy is rich. By now I’m
thinking I could get used to swapping my
usual cafe haunts for Saturday afternoons in
a country pub.
We’re reliably informed by the manager,
Victor Castro, formerly of Caffe Vivo and
Close House, that the fish is fresh from
Latimer’s of Sunderland - no bones to be
picked there. It’s also huge and served with
proper, thick homemade chips, tartare sauce
and mushy peas.
The puds are as traditional as the mains
and the sticky toffee pudding with vanilla ice
cream goes down very well; so well in fact, I
am not offered a spoonful. Next time I’ll come
with someone else.
The Brewer’s Malt Profiteroles with hot
chocolate sauce are a daunting sight. There
are three of them, each filled with a scoop
of ice cream and served with a pot of thick,
bitter chocolate. They’re more Italian almondy
puffs than profiteroles, but very pleasing all
the same and, determined to fulfil my duties
as your lunch reviewer, I eat all three and
clean the inside of the chocolate pot, too.
I hesitate to say it, but I could get used
to this. The food is good, the surroundings
are cosy, and the excellent St Mary’s Ale by
Wylam Brewery is a welcome partner to our
meal. We’ll be back soon, and with any luck,
we’ll find it at the first attempt.

Coffees,
Teas, Wines
& Beers
Quality
Comfort
Food
Served
All Day
2nd Floor Tyneside Cinema
10-12 Pilgrim Street
Newcastle

Tel: 0191 2275520
Open:
Mon-Sat 10am-10pm
Sun 11am-7pm

appetitemag.co.uk
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Massey’s
Traditional tea room

Homemade Soup, Scones, Cakes & Quiche
GLUTEN FREE OPTIONS
26 Middle Street, Corbridge, NE45 5AT Tel: 01434 633130
No 1

EPOS

SOFTWARE SOLUTIONS

ITE
SATELL E
OFFIC
NOW IN H
RT
THE NOT
EAS
Licensed trade specialists
Cash Registers - Epos systems
Honest, reliable advice
Contact Tony Franklin:
02380 227645 or 07771 727014

www.wedderburn.co.uk

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

R. Martin

High Class Family Butcher

Suppliers of all local meat & a variety of home cured bacon.
Homemade pies & sausages are a speciality
and a must purchase! Meat boxes & delivery available
21 Newgate Street, Morpeth Northumberland
NE61 1AW | Tel: 01670 513359
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THE GRAZER

Rawpower
This month, Anna Hedworth,
who blogs as The Grazer, is
mostly getting in touch with her
prehistoric side
I recently finished reading
Cooked: A Natural History of
Transformation, by Michael Pollen.
I enjoyed it so much that I’m
tempted to start it again.
It tells the story of how cooking has
shaped the evolution of man. Was it
the discovery of cooking by our early
ancestors that set us apart from apes
and made us human? According to
some of the hypotheses, cooked food
altered the course of human evolution
as it provided our forebears with an
energy-rich, easy-to-digest diet that
allowed our brains to grow bigger and
our guts to shrink. It seems that raw
food takes more time and energy to
chew and digest, which is why primates
similar to us have large, heavy digestive
tracts and spend up to six hours a day
chewing. Cooking allowed humans
to devote their time and metabolic
resources to other purposes - like
creating a culture.
Cooking also brought about
the occasion of eating together at
a certain time. This new meal time
occasion helped to civilise us. The
chapter that was most fascinating to
me was the one about fermentation
and its benefits. Before tins, fridges
and freezers, fermentation was the
main method of preserving food. The
earliest methods include pits dug into
the ground, lined with leaves and filled
with vegetables, meat, fish, etc. The
earth kept the temperature low and
contributed microbes; lactofermentation
would begin within days and eventually
produce enough lactic acid to preserve
the food for months, sometimes years.
Lactic acid ferments today include

sauerkraut, olives, pickled vegetables,
kimchi, live yoghurt, cheeses and
sourdough bread. Fermenting food
not only extends its shelf life; it can
also create entirely new nutrients and
intensify flavours. Our diet has changed
so much that we are missing out on
these live bacteria and nutrients that
historically kept us healthy. Under our
sanitised regime, they are now washed
off, boiled out or removed entirely
from our food. Nine out of ten of the
cells in our bodies are not human but
microbial and they need living food.
Your gut needs these cells to stay
healthy, and they can be credited for
better digestion, reducing inflammation
and therefore depression, boosting your
immune system and preventing cancers
of the digestive tract.
Historically, your milk wasn’t
pasteurised, and neither was your
cheese. Your beer and wine were
home-brewed and contained live wild
yeasts, you pickled and preserved food
and fermented things, all these filled
your immune system with healthy live
bacteria, keeping you fit and strong. It
all makes a lot of sense to me.
On my to-do list I have homemade
yoghurt and saukraut to try, and I have
started with Middle Eastern fermented
turnip and beetroot, and a lactofermented butternut squash. Given,
these don’t sound the most glamorous
of recipes, but they are delicious with
potted meats, cured meats, pates, diced
into salads or as a crunchy snack. Enjoy!
Read more at the-grazer.blogspot.
co.uk. Eat Anna’s food at The Cook
House, Ouse Street, Newcastle.
www.cookhouse.org

THE GRAZER
MIDDLE EASTERN TURNIP AND
BEETROOT

LACTO-FERMENTED BUTTERNUT
SQUASH

Ingredients
750ml water
70g coarse white sea salt
1 bay leaf
250ml white vinegar
1kg turnip, peeled
1 small beetroot
3 cloves garlic, peeled and thinly sliced

Ingredients
700g butternut squash, cut into batons
1tbsp salt, dissolved in 500ml room temperature
water
Method
Peel the raw squash, leaving a small section of
squash unpeeled so that you can include it at the
top of your ferment. Cut the peeled squash
into pieces and place in a large jar. Add
the unpeeled pieces of squash to
the top and pour brine over the
whole thing. After five days of
fermentation, your squash
will be ready. Keep in
the fridge.

Method
In a pan, heat about one-third of the water, then
add the salt and bay leaf, stirring until the salt is
dissolved. Remove from heat and allow to cool
to room temperature. Once cool, add the vinegar
and the rest of the water. Cut the turnips and the
beetroot into batons about the size of skinny fries.
Put the turnips, beets, and garlic slices into a large,
clean jar, then pour the salted brine and its bay leaf
over. Cover and leave in a relatively cool place for
one week, then it’s ready. This will keep for several
weeks, turning a lovely bright pink colour with a
good crunch. Serve with cold meat, cheese, pate
and terrine or chopped into salads.

CONSETT’S INDEPENDENT ARTISAN
DRINKS HOUSE AND EATERY
From Coﬀee to Cake and Burgers to Beer...

BREAKFAST

COLD DRINKS

LITE BITES / CAKES / SCONES

SALADS

FLATBREADS

HANDMADE COCKTAILS

SANDWICHES COFFEE / TEA / CHOCOLATE

SHARING PLATTERS

26 Front Street, Consett DH8 5AQ - Tel: 01207 583318

CRAFT BEERS

WINES & CHAMPAGNES

OPEN Mon-Thurs 9am-4.30pm Fri & Sat 9am till late (last food orders 9pm)

appetitemag.co.uk
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ALL THINGS NICE

queen of puddings
Dean Bailey feels right at home at The Pudding Parlour
We all have our areas of expertise here at
appetite HQ. Mine happens to be cakes (and
chocolate, and sweets, and…well you get
the point), which means that there is no one
better suited to popping along to Hexham to
catch up with Kristy Giblin, the girl behind the
fantastic Pudding Parlour.
It’s a bit early for cake, really. But the kitchen
is in full swing and there’s a white chocolate and
Amaretto cheesecake in the little Pudding Parlour
shop-come-kitchen (I make note of the cheesecake
to remind me to purchase a large slice for a postlunch treat).
Kristy and her brother Greg are working on the
last of the morning’s deliveries and discussing the
imminent opening of their second shop, in Sanderson
Arcade, Morpeth. It’s very, very busy.
“Things have really moved quickly in the last
couple of months,” Kristy explains as we grab a seat.
“We’ve got a contract to supply Fenwick and opening
in Morpeth any day now. Things are a bit full-on.”
Things have been full-on since Kristy floated the
idea of making cakes, mainly for friends and family,
on Facebook in early 2014. “I had never planned to
open a pudding business, let alone with my brother,”
she says. “I had baked with my mum when I was little,
and she was really good with savoury baking, but I
caught the bug for cakes and tray bakes when I was
pregnant with my daughter Anya, who’s two now. I
suppose the business was born out of a pregnant
woman craving cake, really.”
Craving sweet food coincided with a particularly
bad winter which had Kristy at home watching TV
cookery shows. “I would watch those shows and
think about how I could adapt what they made. Then
I started to experiment and improve. Once you start
baking, it becomes quite addictive. You can create
something in quite a short space of time, and as an
impatient woman, that’s ideal!”
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She then started making desserts for Sunday
lunch at her mum’s. “I had family and friends telling
me that the cakes were good enough to sell so I
thought I’d test it out. I set up a Facebook page with
my four best puddings on it - Creme Egg brownies,
Ferrero Rocher cheesecake, cookie dough pie and
Mississippi mud pie - to see if anyone was interested
in ordering one. I had 20 orders in the first week.”
The Pudding Parlour now has more than 5,000
fans on Facebook and those first recipes remain
popular in Hexham and at Fenwick in Newcastle and
they can’t make the Ferrero Rocher cheesecakes
fast enough. “We have 63 regular bakes and
another 500 which we slot in and out,” says Kristy.
“Everything we do here is unique, so we have to go
through a process of testing and tasting – which is a
perk of the job!”
Greg doesn’t share his sister’s sweet tooth, “which
means he doesn’t eat any of the profits,” Kristy
laughs. Partnering up with her brother was never the
plan, but one day Greg stepped in to help with the
growing order book and it happened from there.
“My mum Carol works in the shop a couple of
days a week,” Kristy explains, “and my husband Rob
and dad Billy help out too.”
In the first year of trading, Kristy and Greg have
blown their business plan out of the window, so
they’ve had to re-evaluate. “The plan is to grow our
business in Hexham, Morpeth and Fenwick, as well
as adding to our trade business. From there, we’ll
start exploring the idea of setting up franchises
across the country.”
Time for cake. I buy two boxes filled with slices
of different ones. I may have eaten a milk chocolate
Oreo cookie in the car on the way back to the office,
and there may have been a big chunk missing from
the custard cream cake 10 minutes after I landed
back at my desk. As for the rest…well, they’re
history. It’s a tough job, but...

ALL THINGS NICE

MINT AERO SLICE
Ingredients
500g digestive biscuits
1 tin condensed milk
155g bar mint Aero
125g butter
1 cap peppermint essence
2 bars milk chocolate
For the topping
155g bar mint aero

Method
Place all the ingredients into a
microwavable bowl in the order
they appear on the list.
Place in the microwave and
set away for 60secs at a time
(should take about 3mins to melt
down). Place the mixture into a
25cm square tin and flatten with
a spatula. Chop the mint Aero bar
into small pieces and sprinkle over
the mixture and slightly push down.
Place in the fridge to set
before slicing.
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thanks, mum!
Give the most important woman in your life a day to
remember on March 15 with these fab lunch recipes

ASPARAGUS, PEA & GOAT'S CHEESE SOUFFLES
SERVES 6
Ingredients
50g butter
30g walnuts, lightly crushed
300g asparagus
200g peas (shelled weight)
200ml whole milk
2 tbsp flour
3 eggs
100g goats cheese
sea salt and ground black pepper
Method
Preheat the oven to 200C/Gas6.
Melt half the butter and brush
the insides of 6 ramekin dishes.
Sprinkle the walnuts into the
dishes. Arrange on a baking sheet
and set aside. Cut the asparagus
into 1cm pieces, leaving the tips
a little longer. Cook with the peas
in boiling salted water until tender.
Drain and, reserving the asparagus
tips, purée the stems and peas to a
coarse paste using a hand blender
or food processor. Set aside.
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Melt the rest of the butter in a
heavy bottomed pan. Add the flour
to make a roux and cook for 1min
before whisking in the milk. Cook
the sauce until thickened and
remove from the heat.
Chop the cheese into cubes and
stir through the sauce along with
the puréed asparagus and peas.
Season generously.
Separate the eggs, tipping the
yolks into the asparagus sauce and
the whites into a clean metal bowl.
Stir the yolks through the sauce to
mix well.
Whisk the egg whites until stiff
and fluffy. Take a large spoon of
the egg white and stir it vigorously
in the sauce, then pour the sauce
into the bowl of egg whites. Fold
the sauce very, very gently through
the egg whites. Spoon the mixture
into the prepared ramekins, push
the reserved tips into the top and
bake in the oven for 20mins.
Serve immediately.

MOTHER’S DAY RECIPES

SMOKED TROUT/
SALMON TARTLETS
SERVES 4

Ingredients
450g pack puff pastry
1 tbsp milk, for brushing
120g Philadelphia cheese with
chives
1 tbsp milk
1 tbsp lemon juice
100g smoked trout or salmon
40g rocket leaves
handful fresh dill
Method
Roll out the pastry to a thickness
of 1cm and cut into 8 squares
(approx 7- 8cm). Place on a baking
sheet and score 1cm from the
pastry edge to form a frame (do
not cut all the way through). Prick
the middle of the pastry with a fork
and brush the frame with milk.
Cook in a preheated oven
200C/Gas6 for 10-12mins until
well risen and golden. Cool.
Mix the Philadelphia with the
milk and lemon juice and gently stir
in the trout/salmon.
Cut out the centre of the cases,
place rocket leaves into the base,
top with the trout/salmon and
Philadelphia and then garnish
with dill.

BEETROOT SOUP
THAI-STYLE CHICKEN,
WITH GOAT’S CHEESE SHITAKE AND
CROUTONS
COCONUT BROTH
SERVES 2

SERVES 4-6

Ingredients
250g cooked beetroot, cut
into chunks
½ large onion, diced
1 small garlic clove, crushed
1 tbsp extra virgin olive oil
½ tbsp balsamic vinegar
375ml vegetable stock
For the croutons
2 slices of baguette
olive oil for brushing
1 peeled garlic clove, cut in half
½ small goats cheese (i.e.
Capricorn), cut into rounds
2 sage leaves, finely sliced

Ingredients
1½ tbsp groundnut oil
6 shallots, peeled and sliced
4 cloves garlic, sliced
100g shitake mushrooms, sliced
600g butternut squash, deseeded,
peeled and cubed
1 tsp ground turmeric
1-2 tbsp Thai red curry paste
400ml tinned coconut milk
250ml chicken stock
350g chicken breast chunks
200g Tenderstem, halved
½-1 tsp soft light brown sugar
juice of ½ lime
2 tsp fish sauce
400g egg noodles
To finish off
2 spring onions, chopped
1 medium red chilli, halved,
deseeded and cut into shreds
2 tbsp fresh coriander
wedges of lime

Method
Preheat the oven to 200C/Gas 6.
In large saucepan, sweat the onion
gently in the olive until it softens.
While the onions are cooking start
the croutons. Brush the bread slice
on both sides with olive oil and
bake in the oven for 10mins or
until they are crisp and dry.
When the onions are soft, add
the crushed garlic to the pan
and gently fry for 1min then add
the beetroot, stock and balsamic
vinegar. Bring to the boil and
simmer for 2mins. Blend the soup
until really smooth. Keep warm
while you finish the croutons. Rub
the garlic clove over one side of
the dried bread slices and top each
slice with a round of goat’s cheese.
Sprinkle over the sage leaves and
a drizzle of olive oil. Put back in the
oven until the cheese melts.
Pour the soup in bowls and add
a crouton.

Method
Put the oil in a large saucepan and
fry shallots, garlic, mushrooms and
squash until golden (about 3mins.
Add turmeric and curry paste. Stir
and cook for 1min. Add coconut
milk and stock and bring to a
simmer. Cook for 10mins then add
chicken and Tenderstem and cook
for another 5mins until chicken is
cooked through and the squash
is tender. Season with the sugar,
lime and fish sauce and adjust to
your taste. Cook the noodles, put in
bowls, spoon the chicken over and
top with the spring onion, chilli, lime
wedges and coriander. Serve.

RADISH AND
BUTTERNUT PILAF
WITH ALMONDS AND
GREEK YOGURT
SERVES 4

Ingredients
2 tbsp olive oil
2 tbsp butter
1 onion, chopped
3 cloves garlic, sliced
1 tbsp cumin seeds
1 tbsp fennel seeds
1 tsp black onion seeds
400g basmati rice
400g butternut squash, diced
800ml hot chicken stock
salt and pepper
100ml Greek yogurt
100g radishes, sliced
100g roasted almonds, crushed
small bunch mint roughly, chopped
small bunch coriander, chopped
1 chilli, chopped
Method
Heat the oil and butter in a large
saucepan with a tight fitting lid, add
the onion, garlic, cumin, fennel and
black onion seeds, cook for 3mins,
stirring every now and then until
the onions are translucent.
Add the rice and cook for a
further 2mins until the rice has also
turned translucent, stirring all the
time. Add the butternut squash and
stock, bring to the boil and simmer.
Season and place the lid on
the pan and leave to cook without
stirring for 10mins, or until all the
stock is absorbed, turn off the heat
and leave to stand for 5mins. Top
with a spoonful or two of Greek
yogurt and top with the remaining
ingredients. Serve.
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...THE PERFECT VENUE FOR ANY CELEBRATION!

SLOW-COOKED
SHOULDER OF LAMB

POT-ROAST CHICKEN
WITH CIDER & APPLES

Ingredients
1 boneless shoulder of lamb
1 head of garlic
½ bunch of rosemary
2 peeled carrots
50ml olive oil
salt and pepper
400g whole round peeled shallots
20g tomato purée
pinch of flour
1 litre of chicken stock
Ask your butcher to take out the
bone but give it to you to use in
the pan to help make the gravy.

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

SERVES 6
BOOKING RECOMMENDED

Whickham Bank, Swalwell,
Gateshead NE16 3BP
Tel: 0191 4888505
www.jashnrestaurant.com

Northumbria’s Finest
WMH Farm Fresh Meats produce fine Northumbrian Beef
and Lamb reared traditionally on our West Mill Hills Farm
and sold in our own shops. We also stock quality produce,
including Pork from local farms within the Tyne Valley.
See our blackboard in the shop for details each day.
FREE DELIVERY TO MOST AREAS - check for details.
Event Catering and Hog Roasts
A superb range of award winning Burgers,
Sausages and Pinwheels made on the premises.
Great BBQ ideas, Home baked pies, cooked meats,
hot and cold sandwiches, cooked chicken legs.

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)
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Method
Stab the joint several times over
with the tip of a small sharp knife
and insert one ½ clove of garlic per
incision. Also stick in a little sprig of
rosemary per incision.
Place the shoulder on the lamb
bones with the 2 carrots cut in half,
drizzle over the olive oil and season
with sea salt and pepper.
Place in the oven at 160C/
Gas2 for 4-5 hours, covering with
a sheet of foil for the first 3 hours.
With one hour to go, throw in the
peeled shallots and remove the foil.
When the lamb and shallots are
cooked, remove everything from
the tray and allow to rest.
Add the tomato purée and flour
to the cooking tray and place back
on the stove to cook slightly. Then
add the stock and bring to the boil.
Strain through a sieve into a clean
pan and bring back to the boil.
Carve the lamb onto a serving
dish, place the shallots around.
Serve with green vegetables, roast
potatoes and gravy.

SERVES 4-6

Method
Preheat the oven to 200C/Gas6.
Lay the chicken in a roasting tin
and stuff with the lemon quarters.
Drizzle over a tablespoon of olive
oil and season well with salt and
pepper. Roast for 30mins.
Add the rest of the olive oil to a
casserole dish. Gently sweat the
onion, carrot and celery with the
bay leaves and rosemary until soft
and caramelised. Add the garlic
and fry for 1min, then stir through
the flour. Pour in the cider and
stock, and season.
Remove the chicken from the
oven and lower the heat to 180C/
Gas4. Lay the chicken on top of
the vegetables. Pour on any juices,
cover with a tight fitting lid or foil
and cook for 1 hour. Tuck in the
apple pieces and cook uncovered
for 20mins. Stir through créme
fraîche and sprinkle with parsley.

MOTHER'S DAY RECIPES

STRAWBERRY AND CHOCOLATE AND
VANILLA CHEESECAKE LEMONGRASS
WITH WARM
MOUSSE
COMPOTE
SERVES 4

SERVES 6-8

Ingredients
200g digestive biscuits, crushed
100g butter, melted
400g cream cheese
100g icing sugar
500g double cream, whipped
1 vanilla pod, split
300g Viva strawberries, halved
For the compote
100g Viva strawberries, chopped
25g sugar
Method
Line a 22½cm springform cake
tin with greaseproof paper. Mix the
biscuits and melted butter together,
and pat into the base of the cake
tin. Place in the fridge to set.
Beat the cream cheese with
the icing sugar then fold in the
whipped cream and the seeds from
the vanilla pod.
Spread a spoonful of the cream
cheese on the base and place the
strawberries all around the sides,
standing up with the cut side
facing out. Use the cream cheese
on the base to stand them in so
they are stable. Fill in with the rest
of the cream cheese mix, and level
off. Place in the fridge to set.
For your compôte, put the
chopped strawberries and sugar in
a pan over a medium heat. Stir until
the sugar has dissolved and the
strawberries begin to break down.
To serve, carefully lift out the
cheescake, slice and add compôte.

Ingredients
3 sticks lemongrass
1 cup milk
100g milk chocolate
1 packet gelatin
2 egg yolks
¼ cup sugar
¾ cup double cream
whipped cream, to serve
Method
Finely chop lemongrass or finely
grind in a food processor or with a
pestle and mortar. Pour milk into a
heavy-based pan, add lemongrass
and bring to the boil. Remove from
heat and leave to infuse for 1hour.
Break chocolate into cubes and
melt in a bowl over hot water or in
the microwave. Soften gelatin in
a small bowl filled with cold water
and stir into the chocolate until
dissolved. In a bowl, whisk egg
yolks and sugar. Semi-whip cream
in a separate bowl (don't over-whip
or it will separate the mousse).
Whisk the egg and sugar mixture
into the milk. Return to a low heat,
stirring continuously to slowly
cook the egg until the mixture has
slightly thickened.
Remove from heat and stir in
the melted chocolate. Leave to
cool slightly. Pass through a sieve
to remove lemongrass. Allow to
cool completely. Slowly fold in the
cream. Pour mousse into ramekins
or glasses and set in the fridge for
2hrs. Top with whipped cream and
chocolate curls or powder.

ETON MESS
SERVES 4

Ingredients
8 meringue nests
750ml double cream
100g caster sugar
1 tsp vanilla essence
150g hulled strawberries, halved
150g blackberries
150g raspberries
1 tbsp Grand Marnier
zest of 1 orange, grated
Method
Break the meringue into
large pieces.
Whip the cream with the sugar
and vanilla essence until stiff. Fold
in the broken pieces of meringue,
strawberries, blackberries and
raspberries, Grand Marnier and
orange zest.
To serve, spoon mixture into
bowls and garnish with additional
berries if desired.

BANOFFEE OR FRUIT
ICE CREAM POTS
(FOR CHILDREN
TO MAKE)
SERVES 4

Ingredients
1 tub good quality vanilla ice cream
1 Mars Bar, chopped
100ml double cream
1 banana, sliced
and/or fruit compôte or coulis
Method
Melt the Mars Bar and cream
together over a low heat and stir
to combine.
Scop the ice cream into dishes.
Top with the chocolate sauce
and bananas or fruit compôte
as desired.
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BOOTCAMP!
The time of year calls for a short, sharp shock and
Rosie McGlade gets several in four days at Northern
Bootcamp. No gain without pain, people!

It’s 7am on the beach below
Bamburgh Castle and it’s mid-January.
Still dark, there’s ice on the sand and
miserable blobs of sleet falling. A
sole dog walker shivers as he ambles
behind a labrador with a head torch
round its collar.
And here I am sprinting - sprinting! between cones in as many layers of clothes
I can fit under my borrowed Gortex. “There’ll
be times when you’ll cry,” one of the camp’s
‘repeaters’ (been here before, lost loads of
weight, back for more) casually warns me.
“But by the time you leave, I swear you’ll
say you’ve loved it.”
While I push through many moments of
hate during this four-day camp, I find the
repeater is right. I’ve jogged, run - things
last achieved in what feels another lifetime
- done a 20-mile walk, boxed, high-intensity
trained, press-upped, crunched, leapt, crept,
canoed, swum, climbed, abs blasted, you
name it.
I ache so much but I’ve lost 10ins and
five pounds and I feel motivated to carry
on back in the real world, though not at
this intensity.
Trainer Dan says we can all work out. It’s
just about prioritising. Trainer Dan knows.
Northern Bootcamp is one hell of a jolt.
You remember your body is not designed to
sit at a desk all day and that you shouldn’t
eat anywhere near as much as you do.
There are 11 of us, mostly women and
all shapes and sizes, and we do have a lot
of laughs, but it’s arduous. Would I do it
again? Already signed up, in March. Not
cheap, but the thing is, it puts you in that
golden zone where you’re determined
to get into better shape and it all seems
suddenly achievable. For my £500, I’ve got
lots of goals and a programme, plus a diet
plan. And it was, actually, fun.
There are plenty of people on the
Northern Bootcamp website saying their
life has changed - there are also incredible
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tales of bodies transformed and stones lost
as we sit round the fire in the evening.
“We have people come back to us, and
it’s just amazing to see them walk through
the door,” says Bootcamp co-founder
Caroline Smith. “It’s such a privileged job.”
This being a weight loss as well as a
fitness camp there is some serious portion
control going on, so you want your food to
be good. The recipes they’ve shared with us
over the page are simple, tasty, and you can
batch cook them and freeze. It’s interesting
to see how big a portion should be, and
how you can fiddle your calorie and carb
count. Cauliflower rice anyone? Just grate,
blanch, and serve instead of carbs.
Northern Bootcamp was born from a
phone call about five years ago. A friend
of Caroline’s was at something similar in
Devon and felt the concept was made
for former hockey international Caroline
and Army PT instructor Dan. Everyone
loves Caroline and Dan. They’re bouncy,
fit beyond belief, and have the knack of
making everyone feel important. Repeaters
say they can phone with questions and
always feel welcome.
Camps are mostly four, seven or 14
days. “In seven days, women will lose an
average 7-9lbs, and there have been men
who’ve lost 26lbs,” Caroline says. “Last year,
we had 352 people through our doors.”
While mornings are hellish, afternoons
at camp are positively pleasant. There’s
a brilliant obstacle course. You might go
jumping off cliffs into the sea and climbing
round rocks to get back up again. There’s
sea kayaking. And abseiling.
It seems a long, long way when they
drop us in the rain on Holy Island with
maps marking the18-mile trek back to
camp (we get lost and do 20) but there
can’t be many other bootcamps in such a
beautiful setting. Blisters, pah! Galvanized, I
am. And I didn’t cry…
www.northernbootcamp.co.uk

>>

▼ A Northern
Bootcamp ‘victim’ with
Caroline on the beach
at Bamburgh

HEALTHY
Caroline and Dan
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TTOIP P
S
EAT, BOOTCAMP-STYLE
• Eat lots of protein. It fills you up and fuels your
body. You can get it from fish, meat, cottage
cheese, eggs, yoghurt (low fat, un-sweetened),
beans, and lentils.
• Fats fill you up but are high in calories, so steady
on. ‘Good’ fats are avocado, nuts, etc, but watch
the quantity.
• Only eat complex, grainy carbs - nothing refined.
• Out with wheat, in with German rye bread, but
just half a slice at a time. The Government
recommendation of filling one third of your plate
with carbs is over the top, says Caroline.
• Careful with gluten-free bread - it can be very high
in sugar. Read labels carefully.
• Smaller portions! Avoid filling your plate, even with
low cal vegetables - they will stretch your stomach.
• Nothing processed and no bought sandwiches
- they’re full of calories and processed rubbish.
M&S do great salad boxes, on the other hand.
Homemade soup is a winner.
• Drink lots of water. Your pee should always be clear
and pale in colour. Don’t mistake thirst for hunger.
• What you have in your cupboards / fridge is what
you will eat. Plan carefully. Shop from your list.
• Batch-cook and freeze. Fill Tupperware to make a
store of ready meals.
• Swap rice and potatoes for kale, broccoli, etc.
• Sweet potatoes are okay, as they have more
vitamins and fewer carbs than ordinary spuds, but
no more than half one.
• Snack mid-morning and mid-afternoon, even if
you’re not hungry. An apple, a few nuts and raisins,
a homemade health bar. If you don’t snack, you’ll be
hungrier later on.
• Two pieces of fruit a day is enough. Generally, the
thicker the skin, the more sugary the fruit. Apples,
pears, berries are good. Half a banana.
• Try to exercise first thing, before work, even if it’s
just 15mins, to kick-start your metabolism.
• Never skip breakfast. Start the day on a poached
egg with half a slice of toasted German rye bread
and wilted spinach. Or a dippy egg with liver
soldiers. Wheat and sugar-free muesli with coconut
milk (Koko is good). Porridge and stewed fruit (no
sugar). With omelettes, scrambled egg, etc ditch
one or two of the egg yolks.
• Shakes are great. Throw kale, ginger, lime, chili and
a pear in a blender with some water, or two apples
and a lemon for an energy shot.
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SPINACH, LENTIL AND
BACON SOUP

BOOT CAMP SHEPHERD’S PIE
SERVES 4

SERVES 8

Ingredients
500g fresh spinach
250g puy lentils (tinned or dried)
8 slices of lean bacon
2 onions, peeled
1 leek, peeled and finely sliced
1 carrot, peeled and trimmed
4 stalks celery
4 garlic cloves
2 tbsp extra virgin olive oil
2 litres vegetable stock
salt and pepper
2 tbsp low fat crème fraîche

Ingredients
1 onion, finely chopped
3 cloves garlic
1 leek, finely chopped
1 carrot, peeled and diced
1 tbsp olive oil
500g turkey mince
1tbsp Worcestershire sauce
400g chopped tomatoes
1 tbsp tomato puree
1 tsp fresh thyme leaves chopped
700g sweet potatoes, peeled
500g cauliflower florets
2 tbsp wholegrain mustard

Method
Chop onion, carrot, celery, leek and
garlic. Heat oil and sweat vegetables in
a pan until soft. Add lentils and stock
and simmer until lentils are soft. Drain
and reserve stock. Blend lentils and
vegetables together, return to the pan
and season. Blanch spinach in boiling
salted water, drain and pulse-chop in a
food processor. Stir into the lentil and
veg mix. Return stock to the pan make
a thick consistency. Reheat. Stir in
crème fraiche and season. Grill bacon
until crisp, chop and serve over soup.

Method
Preheat oven to 200C/Gas6. Heat oil in
frying pan and gently fry the vegetables
until tender. Set aside. Add garlic and
tukey mince and fry on a high heat for
5mins, add vegetables, Worcester sauce,
tomatoes, tomato puree and thyme. Stir
and simmer for 20mins. Cut potatoes
into chunks. Boil for 10mins and then
add the cauliflower florets. Boil for a
further 10mins. Drain, add mustard,
mash and season. Spoon mince into an
oven-proof dish and spread mash on top.
Cook for 30mins until golden brown.

BOOTCAMP FLAPJACK

SERVES 8

Ingredients
½ cup ground almonds
½ cup desiccated coconut
1 beaten egg
¼ cup agave nectar
1 cup chopped dates
1 cup any nuts (mixed chopped nuts or
toasted almonds, pecans, walnuts) and
pumpkin/ sunflower seeds
I tsp cinnamon
Method
Mix everything together in a bowl, spread in
a baking tray and bake in the oven at 180C/
Gas4 for about 25mins until golden brown.

HEALTHY

TERRYAKI SALMON FILLET
WITH PARSNIP CHIPS AND
ROAST VEGETABLES
SERVES 4

Ingredients
4 x 125g salmon fillets
Marinade:
2.5cm fresh ginger, diced
2 bulbs garlic, diced
2 tbsp soy sauce
2 tbsp balsamic vinegar
2 tbsp honey (mannuka is better) or
agave nectar
2 parsnips, peeled and cut into chips
Roasted veg:
A mix of aubergine, courgette, peppers,
red onion, carrot, cherry tomatoes, and
a sprinkle of dried thyme
Method
Make the marinade by combining all
ingredients in a large bowl. Add the
salmon fillets and cover with marinade.
Refrigerate and leave for 15mins or
longer. Spread parsnips on a tray, spray
with fry-light and bake in hot pre-heated
oven for 30mins. Dice the rest of the
vegetables into chunks and combine in
a baking tray. Drizzle with 1tbsp olive
oil and dried thyme and roast for 3040mins, turning half way through. Panfry the salmon steaks in a non-stick
frying pan for 5mins on the skin side
and 4mins on the other.
Serve with the veg.

Kevin and Alanna serve a wide variety
of drinks, home baked cakes and snacks,
and light lunches. Teas and coffees are Fairtrade,
and food is locally sourced where possible.
Cosy ground floor rooms with original features which
are decorated with works by our residential artists.
Whether you are walking, cycling or
meeting friends, our café is an ideal setting
to enjoy home cooking and a friendly welcome.
The Hearth Café
Main Road, Horsley, NE15 0NT
T: 01661 853563 E: hearthcafe@ymail.com
W: www.thehearth.co.uk
Open Monday to Friday 9.30am to 4pm
Saturday and Sunday 10am to 4pm
@hearthcafe123

Serving fresh quality ice cream
made using the milk from our prize
winning herd of dairy cows
New Children’s Play Area
2015 OPENING HOURS
FROM SAT 14TH FEBRUARY THE ICE
CREAM PARLOUR WILL BE OPEN DAILY
11AM – 5PM
FROM 1ST APRIL OPEN DAILY 11AM – 6PM

Morwick Farm, Acklington,
Morpeth, NE65 9DG
Tel: 01665 711210 / 07740 794465
www.royaldouble.com
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HEALTHY APPETITE
Herbalist and iridologist
Liam Watson is at 21st Century
Herbs, Market St, Hexham
NE46 3NU, tel 0844 846 0481

HEALTHY

BEHAVE
YOURSELF!
Right, so the editor of this magazine says she’s taking a relaxed
approach to 2015. But what if you’ve had a big Christmas and
New Year and you need to shed a few pounds?
Forget calorie counting and dieting, take a look at how your behaviours
can adjust how your body and your hormones work, and you will drop
some of that excess fat and feel better more energised.
• Replace wine and beer with gin or vodka. Because they go through
distillation more than once, they are clean, pure, and gluten-free. Modern
beer and wine contains hybridized yeast which can disrupt your system,
and many modern wines are stuffed with nasty additives.
• Your liver function is vital in shedding pounds because it helps you
to process fat. Anything bitter will help to stimulate your liver function,
and this is where bitter herbs come in. Use milk thistle or dandelion to
stimulate your liver and you will process fat much more effectively. This is
why Geordie blokes used to drink angostura bitters after a heavy night.
• Use protein to get your system going in the morning. For 28 days,
take on 30g of protein within 30mins of waking up. This switches on
the digestive system. Grab that 30g of protein in three eggs or meat like
bacon, and leave out those breakfast carbs, which just pull in water and
make you flabby. Eating protein first decreases your white carbohydrate
cravings, which in the morning aren’t usually ideal carbs. Wouldn’t it be
great to kick that habit of toast, bagels and donuts?
• Ice showers will shock your metabolism into getting going to get
warm and thus help you shed pounds. Get washed first, then turn the
shower as low as it will go for 10mins. Horrible – but it’s worth it!
• Have a day a week when you eat rubbish. If you don’t, your thyroid
will down-regulate to retain calories you aren’t using under your new
healthy regime. Packing in the food so your system has to click back into
action once a week kick starts your system again.
• Insulin gets you fat. It’s the storage hormone. It gets glucose out
of the blood and whatever is left goes to the liver to be turned into fat.
Flatline insulin highs using cinnamon, fructose and caffeine.
• Don’t drink loads of calories. Fruit juice and pop are off the menu. I
only drink water, black coffee and gin. I also avoid bread, rice, and dairy
(try almond milk, it’s good).
Let me know how you get on via Twitter @21stCH and at
facebook.com/twentyfirstcenturyherbs. See page 5 for a great
21st Century Herbs offer
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EASY DOES IT
Jane Pikett recommends a relaxed start
to 2015. No diets - just good food
We’re fed up, dear reader, with
the food fascists out there who
have been telling us for the last
month that December was all
a mistake and now we have to
suffer for it.
We beg to differ - December
was NOT a mistake. In fact, it was
rather nice. Particularly the chocolate
log, the sunken chocolate pots,
the chocolate cheesecake, and the
North Chocolate bars handmade in
Newcastle. Yes, the chocolate
was good.
At appetite, we don’t do diets,
because diets make you fat (yes they
do - scientific fact - they sabotage

your metabolism and make it
really slow).
However, we do like healthy stuff,
particularly healthy stuff that’s also
antioxidant, super-food, or whatever
you want to call it, which makes you
feel more energised and doesn’t give
you spots (good chocolate doesn’t
give you spots by the way, only the
cheap stuff).
And so, dear reader, we present a
gentle start to 2015. No daft diets,
no calorie controlling; just good,
wholesome food which tastes great
and also does you good. Enjoy this
little lot…and eat your way to health
and happiness!

HEALTHY APPETITE
GLUTEN-FREE SWEET POTATO RAVIOLI
SERVES 4

Unlike regular potatoes, sweet potatoes, which are
full of vitamins, minerals and high in fibre, count as
one of your five-a-day. Leave out the cheese in this
one if you’re on a diet. Choi sum can be replaced by
purple sprouting cabbage, spinach, asparagus or a
mix of all of them.
The ravioli can be made in larger quantities and frozen.
They will need to be cooked from frozen, with an extra
2-3mins added to the cooking time.
Ingredients
For the filling
1 large baked sweet potato, cold
100g goat’s cheese
2tsp chopped thyme
½tsp grated nutmeg
For the pasta
250g gram flour (chick peas), sifted, extra for dusting
2 eggs
For the sauce
2 tbsp rapeseed oil
5 garlic cloves, crushed but still left in cloves
1-2 chillies, cut into large pieces
200g choi-sum, cut into pieces and the white part
separated from the leaves
leftover cooked sweet potato, broken into small chunks
4 tbsp extra virgin olive or rapeseed oil
30g toasted pine nuts
salt and cracked black pepper
Method
Make the filling by crushing 200g of the baked sweet
potato in a bowl with a fork and mix with the goat’s
cheese, thyme and nutmeg. Adjust the seasoning and
keep cold.
Make the pasta by putting the flour on a work surface
and create a well in the centre. Break the eggs into the
well and mix together. Carry on kneading until the pasta
feels like Play-Doh.
Roll the pasta in small quantities with a rolling pin until
you reach the thickness you desire and cut out circles
with a 9cm diameter cutter.
Place 1tsp of the filling in the centre of the pasta. Fold
over the other side of the pasta to create a half moon
and press around the edges to seal the parcels. Place on
a tray sprinkled with a little flour, ready to cook.
To make the sauce, cook the rapeseed oil, garlic and
chillies in a hot sauté pan for 2mins or until light golden.
Add the white part of the choi-sum, cover the pan and
leave to wilt for 2mins. Add the sweet potato chunks
and green part of the choi sum, cover and remove from
the heat.
Cook the ravioli in a large pan of gently boiling salted
water for approximately 3-5mins, depending on the
thickness of your pasta. When cooked, drain and toss into
the sauce with the olive oil. If the sauce is too dry add a
couple of spoonfuls of the water used to cook the ravioli.
Sprinkle with the pine nuts and serve.

Fresh, Seasonal, Traditional & Delicious

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

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

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

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

NEW IN RYTON

Ryton has a new Cafe Bar Bistro...
Pieri’s will be open from 9am to 9pm Mon -Thurs and 10pm Fri & Sat.
Oﬀering a wide range of tempting cakes, scones,
afternoon teas and lunches.
Evening - bistro/grill.
PIERI’S, PARSONS DRIVE, RYTON TEL: 0191 413 6444

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

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

...GREAT PLACE FOR
GREAT COFFEE
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HEALTHY APPETITE

BEETROOT POWER
SALAD

KALE TABOULEH
SALAD

Beets are a well-known source of
folic acid, potassium, magnesium,
iron as well as vitamins A, B6
and C, they boost stamina and
just three baby beetroot is one of
your five a day!

Ingredients
60g dry quinoa
bunch of kale, sliced
1 small onion, diced finely
juice of 1 lemon
1 tbsp olive oil
handful chopped flat parsley
100g sundried tomatoes, chopped
pinch of salt

Ingredients
For the dressing
50g natural organic yogurt or soya
yogurt
1tsp fresh dill - finely chopped
1tsp horseradish
2tbsp fresh lemon juice
For the salad
2 eggs
80g cooked beetroot, chopped
60g yellow pepper, chopped
2tbsp sprouted beans and lentils
2 handfuls (40g) mixed leaves
6 walnut halves
rock salt to taste
To serve
1 slice rye toast topped with half
a small avocado black pepper
and lemon juice or with hummus
or tahini
Method
Mix the dressing ingredients
together.
Boil the eggs for 4mins (so
they’re not quite hard boiled). Place
the leaves on a plate. Mix the
beetroot, peppers and sprouted
beans and place on the leaves. Cut
the egg into halves and place on
the beetroot mix with the walnuts
Season, top with the dressing
and serve immediately.
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Method
Cook quinoa according to the
packet instructions.
Heat some of the oil in a pan
on a medium heat. Add the kale
and salt, and sauté until the kale
changes colour to a brighter shade
of green.
Transfer to a large bowl and
leave to cool.
Pour the lemon juice into a small
bowl and tip in the onion. Leave
to marinate.
Combine the quinoa, parsley
and tomatoes with the kale, mixing
thoroughly.
Add olive oil to the lemon juice
and onion, then whisk up and pour
into the kale and quinoa mix.
Toss all of the ingredients
together and serve immediately.

GREEN IS GOOD FOR YOU!
Bari, the Alnwick-based tea brewery and online tea retailer, is
seeing in the New Year with a new collection of green teas.
The Glorious Greens box includes organic Sencha Fuji, Ginger
Green, and Sencha Kyoto Cherry Rose, and, because they’re high in
antioxidants, green teas are good for you. All the teas at the Bari Tea
Brewery are loose-leaf and once opened, a good quality leaf tea will
keeps for years as long as it’s stored in an airtight container. The box
also comes with a free pack of faff-free North American tea filters - a
bit like creating your own tea bags.
As well as its collection of green teas, Bari also has exotic brews
like Gyokuro, Peacock, or the exquisite hand-rolled Jasmine Dragon
Tears; small pearls of delicate buds and leaves that unfurl into flowers
when infusing in hot water.
Glorious Greens Collection, £14 + P&P, www.baritea.co.uk

READ THE LABEL
Food producers can do without it, but for us consumers it’s good
news - the EU Food Information for Consumers Regulation (EU
FIC) is now in force for non-pre-packed foods, which means
retailers, restaurants, takeaways, bakeries, and caterers have to
highlight allergens in their produce.
Labels now have to give comprehensive ingredient listing
information so that people with food allergies can identify ingredients
they need to avoid.

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

Valentine’s Evening
in our Brasserie
Saturday 14 February 2015
3 course meal with coffee and bottle of
wine £55 per couple, includes a special
Valentine’s gift
Love is in the air at National Glass Centre. Celebrate
your Valentine’s evening with a romantic meal in
our Brasserie.
You and your date can also create your own glass
heart or have a vintage photograph printed on glass.
Visit nationalglasscentre.com for further information.
Booking is essential call 0191 515 5555 (Option 1)
or email info@nationalglasscentre.com
National Glass Centre, Liberty Way, SR6 0GL
nationalglasscentre.com
Follow us on twitter @NGC_Brasserie
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DOWN ON THE FARM

Tales of the
riverbank
Okay, the headline is a bit contrived - Ian and Gwen Young of Home
Farm, Gateshead who feature on this page do not farm on a riverbank,
but they do produce organic veg boxes for the national veg box brand
Riverford. Enjoy these ideas for using their excellent produce...
More recipes at www.riverford.co.uk/recipes
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DOWN ON THE FARM

SWEDE, LEEK AND
APPLE BAKE

PARSNIP AND LEEK
KORMA

Ingredients
25g butter, plus extra for greasing
2 leeks, finely shredded
4 large sage leaves
75ml white wine or apple juice
1 swede (800g-1kg unpeeled
weight), peeled and finely sliced
2 apples, cored, halved and thinly
sliced
50g cheddar, grated

Ingredients
2tbsp oil, for frying
1 leek, finely shredded
1 very large parsnip (approx 300g),
cut into batons
1 tbsp mild curry powder
½ tsp ground cumin
½ tsp ground coriander
2 garlic cloves, finely chopped
5cm fresh ginger, peeled & grated
50g ground almonds
1 pot natural yogurt
1 tin chickpeas, rinsed & drained
1 lime, juice to taste
handful fresh coriander leaves
handful toasted flaked almonds

SERVES 4

Method
Preheat oven to 180C/Gas4. Melt
the butter in a large frying pan and
fry the leeks on a very low heat
for 12mins, stirring occasionally.
Add sage and wine or juice. Cook
for 2mins. Season with salt and
pepper. Layer swede, apple and
leeks in a baking dish, finishing
with swede. Cover with foil and
bake for 45mins. Remove foil,
sprinkle with cheese and bake for
15mins until golden.

SERVES 2

Method
Heat 2tbsp oil in a large, heavybased saucepan. Add leek and fry
on a low heat for 5mins, stirring
now and then. Add parsnip and
cook for 5mins. Add curry powder,
cumin, coriander, garlic and ginger.
Stir for 1min. With the heat low,
add almonds and half the yoghurt.
Stir, then add 150ml water and half
the chickpeas (save the rest for
other meals). Season with
salt. Bring gently to a low
boil. Cook for 10-12mins,
until parsnips are just
tender. Add a splash more
water if sauce is getting
too thick. Taste for salt, add
a good squeeze of lime
juice and stir in the fresh
coriander leaves to serve.
Sprinkle over some toasted
flaked almonds to serve.

ROASTED JERUSALEM CELERIAC, APPLE &
ARTICHOKES WITH SPELT WITH BLUE
ROMESCO SAUCE
CHEESE & TOASTED
HAZELNUTS
SERVES 4-6

Ingredients
75g blanched almonds, toasted
25g whole hazelnuts, roasted
and skinned
½ head roasted garlic
2 red peppers, roasted and skinned
¼ tsp smoked paprika
½ tsp paprika
1 dried chilli, crumbled
½ tsp dried mint
1 tsp red wine vinegar
good olive oil
600g Jerusalem artichokes,
scrubbed clean, skins left on
Method
Preheat oven to 200C/Gas6. Slice
top off a garlic bulb to reveal the
tips of the cloves. Drizzle with a
little oil and wrap in foil. Put the
peppers in a baking dish. Roast
both for 45mins, turning the
peppers once during cooking,
until the skins are blackened and
the garlic soft. Put the peppers
in a plastic bag, leave until cool
enough to handle, then peel off the
skins and discard the seeds. Put
the almonds, hazelnuts, peppers,
both paprikas, dried chilli, mint and
vinegar in a food processor with
a good pinch of salt. Squeeze in
about half the head of roasted
garlic. Blitz, adding olive oil to make
a thick Romesco sauce. Taste
and add more vinegar, seasoning
or oil. Transfer to a bowl. Cut the
artichokes in half and toss in a
baking dish with coat of oil. Season
with salt and pepper. Roast for 3040mins. Serve with the sauce.

SERVES 2

Ingredients
1 small celeriac, cut into 2cm dice
1 onion, finely diced
1 rosemary sprig, leaves very finely
chopped
oil for roasting
1 apple, peeled, cored and cut into
small dice
150g pearled spelt
500ml veg or chicken stock
handful chopped parsley
½ pack perl las blue cheese
handful of toasted hazelnuts
Method
Toss the celeriac, onion and
rosemary on a baking tray in
just enough oil to coat. Season
and roast at 200C/Gas6 for
25-30mins, until tender and just
starting to brown. Toss in the apple
halfway through. Meanwhile, boil
the spelt in the stock until tender
but still with some bite, approx
25mins. Drain or quickly boil off
any excess stock. Add the roasted
veg and parsley to the spelt.
Crumble in some blue cheese
and gently toss together. Season
to taste. Serve crumbled with a
little more cheese and the toasted
hazelnuts.
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COUNTRY LIFE

TheGood Life
If you’ve ever considered the Good Life, look no further
than the couple producing meat from animals they know
by name and running a ‘wild’ campsite in woodland
near you, says Rosie McGlade
Some people suit their dogs, some
their jobs, some their names. Ike Stow,
impressively, ticks off all three. A former
physics teacher and engineering guru, he
now appears to do what he wants in life
with all the energy of Lucky his springer
spaniel, and, well, looking like how you’d
imagine an Ike Stow to look.
His passions include farming heritage breed
beef, mutton and lamb (all his beasts he knows
by name), running a ‘wild’ campsite where
you get to act like Bear Grylls, and playing
trombone in three different jazz/ blues bands.
He has a round-the-chin clipped grey beard
that brings to mind a Playmobil character.
His wife Steph Brundon is his perfect
partner, sharing in all of the above (minus the
beard, obviously) apart from the fact she’s a
singer and percussionist, in the same three
bands and in a women’s quartet. They live in
a beautiful old house near Blaydon with 55
acres, half of it woodland, and if they come
across as a little unconventional in some of
their ways, they’re the kind of people who
make you reconsider what the hell you’re
doing in life.
At appetite, we’re mostly interested in the
meat they produce. Mostly, but then when
we visited we did get distracted. By a litter of
Lucky’s pups for starters. Then the wonderful
craziness that is Ike and Steph’s wood.
“Historically, meat never travelled more than
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20 miles from where it was reared to being
eaten,” says Ike, setting out on an ethical food
theme he clearly enjoys sharing. “Today, much
of what you buy in a supermarket has been up
and down the country before it gets to you.”
When the acres adjoining their property
in Blaydon Burn came up for sale a few
years ago, Ike and Steph set out to produce
something more caring and delicious.
“We’re not proper farmers,” Ike says as we
enter one of the fields. “We have 12 cattle and
25 sheep, all grass fed. They have a proper
life. They’re humanely killed and butchered
at Joe Simpson’s in Cockfield near Bishop
Auckland, and the meat is hung for 21-28
days, depending on the time of year. But we’d
be bankrupt if we depended on them for
our livelihood.”
The meat is packed and stored in freezers
in one of their outbuildings. Do they sell
much? “Hmm. That’s the thing we’re bad at,”
they agree.
We first meet Flash, a dark sheep with more
than a little Jacob in him. He’s as friendly as a
dog, having been bottle-fed in their kitchen as
a newborn, as were many of his friends.
A cow named Trouble is very curious and
one of three different types of shorthorn we
meet (red, roan and white). “Take a picture of
the white one,” Ike suggests with a proud look
in his eye. “She’s quite rare and has a nice
face. Kindly, as my brother would say.”

>>

COUNTRY LIFE
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COUNTRY LIFE

STEPH’S PULLED LAMB
Ingredients
1.5-2kg leg or shoulder of lamb on the bone
4-6 cloves garlic, crushed
1 lemon, sliced
black pepper
fresh rosemary
fresh thyme
2-3 red onions, sliced
pomegranate juice
honey
crème fraîche

Steph, who is a part-time music adviser at
Sage Gateshead, says: “It’s all sort of like a
dream, though it is really hard work. We can’t
really go away and leave them unless we have
cover, and that doesn’t happen often.”
We enter the wood and the talk turns to
coppicing and wild camping. Lots of men
come with their sons, but there are families
too, and groups of bush crafters who sleep
in hammocks and bivouacs. “We give them
a spade and a blunt saw when they arrive,
and off they go and sort out their own toilets
and firewood.”
Many campers come back year after year,
and one man set up camp for six months.
The wood has hosted a 100-guest wedding
in one of the glens in spring, with bluebells
everywhere, the trees festooned with fairy
lights, and Ike and Steph providing the music.
“There’s a family comes up from Norfolk
every year for two weeks,” says Ike. “They have
three little girls with bright blonde hair and by
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the time they leave they’re all grubby and they
love it. The first year they arrived they’d never
put a tent up or lit a campfire. We get lots of
families like that. There aren’t many places
in the country where you get to do all these
things, and for some people this is a very
special place.”
The campers also buy the couple’s
sausages and burgers and cook them over the
fire and swear they’re the best they’ve ever
had. Ike’s and Steph’s are lucky animals, and
their meat, we can testify, is gorgeous. Steph
reckons she matches prices with Morrisons
and more people need to know about it – they
just need help getting their name out there.
“We’re looking for someone with a van and
customers who shares our passion for what
we do,” says Steph.
Offers, anyone?
To buy meat or enquire about camping,
contact Ike and Steph via
www.blaydonburnfarm.com

Method
Make criss-cross cuts in the fat covering the
lamb. Mix the garlic and herbs with a little
pomegranate juice and a spoonful of honey
and spread over the surface of the fat,
pressing it into the cuts.
Grind over some black pepper and lay
slices of lemon on top. Lay half the onions
on the bottom of a roasting pan with a lid,
put the lamb on top and the rest of the
onions around. Pour pomegranate juice
around the lamb until the onions are covered
and the liquid is a few centimetres deep.
Carefully spoon some of the juice over the
lamb. Leave to marinate if you have time.
Put in a pre-heated oven at 200C/Gas6
for 30mins, then down to very low. If we’re
serving the lamb for lunch the following day,
we’ll put it in at bedtime, do the hot half hour,
then leave it in overnight, very low. Baste
every so often. Top up the juice if you think
it’s a bit dry. Give it a hot blast for half an
hour or so. Take out the meat and leave to
rest, and set aside the onions.
Put the liquid from the roasting dish in a
pan to reduce. Pull the meat in the kitchen
rather than at the table, because it’s quite
messy. Pull it apart with 2 forks, lay in a hot
serving dish, mix in the onions and drizzle
over some of the reduced sauce from the
cooking, just enough to keep the meat moist
and serve the rest of the sauce separately.
I sometimes mix in some crème fraîche if I
want the sauce to be creamier. Serve hot
or warm.

BAR • RESTAURANT • GALLERY

Swiss Bakers and Confectioners
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!

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

OORS
THREE FL
LENT
OF EXCEL
FOOD &
S.
BEVERAGE
VALENTINES &

MOTHERS DAY
ENJOY THE RELAXED ATMOSPHERE IN
MENU AVAILABLE
OUR DOWNSTAIRS BAR AREA & SAMPLE
BOOK NOW!
OUR CLASSIC GASTRO PUB FOOD.

SPECIAL VALENTINES & MOTHERS DAY TREATS FOR SALE!
Heart shaped biscuits and small cakes
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

TUESDAY
NIGHT

STEAK NIGHT

£6.95

FRIDAY
NIGHT

FISH 'N' CHIP
FRIDAY
2 Dine for

£10.00

SATURDAY
& SUNDAY
BREAKFAST

ONLY
£4.95

3 COURSE
SPECIAL
£14.95
MON-FRI
5-9PM

59 Bridge Street, Morpeth NE61 1PQ
For reservations call: 01670 516 688

Visit: www.shamblesbar.co.uk Email: info@shamblesbar.co.uk
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REVIEW

Winter
warmers

The Orangery, Rockliffe Hall, Hurworth on Tees
Darlington, Co Durham, DL2 2DU
tel 01325 729 999, www.rockliffehall.com

Liz Hands heads to Rockliffe Hall

T

here can be few better meals on
a bitterly cold winter’s night than
lamb washed down with a robust
Argentinean Malbec.
And the lamb at Rockliffe Hall’s
flagship Orangery restaurant doesn’t
disappoint. It could have been pinker for my
liking, although that’s my fault for asking for
medium rare. It is, however, melt-in-the-mouth,
cut-with-a-fork tender.
While the French have always prized
Agneau de pré-salé, British salt marsh lamb is
now enjoying a deserved surge in popularity.
Flavoursome and sweet, the meat is leaner
than regular lamb. At Rockliffe, it’s served
up with sweet potato, and it is impossible to
resist a Gratin Dauphinois side dish to soak
up all that lovely lamb jus.
One of Rockliffe’s strengths is its vast
wine menu, expertly overseen by sommelier
Grace Matterson, established vineyards
sitting alongside unusual varieties like an
Israeli chardonnay or the Chateau Musar
blend from Lebanon. We, however, play it safe
with the Malbec from the Mendoza region of
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Argentina, the perfect partner for my lamb.
While it can sometimes be tricky to find
good vegetarian options when it comes to
fine dining, at The Orangery, my other half
opts for the herb gnocchi with duck egg, wild
mushrooms and hollandaise. The gnocchi is
light and fluffy, with a texture akin to Asian
dim sum dumplings.
Main courses had followed starters of
seared scallops served with curried couscous
and a posh cauliflower bhaji, along with a
twice-baked cheddar soufflé served up with a
refreshingly unusual rocket sorbet.
Already full, but always with room for
dessert, I go for the dark chocolate molleaux,
which reveals suitably gooey molten
chocolate within.
But, the real star of the end-of-meal show
is the cheese board, and the star of the
cheese board is the Mont D’Or, delightfully
pungent and served warm from the oven
along with spiced grape chutney.
It rounds off a great meal. In fact, the only
criticism I could make was the length of time
we waited in the cocktail bar before being

shown to our table. Although, that did give
us the chance to sip a couple of sneaky
Bombay Sapphire and tonics before we
head into the dining room and our waiter
was suitably apologetic. And standards at
Rockliffe are only set to rise. As we visit, it
was just announced that Michelin-starred
Richard Allen has been appointed to take
over the running of The Orangery.
Allen (pictured) has held a Michelin star
since 2011 as executive chef of the Tassili
restaurant at the five-star Grand Jersey
Hotel. He joins Rockliffe along with Eamonn
Elliott, who was previously general manager
at the same hotel.
Together, the pair have promised to,
“set The Orangery apart from any other
restaurant in the North of England.” When
you consider the great restaurants the
North has, including James Close’s Raby
Hunt in nearby Summerhouse, that’s a lofty
ambition indeed.
But, it does give us the perfect excuse
for a return visit to find out if they’ve been
successful in their aims.

DINING OUT
THE COTTAGE KITCHEN

DABBAWAL

ESLINGTON VILLA

ITALIAN FARMHOUSE

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

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.
Lunch is a great treat, whether you're
out shopping, popping out from the
office, or enjoying a leisurely break
with friends.

Eslington Villa is set in two acres
of beautiful gardens in a quiet leafy
district of Low Fell, the awardwinning restaurant enjoys an
excellent reputation. Don’t miss every
Tuesday 50% off wine when you
dine. Choose any wine from our wine
list and you will only be charged half
the price of the bottle, available on
tables booked from 7pm onwards.
Early bird menus are served Mon-Fri
between 5.30-6.45pm, 2 courses
£14.95, 3 courses £17.95 and the
popular Sunday menu runs between
12-9pm.

A true taste of Italy in the heart of Co
Durham, this is a 2 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 mouthwatering cuisine just like Mamma used
to make. Special menus are available
for special occasions and events.

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

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

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

MCKENNAS

MICHELANGELO’S

ROMANOS

Far more than simply a theatre
bar, at McKenna’s we serve a
wide selection of tapas, weekly
changing specials, tried and tested
McKenna’s classics and gourmet
sandwiches. We also cater for
a range of events in a beautiful
location in the heart of the historic
university campus. As a family run
business, we have a strong team of
chefs bar staff who are passionate
about good food to make your visit
to McKenna’s a memorable one.
Visit our website for opening times.

Serving exceptional food we pride
ourselves on the friendly
atmosphere in all three of our
restaurants. In addition to our A
La Carte menu we offer our ever
popular Happy Hour menu - 127pm Mon-Sat & All Day Sunday - 1
Course £4.95, 2 Courses £5.95, 3
Courses £6.95 (lookout for our new
dishes added to our revised menu).
All dishes are freshly made and
inspired by traditional family recipes
and regular visits to Italy. La Taverna
at Ryton offers a selction of tapas &
real ales.

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

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

Bistro Romano in the heart
of Cleadon Village offers fine
contemporary Italian and
Mediterranean cuisine in a
relaxed and friendly vibe.
Tables are elegantly dressed
with crisp white linen for a
la carte dining for lunch and
dinner. Bistro Romano opened
in Cleadon in 1999 and has
since become one of the most
loved restaurants in the area.
Owners Romano and Paolo
Minchella started their first
restaurant in Seaburn more
than 30 years ago and have

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

been delighting customers with
great food, great ambience and
great service ever since. Bistro
Romano offers lighter lunches
and an early evening menu in
addition to its carefully chosen
a la carte. From simple Italian
pasta and risotto dishes to fish
and meat specialities, there’s
something to tantalise all taste
buds and an extensive wine list.
The chefs prefer to use locally
sourced produce and, whenever
possible, organic too. Glutenfree and dairy-free options are
available on request.

LOCATION: 63 Front Street, Cleadon Village, Sunderland, SR6 7PG
Telephone: 0191 519 1747 www.bistroromano.co.uk
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A-Z GUIDE
DARLINGTON
HALL GARTH HOTEL
Coatham Mundeville,
DL1 3LU t: 01325 300400
SARDIS
196 Northgate, DL1 1QU
THE CROFT HOTEL
Croft-on-Tees, DL2 2ST
t: 01325 720319

COUNTY DURHAM
9 ALTERS COFFEE SHOP
19a Silver Street, DH1 3RB
t: 0191 3741120
BISTRO 21
Aykley Head House, Durham
DH1 5TS t: 0191 3844354

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
MUCHO GUSTO
62 Front Street, Pity Me
DH1 5DE t: 0191 3864742
THE PANCAKE CAFÉ
11 Crossgate, Durham, DH1 4PS
t: 0191 3868070

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

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

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

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

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

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

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

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

GATESHEAD

BROOM HOUSE FARM
Near Witton Gilbert, Durham
DH7 6TR t: 0191 3718839

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

CHESTERS GROVE
Chester Moor, Chester-le-Street
DH2 3RQ t: 0191 3881662

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

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

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

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

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

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

NEWCASTLE

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

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

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

THE CLARENCE VILLA
Durham Road, Coxhoe
DL5 6LX t: 0191 3773773

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

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

THE BLAGDON
FARM SHOP

ESLINGTON VILLA
8 Station Road, Low Fell, NE9 6DR
t: 0191 4876017
www.eslingtonvilla.co.uk
GREENHOUSE BRASSERIE
Baltic Business Quarter
Quarryfield Road, NE8 3BE
t: 0191 490 2414
JASHN
Whickham Bank, Swalwell
NE16 3BP t: 0191 488 8505
THE LITTLE COFFEE HOUSE
4. Princesway North, Team Valley
NE11 0NF t: 0191 447 3404

FRATELLI
Bell Villas, Ponteland, NE20 9BE
t: 01661 872195
FIRENZE
7 Osborne Road, Jesmond, NE2 2AE
t: 0191 2812136

CAKES BY BECKY
11 Beechgrove Terrace
Crawcrook, NE40 4LZ
t: 0191 4138888
CELEBRATION CAKES
Jedburgh Court, Team valley
NE11 0BQ t: 0191 4877171

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

FISH MARKET
19-21 Queen Street,
Newcastle Upon Tyne, NE1 3UG
t: 0191 221 0904
Milkhope Centre,
Berwick Hill Road, Newcastle
NE13 6DA
t: 01670 789924
enquiries@theblagdonfarmshop.co.uk
www.theblagdonfarmshop.co.uk
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

GEORGE PAYNE
BUTCHERS
27 Princes Road,
Brunton Park, Gosforth,
NE3 5TT

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

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

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

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

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

PIERIES 2 Parson Drive, Ryton
t: 0191 4136444

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

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

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

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

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

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

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

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

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

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

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

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

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

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

CALEDONIAN HOTEL
68 Osborne Road,
Jesmond
t: 0191 2817881

MADDISONS
26 Front Street
Consett DH8 5AQ
t: 01207 583318

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

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

LUIGIKHAN’S RESTAURANT
358 Westgate Road,
Newcastle, NE4 6NU
t: 0191 2724937
www.luigikhans.com
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MCKENNAS
Northern Stage, Barras Bridge
Newcastle, NE1 7RT
t: 0191 2427242
www.mckennasatnorthernstage.co.uk

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

KNITSLEY
FARM SHOP & CAFE

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

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

OLIVERS CAFE
The Grainger Market Arcade,
NE1 5QF

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

CAFE 1901
St Georges Terrace, Jesmond,
NE2 2DL t: 0191 3409774

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

t: 0191 2362992

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

CARRUTHERS & KENT
3a Elmfield Road, Gosforth,
NE3 4AY t: 0191 2131818
www.carruthersandkent.com

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

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

MADIHA INDIAN CUISINE
4 Holly Avenue West, Jesmond
NE2 2AR t: 0191 2818431

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

STANGER’S COOKSHOP
44 Brentwood Ave,
Jesmond,
NE2 3DH
t: 0191 2818563
www.stangerscookshop.co.uk
TASTE OF PERSIA
14 Marlborough Crescent,
Newcastle Upon Tyne, NE1 4EE
t: 0191 2210088
TWO FIFTHS
29 Collingwood Street, NE1 1JE
t: 0191 2211333

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

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

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

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

IRVINS
BRASSERIE
The Irvin Building,
The Fish Quay, North Shields,
NE30 1HJ
t: 0191 2963238
THE JOFFERS
CAFE & BISTRO
196 Whitley Road, Whitley Bay
NE26 2TA t: 0191 2523085
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

DI MEO’S
ICE-CREAM PARLOUR
9 Marine Avenue,
Whitley Bay
t: 0191 2523814

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
PRIORY CAFE
35 Percy Park Road,
Tynemouth, NE30 4LT
t: 0191 2590627
RIVER CAFE
50 Bell Street, The Fish Quay
NE30 1HF
t: 0191 2966168

THE STAITH
57 Low Lights,
North Shields Fish Quay
NE30 1JA
t: 0191 2708441
info@thestaithhouse.co.uk
www.thestaithhouse.co.uk
THE WOODEN DELI
S59 Saville Street,
North Shields, NE30 1AY
t: 0191 2964656

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

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

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

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

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

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

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

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

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

THE CHOCOLATE GALLERY
Oldgate, Morpeth NE61 1PY
t: 01670 505481
THE CHOCOLATE SPA
1 Fenkle Street, Alnwick
NE66 1HW

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

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

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

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

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

MIVESI
No.2 Market Place, Alnwick
NE66 1HS
t: 01665 606947

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

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

LA BODEGA
Newgate Street, Morpeth
NE61 1BU t: 01670 516055
www.labodegamorpeth.co.uk

DOXFORD HALL
HOTEL & SPA
Chathill Alnwick, NE67 5DN
t: 01665 589700
www.doxfordhall.co.uk

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

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

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

MATFEN HALL
Matfen Village, NE20 0RH
t: 01661 886500

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

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

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

DOTTIES DELI
4 Regent Street, Blyth
t: 01670 355606

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

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

LANGLEY CASTLE
Langley-on-Tyne, Hexham
NE47 5LU
t: 01434 688888

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

MOORHOUSE FARM
Station Road,
Stannington Station,
NE61 6DX
t: 01670 789350
MORWICK FARM
Acklington, Morpeth,
NE65 9DG
t: 01665 711210
www.royaldouble.com
NORTH ACOMB
FARM SHOP
North Acomb Farm, Stocksfield,
NE43 7UF
t: 01661 843181
www.northacombfarmshop.co.uk
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

SHAMBLES
59 Bridge Street, Morpeth
NE61 1PQ t: 01670 516688
THE SHORELINE CAFE
1 Church Street, Craster
NE66 3TH t: 01665 571251
SMALL WORLD CAFE
27-28 Market Place, Hexham
NE46 3PB t: 01434 606200
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

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

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

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

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

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

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

WMH FARM FRESH MEATS
Haydon Bridge,
Haltwhistle, Allendale

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

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

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

CORBRIDGE LARDER
Sanderson Arcade, Morpeth,
NE61 1NS

JOLLY FISHERMAN
9 Haven Hill, Craster, NE66 3TR
t: 01665 576 461

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

SOUTH TYNESIDE

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

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

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

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

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

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

SUNDERLAND

VALLUM FARM

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

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

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

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

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

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

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

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

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

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

ICE BAR
62 Newgate Street, Morpeth
NE61 1BQ

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

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

NATIONAL GLASS
CENTRE
Liberty Way, SR6 0GL
t: 0191 5155555
www.nationalglasscentre.com
ROKER HOTEL
Roker Terrace, SR6 9ND
t: 0191 5671786
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STRAWBERRY AND
CHOCOLATE GANACHE
ROULADE
SERVES 8-10
INGREDIENTS

150g strawberries and extra
for decoration (we used Viva!)
4 eggs, separated
2 heaped tbsp cocoa
powder and extra for dusting
100g unrefined caster sugar
pinch of cream of tartar
For ganache and decoration
250g plain chocolate, broken up
15g butter, softened
380ml double cream
icing sugar to dust

CHOC
AND
ROLL

Preheat oven to 200C\Gas6.
Butter a 32cmx23cm swiss roll tin
and line with greaseproof paper.
Whisk egg yolks until thick and creamy,
then slowly beat in the cocoa powder
and half of the sugar. In a separate bowl,
with clean whisks, beat the egg whites
until they form soft peaks then gradually
add the remaining sugar mixed with the
cream of tartar. Beat a spoonful of the egg
whites into the yolks to loosen, then gently
fold the yolk mixture into the whites until
well combined. Pour into the prepared tin
making sure it’s spread into the corners
and bake for 15mins until it springs
back when you gently touch the centre.
Cool for 5mins, then turn out onto
a large sheet of greaseproof paper
dusted with cocoa powder. Gently
peel off the greaseproof paper it was
cooked in, then roll it up in the new
paper and leave it to cool on a wire rack.
Put the chocolate and butter in a mixing
bowl. Heat the cream in a pan until almost
boiling, then pour over the chocolate, stir
until smooth then chill in the fridge for
10mins. Chop half the strawberries into
small pieces and stir into half the ganache.
Unroll the sponge, spread with the
strawberry ganache. Slice the remaining
strawberries and spread them in a layer
on top of the ganache. Re-roll the cake
carefully so you don’t squeeze the filling
out. Don’t worry if it cracks. Spread the
remaining ganache over the cake and top
with some additional strawberry slices, dust
with a little icing sugar to serve.

The next appetite is out on March 19. In the meantime, visit us at www.appetitemag.co.uk
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cut out and save

METHOD

Join us for
Valentine’s Day
Peace

&Loaf

217 Jesmond Road, Jesmond, Newcastle, NE2 1LA
0191 281 5222 | www.peaceandloaf.co.uk
@peaceandloafjes
Peaceandloafjesmond

