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Celebrating the late summer berries which sweeten autumn'’s arrival

I’lus Making the most of your veg patch glut // A foodie tour of The Grainger Market
MasterChef’s Anthony O’Shaughnessy’s Last Word // Win Dinner for four and cocktails
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WELCOME

A fine example

The edition of Appetite before last was largely
turned over to Her Late Majesty The Queen’s
Platinum Jubilee. We had a lovely time here at
Appetite HQ, doing what we love doing best
— cooking, baking and (in my case at least)
musing on what Her Majesty might be having
for tea on any given day.

And of course, we had a very good idea
what she was having for tea that day or
any other, with or without the company of
Paddington Bear, because her 5pm ritual had
remained largely the same throughout not just
her reign, but her life.

As mentioned on this page in that June/
July 2022 Appetite, there would be a pot of
Assam or Earl Grey, HM’s favourite childhood
favourite ‘jam pennies’ (jam sandwiches on
white bread cut into little discs), a cucumber,
egg or smoked salmon finger sandwich, and a
modest slice of cake.

Especially for that Jubilee Appetite, the
wonderful Blagdon Bakehouse team at
Blagdon Farm Shop produced a glorious
Jubilee tea of farmhouse pie, asparagus
and bacon quiche, summer fruit roulade,

L.ditor celebrates a long life well lived,
and the sustaining power ol the tea break

- salted caramel tart, rhubarb cheesecake, and
. traditional fruit scones.

We had a delightful time dressing it all up

. with little Union Flags and bunting and, swept
up in the Jubilee, HM's reign felt as enduring
- as it always had.

Of course, it had to come to an end, though

| don’t suppose many people harboured any
- suspicion of the sad event to come when,

- just two days earlier, we saw photographs of
- The Queen looking sparkling, if frail, as she

- welcomed her 15th prime minister,

It would be glib to turn over a food magazine

- to a tribute to Her Late Majesty, so the content
of this edition remains as planned. But it felt

- right to the team to say a few words here, in
thanks for her reign and (again, without wishing
- to be flippant, but with a smile) for Coronation
chicken, jam pennies, and, well, the sustaining
- power of a short break at 5pm for tea.

It is an example we would

 all do well to follow
- long after she has

. ceased to reign

- QVer us.

Jane Pikett, Editor

@appetitemaguk

@appitemaguk
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Cover: Latticed blackberry pie (page 34)

We want to hear all about the food and drink you love in
the North East. Keep in touch with us via social media,
sign up to our newsletter at www.appetitemag.co.uk

or email us at: editor@appetitemag.co.uk

Editorial 01661 844 115
Jane Pikett - jane@offstonepublishing.co.uk

Advertising 01661 844 115

Joanne O’neil - joanne@offstonepublishing.co.uk
Website www.appetitemag.co.uk
Designed & published by OffSTOne

Unit 5b, Bearl Farm, Stocksfield
Northumberland, NE43 7AL

Photography
Nicky Gibson (Rogerson)
nicky@kgphotography.co.uk
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INDIAN
RESTAURANT

AUTHENTICALLY
ORIGINAL HONEST
HOME COOKING

Using the freshest of ingredients - we are the pioneers of

colourless and healthy Indian cooking!

Ayla @Grey Street Contemporary Indian Restaurant
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17 Grey Street, Newcastle, NE1 6EE
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b CIAO! WELCOME TO PRANZO,
~L\oJ::: WHITLEY BAY MODERN ITALIAN
A" CUISINE AT THE HIGHEST LEVEL

\!I.

The family-run deli & trattoria is located in the heart of Whitley Bay, offering Italian tapas,
: pasta, pizza and street food in the restaurant, on the alfresco terrace or as take away.
. . ]

Kanzo is a celebrafion
| O]C auTl;\eh_ﬁ? t{ﬁ(iah f 0( E ,'- menu that can be enjoyed by all of the family. The wine list is sourced directly from Italian
o oo, B k”:“'l °y

Pranzo works closely with local producers, as well as speciality Italian artisans, to create a

00

, 4 & AL N Porconero and Cannonau Dolinova.
: | A

vineyards featuring classics such as Vermentino Toscano, Chianti Classico , Aglianico

Check our website/facebook/instagram for weekly menu updates

BREAKFAST - ITALIAN TAPAS - AUTHENTIC PIZZA - WINE - COCKTAILS
¥ - o O 7 r:-’

f U2 NN N el B 16 Station Road, Whitley Bay, NE26 2RA Tel: 0191 676 7062

AR 7

. | . ,\ Open Tues-Sun 9am-10pm www.pranzotapasbar.com n
N 5:“9;( _.{' 87
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WHAT'S

INSIDE

20

Harvest

Got a veg patch glut? Fear
not, dear reader, our How To
guide has all the answers

Offers

...Exclusive to Appetite

22

Take 5

Our 5 favourites of the moment

2

Food fight

An apple a day

40

In the market

A tour of the Grainger Market

Kitchen kit

Every kitchen’s essentials

48

Win!

Dinner and cocktails at The Hustle

[.asl word

Chef Anthony O’'Shaughnessy

Highli ghts

[ruits of
the season
Treat yourself to the final

pleasures of summer with our
late-season berries

338

The long and
the stalk of it

. . ) ‘-. .
maligned yet vital vegetable — celery - ’

Making the most of that much
—
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Brocksbushes Christmas Fayre

Thursday 10th to Sunday 13th November 2022
0.30am-5pm

ARy snOt

Large marquees full of wonderful things for Christmas with gifts, food & local producers

Booking required so we can ensure a safe & enjoyable experience
Booking opens on 5th October online

www.brockshushes.co.uk | Corbridge, Northumberland, NE43 7UB | 01434 633100

E Festive Season
&‘?A‘ at Jesmond Dene House

If you're looking for a unique way to get into the festive

u' I_ 8 W 'D \J D ..j [_ N ._ I ' ':) J S L spirit, then Jesmond Dene House is the perfect place,

UPON - TY! with mulled wine, mince pies, sparkling decorations,

{

NEWCASTLE

log fires and the scent of pine needles.

Start the month with Festive Afternoon Tea in The
Great Hall on 3rd December, followed by Christmas
shopping at our Market on 11th December.

Throughout the month Fern will be serving a seasonal
Winter Afternoon Tea Menu and a Festive Set Menu
with all the trimmings will run alongside our A la Carte
Dinner Menu. We also have three private dining rooms
to make your family, friends, or work gatherings extra
special with packages including sparkling cocktails,

Christmas crackers, coffee and mince pies.

Make your family occasion one to remember and join
us for a Traditional Boxing Day and New Year’s Day
Lunch, or an indulgent 7 Course Tasting Menu on New
Year's Eve in Fern.

JESMOND DENE HOUSE - Jesmond Dene Road — Newcastle — NE2 2EY

T: 0191 212 3000  E: info@jesmonddenehouse.co.uk  W: www.jesmonddenehouse.co.uk

DINING ROOM & BAR

6 appetitemag.co.uk



OFFERS

Fancy a foodie offer on us? LL.ook no further than these specials
[rom some ol our [avourile people.

Simply cut out and keep or print from our website, and remember
lo quote ‘Appetite olfer’.

To use these offers, please quote ‘Appetite offer’ when booking and take a copy of the offer with you (either cut out
from the magazine or printed from www.appetitemag.co.uk/offers). All offers are subject to availability.

Complimentary glass of fizz with pre theatre meafs

. Appetite readers heading to Live Theatre, Sage, Theatre Royal or Tyne Theatre can pop into

' Dobson & Parnell for their pre-theatre meal and enjoy a complimentary glass of fizz. Offer !
' available until November 25, 2022. Available Thursday & Friday lunches and Wednesday-Friday [) 2 P :
. evenings 5.30-7pm. Three courses must be purchased. Cannot be used in conjunction with any OBSON t(’, ARNELL :
. other offers. '

Dobson & Parnell, 21 Queen Street, Newcastle, NE1 3UG, tel 0191 221 0904, www.dobsonandparnell.co.uk i

FOUR DUMPLINGS AND ONE
BUN OR THREE BUNS FOR £5

Appetite readers can enjoy four dumplings and one bun, or three
buns, for just £5 at Dumpling and Bun until October 31, 2022.

COMPLIMENTARY GLASS OF FIZZWITH LUNCH

E Appetite readers can enjoy a free glass of fizz with lunch until
. November 25, 2022. Offer valid Tuesday-Friday when three H I N N I E s
' courses are purchased from the set menu. RESTAURANT

Hinnies Restaurant, 10 East Parade, Whitley Bay, NE26 1AP, tel 0191447 0500, www.hinnies.co.uk

Free gift on your first order ;
Appetite readers will receive a free 5cl bottle of rum, gin or vodka from |
St Mary’s, Pit Wheel or Wooden Moose with their first order from u‘»é 5‘ \/\L'.\& S

Guest Wines. Offer available until October 31, 2022. Minimum spend |
£50. Quote ‘APPETITE’ when ordering online, by email or by phone. www.guestwmes.com

109% off hampers purchased online

Appetite readers receive 10% off hampers purchased online at
www.northumberlandcheese.co.uk/hampersboxes until November 6,
2022. Orders for future dates can be placed too. Use code ‘APPETITE’.

www.nhorthumberlandcheese.co.uk

appetitemag.co.uk 7



WHAT'S HOT

Feedback

SEND US YOUR RECIPES, FEEDBACK AND FOODIE NEWS AND YOU MIGHT POP UP ON THIS PAGE.
FAME AT LAST! EMAIL THE ED. AT EDITOR@APPETITEMAG.CO.UK AND CONNECT WITH US HERE:

TWITTER @APPETITEMAGUK - FACEBOOK @APPETITEMAGUK -

WHAT1
DO 1 D()
WITH..? cosnurs

What are they? A cultivated variety of the hazelnut, this large oval
nut is at its best now. The kernels are white and milky with a fresh,
nutty flavour and can be eaten as they are, on salads or in pasta, or
simply roasted with salt. Toast and chop them and add to a dukkah
spice mix, or use in muffins, cakes and biscuits. Here’s more...

« For a fantastic cobnut pesto, whiz fresh basil, parsley, Parmesan
cheese, extra virgin olive oil, garlic, salt and shelled lightly roasted
cobnuts in a food processor.

- For an autumn cobnut and apple tart, beat together 50g light
brown sugar and 100g butter. Beat in 2 eggs and fold in 1509 spelt
flour. Fold in 50g chopped roast cobnuts and 1tsp apple juice.
Spread into a 25cm tart tin and arrange slices from 2 apples over
the top. Sprinkle with 1-2 tsp sugar and bake at 160C/Gas 3 for
1 hour or until golden. Serve warm with cream.

- For a delicious salad, arrange sliced pears on plates, scatter over
chopped roast cobnuts, dot with ricotta and drizzle with a dressing
made with runny honey, hazelnut oil and cider vinegar. Finish with
freshly ground black pepper. ™

INSTAGRAM @APPETITEMAGUK

BOOK YOUR PLACE

Forum Books in Corbridge — a great exponent of food writers which is
owned by our own Books for Cooks columnist Helen Stanton — dives
Into a feast of literature-inspired culinary delights with award-winning
food writer and cook Kate Young in October.

Celebrating the launch of Kate's latest book The Little Library
Parties, Forum will host an evening of conversation focusing on mixing
food and fiction and how to throw the perfect bookish party. The
event celebrates Kate's fourth book, which presents 50 recipes for

entertaining inspired
by her favourite
literature. The £6
ticket price includes
a drink and tasters
from the book's
recipes. Thursday
October 27, Forum
Books, Corbridge
NE45 5AW
www.bit.ly/3TRHR7L

FAB BAKERY
One of the leading lights of the
North East’s artisan bakery scene,
there is no way you can wander
past FAB without popping your
head in and treating your eyes
and nose to the fabulous breads,

pastries and lots of other goodies.

Arrive early for the pick of the
day’s produce, from delicious
Danishes to tempting tarts. The
burnt Basque cheesecake is FAB!
FAB Bakery, 36 Fenham Hall
Drive, Newcastle, NE4 SUU

www.fabbakery.co.uk

LITTLE
LIBRARY

THE REDHOUSE

Everyone wants to find the
perfect gravy-smothered pie
and mash, and The Redhouse
s the place for great examples,
including this chicken and
mushroom beauty. There’s also
an excellent mix of local and
nationally acclaimed beers too.
The Redhouse, 32 Sandhill
Newcastle, NE1 3JF, www.
facebook.com/redhousencl



Sian Buchan with her partner, Restaurant Pine chef Cal Byerley

ON THE LIST

Congratulations to Sian Buchan, co-owner and front of house
manager at Michelin-starred Pine in Northumberland, on being
listed as one of CODE Hospitality’s 100 Most Influential Women in
Hospitality 2022.

Sian features in the Most Influential Entrepreneur category
alongside the likes of Jane Holbrook (chair, Cote Restaurants) and
Nisha Katona MBE (founder, Mowgli). Sian said: “It's amazing to be
included on this list, which gives every woman in the industry the
opportunity to be recognised for what they do and highlights the
range of opportunities available to women across the industry.”
Pine, Vallum Farm, Military Road, East Wallhouses, NE18 OLL
tel 01434 671 202, www.restaurantpine.co.uk

STAR OF
THE SHOW

Well done to the team at Cramlington-
based wine specialist Guest Wines on
having one of their wines chosen by
author and wine expert Janet Wang
on Channel 4’s Sunday Brunch.

Janet selected Cailonglin Vidal
lcewine Gold Label 2013 from
Liaoning, China for a feature on Yum
Cha — an afternoon tea-like ritual
popular around mid-autumn Festival
time in East Asian culture. As Janet
explained, the wine is produced from
Vidal grapes harvested at -/C before
being pressed while frozen to give
a pure, concentrated sweetness
with a superb acidic refreshment. It's
available priced £38 on the Guest
Wines website.
www.guestwines.com

COOK!

CHICKEN, PANEER
AND SHALLO'T
BIRYANI

SERVES 4

INGREDIENTS

200g basmati rice

400g chicken breast or thigh
meat, cut into pieces

4 garlic cloves, crushed
1tbsp fresh ginger, grated
salt and pepper

1tbsp rapeseed oil

2 large echalion

shallots, chopped

1tbsp cumin

1 tbsp nigella seeds

1 tbsp Madras spice paste

12 curry leaves

400ml chicken stock

200g spinach

100g paneer, chopped

To serve:

coriander leaves

sliced red chilli (to your taste)
dollops of yoghurt

METHOD
Put the rice in a bowl, cover with cold water, stir, strain and cover
with water again.

Place the chicken in a bowl and gently stir in the garlic,
ginger and a pinch of salt to coat the meat. Cover the bowl and
refrigerate for 1 hour.

Heat the oil in an ovenproof pan that has a lid. Add the
chicken and cook for 5 mins until starting to brown. Remove to a
plate and set aside.

Add the shallots, cumin and nigella seeds to the hot pan and
cook for 5 mins until starting to soften. Stir in the curry paste and
cook for 1 min. Return the chicken to the pan.

Preheat the oven to 180C/Gas 4. Drain the rice and rinse with
clean cold water, add to the pan with the curry leaves, pour over
the stock and bring to a boil. Add the spinach to the pan and put
the lid on for 2 mins until wilted. Stir in the paneer and season
to taste with salt and pepper. Cover the pan with foil, put the lid
on top and cook in the oven for 20 mins, then leave to stand,
covered, for 10 mins.

Serve with coriander, chillies and yoghurt on the side.

-



STARTERS

IT'S A DATE

PICK YOUR OWN PUMPKINS
AT BROCKSBUSHES

Light
bites

OCTOBER 1&2, 8&9, 15-31
Visit the Brocksbushes pumpkin patch and choose from more than 20
varieties (who knew there were so many?) of pumpkins and squash.
There are spooky displays on the pumpkin patch, plus a carving
marquee, face painting, funfair rides and more. Booking is essential!
Meanwhile, the hugely popular Brocksbushes Christmas Fayre runs
November 10-13. It features marquees packed with wonderful things
for Christmas, including gifts and crafts, local food and drink, and lots
more. Booking — open from October 5 — is required
www.brocksbushes.co.uk

ALL YOU NEED
1S LOVAGE

Chef Kleo Tabuku is all set to
realise a long-held dream with the
opening of his own restaurant.
The much-loved former Sale
Pepe in Jesmond is currently
being transformed to create
Mediterranean-style bistro
Lovage, where the menu will
feature dishes Kleo grew up with,
such as simply grilled fish and
meats, fresh pasta, vegetables
and salads. Kleo, formerly of
Jesmond Dene House and
Wynyard Hall, owns the venture
with the owners of Novello’s

in Washington. Lovage, 115 St
George’s Terrace, Jesmond, NE2
2DN, www.lovagejesmond.co.uk

CHRISTMAS
AT JESMOND
DENE HOUSE

DECEMBER 3 & 11
Bookings are now open for
a range of festive events at
Jesmond Dene House in
Newcastle. These include Festive
Afternoon Tea with live music on
December 3 (£40 per adult, £15
per child) and a Christmas Market
1Tam-4pm on December 11 (£6 per
person) with stalls featuring food
and drink, local craft companies,
and boutique stores.
Call 0191 212 6060 to book

10 appetitemag.co.uk

HOTEL
EXCELLENCE
AWARDS

October 2
The North East Hotelier’s
Association’s Excellence
Awards are set to return for
the first time in two years and
bring together 45 of the best-

known hotels in the region. The

association is the voice of the
hospitality sector and its black-
tie ball at The Grand Hotel,
Gosforth Park will welcome
more than 350 guests to
celebrate the industry.

SERVING UP THE SEASON

The team at Jesmond Dene House’s Fern restaurant, which is led
by executive chef Danny Parker, has launched a new autumn menu
packed with seasonal flavours and regional favourites.

The menu features Lindisfarne oysters and North Sea fish
alongside Yorkshire game and duck. Locally sourced vegetables star
In the new vegetarian options alongside signature favourites such as
double-baked cheddar cheese and spinach soufflé, and salt-aged
ribeye. Desserts have an equally warming feel to fit the season,
ranging from hot chocolate pudding with cardamon-spiced sauce
and Madagascan ice cream to stem ginger creme brulée, and pear
and almond tart. A delicious welcome to the new season.

Fern, Jesmond Dene House, Jesmond Dene Road, Newcastle
NE2 2EY, tel 0191 212 3000, www.jesmonddenehouse.co.uk
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BLACKFRIARS" MASTERCHEF

TV’'s MasterChef guest judge Anthony O’'Shaughnessy has joined the
team at Blackfriars, Newcastle, as Cookery School head chef.
Anthony returns to his hometown to take up the role running
classes, private parties and corporate events. A veteran of restaurants
across the UK, Anthony and starred in MasterChefin 2018, surprising
the judges with his take on the chicken parmo. He is now a regular
guest judge on the programme and will be teaching cooking
styles from across the world at Blackfriars. Upcoming workshops
Include Vietnamese cooking, chocolate making, children’s classes and
Indian street food for beginners through to more experienced cooks.
For info, see www.blackfriarsrestaurant.co.uk/events
« For The Last Word with Anthony O’Shaughnessy, turn to p.50
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DOUBLE CELEBRATION

The team at Dobson & Parnell is celebrating double success after
earning an AA Rosette and being included in the Good Food Guide.
The acclaimed casual fine dining restaurant on Newcastle’s Quayside,
which was named Taste of the North East in the North East Tourism
Awards, offers a selection of tasting menus alongside a set menu and
regular wine and food matching dinners.

Dobson & Parnell, 21 Queen Street, Newcastle, NE13UG

tel 0191 221 0904, www.dobsonandparnell.co.uk

T
SEPTEMBER

BEETROOT
Beetroot is sublime roasted with honey or with garlic and thyme,
and for a show-stopping risotto, stir roast beetroot (half of it
puréed, half in small pieces) through a basic risotto recipe at the
end of cooking, and serve with soured cream and dill.

LAMB
Autumn lamb has a distinctive depth of flavour and is delicious
studded with rosemary, roasted and served with onion sauce
and mint sauce. Or rub with olive and anchovy tapenade,
sprinkle with crushed coriander seeds, and stud with slivers of
garlic before roasting.

GLOBE ARTICHOKE
To prepare, remove the toughest the outer leaves, snap the stalk
off at the base and remove the tough fibres left. Prise open the
leaves and pull out the central cone of thinner leaves to reveal
the inedible fibrous ‘choke’ and scrape this out with a teaspoon,
leaving the prized heart in place. Rinse out the artichoke with
water with a good squeeze of lemon juice and steam. Then pull
off each leaf and dip in melted butter or mayo, scraping your
teeth along the leaf to remove the tender bit and discarding the
rest. It sounds complicated, but it’s worth it!

OCTOBER

CELERIAC
Celeriac is delightful simply mashed, roast or as celeriac champ
(mash half and half potatoes and celeriac with garlic, double
cream, butter and spring onion and serve with more butter).

MUSSELS
Good for you and easy to source sustainably, steam mussels in
a shallot broth with garlic and fresh parsley and serve with chips
and mayo, just like the Belgians.

RUNNER BEANS
We're overrun with them in the Appetite garden and we like to
sautée them lightly in lots of butter and olive oil with garlic, sliced
almonds and lemon and serve alongside roast lamb.

appetitemag.co.uk 11



STARTERS

AND THE WINNERS ARE...

The 2022 Great

Taste Awards have

pbeen announced

and the region’s A

leading producers

have once again F<

been recognised.
Organised by the

Guild of Fine Food, |

the Great Taste h’

Awards is one of -

the most prestigious

food and drink

awards worldwide,

with more than

14,000 products put

through a rigorous

s §
. de:r

WD MOWER saDy ¢

blind judging 4 ‘;‘*
process. 1
Three-star / ,"-‘{'r-w

awards — the AT R
highest honour — |
were awarded to
Di Meo’s Ice Cream for its 100% Pure Bronte Pistacchio Gelato and
its Pure Strawberry Gelato, while Burtree Puddings’ Golden Syrup
Pudding & Sticky Syrup Sauce, and Travelling Bee Company’s
Provence Lavender Honey also earned three stars.

Meanwhile, two stars went to Northumberland’s Doddington
Dairy (for Berwick Edge and Admiral Collingwood), Luckie Beans (for
Rwanda Dukunde Kawa Musasa coffee), Morwick Dairy (for Mango
Yogurt ice cream) and Mocha Mondo Coffee (for Sumatra Queen
Ketiara coffee). Double stars also went to The Jamporium (Lemon
Curd), Calder’s Kitchen (Spicy Tomato Chutney), Travelling Bee
Company (Wild Flower Honey and Hellenic Arbutus Honey), and
Belle & Herbs Farm (Fermented Black Jalapenos).

For a full list of winners, visit

www.greattasteawards.co.uk

- '
- ﬂ' -
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CHEF JOINS ELITE LIST

Huge congratulations to Jim Hall, head chef at Lumley Castle Hotel,
who has been awarded the title Master Chef of Great Britain.

Jim, who joined the Chester-le-Street hotel 12 months ago, joins an
elite group of 140 chefs across the UK in holding the title.

Holders of the Master Chef of Great Britain title are ambassadors for
the industry, play a part in the training and development of future talent,
and champion British food producers, growers and manufacturers. Jim
said: “It's fantastic to be rewarded and recognised for the work I've put
in over the years and it's amazing to be part of such an incredible and
prestigious group of chefs.”

Lumley Castle Hotel, Ropery Lane, Chester-le-Street, DH3 4NX
tel 0191 389 1111, www.lumleycastle.com

Congratulations to Northumberland Cheese Company, which has
added two more accolades to its trophy cabinet at the International
Cheese Awards. The team picked up gold for the ever-popular
Nettle Cheese along with a bronze for Redesdale Cheese. They also
recently came third at the Great Yorkshire Show for the company’s
Oak Smoked Cheese. Northumberland Cheese Company

The Cheese Farm, Green Lane, NE13 6BZ

tel 01670 789 798, www.northumberlandcheese.co.uk
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P+ BUTCHERY - BAKEHOUSE
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R, N
: . o f , CHRISTMAS
Alex Forsyth learned the art of speciality coffee roasting from /WO~ TP -2 ORDERS

his dad, in Sydney, before bringing those skills to our North East. il N 2 : No‘l\',KKBEEr!ING
NATIONAL GAME CHAMPION v

* Biggest selection of Northumbrian Game including Wild Roe Venison

Come along to the roastery for coflec by the cup & bag, fndnsin  Slow roasting joints - Blagdon brisket to local lamb & pork shoulder

some of the best cafes and delis in the region or order » Make life easy with our homemade easy meals, pies and soups
using fresh local ingredients and our own meat

online at
 Pumpkins, cauliflower, broccoli, cabbages, potatoes, sprouts, kale -

freshly picked from field to shop in 10 minutes!

Tuesday: 10-2pm | Sunday: 11-2pm

16-18 The Milkhope Centre, Berwick Hill Rd, Blagdon, NE13 6DA

T: 01670 789924 E: enquiries@theblagdonfarmshop.co.uk
Open Tuesday-Thursday 10am-4pm, Friday-Saturday 10am-5pm,
Sunday 11am-4pm. Closed Monday (incl Bank Holidays)

Unit 2 Larch Court, West Chirton North Industrial Estate

North Shields NE29g 8SG

AR PURE FRESH LOCAL
MICHEL ANGELO'S AWARD WINNING ICE CREAM

Restaurant - Bar - Rooms - Events

The true taste of the Mediterranean - the ideal place to meet up
with friends and family, have a drink and enjoy really good food!

A good selection of real ales, craft beers, wines, gin and other spirits.

A la Carte - Early Bird - Sunday Lunch - Children’s Menu
- Fizzy Friday’s - DBB - Events

See our website for details www.michelangelos.co.uk

BOOK YOUR CHRISTMAS OR NEW YEAR PARTY NOW!

MICHELANGELOS RESTAURANT - BAR-ROOMS -EVENTS
STELLA ROAD, RYTON, NE214LU L]

TEL: 0191 413 2921 n www.dimeos.co.uk o gelate@dimeos.co.uk °0l¢'l 2523814
www.michelangelorestaurants.co.uk (@ n D Bidimeniicacrasn
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BOOKS

BOOKS FOR COOKS

Helen Stanton ol Forum Books in Corbridge,
The Bound, Whitley Bay, and The Accidental
Bookshop, Alnwick, reviews the latest [ood titles

THE LITTLE LIBRARY PARTIES // KATE YOUNG

Kate Young draws on long experience catering for
events and friends to provide 50 new recipes for
entertaining. From dinner party feasts and canapés
=Y to barbecues, tea parties, house parties and that all-
Important morning-after tonic, this is deliciously joyful.

INDIA EXPRESS // RUKMINI IYER

From quick snacks and weeknight curries to simple
desserts, Rukmini lyer’s South Indian and Bengali-
inspired recipes are all about minimum effort and
maximum flavour. Discover simple recipes such as
cheddar, cumin & nigella seed straws and Bengal
popcorn shrimp for flavour in a flash

. The THE FAST FIVE // DONNA HAY
.{..If.i]:i !}ii\'(‘ Enjoy family favourites re-imagined in faster, more
~ delicious ways. Burgers, pasta, noodles and more
are reinvented to cut down time and upgrade
flavour. Weekly go-tos are given a new lease of
life to improve on your favourites and provide a

total kitchen refresh.

PETER’S BAKING PARTY // PETER SAWKINS

| Even the youngest cooks can follow these easy
first recipes and make anything from breakfast
pancakes to healthy savoury dishes. Kids can

find their favourite flavours and ingredients in the

- handy index and even invent their own creations
and surprises, building skills that will last a lifetime.

MY SCOTTISH ISLAND KITCHEN //

COINNEACH MACLEOD

The Hebridean Baker welcomes us to his Scottish
iIsland kitchen, accompanying his recipes with
stories of the landscapes, history and culture of the
Outer Hebrides. The collection ranges from hearty
dishes and comforting desserts to delicious cakes
and biscuits accompanied by stories from friends and family.

EXTRA GOOD THINGS //
OTTOLENGHI TEST KITCHEN
The master of flexible, flavour-packed dishes
Ottolenghi serves up superb flavours such as
‘519"‘:::65 harissa butter on roasted mushroom, tamarind
dressing on turmeric fried eggs, and coffee
mousse with tahini fudge. This is cooking it forward,
Ottolenghi style, filling your cupboards with adaptable homemade
iIngredients to add ‘oomph to every mealtime. A must-have addition
to every kitchen bookshelf.
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SUNDERLAND RESTAURANT
WEEK RETURNS

Sunderland Restaurant Week is back again September 17-25 with
scores of cafes, restaurants, bars and pubs joining forces to serve up
special menus at fantastic prices. New restaurants including My Delhi
in Borough Road join the likes of BURGeR, The Engine Room, Chili
Mangoes, Spice Empire, House of Zen, Enfes, Fausto Coffee, Ttonic,
The Old Vestry and Spent Grain for the event. Each participating
venue will offer a special menu priced £5, £10 or £15 and the event is
set to have the city buzzing with enthusiastic foodies.

To take advantage of the offers, download the vouchers at the
Sunderland BID website: www.sunderlandbid.co.uk

LIVE LIFE IN COLOUR

Exciting new designs from next125, the German manufacturer
of kitchen and living furniture, are available now at InHouse in
Hexham. The latest products include the NX510 kitchen, pictured
above, in Indian red matt velvet, cobalt green matt velvet, and
olive yellow matt velvet. The new colours are designed for
kitchens perfectly tailored to each owner’s personality, while
the collection also features more flexible sizing options. next125
products are available through InHouse Inspired Room Design
independent retailers. InHouse Inspired Room Design, Bridge
End Industrial Estate, Hexham, NE46 4DQ, tel 01434 400 070
www.inhouseltd.co.uk




GRATE CHEESE, DELIVERED

Grate Newcastle has launched a cheese subscription service
offering a selection of expertly chosen cheeses, crackers and
chutney every month. Prices start at £30 per box, which can be
collected or delivered to selected postcodes thanks to a new
partnership with zero emission delivery specialist Bud Couriers. In
addition to the subscription service, delivery is available for orders to
many postcodes on request — simply ask when you order.
Meanwhile, Grate owner Moz Murphy has launched a GoFundMe
page in a bid to support her independent cheese shop through the
current difficult period all small businesses are facing. Having seen
energy prices rise from £300-£400 per month to £2,500, and the
cost of everything from milk to petrol increasing, she hopes to raise
£10,000 for the business.
« Support the Grate funding campaign at
www.gofundme.com/please-help-grate-stay-great
 To subscribe to a cheese box, sign up online or email
moz@gratenewcastle.co.uk
Grate, 252 Jesmond Road, Jesmond, NE2 1LD
tel 0191 649 2528, www.gratenewcastle.co.uk

IN A HURRY,
HINNY?

Hinnies Restaurant in Whitley
Bay is now serving an
express lunch menu which
iIncludes a North Shields
crab mayonnaise, tomato
and lettuce butty; grilled
flatbread roast red peppers,
courgettes, hummus,
halloumi and rocket; North
Sea fishcakes; and a chef’s
quiche of the day.

Dogs are welcome too, both
Inside the restaurant and on
the terrace.

Hinnies, East Parade
Whitley Bay, NE26 1AP

tel 0191 447 0500
www.hinnies.co.uk

Classically French

$°“i“ Oy

BISTROT FRANGAIS
ESTABLISHED DEPUIS 2007

LUNCH Tues-Sat 12-2

PRIX FIXE MENU Tues - Sat 12.00 - 2pm
and 6pm - 2pm

A LA CARTE

Booking now for Christmas

Private dining available
___ &

4-6 GILESGATE, HEXHAM, NORTHUMBERLAND NE46 3NJ

Tel 01434 609 943

wwWw.bouchonbistrot.co.uk
ﬂ Bouchon Bistirot pbouchonbistrot , @bouchonbistrot
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Everything a farm shop should be...

THE BEST ABERDEEN ANGUS BEEF, QUALITY MEAT,
FRESHEST DAIRY PRODUCE, VEGETABLES AND THE
FINEST QUALITY HOMEMADE CAKES & READY MEALS

“"AWARD EsTABLISHEY
WINNING

FARM SHOP 1978

North Acomb Farm, Stocksfield, Northumberland NE43 7UF TEL: 01661 843181
EMAIL: shop@northacomb.co.uk www.northacombfarmshop.co.uk
OPEN: Tues-Sat: 9.30am - 5pm, closed Sunday & Monday

an independent cheesemonger

252 Jesmond Road, Newcastle, NE2 1LD.
0191649 2528

") @gratenewcastle #staycheesy

SUPERB LOGATION ON THE
SEAFRONT WITH AMAZING
VIEWS OF ROKER LIGHTHOUSE

Cakes, bagels, pizza & bar.
Offering locally brewed beer, cocktails, spirits and wines.

FC ROAST is now available... Try our very own coffee, roasted in house.
Serie A is a single origin coffee, with our green beans from Brazil.

il
e
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Hand stretched, wood
fired pizza, using the
finest local ingredients.

OPEN EVERY NIGHT 4-9 FOR PIZZA
241 TUESDAY: 241 on all pizza all night

Marine Walk, Roker, Sunderland, SR6 OPL
Tel: 0191 5145886 www.faustocoffee.co.uk

Open: 8.30am-10pm 7 days a week

—COFFEE— nwo
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PFPONTELALANXD

“Top food and drink and first class service”
“The best fish and chips I've had in years”
“Lovely atmosphere, great food and lovely staff™

Recently voted NORTH EAST PUB OF THE YEAR 2022

at the North East Tourism Awards

Blackbird Inn, North Road, Ponteland NE20 9UH | 01661 822 684
fy www.theblackbirdponteland.co.uk
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TASTES OF LAND AND SEA

The much talked-about new beachside bar, grill and café
The Landing has opened its doors yards from Beadnell Bay.

Owned by North Coast Collective, which also runs
the Craster Arms in the village and the newly revamped
gastro pub The Black Swan in nearby Seahouses, The
Landing has indoor and outdoor seating and is now serving
breakfasts, small and large plates, and some great wines to
complement its seafood-led menu.

Dishes include grilled king scallops with bloody mary
butter, Lindisfarne oysters, Craster kippers, fish and
chips, grilled lobster, sardines, and langoustines. There
are also burgers, a pork belly taco, full breakfasts and
bacon sandwiches.

Meanwhile, the owners opened The Black Swan Inn in
Seahouses recently following a major restoration. Featuring
a restaurant, orangery and a popular outdoor space,
the menu focuses on local produce from land and sea,
including Lindisfarne oysters and locally caught lobster.
The Landing, Beadnell Bay, tel 01665 720 272, NE67 5FD
www.facebook.com/landingatbeadnellbay
The Black Swan Inn, 2 Union Street, Seahouses, NE68 7RT
tel 01665 720 227, www.facebook.com/blackswangastro

BUSY TIME FOR CHEF BARAN

Chef and food writer Matei Baran is celebrating the launch of his
new restaurant in Sunderland while pairing up with new North
Shields coffee house Brista Boho to create a new food offering
there. Matei’'s new restaurant, The Social & Kitchen, in Waverley
Terrace, Sunderland, is now in full swing, serving up Matei’s
signature street food alongside burgers, sharing boards, sandwiches
and Sunday lunches. He’s also all set to bring his street food
concept to North Shields thanks to a new partnership with Barista
Boho coffee house. The MasterChef, the Professionals veteran is
working on a new menu for Barista Boho based on his posh street
food concept, which is expected to include kebabs, breakfasts,
sandwiches and burgers at the converted pub turned café in the
heart of North Shields. The Social & Kitchen, Waverley Terrace
Sunderland, SR4 6TA, tel 07907 488 030

www.mateibaran.co.uk

Barista Boho, Saville Street, North Shields, NE29 6PB
www.facebook.com/baristaboho

HIGH STEAKS

Rio Brazilian Steakhouse has launched its fourth restaurant in
Walkergate, Durham and hit the top of TripAdvisor’s rankings for the city
almost immediately.

The new restaurant joins the group’s locations in Jesmond,
Newcastle and Middlesbrough in offering the full Brazilian steakhouse
experience with a selection of cuts from rump, skirt, ribeye and fillet
steaks to chicken wings, lamb, pork, sausages and ribs — each carved at
your table by the talented and friendly team of gaucho chefs. Diners can
also help themselves to salads, charcuterie and sides and finish off with
the highly recommended dessert selection.

Rio Brazilian Steakhouse, Unit 6A Walkergate, Durham, DH11SQ
tel 0191 372 9779, www.rio-steakhouse.co.uk/durham
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IN THE GARDEN

VERY HUNGRY CATERPILLARS

Chard, chard, chard. Butterflies,
butterflies, moths. Grrrr...

We like (or we used to like..))
using rainbow chard on our
feasting platters at weddings,
using the huge leaves to present
North Acomb Farm’s beautiful
Aberdeen Angus beef. But last
time we went to harvest some,
the once-magnificent leaves
were reduced to a patchwork of
holes thanks to the caterpillars.
The perils of relying on home-
grown produce!

Restaurant Pine has had more
luck with the bees thankfully,
and there are good stores to
see them through a second
winter. | wonder if we will finally
see the incredible flo hive in
action next year? Meanwhile,
each day we see the Pine chefs
walk up and down to the garden
several times a day, where the
produce inspires their incredible
Michelin-starred menus, so at
least the hungry caterpillars
haven’t had everything.

The cobnuts, meanwhile,
have been abundant, and I’'m
touching wood when | say | like
to crack them with my teeth.
There’s a wonderful gorge in
Bellingham with ancient ferns,
mosses, and lots of cobnuts,

18 appetitemag.co.uk

Vicky Moffitt, of Vallum Farm on Hadrian’s Wall,
shares the trials and tribulations of the Kitchen
Garden which supplies produce to the farm’s

™ weddings and events, and Restaurant Pine.

B Vallum, Military Road, Newcastle, NE18 OLL

B tel 01434 672 652, www.vallumfarm.co.uk

which | still call hazelnuts
because that’s what they were
to us as children, when we
pillaged them by reaching high
from our ponies’ saddles.

Unfortunately, the rats have
made their way in from the
fields as the stubble gives way
to planting and so rat-proofing
has been a big job lately. It also
feels like summer has passed
so quickly and with it the
garden at home has become a
bombsite all of a sudden. Colin
Smith is doing an incredible job
reclaiming it, thank goodness, as
he’s a landscaping wizard.

The highlight on my horizon
Is a table booked at Michelin-
starred Hjem down the road in
Wall in early October. It's always
fascinating to taste the different
ways they preserve the summer
bounty and | can’t wait to go.

Meanwhile, we have a flurry
of autumn weddings and then
I’'m looking to book a November
escape. I’'m craving a holiday
and would love to go to Sicily.
We will see.

Have a great autumn tidying
and getting your compost into
gear for another season. | hate
to tell you, but | found a Roland
rat in ours...

Chilli Mango Garlic Grilled Murgh

CATCH OF THE DAY

Fish and seafood star on the new menu at Ayla in Newcastle, which
celebrates dishes from across the Indian subcontinent.
The contemporary Indian restaurant on Grey Street has added
a number of seafood dishes to the menu, starring fresh produce
sourced from Collingwood Seafood in North Shields. New dishes
include Goan steamed mussels in a coconut-based marinade; Haldi
chilli grilled seabass marinaded with chili and turmeric; and Chingri
mango chat — king prawns with garlic, lemon and mango. The
dishes appear alongside refreshed lamb and chicken dishes.
Co-owner Fahima Ahmed said: “We’re introducing new, authentic
dishes which showcase the produce of the North Sea and even
more of the diversity offered by food from the subcontinent.”
Ayla, 17 Grey Street, Newcastle, NE1 6EE, tel 0191 261 2299
www.aylagreystreet.co.uk

-

Inn Collection Group property director Louise Stewart
with STP Construction project manager Carl Neasham-Gilbert

COMING SOON

The builders have moved in at the 53-bedroom former Park Hotel in
Tynemouth, which is being transformed by The Inn Collection Group
and Gateshead-based STP Construction in a multi-million-pound
redevelopment expected to take 11 months.

The work includes the addition of an ice cream parlour and fish
and chip takeaway, plus new outdoor seating areas and terraces
making the most of the views to the sea over Longsands. There will
be a new function suite and a further 20 bedrooms, including sea
view rooms and dog-friendly suites.
www.inncollectiongroup.com



PLANT A TREE TO SAVE OUR SEAS

The brilliant Fisherman’s Bay in Whitley Bay has planted more
than 600 trees on its mission to become one of the first fish and
chip restaurants to become carbon neutral.

The environmentally minded team have set an ambitious target
to plant 1,000 trees to offset the restaurant’s carbon footprint
and so far, thanks to the support of customers, it has raised more
than £600 to plant 600-plus trees, each of which will take an
astonishing 1tonne of CO2 out of the air in its life.

Fisherman’s Bay is already well-known for its environmental
credentials. It serves only sustainable fish and British potatoes,
raises awareness of issues including harmful litter in the world’s
oceans, and holds regular beach clean-ups. You can donate £1to
plant a tree at www.fishermansbay.loke.app/368/menu
Fisherman’s Bay, 6 East Parade, Whitley Bay, NE26 1AP
tel 0191 447 4774, www.fishermansbay.co.uk

A LITTLE PARTY NEVER
KILLED NOBODY...

Wine Escape, an immersive escape room event, is coming to
Newcastle in October as part of a UK tour. At The Village Hotel,
Silverlink on Friday October 7, guests are invited to enjoy a night of
glamour and fun problem-solving games set on the fictional Hawker
Wine Estate during the roaring 1920s. Join the wealthy owners of
the estate, the Von James family, as the extravagant celebrations
turn sour when a storm of vengeance, lies and deceit ruins the
evening! Tickets start from £65 per person and include a two-course
dinner. See the website for availability.

www.wineescape.co.uk

STARTERS

v
_ N 1 .A *E*'igﬂ 5

SUSHI ME ROLLIN

A street food vendor turned city centre sensation, Sushi Me Rollin’
has become an important part of Newcastle’s independent restaurant
scene. A must-visit for seasoned sushi eaters and those wanting to
explore the Japanese staple a little closer to home, The Prawn Star

is a must. Sushi Me Rollin’, 25 Grey Street, Newcastle

NE1 6EE, tel 0191 222 0327

www.sushimerollin.co.uk

GO GREEK

Great news for lovers of Greek street food — the brilliant Acropolis is
expanding to a new location on Acorn Road in Jesmond. A popular
pop-up at food festivals and markets with a permanent location in
Newcastle’s Grainger Market, Acropolis, run by brothers Viktor and Filip
Tachan with their friend Yusef Yenil, is famed for its authentic gyros,
souvlaki, mezze and more. The builders are currently in at the new
Acord Road site — watch this space for news of its opening.
www.acropolis-street-food.co.uk
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U R BAN Coming autumn 2022, we are
launching our new mobile
G R E E N Urban Green Cafe!

Keep an eye out as we tour
Newcastle's parks with
delicious soft serve ice cream
and Rington's coffee and tea.

urbangreennewcastle.org/urban-green-cafe
,_..g - = n UrbanGreenCafeNCL

cafe@urbangreennewcastle.org
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Delicious Homemade Food & Cakes,
with Daily Specials

Breakfast served until 12 noon.

Hot and cold sandwiches, toasted paninis, wraps, jacket potatoes and more.

A selection of homemade cakes and tray bakes - gluten free/vegan
options available.

f'wﬁxhop
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AUTUMN WARMERS

* Fully stocked butchery counter * Cooked meats /pies / pork pies
* Local & continental cheeses * Quality fresh fruit and veg

HAMPERS & GIFT VOUCHERS AVAILABLE

MEAL DEAL Any cold sandwich, crisps and pop or water £4.50
KIDS MEAL DEAL Any cold sandwich, crisps, a piece of fruit and a fruit shoot £3.50

(2‘3 4 Open 7 days H

Mon-Fri 8am-4pm

JAN‘S Sat & Sun 9am till 4pm ’
: T 01661 823902
KITCHEN M 07715 841163

www.janskitchen.co.uk

138A Bell Villas, Ponteland, NELO O9BD

2() appetitemag.co.uk

KNITSLEY FARM SHOP

East Knitsley Grange Farm, Knitsley, Consett, DH8 9EW
Tel: 01207 592059 | www.knitsleyfarmshop.co.uk
OPEN: Tuesday to Saturday 9am til 4pm.
CLOSED: Sundays & Mondays

Six generations of
Northumbrian Food £%

turnbullsfood




STARTERS

GET THE BEEF

Blagdon Farm Shop is about to introduce White Park beef — superb
meat from a traditional rare breed of ancient horned cattle noted for
its fantastic marbling and its strong, distinctive flavour.

The range set to be stocked at Blagdon is 100% grass-fed and
matured for 28 days and will be available in a variety of cuts. In
addition, the homegrown vegetables at the shop provide the perfect
accompaniment to the meat at the butcher’s counter. Naturally
grown without chemicals and freshly picked every day, vegetables
travel from field to shop in 10 minutes and the range includes
cauliflowers, broccoli, cabbages, kale, rainbow chard and pumpkins.
Milkhope, Berwick Hill Road, Blagdon, NE13 6DA
tel 01670 789 924, www.theblagdonfarmshop.co.uk

ON THE ROAD

The gorgeous Urban Green
Cafes in Newcastle’s Paddy
Freeman and Exhibition parks
now have their own taillormade
catering kiosk allowing the
team to take a slice of their
café experience on the road.
The kiosk will also to more
spread the word of Urban
Green Newcastle’s work
looking after 33 parks and
more than 60 allotment sites
across Newcastle. The menu
at the kiosk focuses on coffee,
tea, cold drinks and ice cream
with pre-wrapped snacks. The
offering will grow based on
the events the kiosk attends
and in response to requests
from customers.
www.urbangreennewcastle.
org/urban-green-cafe

NEW ROOMS AT THE INN

The Hog’s Head Inn, Alnwick, has marked 10 years in business
with a refurbishment and the appointment of head chef Jonny
McManus, former head chef at Alnwick Castle.

The foodie pub with rooms has a newly re-modelled bar and

dining areas featuring seating booths, a new breakfast area, and
outdoor pergolas. The refurbishment features bespoke tractor
tables and an agricultural theme, while murals and commissioned
artworks champion the local area. The inn’s 56 en-suite
bedrooms have all been upgraded too.

The Hog’s Head Inn, Hawfinch Drive, Alnwick, NE66 2BF

tel 01665 606 576, www.inncollectiongroup.com

A TASTE OF ASIA AT HOME

A pocket of Asian culture with a celebrity following, Geisha in Jesmond
is all set to launch the Geisha @Home Experience, delivering food to
various areas in and around Newcastle.

Geisha brings to the table food packed with traditional flavour,
a vibrant and inventive cocktail menu adds a modern twist, and a
flamboyant dining room festooned with Asian lanterns. The Geisha KFC
— an Asian twist on a fast-food classic — comes highly recommended.
Watch this space for the launch of the home experience.
Geisha Bar and Restaurant, 133 Sandyford Road, Jesmond, NE2 1QR
www.geishajesmond.co.uk
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JUST GO..!

Seeking [oodie inspiration’?
a <e Here are five of our editor’s
[avourite things ol the moment...

'BARRIO
COMIDA

Shaun Hurrell’s fab neighbourhood
. taqueria in Durham serves up
superb Mexican tacos, burritos,
. quesadillas, margaritas, mezcal
- and more in a vibrant atmosphere.
. The team goes to great lengths to
. source and import artisan products
including heirloom corn from
. Mexican smallholdings and work
closely with UK producers, farmers
. and fishermen including Buston
- Potatoes in Northumberland and
. oaxacan coffee from Fika Coffee in
2 K N I V E S K I TC H E N . Durham. Church Street, Durham

. DH13DG, tel 0191 370 9688
If homemade smoked sausage infused with Full Circle Brew Co beer floats your boat, 2Knives Kitchen - www.barriocomida.com
Is for you. Serving up huge homemade burgers, big weekend breakfasts, towering pancake stacks, :
desserts and coffee plus a range of beers and spirits, this is a place for those with a hearty appetite.
Unit 43, Hoults Yard, Walker Road, Byker, Newcastle, NE6 2HL
tel 07473 060 608, www.facebook.com/2kniveskitchen

| o 5 » - “ o 4 . This restaurant, café and bar sits
LATI IVI E R S S E A F O O D ya X P N, 7 r v Tahe S0 P on an idyllic elevated mainland
‘ . t overlooking Holy Island’
D ELI AN D CAFE CHAI N BRI DG E HO N EY (Szgis;i;oglcltz?eﬁlzdi}iz O?fer

As famous for its fish counter as its deli and cafe, stunning views to accompany your

Latimer’s has views over Whitburn beach and a Take a trip to the north of the region to visit coffee and cake or three-course
café open from breakfast to 5.30pm. Enter via Northumberland’s famed family-run honey farm. The meal. Local produce stars, with the
the fish deli and its tempting display of locally shop, visitor centre, and beekeeper’s garden are likes of lightly curried Holy Island
landed lobsters, crabs and scallops to enjoy a open every day, and the café is open at weekends. crab, pan-fried scallops, sirloin of
home-cooked menu, coffee, beer or glass of And if you run out between visits, you can buy a Northumbrian beef, Barn bangers
wine, or take away one of the fantastic picnic range of delicious honey, mustard, candles, soap and mash, and beer battered
boxes or a fish platter. and gifts on the website. Horncliffe, Berwick upon haddock all likely to appear on the
Shell Hill, Whitburn, SR6 7NT Tweed, TD15 2XT, tel 01289 382 362 menu. Beal, TD15 2PB, tel 01289
tel 0191 529 2200, www.latimers.com www.chainbridgehoney.com 540 044, www.barnatbeal.com
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Indian Cuisine

IT'S ONLY A COUPLE OF MONTHS
AWAY, SO IT'STIME TO START
PLANNING THE MOST SPECIAL
TIME OF YEAR - CHRISTMAS...

Not everyone wants turkey, sprouts and all the trimmings, some
people just love the fact that they can spend time with their loved
ones, friends, and colleagues, and eat the food that they love.

Our chefs are creative all year round, but at Christmas, it gives
them an opportunity to really show off and create the most
mouth-watering, authentic Indian cuisine for you to enjoy, all

washed down with fine wines, delicious cocktails and mocktails,
as you dine in the opulent surroundings of our chic restaurant,
whilst being served by our attentive and courteous staff.

So whether you're looking for festive celebrations, a Christmas
Day to surpass all others, a fantastic alternative Boxing Day, a
New Year's Eve to remember or just a treat before 2023 kicks in,
Zeera Authentic Indian Restaurant is the place to be.

Why not join us for a very special Christmas Eve, when our live
singer will be here to get you in the festive mood.

“‘&-—.’,

206-210 Ocean Road, South Shields, NE33 2JQ

Tel: 0191 4651811 www.zeeracuisine.com

BLACK SWAN INN

2 UNION STREET, SEAHOUSES, NE68 7RT

Seahouses’ Newest Gastro Pub

«.1 “
= A
ﬁ#’ NEW UPMARKET
RN DINING
,  EXPERIENCE”

]

Nestled atop the famous Seahouses harbour,
The Black Swan Inn has recently undergone a £500k
renovation project.

With limited upmarket dining experiences between
Beadnell and Bamburgh we have the answer to

seafood lovers’ prayers and we feel we have now bridged
that gap. From the harbour to our

kitchen - we can always guarantee freshness

and quality.

Visiting the Black Swan provides four very unique
experiences with a lively bar serving our signature
cocktails, a formal restaurant showcasing our heritage
follwed by an intimate orangery for the old romantics,
then for al fresco excellence, our gorgeous
suntrapped-flower-walled courtyard is vibrant and chill
after walk along the endless and meandering coast.

Come along and choose your experience!

01665 720 227 | info@theblack.uk | www.theblack.uk
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RESTAURANT

I, . - 1\‘\\?‘* . I LAn '
THE ULTIMATE IN LUXURY BEEF, MELT IN
THE MOUTH & BEAUTIFULLY MARBLED g
FOR OUTSTANDING FLAVOUR.

The unique depth of flavour makes for an

‘ extraordinary culinary experience which you won't
forget. Cuts include sought after fillet, rib eye &
sirloin steaks, among others such as traditional

Y O ARDW E E L roasts & slow cook joints for amazing casseroles.

Bred in the Scottish Borders, our Wagyu beef is
WAG Y U grass fed on our family farm using sustainable
180N PREMIIIM ARITIEN RELT

Hoardweel Farming Ltd Duns, e : : :
Scottish Borders TD11 3RY Each order is individually picked & delivered direct

Tel: 07919 856 473 s ' e v U |
or 07904 862 7713 Retail & Wholesale inquiries welcome. ' | - - -

E1 HOARDWEEL FARMING LTD. WWW.HOARDWEELWAGYU.C0.UK

grazing systems to help the environment.

DOBSON & PARNELL

BEGIN YOUR
CULINARY ADVENTURE

- ON NEWCASTLE QUAYSIDE -

Dining At Lumley Castle

1s a feast for all the senses
BREAKFAST &5 LUNCH 5 AFTERNOON TEA #: DINNER

s U >
. . ﬁf
-¢- .

Visit our website to view our Christmas 2022 brochure

0191 221 0904 DOBSONANDPARNELL.CO.UK

@l AA ROSETTE AWARD, CULINARY EXCELLENCE 3K TASTE OF THE NORTH EAST WINNER

ROPERY LANE, CHESTER-LE-STREET DH3 4NX

0191 389 1111 - hello@lumleycastle.com - www.lumleycastle.com

24 appetitemag.co.uk



FOOD FIGHT

An apple a day

September is all about apples, so which of these dessert favourites will you choose?

HUNGARIAN APPLE PIE VS APPLE AND RAISIN TART

SERVES 6

INGREDIENTS 10 medium cooking apples,
250g plain flour grated and drained of
120g butter cut into cubes excess fluid

120ml (approx.) cold water /5g ground almonds

1tsp salt 50g sugar

1 egg, beaten 1tsp cinnamon

2 tbsp strawberry jam beaten egg + milk to glaze
METHOD

Preaheat the oven to 200C/Gas 6. Grease and line a 23cm
square baking tin.

Sieve the flour into a mixing bowl. Add the butter and
rub in with your fingers until you have a breadcrumb
consistency. Add the water, salt and egg and bring together
with your hands to make a ball of dough. Divide the dough
into two. Roll out one half on a lightly floured surface and
use to line the base of the baking tin. Spread with the
strawberry jam. Mix together the apples, almonds, sugar
and cinnamon in a bowl and spread over the jam. Roll out
the remaining pastry and place on top of the apples. Brush
with beaten egg or egg and milk to glaze and prick with a
fork. Bake for 40 mins until golden. Sprinkle with icing sugar
before serving.

SERVES 6

INGREDIENTS

225g shortcrust pastry

450g cooking apples, peeled, cored and sliced
/59 seedless raisins

25Qg sugar

1tsp ground cinnamon

milk and sugar to glaze

METHOD
Preheat oven to 200C/Gas 6.

Roll out half the pastry and use to line a pie plate. Place
the apples in a mixing bowl, add the raisins, sprinkle over the
sugar and cinnamon, and mix gently to combine.

Spoon the mixture onto the pastry. Dampen the edges
of the pastry with a little egg and milk or water, top with the
remaining pastry (either in one piece or in strips to make a
lattice as in the photo above) and press to seal.

Brush with a little beaten egg or egg and milk to glaze and
sprinkle over a little sugar. Refrigerate for 10 mins.

Remove from the fridge and bake in the oven for 45 mins
until golden.

Serve warm with vanilla ice cream or cream.
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HOW 10O

Harvesl

Got a veg patch/allotment glut? Fear not, dear
reader, this is our pick ol some of the best sweet
and savoury ways to make your greens greal

BREAKFAST

AV-O N’
EGG-BAKED
LO0ODLES

SERVES 2
W,
INGREDIENTS
cooking spray
3 medium courgettes, spiralised into noodles
2 tbsp olive ol
sea salt and freshly ground black pepper
4 eggs
1 avocado, halved and thinly sliced
1 tbsp extra virgin olive oil
1 tbsp fresh basil
ground paprika

METHOD
Preheat the oven to 180C/Gas 4. Lightly spray a
baking sheet with cooking spray.

In a large bowl, toss the courgette noodles
and olive oil to combine and season with salt
and pepper. Divide into 4 even portions on the
baking sheet and shape each into a nest, then
gently crack an egg in the centre of each. Bake
for 8-12 mins until the eggs are set. Place on
plates with avocado and drizzle with extra virgin
olive oil and sprinkle over basil leaves, a little
ground paprika, and salt and pepper to taste.

26 appetitemag.co.uk



HOW TO

o | g £ ! ' appetitemag.co.uk 27



HOW TO

BREAKFAST
SUPER-GREEN SHAKSHUKA

SERVES 4

INGREDIENTS handful coriander leaves

2 tbsp olive oil handful dill leaves

knob of butter

2 spring onions, finely sliced METHOD

1 clove garlic, chopped Place a deep frying pan over a medium heat and melt the oil and butter. Add the
2 tsp cumin seeds spring onions, garlic and cumin seeds and cook for 2 mins. Add the courgette
200g courgette, finely sliced and cook for 5-6 mins until it starts to brown. Add the broad beans, season with
100g broad beans salt and pepper and % tsp cayenne and cook for a further 2-3 mins.

salt and black pepper Add the spinach and toss to wilt. Make 4 wells in the vegetables and crack
Y2 tsp cayenne an egg into each. Sprinkle over the remaining % tsp cayenne, the coriander and
100g spinach half the dill, cover and cook until the egg whites are just set.

4 eqgQs Crumble over the feta and the remaining fresh dill, and serve with flatbreads
/5@ feta, broken into chunks to mop up the egg yolks.
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LUNCH

BACK 10
YOUR ROOTS
BAKLE

SERVES 4

INGREDIENTS

2 tbsp olive oill

1tbsp butter

1 onion, peeled and chopped

300g Chantenay carrots

500g mixed root vegetables (e.g. parsnip, sweet
potato, squash, swede) peeled and cubed
sea salt and black pepper

409 butter

40g plain flour

400ml milk

1tbsp chopped parsley

1tbsp creme fraiche

Y2 tsp ground nutmeg

1tbsp horseradish

50g grated mature cheddar

50g wholemeal breadcrumbs

METHOD
Heat a frying pan, add the olive oil and butter
and sauté the onion for 5 mins, stirring. Add
the carrots and the mixed veg, season with
sea salt and black pepper and sautée until the
vegetables are colouring and beginning to
soften. Place the mixture in an oven-proof dish.
Melt 40g butter in a saucepan, add the flour,
mix to make a roux and cook gently over a
very low heat for 1 min. Gradually add the milk,
whisking continually until smooth to make a
sauce. Simmer, stirring continually, for 3 mins
and remove from the heat. Stir in the parsley,
creme fraiche, ground nutmeg, and horseradish
and season with salt and pepper. Pour over the
vegetable mixture.
Heat the oven to 180C/Gas Mark 4. In a bowl,
mix together the cheese and breadcrumbs
and sprinkle over the vegetable mix. Place in
the oven and bake for 30-40 mins until the
vegetables are cooked and the topping is
golden brown.
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TEA TIME

MIGHTY VEG
MUFFINS

MAKES 6

INGREDIENTS

1 small courgette, grated

1 small carrot, peeled and grated
3 pieces stem ginger in syrup, diced, and 3 tbsp
of reserved syrup

1509 self-raising flour

2 tsp mixed spice

2 eggs, beaten

150ml vegetable oil

/59 soft brown sugar

50g chopped walnuts

50g icing sugar

METHOD

In a large bowl, mix the courgette and carrot with
the ginger and 2 tbsp of the reserved syrup. Sieve
the flour and mixed spice into a bowl. In a large
mixing jug combine the eggs, oil and sugar. Pour
the liquid mixture into the flour and combine well
using a wooden spoon. Fold in the vegetable
mixture and the walnuts.

Preheat the oven to 170C/Gas 3. Divide mixture
between muffin cases and bake for 25 mins until
risen and firm to the touch. Leave to cool. When
cool, mix the icing sugar with remaining syrup and
drizzle over the tops of the muffins.
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TEA TIME
BEETROOT CHOCOLATE DREAM

INGREDIENTS

200g quality dark chocolate
(/0% cocoa)

250g cooked beetroot, drained
200g plain flour

200g unsalted butter, melted
100g dark brown sugar

100g caster sugar

3 large eggs

2 tbsp cocoa powder

2 tsp baking powder

1tsp vanilla extract

iIcing sugar for dusting

mixed seeds to decorate

For the chocolate buttercream:
300g unsalted butter, at room temp
420g icing sugar

/70g unsweetened cocoa powder
75ml double cream

Ya tsp salt

1tsp vanilla extract

HOW TO

METHOD
Preheat the oven to 180C/Gas Mark 4. Grease and line a 23cm loose
bottomed cake tin.

Break the chocolate into pieces, place in a food processor and blitz
until crumbed (not powdered). Tip out into a small bowl.

Put the beetroot in the food processor and whiz to a puree. Add all
the remaining cake ingredients, whiz until well mixed, and stir in the
chocolate pieces.

Preheat the oven to 180C/Gas 4. Pour the cake batter into the
prepared cake tin and level out the surface. Bake for 45-50 mins or until a
skewer inserted into the centre comes out clean (the surface of the cake
may have cracked a little). Allow to cool for a few mins in the tin before
removing to a cooling rack.

For the buttercream, put the butter in a mixing bowl and beat until
creamy. Add the icing sugar, cocoa powder, cream, salt and vanilla extract
and beat together (add more icing sugar or cocoa powder if it's too thin,
or more cream if too thick).

Cut the cake in half horizontally and sandwich the two halves together
with a third of the icing, then spread the rest on top and over the sides.
Decorate as you wish — we used a few pumpkin seeds, almond halves,
dessicated coconut and dehyrdrated berries.
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There’s something bitter-sweel about early autun
raspberries and blackberries — the last until next

savoured while we sti

STRAWBERRY AND
RASPBERRY PAVLOVA

SERVES 8

INGREDIENTS

6 egg whites

pinch salt

350g caster sugar

2 tsp cornflour

1tsp white wine vinegar
For the filling:

600ml double or whipping cream
4-6 tbsp Kirsch or sherry
250g strawberries, hulled
and sliced

25049 raspberries

Icing sugar, for dusting
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METHOD
Draw two 20cm circles and a 15¢m circle on greaseproof paper and place each on a
separate baking tray.

Place the egg whites and salt in a large dry bowl. Whisk until you are left with soft
peaks when the whisk is removed. Slowly whisk in the sugar, continuing to whisk until
the mixture is stiff and shiny. Carefully fold in the cornflour and vinegar.

Preheat the oven to 180C/Gas 4.

Spoon one-third of the mixture onto one of the 20cm circles, another third on the
other 20cm circle and the remaining third onto the 15¢cm circle. On this smaller circle,
build the mixture up into a bowl-shaped shell, swirling the meringue around the outside.

Reduce the oven to 140C/Gas 1 and bake the meringues for 1-1% hours until delicately
coloured. Turn off the oven and leave the meringues to cool down inside.

Wash and dry the fruit. Put the cream in a mixing bowl, whip until soft peaks form and
fold in the Kirsch or sherry.

To assemble, peel the greaseproof paper off the bottom of the cool meringues.
Place a 20cm meringue onto serving plate, spread one-third of the cream onto it and
top with some of the fruit. Repeat with the other 20cm meringue. Top with the 15cm
meringue, filling it with the remaining cream and fruit. Serve dusted with icing sugar.




LOW DOWN
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LOW DOWN

LATTICED
BLACKBERRY
PlE

SERVES 6

INGREDIENTS

400g fresh blackberries

1259 sugar

1tsp lemon juice

1tsp lemon zest

Ya tsp almond extract

340g readymade shortcrust pastry
1429 tub soured cream

1 small egg, beaten, to glaze
sugar to glaze

METHOD

Place the blackberries, sugar, lemon juice, lemon
zest, and almond extract in a mixing bowl. Gently
stir to coat the berries and place in the fridge
until needed.

Take 34 of the pastry, roll it out on a lightly
floured surface and use it to line a 20cm flan ring.
Prick the base and sides with a fork, brush with a
little beaten eqgg, and chill in the fridge for 10 mins.

Remove pastry and berries from the fridge.
Spread the pastry base with soured cream and
spoon over the berries.

Preheat oven to 220C/Gas 7. Roll out the rest of
the pastry, cut into strips and use them to make a
lattice design on top of the pie. Brush with beaten
egg and sprinkle with sugar to glaze.

Place in a preheated oven and bake for 15 mins,
then reduce heat to 180C/Gas 4 and bake for a
further 15 mins until golden and heated through.

Serve hot or cold with cream or vanilla
ICe cream.
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LOW DOWN

STRAWBERRY AND RASPBERRY
CREAM CHEESE FRENCH TOAS'T

SERVES 4

INGREDIENTS

300g Paysan Breton French sea salt
cream cheese

50g icing sugar + more for dusting
1tsp vanilla extract

150g-200g strawberries, chopped
150g-200g raspberries, halved

8 slices white bread

3 eggs

100ml milk

Y2 tsp cinnamon

1tsp caster sugar

30g butter

METHOD
Place the cream cheese in a mixing bowl. Add the icing sugar and
vanilla extract and mix to combine.

Spread each slice of bread with the cream cheese mixture.
Cover four slices with the chopped fruit and sandwich with the other
four slices.

Whisk the eggs, milk, cinnamon, and sugar in a wide, shallow bowl.

Heat a frying pan and melt a knob of butter in it until it sizzles.

Dip the first sandwich in the egg mixture on both sides and fry in the
pan until golden on one side, turn over and fry the other side. Then
repeat with the other sandwiches.

Slice the fried sandwiches in half, dust with icing sugar and serve
immediately with extra berries on the side.
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BLACKBERRY-—
ICE CRE AME":—:?:?{_:‘._-_::;

- ——

SERVES 4 -~

INGREDIENTS

1 tbsp custara powder
250ml whole milk - ——
/5Qg caster sugar

200g ripe blackberries

125ml water

1 lemon, juice + grated zest

1tsp almond extract .
125ml double cream

METHOD

Place the custard powder in a mixing
bowl, add a little of the milk and mix to a
smooth paste with a teaspoon.

Place the remaining milk in a
saucepan over a medium heat and bring
to the boil. Slowly pour into the bowl with
the custard paste, stirring continually.

Pour the mixture back in the pan,
place over a low heat and simmer,
stirring continually, until thickened.
Remove from the heat, stir in 50g of
the caster sugar, cover with dampened
greaseproof paper and set aside to cool.

Place the blackberries in a saucepan
and add the remaining sugar. Add 125ml
water, the lemon juice, zest, and almond
extract. Place over a medium heat and
simmer until the berries are tender.
Purée in a blender or food processor. If
you don't like the seeds, pass through a
fine sieve to remove them at this stage.
Set aside to cool.

When the custard and the fruit
mixtures are both cool, mix together and
place in a freezer container. Cover and
freeze for 2 hours.

Meanwhile, pour the cream into a
bowl and whip. When the ice cream is
half frozen, scrape off any ice crystals
and mash with a fork until smooth. Fold |
in the whipped cream, cover and put ¥
back in the freezer. Repeat mashing |

after a further 2 hours and return to the |
freezer for at least 1 hour. _ : AL AL — T N :
_Serve with fresh blackberries.and _ 0 — \.‘Q\-
mint leaves. : . .
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Love Wine? We do. Our Online wine
shop has everything for a wine lover.

Family run, independent wine company based in Cramlington.

Wines, Spirits, Tonics, Beers, Soft Drinks & Non-Alcoholic;Vegan,
Organic & Natural Wines, Special Mixed Case Offers,
Gift Vouchers, Bespoke Gifts & Hampers

Deliveries locally (North-East) & nationally

Corporate events and weddings - : .
; : Every drop of spurreli icecream is made with

passion and enthusiasm from start to finish.
SO take your fime and enjoy!

Order 7 days a week online, office hours Mon, Tues, Thus, ,, Simply Incredlt_)le Jeon—ChnsTciphe N(.We”i .
) Just so smooth, amazing. 10 out of 10! Anfonio Carluccio
Fri 10am - 5pm, Wed 10am-2.30pm.

. . The Old Chandlery, Coquet Street, Amble, Northumberland, NE65 0DJ
Contact us on 0191 5634976 - Email: hello@guestwines.com Opening Hours: 10am - Early Evening | 7 days a week

WWW.gUEStWineS.Com E: hello@spurreli.com | T: 01665 710890 | www.spurreli.com

Discover, explore and learn more with our fun Tasting Experiences

Wholesale & Trade accounts welcome

www.northumberlandcheese.co.uk

A vibrant and flourishing street market along the river from the
Guildhall to Gateshead Millennium Bridge, whether you‘re a foodie
Sign up to our newsletter for special offers or fashion conscious, a browser or a buyer the Quayside Market

offers fresh and local, traditional and modern, history and culture.
There really is something for everyone.

Phone: 0191 211 5512
Email: markets@newecastle.gov.uk
www.newcastle.gov.uk

¥ www.twitter.com/Nclmarkets NGWGO] -.St].e

f Newcastle-upon-Tyne-Markets City Council f
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HEALTHY

and
of it

Love il or hale il, celery is a great lood — low calorie, {lavour(ul,

and packed with nutrients

It's time, dear reader, to talk about celery. In season
between August and October, it's the Marmite of
the vegetable world, but no chef would be without
it as an essential ingredient in mirepoix — the onion,
carrot and celery base for every soup or stew.

The editor can eat a whole bunch dipped in salt
and, if she’s feeling particularly extravagant, with
a tub of cream cheese, but these are our healthy
pages, so neither of those accompaniments are
quite the thing here.

CELERY CAPONATA

SERVES 4-6

INGREDIENTS

2 tbsp olive oil for frying

3 large aubergines, cut into 2cm chunks
sea salt

1 red onion, peeled and thickly sliced

4 celery stalks, cut into 1cm slices
200ml passata

/5@ capers, drained and rinsed

150g kalamata olives, pitted and halved
Y2 tbsp granulated sugar (optional)

50ml red wine vinegar

fresh basil and toasted pine nuts, to garnish

METHOD

Heat 1 tbsp oil in a heavy-based frying pan.
Fry the aubergine in batches until golden
brown and tender. Drain on kitchen paper,
sprinkle with salt and set aside.

Wipe out the frying pan and add 1 tbsp oil.
Heat over a medium-low heat, add onion and
celery and cook for 8 mins. Add passata and
cook for another 5 mins, stir in the capers
and olives. Add sugar (if using) and vinegar, stir
and cook for 5 mins. Turn off the heat, add the
aubergines and gently mix together.

Serve in a bowl topped with fresh basil leaves
and toasted pine nuts.
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Celery, apart from being only about 10 calories
a stick, is a great source of antioxidants and is
packed with anti-inflammatory compounds, which
means it's good for your digestion.

It's equipped with vitamins A, K and C, and is low
in sodium (if you don’t dip it in salt!). People often
forget about the leaves, but they are loaded with
calcium, potassium and vitamin C and liven up any.
salad beautifully. Use the leaves as a garnish on
any dish or just chomp to your heart’s content.




CELERY MINESTRONE

SERVES 4

INGREDIENTS

2 tbsp olive oil

300g chopped celery, leaves reserved
1 onion, diced

1 carrot, diced

1 clove garlic, chopped

1tsp celery salt

salt and pepper, to taste

1 litre vegetable stock

75g orzo, or other small pasta

2 tomatoes, diced

1tin chickpeas, drained and rinsed

50g grated Parmesan (optional), plus more

for serving

""

HEALTHY

METHOD

Heat the oil in a large saucepan over
a medium heat. Add the celery, onion,
carrot, garlic, celery salt and season
with salt and pepper. Cook, stirring
occasionally for about 10 mins until the
vegetables are tender.

Add the stock and bring to a boil. Add
the pasta and cook for 8-10 mins until
tender. Add the tomatoes, chickpeas,
half the reserved celery leaves and the
Parmesan if you're using it. Cook over
medium heat for 5 mins until hot. Serve
garnished with the remaining celery leaves
and a little more Parmesan, if desired.

b |

»
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SPECIAL FOCUS

In the market

Join us for a [oodie’s pilgrimage to a Newcastle institution - The Grainger Market

A celebration of traditional market values and stalls coupled
with some of the most exciting culinary concepts in the city
from every corner of the globe, the Grainger Market is an
essential destination for lovers of good food.

Home to the finest fresh produce from meat and poultry to
fish, vegetables, cheese and more, this famed Grade I-listed
covered market dates back to 1835. As popular now as it
ever was, it is home to a unique combination of suppliers and
producers. From a traditional café lunch to an international
street food journey, this is the place to be in Newcastle.

Follow @GraingerMarketNewcastle on social media for the
latest goings-on in the market, and read on for more about
the amazing range of retailers you can savour there.

HONGLI'S AUTHENTIC
CHINESE STREET
FOOD FAVORITES -

_ STEAMED DUMPLINGS
lings and ®°  AND STEAMED BUNS

NEW extended menu with a wide choice of dumpling fillings
(pan fried or steamed) and vegan dumplings available

m/

%m D

Unit 14 & 15 Grainger Market, NE1 5QG. Tel: 07557 115657
YOUR HAPPRINESS IS OUR REWARD! K1 ¥
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PILLALOVER S

Your favourite pizzas are waiting for you
in Grainger Market, Alley 4

Treat yourself with a large slice £3.00 or even better with a
huge 18" pizza £17 ...because everyday is a pizza day!!

Choose from - slice Margherita and a choice of mini calzone
£2.50/£3

Salamino/ham and mushroom/vegetable/sausage & onion £3.00
Special pizza meatfeast slice £3.50 and full £20

Pre-order via our Facebook
PIZZA SLICE Newcastle

Open Monday - Saturday
2.30am - 4.30pm




SPECIAL

ACROPOLIS GREEK STREET FOOD

For authentic Greek food, pay a visit to Acropolis. An integral part

of the North East’s street food scene, Acropolis in the Grainger
Market serves up the myriad tastes of Greece in chicken gyros,
grilled vegetables and halloumi, fried halloumi bites and much
mouth-watering more. Founded by brothers Filip and Viktor and their
friend Yusuf, Acropolis has won thousands of fans with its pop-ups,
residencies and permanent sites, which include a new location in
Jesmond. Meanwhile, their Grainger Market spot is a must-visit in the
heart of the city. www.acropolisstreetfood.co.uk

FOCUS

CHIRTON FISHERIES

CHIRTON FISHERIES

The freshest produce is a cornerstone of the Grainger Market, and
you’ll always find the best of the day’s catch at Chirton Fisheries.

The freshest, best-quality seafood and fish is expertly sourced

and beautifully displayed by the expert team each morning, with
everything from crab and prawns to the best of the day’s catch. Every
member of the team is always happy to chat while they prepare your
choices and are a font of knowledge on how to prepare and cook
your catch of the day. www.facebook.com/ChirtonFish

NORTH SHORE COFFEE CO

.
\

Awesome coffee paired with an abundance of cakes, pastries,
sarnies, toasties and bites prepared fresh in our kitchen each day.

Expect nothing less than high quality, fast pace and the happiest
grab and go vibes in the city!

UNIT 30, ALLEY 1, GRAINGER MARKET, NET 5QF

Yy © f

OPEN MON-SAT/8AM-5PM  WWW.NORTHSHORECOFFEECO0.CO.UK
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table for the
finest fresh fish

BEST QUALITY
{. SHELLFISH, SEAFOOD
£X  AND FRESH FISH

-
i

: Chlrton Fisheries |
Tel: 0191 261 2026 |

26/27 Grainger Market,
Newcastle, NE1 5QG
|
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SPECIAL FOCUS

CUBANOS

Savour a taste of Cuba on the go at Cubanos. Having made their
name at food festivals and markets including Newcastle’s Quayside
Market, the Cubanos crew uses the best local ingredients in every
dish cooked in house to traditional recipes packed with Latin flair. The
menu features a diverse selection of Cuban dishes, from Cubanos
(pressed sandwiches) and medianoche (shredded beef sandwiches),
and Cuban rice bowls with shredded beef, citrus chicken or black
bean sofrito. www.facebook.com/Cubanosnewcastle

DUMPLING AND BUN

The brilliant Dumpling and Bun is widely acclaimed for its exquisite
Chinese steamed dumplings and buns. They’re all made fresh in
front of you and filled with anything from chilli beef and sweet carrot
to tofu and vegetables, which means you get to take in the whole
experience when you visit. Winner of Best Takeaway in the Tyne
and Wear heats of England’s Business Awards, the team also serves
up superb crispy bottom dumplings, noodles and soups along with
traditional Chinese teas. www.facebook.com/dumplingandbun

Gouied
LIQUOR

STORE
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Promole your

business in

appetite magazine

- Established 2011

- Available at 400
foodie outlets

- 72,000 copies
published every year

- Reach 9,500+
digital followers

. ‘ . @appetitemaguk

FOR MORE INFORMATION CONTACT:
JOANNE O'NEIL

TEL: 01661 844115

MOB: 07950 334992

EMAIL: JOANNE@OFFSTONEPUBLISHING.CO.UK

Subscribe to our newslett:
www.a

offers and free recipes
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FOCUS

FED’S FRIED CHICKEN

Chances are you’ve eaten fried chicken before, but Fed’s takes

the experience to a whole new level. Here, sweet tea-brined meat
IS served on the bone or as tenders which are also available in
sandwiches with a range of accompaniments including BBQ sauce
and hash browns to hot bonnet sauce and jalapeno cheese. The
vegetarian ‘chick’n’-fried cauliflower is a must for veggies and meat
eaters alike, alongside irresistible fries and spicy beans
www.fedsfriedchicken.com

NORTH SHORE COFFEE

Founded by Toby Davison, North Shore has a deserved reputation
for great coffee in the Grainger Market, which is the business’

first permanent location, and at foodie events regionwide. The
expert team serves up quality coffee from Origin Coffee Roasters
alongside fresh cakes and bakes which are perfect when you're
passing through on the way to work or you need a break from
shopping in the afternoon.

www.northshorecoffeeco.co.uk
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GRAINGER MARKET | STREET FOOD
FESTIVALS | RETAIL | ONLINE DELIVERY

OPEN 10:30-5PM
MONDAY TO SATURDAY

UNIT 49-50, ALLEY 2, GRAINGER MARKET, NE15QQ
www.redheadsmacncheese.co.uk
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A<LROPOLIS

- MULTIPLE AWARD WINNER ~
- ULTIMATE UNBEATABLE GREEK FLAVOURS -
- A BITE WILL BRING BACK YOUR HOLIDAY MEMORIES! -

SERVING OUR EVERYONE'S FAVOURITE CHICKEN GYROS, YUMMY HALLOUMI CHEESE,
OUT OF THIS WORLD VEGAN GYROS AND HOMEMADE BAKLAVA AND SAUCES!
P A :

N
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VEGETARIAN AND GLUTEN FREE OPTIONS ARE AVAILABLE
ALL DIETARY AND ALLERGY REQUIREMENTS CATERED FOR

EAT IN OR TAKEAWAY / LICENSED TO SERVE ALCOHOL

Grainger Market - Unit 12-13, Alley 1, Newcastle NE1 5QG
FIND US SOON IN JESMOND, ACORN ROAD

ALSO FIND US AT: Stack Seaburn, Beach Box Jesmond, By the river Brew co,
Tynemouth Market, Quayside Market, Jesmond Market, Hebburn Market
and many more!

Follow @Acropolis street food on Facebook and Instagram and
@acropolisuk on tiktok and learn more about our offers and where to find us!
Have it delivered from Deliveroo.

www.acropolis-street-food.co.uk
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GRAINGER

MARKET

Classic and contemporary
all under one roof

The Grainger Market is light, bright and has 110 quality
traders. Alongside craft stalls, mini bazaars, jewellers, plant
stalls, you can find high quality butchers, artisan bakers,
greengrocers, and award winning street food traders, coffee
shops and cafes. On Saturdays there are art and craft,
vintage and specialist art markets held inside the event
space. So if you're foodie or fashion conscious, a browser or
a buyer the Grainger Market offers fresh and local, eats and
seats, history and culture Monday to Saturday

Phone: 0191 211 5542
Email: markets@newcastle.gov.uk

www.newcastle.gov.uk/graingermarket

3 @Ndmarkets l\'] eWed Stle W8

City Council Bl

n @GraingerMarketNewcastle
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SPECIAL FOCUS

PIZZA SLICE

For big slices of fresh pizza and even bigger helpings of Italian charm,
pay a visit to Grainger Market stalwart Pizza Slice. Made to an original
Italian recipe with the finest fresh ingredients, Pizza Slice in Alley 4 is
a perfect pit stop for lunch, while a mini calzone from Agostino always
brightens our day.
www.facebook.com/PIZZA-SLICE-Newcastle-100413361889969

PUMPHREYS

Pumphrey’s Coffee Centre & Brewing Emporium is a regional
institution and truly a coffee connoisseur’s dream. The
knowledgeable staff are expert in everything you could ever wish
to know about blends and brewing techniques and Pumphrey’s is
renowned for serving great coffee since 1750. Drop by and savour
one of more than 50 coffees or 55 teas from around the world, or
enjoy a Coffee of the Month subscription to taste a new single-origin
coffee every month. Delicious coffee, beautifully presented, with
friendly and efficient service — what more could you ask for?
www.pumphreys-coffee.co.uk



SPECIAL FOCUS

REDHEADS MAC ‘N’ CHEESE

A street food experience which elevates the king of side dishes to
star of the show, Redheads Mac ‘n’ Cheese has turned its owner’s
passion for the simple dish into an essential part of every visit to the
market. A wide selection of accompaniments ensures every visit
brings something new to the table.
www.redheadsmacncheese.co.uk

SNACKWALLAH

Bringing the food of the streets and markets of the Indian
subcontinent to the grand setting of Newcastle’s Victorian covered
market, SnackWallah serves a diverse menu of vegan Indian street
food. The rotating curry of the day takes in a number of regions,

while the bhaji wrap, samosa sarnie and pakora plate make fantastic
alternatives to your standard lunch on the run, especially when paired
with a delicious chai, fresh fruit lassi or a nimbu pani
www.snackwallahuk.onepage.website

Grainger Market
Newcastle

Authentic vegan Indian street food
@ Newcastie Grainger Market

Find us in Grainger Market for traditional and authentic Indian street
food including curries, chaat dishes, sandwiches, wraps & drinks!

ALL VEGAN, ALL FRESIFl, ALL AUTIRIENTIC

OPENING HOURS: Monday- Friday 9.30am - 4.30pm, Saturday 9.30am - 5pm
Drinks from 9.30am - Food from | |.30am, Sunday - Closed

Snackwallah, Unit 31-33,Alley One, Grainger Market, Newcastle, NEI 5QG
TEL: 0191 435 2818 - weB: snackwallahuk.onepage.website

BRINGING CUBAN INSPIRED
STREET FOOD T0 THE CITY CENTREE!

FROM SIGNATURE HOT PRESSED SANDWICHES, CUBAN INSPIRED BURRITOS, CUBAN RICE BOWLS
AND FRESHLY MADE EMPANADAS, THERE'S SOMETHING TASTY FOR EVERYONE!

FIND US AT:
WE'RE ALSO AVAILABLE FOR PRIVATE HIRE!

N\PHREJ/
COFFEE

01914144510

PUMPHREYS-COFFEE.CO.UK
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KITCHEN KI'T

Treat yoursell...

..To our pick of the shelves at some of our favourite retailers
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WE KNEAD

We’'re suckers for a great sourdough here at Appetite HQ and the range at PureKnead
Is the best you’ll get, made using traditional techniques over 48 hours using only flour,
water and salt... no additives, no improvers and just as it should be. PureKnead

Park View, Whitley Bay and Dean Street, Newcastle, www.pure-knead.co.uk
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FANCY FUDGE

Canny Candy Gadgies fudge flavours

are based on old family recipes passed
down through four generations. The range
iIncludes tantalising toffee brittles, munchy
honeycombs, a growing range of vegan
treats and extraordinary limited edition
products. www.cannycandygadgies.com

GREEN SCENE

Treat your table to beautiful, tactile ceramic
leaf-shaped dishes with pooled translucent
green glazes, from dipping bowls to display
plates. From £9.50 at RE, Bishops Yard
Main St, Corbridge, NE45 5LA, tel 01434
634 567, www.re-foundobjects.com



CIAO, BELLA!

These Labi Italian beers certainly
hit the spot. La Rossa 6.5%, La
Bianca 4.5%, and La Gluten Free
5.0% are fabulous whatever

the occasion. We found them

at Il Piccolo, St Helen’s Street
Corbridge, NE45 5BE, tel 01434
634 554, www.ilpiccolo.co.uk

lm
DELL AMI

PEACE OFFERING

Here at the Appetite kitchen, we have quite the collection of great olive oils from
ltaly. We love this Dell Ami Arbequina extra virgin olive oil £18.95 for 1 litre at
Cook and Baker, Queensway, Tynemouth, NE30 4NA, tel 0191 257 1707

www.cookandbakertynemouth.com

WE'RE JAMMIN'

Geordie jams and curds are among the best we've tried, plus they’re all vegan friendly, including
those delicious curds. In stock at Staiths Cafe, Autumn Drive, Gateshead, NES 2BZ
tel 07733 335 313, www.thestaithscafe.co.uk

SUPER BREW

Need your coffee with you at all times?
Now you can do it in style and sustainably,
with this reusable Keep Cup £7-£18 at
Baristocracy, Unit 2, Larch Court, West
Chirton North Industrial Estate, North
Shields, NE29 8SG, tel 07908 007 626

www.baristocracycoffee.com

HOT HANDLES

Dine in style with this elegant Neptune Handsworth 24
piece cutlery set, £70, at Bradley Gardens, Sled Lane
Wylam, NE41 8JH, tel 01661 852 176
www.bradley-gardens.co.uk
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COMPETITION

Win dinner and
cocktails for four

AT THE HUSTLE, NEWCASTLE

The Hustle, Newcastle is offering one lucky Appetite reader the chance to win
dinner for four plus cocktails to a total value of £200.

To enter, visit www.appetitemag.co.uk/win and fill in the entry form.

Closing date for entries October 31, 2022

The Hustle bar, grill and disco lounge in
Newcastle provides a friendly, inclusive
luxury experience.

The latest menu offers a great selection
of delicious fresh homemade dishes
including such delights as Thai red curry,
spiced beef ragu, pan-fried sea bream,
burgers, pizzas and rice bowls.

Meanwhile, you get to sip modern
cocktails created by expert mixologists,
and sample beers from some of the best
breweries around.

Terms & conditions

There’s always time for a wine at The
Hustle, which serves a stunning hand-
picked selection. You'll find all your
favourites, as well as sustainable and
vegan options. Fancy a low calorie or
no-alcohol drink? They've got that... and
a whole lot more.

We've teamed up with The Hustle to
offer one lucky reader the chance to
win @ meal for four and cocktails to a
total value of £200. See below for terms
and conditions, and remember to get
your entry in before the closing date.

This prize includes midweek (Monday-Thursday) dinner for four people plus cocktails
and soft drinks to a total value of £200. This prize is for the selected winner and their
guests, and cannot be given away as a gift. Bookings are to be arranged directly with
The Hustle and are subject to availability. The prize is non-transferable (with no cash
alternative) and must be taken before December 1, 2022. All additional drinks and
extras must be paid for. The winner will be drawn at random and notified within three
days of the closing date.

The Hustle, Newgate Street, Newcastle, NE1 5RE, tel 0191 466 1730, www.thehustlenel.co.uk
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EUK'S
ESCRPE

ENCRSTLE

Step back into 1920’s, you've been invited to an exclusive party at Hawker Wine Estate. But
celebrations furn sour when a storm of vengeance and deceit ruins the evening.

Tickets include:
2 course meal,
live show & entertainment,
thrilling & exciting games
and a night like never before!

%S
S K A

TICKETS AVAILABLE AT WWW .WINEESCARESEREIK

FISHERMANS BAY

TRABFiomAL Finm & CHidg

TRADITIONAL FISH & CHIPS

SEAFRONT AWARD WINNING FISH & CHIPS

For great tasting fish and chips it has to be
Fisherman’s Bay.

The restaurant and takeaway is the latest development
in the North East and the beautifully appointed eatery is
a testament to the passion the family have for providing
their customers with great tasting food, that is sustainably
sourced and has minimal impact on the environment.

The menu at Fisherman’s Bay has been meticulously put
together to represent all the great food associated with
life at the coast. At Fisherman’s Bay, they strive to make

the British classic, fish and chips to perfection.

6 East Parade, Seafront Promenade,
Whitley Bay, NE26 1AP
www.fishermansbay.co.uk
Tel: 0191 447 4774
catchus@fishermansbay.co.uk
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LAST WORD

Anthony O’Shaughnessy

HEAD CHEF/TUTOR, BLACKFRIARS COOKERY SCHOOL, NEWCASTLE

What do you have for breakfast? When
I'm working, | go for a banana. A green
one because | can't stand yellow ones
these days — they're so woolly and
mushy. On my days off, | love coffee and
pastries from Pink Lane Bakery.

What’s your go-to guilty pleasure? A
glass of wine and a good bag of crisps.
Sometimes, | kid myself into thinking it
counts as dinner.

What would be your last meal on earth?
| would love a selection of my favourite
barbecue foods — baby ribs, brisket,
pork and lots of salads on the side,
watermelon pickles, buttery corn, etc.
Afterwards, | would have a whole vanilla
cheesecake with some fruit jams.

What'’s in your home fridge? At least
two blocks of butter. | get very nervous
if | don’t have at least two as that means

| can make any birthday cake at a
moment’s notice and still have enough
to make a good, buttery icing. | also have
a jar of Polish mayonnaise, which is my
secret to velvety mashed potatoes.

Which ingredient would you have if you
could only choose one? Butter! Even just
a small amount makes a huge difference
to the taste and mouthfeel of your food.

What’s your most important piece

of kitchen kit? A bench scraper. | use
little plastic ones and they’re great for
transferring chopped ingredients from
your chopping board, scraping pastry off
your countertop, sweeping sticky garlic
off your knife... They’re a godsend!

What'’s your favourite cookbook?
Mouthfeel by Ole Mouritsen. | bought

it because it has a nice picture of an

ice lolly on the cover. It's half science
textbook, half recipe book, and it teaches
you the basics of food texture. | highly
recommend it, even for beginners.

What'’s your most important piece of
advice in the kitchen? Never make
something for guests that you've never
made before. At the very least, test the
recipe once first.

What would you be doing if you weren’t
working in food? My plan was to go

into medicine. | was set to go to medical
school until somebody (a doctor, as it
happened) sat me down and told me to
take a year and see what | could do with
food. I've taught people from various
walks of life how to cook and | find that
far more rewarding.

If you only had £10 to spend on food,
what would you buy? Flour, eggs, some
vegetables — and butter, because you'll
need some joy if you only have £10. |
may even have some change for a bar of
dark chocolate — lots of desserts at your
disposal there.

Who is the greatest cook ever? I've
always admired female chefs and cooks.
The most important in my life were my
two great grandmothers — Mary Burdis,
who lived to 104 and made her living

as a home baker after her husband
passed away, and Jane Lynch, who was
a resident cook in Jesmond and was also
well known for riding a moped.

Blackfriars, Friars Street, Newcastle, NE30 1XN, tel 0191 261 5945, www.blackfriarsrestaurant.co.uk

THE NEXT EDITION OF APPETITE IS OUT NOVEMBER 11, 2022

KEEP UP TO DATE ONLINE AT WWW.APPETITIEMAG.CO.UK AND FOLLOW @APPETITEMAGUK ON TWITTER, FACEBOOK AND INSTAGRAM
BE THE FIRST TO KNOW WHEN APPETITE IS AVAILABLE BY SIGNING UP TO OUR EMAILS AT LINKTR.EE/APPETITEMAGUK
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Scan QR code to view our

Virtual Stmisvoom, our

vee (Matery Dath.

WORTH OVER £1,000

With any Pelipal bathroom ordered before 30" Sep*

*Free acrylic Waters bath when your bathroom is designed using Pelipal bathroom furniture with a minimum spend of £6,500 placed with deposit paid on a single order by 30th

September 2022. Waters bath worth £1,000 excluding VAT.
The furniture and bath will be supplied only. Installation will be paid for directly by the customer. This offer is for a limited time only, and applies to orders placed by 30thSeptember

2022, this offer will not be applicable on any orders placed after this date. Only one order per person will be accepted. Customers must be over 18 years old on the date of their
purchase. Baths are non-negotiable, non-transferable and non-refundable. No cash alternative is available. See in store for more information.

“PROBABLY %ﬁ% SHOWROOM IN THE UK!”



BY DABBAWAL ¢

DABBAWAL PROVIDES AUTHENTIC INDIAN STREET FOOD FOR ALL
OCCASIONS. WE CATER FOR BIRTHDAYS, WEDDINGS, CORPORATE
EVENTS AND MORE AT A VENUE OF YOUR CHOICE.

'S

Vv

FROM PERSONALISED MULTI-COURSE DINNERS TO COCKTAIL PARTIES, BBQS
AND CORPORATE LUNCHES, ALLOW OUR TEAM OF SKILLED CHEFS TO IMPRESS
YOUR GUESTS WITH A CULINARY EXPERIENCE THEY WON’T FORGET.

START PLANNING TODAY DABBAWAL.COM/EVENTS

DABBAWAL

©fwY




