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Meet the team
Editorial
Jane loves nothing more than prepping, tasting and customising the recipes we bring to you 
every edition.  Our founding editor, she runs a tight kitchen, insisting on good seasonal produce 
and uncomplicated recipes within the reach of most home cooks.  She did once spend a total 
of 18 hours prefecting a pudding which was said to be favoured by the Queen, after which she 
declared life's too short and went out for dinner instead.  Since then, she has insisted appetite 
publishes only recipes which most people can tackle without having a nervous breakdown.  A 
pragmatic cook, in the editor's view there is no recipe which cannot be customised according to 
what happens to be in the fridge, and while on occasion this can make for some unusual culinary 
innovation, it also means Jane is the best guest Ready, Steady, Cook never had.

Commercial
Joanne O'neil is an integral member of the Offstone team who has worked on appetite since it 
launched in April 2011. With almost 30 years experience in the media industry, Jo is uniquely 
placed to understand your business and how best to reach your customers. 
joanne@offstonepublishing.co.uk  Linked-In

Claire Zorlutuna recently joined the team to work on all areas from south of Gateshead to 
Darlington and North Yorkshire. With many years experience, both in sales and running her own 
business, Claire, like Jo, is uniquely placed to help you to meet your business objectives. 
clairez@offstonepublishing.co.uk  Linked-In

Offstone Publishing
Offstone is a combined magazine publisher and full-service PR, Marketing and Design agency 
serving clients across a range of sectors. Our clients tell us that they consider us to be integral to 
their marketing strategy, providing an excellent return on investment and significant added value.

In addition to publishing Contact magazine on behalf of North East England Chamber of 
Commerce, we produce magazines for Close House, the Morgan Sports Car Club,  
Lloyd Motor Group and United Carlton.

Our own regional publications include Cheers, appetite, Northern Golfer, Lakes & Cumbria 
Today and The Northumbrian.
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Tea & Tipple, Corbridge, Northumberland, NE45 5AT
www.teaandtipple.com  Telephone: 01434 632886

THE GRAZER THE GRAZER

Taste of the sea
Anna Hedworth, aka The Grazer, has been on
her travels. Her reward? Shetland scallops smoked
over seaweed right there on the beach

T
he little grey fi sh van 
pulled up just as we 
were about to give up. 
We had seen a few up in 
Scrabster; little vans that 
drive around, you can fl ag 
them down and buy fi sh 

anywhere you see them. We hadn’t 
found any fi sh shops and had 
left a message with a man about 
some lobster but that was yet to 
come to fruition.

We’d been up in the very North of 
Scotland for a week-long holiday, just 
a cottage on a beach surrounded by 
sea, big skies, hills and nature.

There were no lobsters and 
langoustines aboard unfortunately, but 
we did score some massive Shetland 
scallops, a couple of kippers and 
some cod roe.

I’d read something in Niklas 
Ekstedt’s book about scallops and 
cucumber steamed over seaweed, so 
set about making a plan, as one does 
when you’re staying in a cottage on 
your own beach.

I wandered down and cut some 
fresh live seaweed from the rocks. I’ve 
been reading a bit about seaweeds 
lately, and it turns out you can eat 
all of them in Britain, though some 
are disgusting and you shouldn’t use 

stuff lying on the beach. There were 
a couple of types on the rocks - one 
you make nori from and another 
with bits you can pop (I’m not down 
with the names yet) so I picked a big 
serving bowlful.

We built a small fi re among some 
rocks with plenty of air fl ow from 
below and sheltered from the winds, 
and got it going using driftwood twigs 
and dried out seaweed topped with 
birch logs. That’s another Niklas thing 
– he always uses birch wood and he 
knows what he’s doing with fi re, and 
scallops for that matter...

Once the fi re was pretty strong 
I put a bit of butter into the pan and 
when it sizzled in went the scallops 
for roughly 2 mins each side. I then 
set them aside on a warm plate and 
popped a little more butter in the pan 
to melt, stirring up all the scraps of 
fl avour from the bottom.

I took the pan off the fi re and 
quickly covered the fi re with seaweed. 
You don’t want it to go out, but you 
also don’t want the fl ames coming 
through and burning the scallops - so 
you’re aiming for a nice thick seaweed 
bed which you can sit the scallops on.

I’m not sure whether Niklas’ 
version is to steam or smoke these 
scallops, but ours were defi nitely 

More from The Grazer at the-grazerblogspot.com and eat her food at The Cookhouse, Ouse Street, Newcastle, NE1 2PF
www.cookhouse.org

Anna Hedworth, aka The Grazer, has been on

I DO LIKE TO BE BESIDE THE SEASIDE

Homemade Soup, Scones,
Cakes & Afternoon Teas
GLUTEN FREE OPTIONS

Massey’s
Traditional tea room

26 Middle Street, Corbridge, NE45 5AT
Tel: 01434 633130
www.masseystearoom.co.uk

Open 7

days a week 

smoked. I left them on for about 
2 mins on each side. The seaweed 
began to change colour to a deep 
green and just as fl ames began to lick 
through it we took the scallops off, 
seasoned them with salt and drizzled 
them with hot butter from the pan.

They were wonderful - rich and 
smoky but more mellow than a wood 
smoke fl avour and with all the taste 
of the sea intact. There’s something 
truly magical about cooking outside 
on a fi re - and it makes everything 
taste better! 

HEALTHY APPETITE? THIS IS WHAT YOU SHOULD BE EATING

inside All things gin // Take a Wark /// Tastes of the sea // Just Desserts // Kitchen kit

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

 30 fab recipes

TICKLE YOUR TASTEBUDS...
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A DAY WITH JAY A DAY WITH JAY

Food 
rules
Claire Dupree can’t resist putting the bite on Jay Rayner when he 
visits Newcastle to perform his show based on his new book, The 
10 (Food) Commandments, at The Stand comedy club.  
Here’s what he divulges under intense foodie questioning

So what’s it like being a  
food writer appearing at a 
comedy club?
The last time I was in Newcastle 
I was at The Stand as well. I 
turned up and thought, ‘F-me, it’s 
a comedy club!’ I had to sit in the 
corner for a couple of minutes 
and think ‘how the hell am I going 
to do this?’ It quite radically 
changed my approach that night, 
which I carried away with me 
on the rest of the tour. There’s 
nothing more intimate than a 
comedy club, although I talk 
about what I do being stand-up 
comedy, it is quite different to be 
in the face of the audience, so I’m 
really looking forward to coming 
back to The Stand because it was 
such a good one last time.

Did you feel more pressure to 
be funnier?
You can only be who you are, 
but I did feel a slight pressure to 
pick up the pitch, or maybe just 
to swear more, which in itself can 
be hilarious. I may be about to 
turn 50, but I still think the F-word 
is hilarious! The last show was 
about negative restaurant reviews 

and was pitched as comedy, but 
this one has a lot more nerdy stuff 
in it. It’s not all laugh a minute 
when you’re getting into the nutty 
academic research on super 
foods or why we should cook 
more, so I’m curious to see how it 
goes over. 

What inspired you to write 
about food?
I never had a plan to write about 
food. I’ve been a journalist for 25 
years, I’ve been a feature writer 
and news reporter. Back in the 
late 90s I was on the Observer 
and I’d written about everything 
except sport, and one day I 
was told the restaurant column 
had come up. I’d always spent 
my money in restaurants, I love 
them and I still do – which is a 
prerequisite of the job I suppose. I 
never imagined I’d make it a living. 
The editor of the paper didn’t want 
me to, he was happy keeping 
me as the news features writer 
but I refused to lie down. There’s 
something in the subject that’s 
brilliant for a writer. Mine is not 
an eating job – people often stop 
me and say ‘Oh I’d love your job, 

all that eating’ – I do the eating 
for free, it’s the writing I get paid 
for. I‘m not selling restaurants, 
I’m selling newspapers or the 
digital equivalent thereof. Nobody 
is coming to The Stand to hear 
whether the lamb was overcooked 
or the fish was raw, they’re 
coming for how I examine the 
world. Food is a brilliant prism 
through which to examine the 
world; politics, emotion, sex and 
sometimes it’s about dinner.

So the new book and 
show, The Ten (Food) 
Commandments delves into 
the science and psychology 
behind food?
Each commandment is a jumping 
off point for a 5,000-word essay 
on a particular subject. I only put a 
commandment in if there’s enough 
material in that subject to really go 
off on one. I want to know what 
the experts say on it, how much 
detail can I go into, so I can make 
a convincing argument, and then 
of course there are the recipes. 

What’s also worth saying is 
that the book and the show were 
devised at the same time, I wrote 

the book with the show in mind. 
I wrote a book a few years back 

about food security in the 20th 
Century, which sounds very nerdy 
but I hope is quite entertaining. 
I realised the book was fodder 
for discussion panels at literary 
festivals – you know, three people 
seated between rubber plants. 
I hate discussion panels, I think 
they’re tedious; you get two 
people in entrenched positions 
being moderated by someone 
who hasn’t read the book. The 
only way to dodge this was to 
come up with my own one-man 
show, so that first one was a 
way to avoid having to enter into 
discussions with experts and 
have a conversation with the 
audience. After about a year of 
doing it I looked at my accounts 
and realised this had become 
business, which is how I came 
up with My Dining Hell, which 
grew out of my collection of bad 
restaurant reviews. So this time 
around, I knew what the show and 
the book needed to be. I think 
about them as a whole, the show 
is not a promotional thing for the 
book, but it underpins the show. 
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CLUB CLUB

Whatever the season, you can enjoy a warm welcome in the 
Parlour: relax on comfy sofas beside our log burning stove

and enjoy homecooked food and warming drinks.
A WARM WELCOME • DELICIOUS JERSEY ICE CREAM

PRE-SCHOOL PLAY AREA • WHOLESOME HOMECOOKED FOOD
GIFTS AND PRODUCE • UNPASTEURISED MILK

Monday closed, Tuesday - Sunday 10am-4.30pm
Closed 1st - 13th January 
Wheelbirks Farm, Stocksfi eld, Northumberland NE43 7HY
Tel: 07717 282014 email:theparlour@wheelbirks.co.uk
www.wheelbirks.co.uk 

winter wonderland...

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

TONEY MINCHELLA 
@ Whitburn  Bents The Car park 

Whitburn Bents Road, 
Whitburn SR6 7NX

TONEY MINCHELLA @ 
South Promenade The Car Park 

Sea Road, 
South Shields  NE33 2LD

TONEY MINCHELLA @ 
The Park, South Marine Park, 

Beach Road, South Shields
NE33 2NN  

TONEY MINCHELLA @ 
Haven Point The Car Park  River 

Drive  North Promenade  
South Shields NE33 2TJ 

All with delightful views, delicious coff ee, hot & cold food, 
breakfast and of course fantastic ice cream! 

VISIT ONE OF THE TONEY MINCHELLA 
CAFES IN SOUTH SHIELDS

 COMPLIMENTARY WINE AT  
 ESLINGTON VILLA 

 FESTIVE CREAM TEA JUST  
 £6.50 AT CAFÉ DES AMIS 

 CELEBRATE WITH A BOTTLE OF  
 PROSECCO AT HINNIES 

 FREE ORGANIC VEG BOX 

Blackfriars Restaurant, Newcastle is offering appetite readers 
its fab three-course lunch with a glass of fizz for just £21pp 
Jan 3-Feb 28, 2017. Available with the North East-inspired lunch 
menu Monday-Friday.* Blackfriars Restaurant 
Friars Street, Newcastle, NE1 4XN tel 0191 261 5945 
www.blackfriarsrestaurant.co.uk

appetite readers can enjoy a complimentary bottle of house wine 
at Eslington Villa. Available with lunch, earlybird or dinner. Offer 
available January 4-February 28, 2017 (excluding Valentine’s Day).* 
Eslington Villa, Station Road, Low Fell, Gateshead 
NE9 6DR, tel 0191 487 6017 
www.eslingtonvilla.co.uk

Café Des Amis, Morpeth is offering appetite readers a fabulous 
Festive Cream Tea of sandwiches, cake or cream scone and tea or 
filter coffee for just £6.50 until January 31, 2017.*  
Café Des Amis, Newgate Street, Morpeth, NE61 1BE 
tel 01670 505 483, www.facebook.com/Café-Des-Amis

Hinnies, Whitley Bay is offering appetite readers a bottle of 
Prosecco with a three-course weekday lunch until Jan 3-Feb 28, 
2017. Available Tues-Fri lunchtimes, minimum of 5 people.* Book in 
advance. Maximum one bottle of prosecco. Hinnies, East Parade 
Whitley Bay, NE26 1AP, tel 0191 447 0500, www.hinnies.co.uk

The Deli Around the Corner, Tynemouth is offering appetite 
readers who order three organic veg boxes their fourth free from 
January 4-31, 2017.* The Deli Around the Corner, Hotspur 
Street, Tynemouth, NE30 4EE, tel 0191 259 0086 
www.thedeliaroundthecorner.co.uk

 SIMPLY NOVELLI JUST £10 
Treat yourself to a copy of Jean-Christophe Novelli’s fantastic book 
Simply Novelli for just £10 + P&P (RRP £20). To order your copy, 
go to the website and use the code APPETITE2016. Offer available 
until January 31, 2017. It's the perfect Christmas present! 
www.relishpublications.co.uk

 FREE GLASS OF PROSECCO 
 WITH AFTERNOON TEA AT VALLUM 
Vallum, the foodie gateway to Hadrian’s Wall, is offering appetite 
readers a complimentary glass of prosecco with afternoon tea in the 
Tea Room until January 31, 2017.* Vallum, Military Road 
East Wallhouses, Newcastle, NE18 0LL, tel 01434 672 323 
www.vallumfarm.co.uk

 LUNCH AND FIZZ JUST £21 
 AT BLACKFRIARS 

All you
need for a 
delicious 

Christmas

• Succulent free range turkeys and rare breed beef from our own farm

• Great Taste Award winning dry cured gammon - Perfect for boxing day

• Delicious party food freshly made in our farm shop kitchen

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

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

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

16-18 The Milkhope Centre, Berwick Hill Rd,
Blagdon, Newcastle upon Tyne. NE13 6DA.

Open: Tues-Sat 10-5, Sun 11-4, Open Mondays in December
Tel: 01670 789924 E: enquiries@theblagdonfarmshop.co.uk

Also in Fenwick Food Hall, Newcastle 0191 232 5100
E: blagdonatfenwick@outlook.com

Christmas at Blagdon

 FREE FIZZ AND WINE AT THE  
 JOLLY FISHERMAN ON THE QUAY 
The Jolly Fisherman on the Quay, Newcastle is offering appetite 
readers a free glass of fizz with Christmas party bookings 
throughout December and January. Or you can enjoy a free bottle 
of house wine for two diners in January (excluding NE1 Restaurant 
Week, min. 2 courses). Jolly Fisherman on the Quay 
Quayside, Newcastle, NE1 3DH, tel 0191 261 7011 
www.jollyonthequay.co.uk

 FREE SALAD BOX AT PAN ASIA 
The fabulous Pan Asia in Tynemouth is offering appetite readers 
a free small salad box with every hot meal for two until January 31, 
2017.* Pan Asia, Front Street, Tynemouth, NE30 4BX 
tel 0191 908 3959, www.facebook.com/Pan-Asia-
Delicatessen-Gourmet-Store

So you like cooking and you fancy learning Spanish? 
Jane Pikett does – here’s how she combined the two

S
ix of us, ranging in age from nine 
to, ahem, over 40, are standing 
around my kitchen table hanging on 
every word from our leader, Marian 
Rodriguez. We are chanting in unison, 

“me gusta el pepino”, and “no me gusta el 
pepino”, plus many and varied combinations 
of the above.

Pepino, don’t you know, is Spanish for 
cucumber. I like (me gusta) cucumber (pepino) 
and tell everyone so enthusiastically in my best 
O-Level Spanish. I am told my accent is “muy 
bien” by Marian and I blush with pride.

The vegans in the room declare that they “no 
me gusta la carne” but that “me gustan mucho 
los frijoles” (that’s beans folks, and they do eat a 
lot of beans…), which is what we’re cooking up 
today, in the shape of Colombia’s favourite dish, 
Frijoles Columbianos.

This is the best fun I’ve had in ages. The two 
nine-year-olds are beyond excited to learn the 
names of every ingredient in the dish and the 
side of guacamole we’re making, and they make 
an admirable job of chopping onions (cebolla) 
and crushing garlic (ajo) as a result.

The two 20-year-old vegans are mostly 
relieved to be cooking something they can 
eat with someone from South America, where 
they plan to travel after graduation, while the 
two 40-somethings are having the best time 
showing off their O-Level Spanish skills, such 

as they are. Marian, our teacher, is a Colombian 
artist specialising in oil painting living in 
Corbridge who, when she is not painting, 
teaches Spanish. A little while ago, she was 
struck with the idea of combining some of her 
Spanish lessons with teaching her pupils how 
to cook her favourite dishes, and her language/
cookery lessons were born.

Hence, we drill Spanish verbs and 
vocabulary as we peel and chop, thoroughly 
enjoying the cooking and the language lesson 
as we go. And the result of our efforts? 
Staggeringly good (the food more than the 
language, but you can’t have everything). The 
trick with this dish is to use dry kidney beans 
and boil them for a long time, retaining the 
cooking liquor to add depth to the dish. Grilling 
your red romano pepper adds similar fl avour 
while the butternut squash and sweet potato 
add more variety of fl avour and texture. The 
guacamole on the side adds a pop of colour, 
zest and another change of pace in texture.

Don’t worry too much about quantities 
– cook by taste and up the seasoning and 
spices as you need. And if you want to make it 
really fun, get out your Spanish dictionary and 
learn the names of the ingredients as you go. 
Altogether now... Me gusta el pepino... 
Me gustan los frijoles...
Marian Rodriguez, tel 07928 494 182
email r.marian70@yahoo.com

KITCHEN CAPERS
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FRIJOLES COLOMBIANOS
SERVES 4 
Ingredients
1kg dried red kidney beans
1 romano red pepper
1-2tbsp extra virgin olive oil
2tsp smoked paprika
4 cloves fresh garlic, crushed
2 red onions
1 spring onion
4 fresh tomatoes
1tsp brown cane sugar
1tbsp fresh ginger, crushed
1tsp coriander seeds
1tsp ground turmeric
½tsp ground white pepper
1tsp ground sea salt

50g carrots, fi nely grated
2tbsp tomato puree
3 medium white potatoes
1 sweet potato, in large cubes
1 vegetable stock cube
300g butternut squash or sweet 
potato, in large cubes
1 bunch fresh coriander
for the guacamole
2 avocados
juice of 1 lime
½tsp ground white pepper
½tsp ground sea salt
1tsp fresh garlic, crushed
handful fresh coriander, chopped
1 small white onion

Method
Soak the kidney beans overnight in plenty of cold water, drain and 
rinse until water runs clear. Cook the beans in rapidly boiling water for 
at least 10 mins, then drain and rinse again. Return to a pan of boiling 
water and cook over a medium heat for 1½ hours until the beans are 
soft. Leave in the water and set aside until needed.
Slice the romano pepper into thirds or quarters and de-seed, then 
fl atten and rub with a little olive oil and 1tsp paprika and then grill under 
a hot grill on both sides until charred. Cut into shorter strips and set 
aside.
Gently fry the crushed garlic and onions in a little oil until soft. Add the 
chopped tomatoes, sugar, ginger, crushed coriander seeds, turmeric, 
white pepper, salt and ¾ of the romano pepper (retaining the rest 
for garnish).
Fry gently until softened and then add the grated carrot and tomato 
puree. Cover and set aside.
Peel and quarter the white potatoes and sweet potato and add to 
boiling salted water with a stock cube, followed by the cubes of 
butternut squash. Cook the potatoes and squash until soft but not 
mushy, drain and retain the stock, and cut the potato and squash into 
smaller cubes. 
Now return the onion and carrot mixture to the hob and warm gently, 
adding the rest of the smoked paprika and ¾ of the chopped fresh 
coriander leaves and stalks (retaining the rest of the coriander for 
garnish). Return the pan containing the kidney beans and their cooking 
liquor to the heat, add the potatoes, squash and their stock and warm 
up, adding the onion and carrot mixture also. Continue to cook until 
thickened and heated through.
While it is cooking, make the guacamole by crushing the avocado with 
a fork and combining with the rest of the ingredients. Set aside 
until needed. When the beans are heated through and thickened, serve 
in a dish garnished with a generous handful of chopped coriander 
leaves and stalks and the remainder of the romano pepper and serve 
with the guacamole on the side.
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The Last Word
This month: John Calton, The Staith House

You’re looking well John, but if 
you did happen to be on death 
row, what would be your last 
meal on earth? Marco Pierre 
White’s tagliatelle of oysters and 
truffles, of course!

Nice choice. So what have you 
got in your home fridge right 
now? We’ve got some lamb chops, 
a really nice bit of Somerset brie and 
some little bits of charcuterie. We 
keep it nice and simple as we tend to 
eat out on our days off as we spend 
5-6 days a week in the restaurant.

And what do you eat for 
breakfast? Porridge with granola, 
banana and honey made by my wife 
Kimberley. Something different  
every day – eggs, smoothies, a bit  
of everything.

Blimey, that’s healthy. What’s 
your ultimate ingredient, quinoa? 
Nah, I’ve always loved truffles. I’ve 
used them in all sorts of ways.

And your must-have kitchen 
tool? A decent knife sharpener – 
ours is from Robert Welsh and it’s 
fantastic. 

Favourite recipe? I get bored quite 
quickly so it changes all the time. I 
love working with fish and right now 
it would be our bouillabaisse with a 
pan-fried piece of gurnard – it’s an 
underrated fish, beautiful and meaty.

Your favourite cook book? Well, 
I’ve got about 1,000, so that’s really 
tough! I keep going back to Andrew 
Pern’s Black Pudding and Foie Gras, 
which is fantastic, having worked with 
him back in the day. And Michel Roux 
Jr’s Le Gavroche was the first  
recipe book I ever got so that’s a 
favourite too.

John Calton is chef/owner of the award-winning gastro pub The Staith House in North Shields, listed in the Michelin Guide,  
Michelin Eating Out in Pubs Guide, and The Good Food Guide

Who’s the most famous person 
you’ve cooked for? I don’t 
remember that many, but there were 
the judges from Masterchef The 
Professionals - Jay Rayner, Andy 
Hayler and Charles Campion.

What’s your food guilty 
pleasure? I love pizzas topped with 
anything hot and spicy. We eat pretty 
healthy at home so it’s my treat.

And the culinary gods’ advice 
you always follow? Cook with the 
seasons, don’t waste anything and 
keep it simple. I’ve heard them time 
and time again throughout my career.

Your worst food disaster ever?
Black Thursday, as we now call it. 
Just after we opened The Staith 
House, a Thursday night before 
Christmas the gas went off, the fryer 
broke and we ended up trying to do 
60 covers from a tiny plancha.

Glad you go survived that to tell 
the tale. What’s your specialty? 
Fish and shellfish is the obvious one 
with North Shields Fish Quay on our 
doorstep. We also do a lot of game, 
with some fantastic local produce. 

What would you be doing if you 
weren’t a chef? I have no idea! 
I started an electrical engineering 
course, but couldn’t get away it. 
Maybe I’d be in wine or a food writer.

If you only had £10 to spend on 
food, what would it be?
I’d stay in, buy some vegetables and 
chilies and do a pan of soup. The rest 
would go on some good bread and 
cheese for cheese on toast. 

And your vote for greatest cook 
ever? Marco Pierre White and 
Gordon Ramsay. 

FRUITS OF THE SEA

Inside the minds - and kitchens - of leading chefs and 
producers

appetite at a glance



Club 
Superb added-value offers exclusively for appetite readers

The Butcher 
Recipes and tips from Newcastle butcher George Payne

Fish 
Exclusive recipes from the award-winning chefs at Longsands, Tynemouth

Feed...back 
Foodie news, views, gossip and observation from across the region

It's a date 
The must-see diary of foodie events across the region

Kitchen kit 
The latest kitchen must-haves 

Healthy  
Get into clean eating and healthy food with our recipes and tips

Review 
Our verdict on the most talked-about restaurants in the region 

Last word 
Inside the minds, and kitchens, of the region's leading chefs
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FEEDBACK FEEDBACK

TOP TWEETs!

Canny Food (@CannyFood):
My #1pmlunch is rather refined 
today #nefollowers

Appetite Magazine 
(@appetitemaguk):
On our travels! Seafood 
chowder yesterday  
@TheMarramGrass on 
Anglesey. Fantastic!

VIP Teas (@VIPTeas):
Heavenly Raspberry and White 
Chocolate Ganache Tart from 
@appetitemaguk

Ravenous Fox 
(@Ravenousfox1)

La Petite Crêperie 
(@LPCreperie):
Amazing night  
@HatfieldCollege Winter Ball

Our pick of the last month 
on Twitter

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

Nice work on the part of the folks at 
Godminster Cheese for their black 
pepper brie, oak smoked Cheddar, 
and organic brie. Available from delis, 
farmshops and online, these robust, 
hearty cheeses are packed with 
flavour with a superb texture. They 
brought a little sunshine to our lives 
one wet Wednesday in the office.  
www.godminster.com

Steve French, owner and chef at 
French’s in Wylam, is offering foodies 
the chance to sample the best 
Spanish cuisine with Spanish gastro 
holidays. They include trips to local 
markets and vineyards, tapas trails, 
meals out, cookery lessons, shopping 
and culture in and around the 
Andalucian village of Lanjaron. 
spanishgastronomicholidays.com

 CHEESY DOES IT  VIVA ESPAÑA 

Congrats to the lovely folks at Café 
Lilli, Norton on Tees, who raised 
£1,870 for the Great North Air 
Ambulance Service at their launch of 
the new book, Relish North East and 
Yorkshire Second Helpings, which 
features recipes from top chefs in the 
region, including the kitchen team at 
Café Lilli.

Café Lilli owner Roberto Pittalis 

 FLYING HIGH 

LUNCH • PRE-SHOW & DINNER • TAPAS

WINES & BEVERAGES

Opening Times

Tue - Sat: 9.30am - 11pm, Mon: 9.30am - 6pm, Breakfast served until 11.30am

@McKennascafebar
McKennasatNorthernStage

McKennas, Northern Stage, Barras Bridge, Newcastle upon Tyne, NE1 7RH

Tel: 0191 242 7242   |   www.mckennasatnorthernstage.co.uk

Good, honest food

with a sprinkling of 

Northern charm...

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

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

FARM SHOP We breed, rear and sell our own well hung pure Aberdeen 
Angus beef, lamb, mutton, Saddleback pork, ham, bacon and gluten free 
burgers & sausages. Come and look at our amazing meat display in the
Farm Shop.

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.

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

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

Saltwater Fish Co. 
(@_saltwater_fish):
Jumbo Langoustines FRESH 
this morning!! @fenwicknew

is a keen climber, hence the choice 
of charity for the event. “I have seen 
quite a few of my climbing friends 
in urgent need of support from the 
Great North Air Ambulance Service. 
This is a small way that I can say a big 
thank you to them,” he says.
Café Lilli, High Street 
Norton on Tees, TS20 1AE, tel 
01642 554 422, www.lillicafe.co.uk

You can’t beat a big cone of nachos 
with creamy Mexican cheese sauce 
on a wet Saturday, and this beauty 
was just one of our many treats 
at Little Mexico in Hexham t’other 
week. This fab little café/takeaway/
Mexican food shop is home to the 
best burritos, tacos, quesadillas and 
nachos for many miles around, all 
served with a smile and cooked up 
by Mexican David in the kitchen. And 
the Mexican coffee has to be tasted 
to be believed. Just go! Little Mexico 
Market Street Hexham 
NE46 3NU, tel 07917 864 793 
www.littlemexico.co

Great work on the part of the team 
at Corbridge Larder, where the 
fantastic bread selection, which 
includes wonderful loaves from the 
excellent Vallum Bakery, now includes 
a large gluten-free selection from the 
excellent Wheat-free Bakery Direct. 
It’s truly refreshing to find such a 
wide range of really good GF breads, 
stotties and bread rolls, and the 
Larder is also now doing GF bread 
sandwiches to take away. 
Corbridge Larder, Hill St 
Corbridge, Northumberland 
NE45 5AA, tel 01434 632 948 
www.corbridgelarder.co.uk

 OLE!  FREE AND EASY 

OPEN : Mon-� urs: 12 - 9.00pm  |  Fri-Sat: 12 - 10pm   |  Sun: 12 -9pm 
Parsons Drive, Ryton NE40 3RA  –  Tel: 0191 4136444  –  Visit us on facebook

Mediterranean Grill House 
and Cocktail Bar

Authentic Greek and
Turkish Cuisine

Starters (choose 2)
Humus * Cacik * Aubergine Salad 
Stuffed Vine Leaves * Cheese Roll
Stuffed Pepper * Soup of the day

 
Main Course 

Adana * Chicken Shish 
Grilled Chicken Wings * Roasted Chicken 

Lamb Moussaka * Kofte
Special Homemade Chicken Wrap

Vegetable Moussaka (v)

Desserts 
Tea, Coffee, Ice Cream or Dessert of the Day 

Early Bird
Special 

12-7pm Mon - Thurs
and 12-6pm Fri-Sat 
£7.95 for 2 courses
£9.95 for 3 courses
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Herbalist and iridologist Nik Imrye is at  
21st Century Herbs, Market St, Hexham, NE46 
3NU, tel 0844 846 0481, https://plantify.co

NIK’S TIPS

INSIDE OUT CRESS OF A WAVE
Is watercress the new Kale? We think so, and it’s 
bang in season. Go green folks!

O
kay chaps, kale is so yesterday, 
and watercress is back. Why? Well, 
it’s the most nutrient dense food 
according to a study by the Centers 
for Disease Control and Prevention, 

scoring 100/100 on the nutrient density 
index, where kale scored only 49. Gram for 
gram, watercress contains more vitamin 
C than oranges, more calcium than milk, 
more iron than spinach and more folate 
than bananas. Yup!

Because it grows in beds sitting over 
ancient chalk aquifers in Hampshire and 
Dorset, the water that bubbles up is naturally 
rich in calcium which is passed onto 
watercress. There’s more calcium in a serving 
of watercress than a glass of whole milk.

It’s also versatile and packs a flavour punch, 
bringing pepperiness to the plate thanks to 

the ITCs (that’s isothiocyanates in case you 
didn’t know) that are produced as you chew 
it. Those powerful little ITCs have been shown 
to have cancer preventative properties, repair 
the damage caused by exercise, stress and 
everyday living and actually boost the immune 
system too.

It’s also more hydrating because of its high 
water content of up to 90%, meaning you can 
hydrate as you eat!

Oh, and Hippocrates, the father of medicine, 
is said to have located his first hospital beside 
a stream so that he could grow a plentiful 
supply of watercress to help treat his patients.

But don’t just take our word for it – try 
these recipes courtesy of the lovely folk 
at www.watercress.co.uk and get healthier 
into the bargain. Don’t say we never do 
anything for you!

GREEN 
DREAMS

Your skin is the largest organ of the human 
body all some 22sqft of it – and it’s exposed 
to toxins, infections, damaging sun rays, 
harmful chemicals and much more.

To keep it healthy, you need to treat it 
from the inside. Traditionally, cleavers (goose 
grass, sticky jacks) have been used for skin 
health because they help to maintain the 
health of your lymph glands, which are the 
storm drains of the body. If these aren’t 
kept clear, the skin blocks up and dries 
up, just like a block in your drain. You can 
get cleavers in tincture form or simply as a 
supplement to be taken daily.

Other supplements that will benefit your 
skin are essential fatty acids (EFAs) which 
feed the skin with the right oils to keep it 
healthy and stop it clogging up. It acts a bit 
like a thinner, breaking up greasy fats and 
rehydrating the skin with good oils.

Nettles are also brilliant for the skin 
as they are full of minerals, and act as a 
cleanser to remove toxins that could come 
out through the skin. Try them this way: Fry 
an onion in a little bit of garlic and some 
butter and add some water. Chop the nettles 
up (with gloves on) and add to the water to 
simmer. Then add a stock cube and some 
seasoning and enjoy.

Coconut oil is a little miracle which 
can be used as a natural hair mask, 
teeth whitener and skin lotion. It provides 
intensive coverage to treat dry skin and 
keratosis pilaris.

Meanwhile, our own skin balm is designed 
to treat eczema and psoriasis. A mixture of 
lavender, calendula, macadamia oil, sweet 
almond oil and oat straw, it provides anti-
inflammatory, anti-microbial, anti-fungal 
and antiseptic benefits, while also calming, 
healing and nourishing the skin. 

SERVES 4
Ingredients
12 shallots, peeled
4tbsp balsamic vinegar
1 sprig thyme
1tbsp olive oil
2tsp sugar
2tbsp whole, blanched hazelnuts
150g brie, sliced
85g watercress 

Method
Heat oven to 220C/Gas 7. Put 
the shallots in a small roasting tin. 
In a small bowl whisk together the 
balsamic vinegar, thyme leaves, 
oil and sugar and season with salt 
and pepper. Drizzle dressing over 
the shallots, cover with foil, and 
roast for 30 mins, basting twice.
Meanwhile toast hazelnuts in a 
dry frying pan until golden all over, 
roughly chop and set aside.
Once the shallots are cooked, 
allow to cool for 5 mins, tip the 
watercress onto a serving plate 
and arrange shallots and brie over 
the top. Scatter with hazelnuts 
and dress with balsamic juices 
from the shallot pan.

SERVES 4
Ingredients
400g potatoes
30g butter
500g smoked haddock
1litre milk
85g watercress
zest of a lemon
2 spring onions, sliced
2tsp oil
flour to dust 

Method
Peel the potatoes and chop into 
small chunks. Cook in boiling 
water for approximately 10 mins 
until tender. Drain, then add 
butter, season and mash roughly.
Meanwhile in a large deep frying 
pan, gently cook the fish in the 
milk (in 2 batches if necessary) 
for 8 mins or until it flakes. Lift 
fish out of milk and set aside on 
a plate. Chop watercress.
When fish is cool enough to 
handle, flake it into a large bowl, 
add mashed potato, watercress 
and spring onions and grate in 
the lemon zest.
Gently combine all the 
ingredients then shape into 8 
fishcakes, using your hands. 
Leave to chill in the fridge for 
½ hour.
Heat 2tsp oil in a frying pan, 
dust both sides of the fishcakes 
with flour and gently fry on each 
side until they are browned and 
hot to the centre. Serve with 
watercress salad.

SERVES 4
Ingredients
50g salted butter at room temp.
1 lemon
4-5 sprigs thyme
1.8kg chicken
1 bag watercress
1 bunch spring onions
16 black olives
16 cherry tomatoes, halved
2tbsp rapeseed oil
¼ clove garlic, crushed 

Method
Heat the oven to 190C/Gas 5.
Beat together the butter, lemon 
zest, thyme leaves and a good 
pinch of black pepper. 
Gently lift the chicken skin from 
the breast meat at the end 
closest to the legs and spread 
the butter under the skin. Cut the 
lemon in half, squeeze out the 
juice and set aside to use later, 
then put the lemon, and thyme 
twigs inside the chicken cavity. 
Sprinkle a little salt over the skin 
and roast in the preheated oven 
for 1 hour 45 mins, basting twice 
with the cooking juices. Once 
cooked, set aside to rest.
Put the watercress in a large 
bowl, add the sliced spring onions, 
halved cherry tomatoes and olives. 
Combine the reserved lemon juice 
with the rapeseed oil and crushed 
garlic. Leave 2tbsp of dressing in 
the bowl and use the rest to dress 
the watercress. Toss well and load 
onto a serving platter. Carve the 
chicken and place on the salad. 
Drizzle with dressing and serve.

SERVES 4
Ingredients
1 sheet ready-rolled puff pastry
1 egg, beaten
80g chorizo
85g watercress
120ml crème fraiche
2 roasted peppers (from a jar  
is fine)
100g mozzarella 

Method
Heat the oven to 220C/Gas 7.   
Lay the pastry on a baking sheet, 
score around the edge to make a 
1cm border. Brush with egg wash 
and cook in the oven for 8 mins 
until just golden.
While the pastry cooks, cut the 
chorizo into slices the thickness 
of a pound coin and cook in a 
hot frying pan until browned, 
remove and set aside. Tip most 
of the chorizo fat out of the pan, 
leaving behind just a coating. 
Reduce heat and add watercress. 
Toss until just wilted then remove 
from pan to a bowl or plate and 
use a knife and fork to roughly 
chop then season. Slice the 
roasted peppers. Once the pastry 
is cooked, remove from oven 
and gently press down the risen 
centre. Spread crème fraîche over, 
leaving the borders clear, then 
scatter over wilted watercress, 
peppers and chorizo. Finally, tear 
mozzarella over the top and return 
to the oven for 8-10 mins until 
hot and bubbling.

WATERCRESS, BRIE AND 
BALSAMIC SHALLOTS

SMOKED HADDOCK 
AND WATERCRESS 
FISHCAKES 

ROAST CHICKEN AND 
WATERCRESS PLATTER

WATERCRESS, CHORIZO 
AND PEPPER PUFF 
PASTRY TART
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