10

NEWS

May 2007

ny times

www.northyorks.gov.uk

Walk of the month

Gristhorpe and the Cleveland Way

ny times

May 2007

Start and end your month with a taste of the best from North Yorkshire

Divine food from God’s Own Country
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Out in the
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with the Countryside Service
BY LATE spring, the whole of nature is in
full flow. Our ancient woodlands are full
of life - from the ground upwards.
The longer a piece of ground has had
continuous tree cover, the better it is for
wildlife. This is based on the fact that the
number of species increases over time,
so the old woods have had longer to
develop plenty of biodiversity.
A key characteristic of these old
woods is the presence of carpets of
bluebells. By May, they are literally
shimmering with an intensity of blue
which is pleasing to the eye but
notoriously difficult to capture on film.
We hear much about non-native
invasive plants in Britain and one of
these is the Spanish bluebell. This is a
big garden variety which easily
hybridises with our native one and may
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GRISTHORPE Bay is a rather rocky
beach with unusual formations, with
names such as Castle Rocks, Casty
Rocks, Old Horse Rocks and Yons Nab.
The walk
A five-mile (9km) circular walk beginning
at Gristhorpe and proceeding to the edge
of Filey, then onto the Newbiggin and
Gristhorpe Cliff path (Cleveland Way)
and back into Gristhorpe.
Difficulty rating: Easy. You will need OS
Explorer Map No.301 (Scarborough,
Bridlington & Flamborough Head) Grid
Reference TA 087 820.
Parking: Ample parking in Gristhorpe.
Public Transport: A regular bus service
operates to Gristhorpe village. East
Yorkshire
Motor
Services
service121
operates to/from Gristhorpe village hourly
from Monday to Sunday. Check times by
visiting www.yorkshiretravel.net or by
telephoning traveline on 0870 608 2 608.
1. Starting on the main street in
Gristhorpe near to the Bull Inn, walk
northwards past the village hall and take
the road towards Filey. Passing the TT
Electronic-Dale Power Solutions factory
and offices, turn right onto Carless Lane.
Continue along the side of this road until
a gap in a post and rail fence that leads
out near to the A165-A1039 roundabout.

2. Cross to the footway alongside the
A1039 leading to Filey and follow this
until the outskirts of the town, where a
public footpath turns off to the left by
Filey Field farm.
3. The track passes by the farm and
some houses and continues straight on
for a short distance before following the
hedge to the left for a few metres and
then right next to a ditch and across a
field towards the cliff edge, where our
route is then in a westerly direction.
4. Continue on the cliff path through the
Newbiggin National Trust area towards
the holiday caravan park. After leaving
Newbiggin Cliff behind, the Blue Dolphin
caravan park covers quite an extensive
area alongside the footpath.
5. The path skirts another holiday park
and on the cliff edge is a wooden
signpost “To Gristhorpe” where it turns
inland between the caravan site onto a
narrow white chalk track that then
becomes a tarmac lane. This passes Cliff
House Farm onto Stonepit Lane, which
leads south to the A165 road, reached by
using a footway at the sharp right-hand
bend.
6. Cross over the main road carefully and
take the short tree-lined lane leading
back into Gristhorpe Village.
Compiled by the
Countryside Service

Recipe of the month

Hungarian Goulash

This recipe is one of those on the most
recent North Yorkshire schools menu.
Ingredients (serves four)
Any cooking oil............................... 12 ml
Diced beef...................................... 330 g
Diced onions ................................ 1 each
Garlic puree .................................... 1 tsp
Cayenne pepper.......................... half tsp
Water............................................ .150ml
Marmite ........................................... 1 tsp
Chopped tomatoes(tinned) ........... 270 g
Tomato puree ................................ 1 tbsp
Mixed peppers ................................ 54 g
Plain yoghurt (small pot ) ............ 1 each

Method
1. Fry off the beef in the oil with the
onion, garlic puree and cayenne pepper.
2. Add the water, Marmite, tomatoes,
garlic puree and mixed peppers.
3. Bring to the boil then place in a dish
and place in a moderate oven for two
hours to cook through.
4. Thicken with a little cornflour and
water if necessary, taste and season.
5. Stir in the yoghurt just before serving.

Dales Festival of
Food & Drink
- May 5 to 7
HE countryside near Leyburn
will marinate in a heady mix of
roasting meats, luxurious local
produce, full-bodied real ales and
brass band music during the Dales
Festival of Food and Drink from May
5 to 7.
This year, Gerald Hodgson,
a founder of the event,
stages the new Farming for
Food marquee.
“We have ten stands
in Farming for Food and a
real emphasis on showing
visitors where their food comes
from and how it gets onto the plate,”
said Gerald.
“Visitors will be able to enjoy
demonstrations of cheese making
and see the link between cereals
and sausages. Children will be
invited to try their hand at
baking bread.”
The marquee will also host talks
by Wensleydale Dairy Products on
cheese making, local author Dulcie
Lewis on her latest book, Not Just
Yorkshire Pudding!, and Otley and
Dales Dry Stone Walling
Association.
Visitors will see a little piece of
Harrogate as the 3x3m Grow Your
Own vegetable plot from the Royal
Horticultural Society’s Harlow Carr
Garden takes root. Alison Mundie
and Amy Lax, who helped to present
the BBC TV show, Grow Your Own
Veg, will give a talk.
Visitors can expect to experience
a huge array of products from more
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than 80 stands. These will range
from organic produce and meat to
award-winning pork pies, curry
spices and ostrich products.
The Yorkshire Dales Real Ale
Festival, organised by Harrogate’s
Daleside brewery, returns
with competitions for the
best ales, with
visitors voting on
an overall winner.
In the Richard
Whiteley Pavilion on
the Saturday, the late
Richard Whiteley’s partner,
Kathryn Apanowicz, will talk about
her life with Richard and her book,
Richard by Kathryn.
On Monday, author Gervais
Phinn will entertain visitors and sign
his latest book.
The Richard Whiteley Pavilion is
also the venue for the mini brass
band and music festival featuring
North Yorkshire trad-jazz and brass
bands.
There will be free first rides for
children under-16 on most
attractions, which range from a
roundabout and swing boats to
bungee trampolining. There will also
be a climbing wall.
Admission costs £5 per person
over 16, accompanied under-16s get
in free. Advance three-day
tickets priced £8 are available from
Leyburn Tourist information Centre,
01969 623069.
For more details, visit
www.dalesfestivaloffood.org.

If all this talk of food has whet your
appetite, turn to page 14 for a chance to
win a hamper of goodies from exhibitors
at the Dales Festival of Food & Drink

LIKE GOING HOME: Chef James Martin returns to Castle Howard, where his father was catering and events manager

Ryedale Festival of Food & Drink - May 27 & 28
ELEBRITY chef James Martin will
be headlining the third Ryedale
Festival of Food and Drink at
Castle Howard on May 27 and 28.
The festival will also feature more
than 60 stallholders who will showcase
Yorkshire’s finest food and drink at one of
the county’s most beautiful locations.
James, host of BBC1’s Saturday
Kitchen, was brought up on the Castle
Howard Estate. He said: “Yorkshire
produces some of the finest food in
Britain, and the Ryedale Festival of Food
and Drink is a great showcase for this
local produce. I love the festival, it’s
always really lively, and since Castle
Howard feels like home to me, I’m
always glad to be going back there.”
As well as James Martin, TV cook
Annie Stirk, Andrew Pern from The Star
at Harome, James Makenzie from the
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Pipe and Glass, South Dalton, and
Richard Allen from Harvey Nichols Fourth
Floor in Leeds will give cookery
demonstrations in the theatre. Due to the
popularity of the cookery theatre, this
year it will double in size, with 600 seats.
North Yorkshire County Council’s
economic development team was
instrumental in establishing the festival
three years ago through its local produce
project, supplying financial and
managerial support.
Castle Howard’s owner, the Hon
Simon Howard, said: “Castle Howard is
delighted to be hosting the Ryedale

Festival of Food and Drink again. Last
year’s festival attracted over 11,000
visitors during the two days, which was
great news for Ryedale and our local
food producers, and I hope that this year
we will attract many more.”
Admission costs £7.50 for adults, £7
for seniors and students and £5 for
children. Tickets are available on the day.
Cookery theatre demonstration tickets
will be given out on a first come, first
served basis. For more information,
visit www.castlehoward.co.uk, email
house@castlehoward.co.uk or call
01653 648333. Ryedale Festival of Food
and Drink is supported by Ryedale
District Council, the County Council,
Deliciouslyorkshire and Castle Howard.
For further information about North
Yorkshire food and drink producers, visit
www.northyorkshirelocalfood.co.uk.

WIN Family tickets to the Ryedale Festival

RYEDALE Festival of Food and Drink is offering five
families the chance to enjoy the delights of the event
for free.
Five family tickets – each worth £26.50 and admitting up
to two adults and two children – can be won in this simple
competition.
The tickets allow entry to Castle Howard house and
gardens and the festival.
For a chance to win, just answer the following question:

Which celebrity chef is headlining the festival?
Email answers to competitions@northyorks.gov.uk,
putting “Ryedale Festival” in the subject/title line and
remembering to include your name and address.
Alternatively, post your entry to Ryedale Festival of
Food and Drink Competition, NY Times, Communications
Unit, County Hall, Northallerton DL7 8AD. The closing date
for entries is May 18, 2007.
Normal NY Times rules apply (see page 2).

REBORN:
Fresh oak
leaves,
above,
and
bluebells,
left

over the long term change the character
of our glorious bluebell woods – a
serious crime indeed. The Spanish
bluebell is popular in gardens,
particularly as the wild bluebell is fully
protected by the Countryside and Wildlife
Act 1981 and must not be dug up.
Our resident birds, like blackbirds and
robins, are now feeding well-grown
young, which are called fledglings once
they have left the nest. Birds leave the
nest as soon as possible, as nests are
vulnerable to predators - sitting targets, if
you like. Nests are only used once; a bird
can build a new one in a day or two.
They are not used for sleeping in
– perching birds sit in trees and shrubs to
get their rest. The dawn chorus starts
early, as birds sing to protect their
territory before the day’s activities
begin anew.
The young leaves of deciduous trees
provide limitless food at this time for
battalions of caterpillars. These in turn
are the prey of birds such as blue tits,
and the sun’s energy, originally trapped
by photosynthesis, is thus passed up the
food chain. Some caterpillars, such as
the larvae of the oak tortrix moth, are so
numerous that they can strip entire trees
of their leaves. On mature trees the
leaves grow back, but as the summer
goes on tannins build up, making them
less and less tasty to herbivores.

