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e
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D
a
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E
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m
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H
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d
d
e
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D
a
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E
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e
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P
a
g
e
2
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C
heck

outour
new

-look
w
ebsite

a
t
w
w
w
.e
x
a
m
in
e
r.c
o
.u
k

C
heck

outour
new

-look
w
ebsite

a
t
w
w
w
.e
x
a
m
in
e
r.c
o
.u
k

Tasmanian
beer

is
devilishly

good

fea
tures@

exam
iner.co.uk

30
Male

voice
choir

job
proves

music
is
universal

31
Dance

drama
and

a
Dickens

ofa
good

story
32

New
arts

festival
broughtcrowds
outin

Marsden
33

Action
adventure

orcomedy
froth

in
ourDVD

guide

Liquid
new

s
LUCY

CORRY
raisesa

glassto
thelatest

additionsto
thedrinkscabinet

ChilliLounge
John

W
illiam

S
treet

Stephen
Jackson

W
eavers

S
hed

Stephen
Jackson’s

Bourbon
baked

beans

Rating

D
o
yo
u
ag
ree

w
ith

o
u
r
review

ers'verd
icts?

Tellu
s
ab
o
u
t
yo
u
r
eatin

g
o
u
t
exp

erien
ces.

W
rite

to
Feed

b
ack,Featu

res
d
ep
artm

en
t,

H
u
d
d
ersfield

D
aily

E
xam

in
er,P

O
B
o
x
A
26,

Q
u
een

S
treet

S
o
u
th
,H
u
d
d
ersfield

,H
D
1

2T
D
o
r
em

ailletters@
exam

in
er.co

.u
k
an
d

h
ead

yo
u
r
m
essag

e
Feed

b
ack

O
u

t&
A

B
O

UT
O

u
t&

A
B

O
UT

By
GAVIN

CASTLE

fea
tures@

exam
iner.co.uk

A
red

hot
reputation

T
O
see

h
o
w
m
u
ch
In
d
ian

restau
ran

ts
h
ave

p
ro
g
ressed

o
ver

th
e
last

few
years,yo

u
sh
o
u
ld
lo
o
k
n
o
fu
rth
er
th
an

th
e
b
ran

d
sp
an
kin

g
n
ew

C
h
illiL

o
u
n
g
e
in
Jo
h
n

W
illiam

S
treet,H

u
d
d
ersfield

.
T
he
ow
ners

have
other

venues
in
W
akefield

and
C
astleford,and

they’ve
certainly

stolen
a

m
arch

on
the
“opening

soon”
Saffron

in
St

G
eorge’s

Square.
It’s
set
in
the
sam
e
block

of
buildings

that
used

to
house

the
legendary

Sheree
P
unjab,a

curry
house

w
here

I
w
ould

often
find

m
yself

unravelling
rafia

place
m
ats
and
falling

asleep
in
keem

a
bhunas

on
F
riday

or
Saturday

nights.
F
lock

w
allpaper

and
curtained

booths,the

full-on
old
fashioned

Indian
dining

experience.
O
ne
thing’s

for
certain,as

hazy
as
the
m
eals

there
seem

to
have

been
allthose

years
ago,I

distinctly
rem
em
ber
never

seeing
ostrich

or
venison

on
the
m
enu,w

hich
there

is
at
the

C
hilliL

ounge!
If
aw
ards

w
ere
given

for
interior

design
in
the

restaurant
trade,they

w
ould

be
stacked

up
behind

the
bar
here.A

llw
hite
w
alls
w
ith

striking
red
leather

seats
and
fabulous

Indian-them
ed
red
prints

on
the
w
alls,w

ith
the
centrepiece,a

huge
chandelier

in
the

m
iddle

of
the
room

.U
nfortunately

the
only

M
ichelin

aw
ards

I
give
out
are
the
ones

for
the

fullness
of
the
spare

tyres
around

m
y
gut
...

and
by
the
end
of
the
night

w
as
I
full!

W
e
arrived

at
8.45

on
a
Saturday

night
to
find

the
place

just
nicely

busy
and
w
ere
greeted

im
m
ediately

by
the
im
m
aculately

dressed
and

friendly
staff,taken

to
our
table

and
handed

the
extensive

m
enus.

O
ur
w
aiter

w
as
very

know
ledgeable

of
both

the
food

and
the
baltiw

ines
they

sell(each
of

the
w
ines
com
plem

ents
the
different

heats
of

the
curries).

W
e
ordered

a
bottle

of
the
ugni

blanc–chardonnay
and
a
pickle

tray
w
ith

poppadom
s
w
hich

arrived
stillhot,w

ith
a

selection
of
four

different
sauces,an

onion

salad
and
hot
m
ixed

pickle.
N
ext
the
starters,aloo

chops
(spicy

m
ashed

potato
croquettes),w

hich
although

looking
a

little
processed

in
appearance,w

ere
absolutely

spot
on,especially

w
ith
the
spicy

raita
our

w
aiter

brought
to
the
table

and
praw

n
suka,

three
huge

praw
ns
w
ith
shells,in

a
spicy

sw
eet

and
sour

sauce
...only

the
heads

and
tails

w
ere
left
after

a
m
atter

of
m
inutes.

T
here

is
a
fantastic

choice
of
very

different
m
ain
dishes,w

ith
only

a
sm
allselection

of
w
hat
they

refer
to
as
the
old
favourites

com
prom

ising
of
B
hunas

(the
curry

pillow
I

referred
to
earlier),korm

as,dopiazas,
vindaloos

etc.
A
s
alw
ays
at
an
Indian/B

angladeshirestaurant

there
are
also

plenty
of
excellent

vegetarian
options.
W
e
opted

for
the
staff

lam
b
curry,w

hich
explained

by
our
w
aiter,w

as
chicken

or
lam
b

on
the
bone

cooked
in
the
kitchen

for
you

guessed
it
...the

staff
to
dine

on,a
m
ore

authentic,hom
estyle

curry.It
w
as
excellent.

T
he
lam
b
fellof

the
bone

and
had
far
m
ore

flavour
than

it
does

w
hen
just
cubed

and
stew
ed.T

he
heat

w
as
just
right

too,w
ith
a

w
arm

taste
of
the
com
bination

of
Indian

spices.
T
hat
w
as
com
plem

ented
by
a
chicken

passanda,a
cream

y,alm
ost
sw
eet
dish

w
hich,

w
ith
the
added

chopped
green

chilliI
asked

for,w
as
just
right.A

dd
peas

pilau
and
a
garlic

naan
and
the
table

w
as
a
picture

to
behold!

T
he
staff

regularly
checked

everything
w
as
ok,

w
ithout

being
overpow

ering,and
their

politeness
really

struck
you,w

hen
you
think

of
som
e
of
the
service

you
get
these

days
(B
lim
ey,

only
38
and
I’m
saying

things
like
that!)

C
hilliL

ounge
offers

great
food

at
a
very

reasonable
price,the

totalbillcam
e
to
£40.55.

T
hey
have

C
obra,K

ingfisher
and
B
angla

lagers
in
huge

bottles
as
w
ellas

T
etleys

on
draught

(I
w
on’t
m
ention

the
C
arlsberg).

T
hey
also

do
a
buffet

on
T
hursday

and
Sunday

evenings
at
£8.95

per
person.

T
im
es
have

changed...and
it’s
certainly

for
the

better!

V
E
N
U
E
C
hilliLounge,70

John
W
illiam

S
treet.H

uddersfield

T
E
L
E
P
H
O
N
E
01484

517566.

O
P
E
N
M
onday

to
S
a
turday

6-11.30pm
,

S
unday

5.30pm
-11pm

.

C
H
IL
D
R
E
N
N
ota

problem
.

D
IS
A
B
L
E
D
A
C
C
E
S
S
Yes.

T
H
E
B
IL
L
£40.55

including
a
bottle

of
w
ine.

W
O
U
L
D
Y
O
U
G
O
B
A
C
K
?
A
lready

booked
for
m
y
birthday

bash.

Feedback
...

W
E
have

been
to
L
eena’s

A
sian

restaurant
at

L
idget

Street,
L
indley

several
tim
es
now
.
W
e

have
been

on
our
ow
n
and
also

taken
friends

w
ith
us.

E
ach
tim
e
the
standard

ofservice
w
asvery

good
and

the
food

alw
ays
excellent.

L
ast
w
eek
w
e

booked
a
table

for
8pm

and
w
ere
stillthere

after
11.T

he
atm
osphere

w
as
so
relaxed

and
unhur-

ried,
w
e
never

noticed
the
tim
e
.
W
e
w
ould

recom
m
end
this
restaurant

to
anyone

w
anting

good
food

and
drink

at
reasonable

prices
in
a

relaxed
atm
osphere.

SUE
AND

KEITH
SYKES

Huddersfield

■
S
H
A
R
P
D
E
C
O
R
:
T
he
C
hilliLounge

interior
decora

tion
is
a
m
illion

m
iles

aw
ay
from

the
traditionalflock

w
allpaper

ofother
Indian

restaurants
(zy200808A

chilli-4).
■
S
M
A
R
T
S
E
R
V
IC
E
:
T
he
politeness

ofstaffw
as
quite

striking
(zy200808A

chilli-3)
■
C
R
Y
S
TA
L
C
H
A
N
D
E
L
IE
R
:
T
he
chandelier

is
the

restaurant’s
centrepiece

(zy200808A
chilli-2)

Now
thatour‘summer’has

been
and

gone!
H
E
L
L
O
E
V
E
R
Y
O
N
E
.
W
ell,
I’m
now

officially
fed

up
w
ith
all
this

appalling
w
eather

and
have

now
decided

that
sum
m
ery
recipes

are
off
the
agenda,

unless
a
m
iracle

occurs
and
w
e
get
som
e
hot
sunny

days
before

O
ctober.

O
ne
look

outside
and
I’m
im
m
ediately

thinking
of

m
ore
w
arm
ing,com

forting
dishes.

So
today

w
e
leave

the
salads

and
straw

berries
behind,and

head
off
to
the
States

for
our
recipe.

It’san
absolute

classic
and
hailsfrom

the
beautiful,

history-steeped
city

of
B
oston,

M
assachusetts.

B
oston

B
aked

B
eans.

A
great

dish.
I’ve
tinkered

a
little,

but
essentially

this
is
the
classic

recipe,
served

in
restaurants

and
households

across
the
north-eastern

states.
It’s
usually

served
as
a
m
eal
on
its
ow
n,
w
ith
the

inclusion
of
som
e
strips

of
slow
-braised

belly
pork,

and
invariably

m
opped

up
w
ith
lovely

m
oist
chunks

of
cornbread.
B
ut
I’ve
left
this
recipe

vege-friendly.
It’s
easy

to
add
the
m
eat
should

you
so
w
ish.

T
hese

soft,
sw
eet,
unctuous

beans
are
perfect

for
accom

panying
grilled

steaks,
chicken,

duck
confit,

veal
chops

and
the
like,

especially
w
ith
cream

y
m
ashed

potatoes
and

som
e
crisp

green
vegetables,

but
m
ake
a
sm
ashing

evening
snack

on
their

ow
n,

spooned
from

a
deep

bow
lin
front

of
the
telly.

Ifthe
ingredients

sound
odd
they’re

actually
pretty

m
uch
the
sam
e
as
H
einz
putinto

their
tinned

variety,
just
a
good

dealtastier
and
fresher.

T
he
dish

is
incredibly

easy
to
knock

together,

especially
if
you
cut
corners

a
little

and
use
tinned

haricot
beans,

and
tastes

m
uch
better

–
as
w
ith
m
any
long-baked

dishes
–
the
day
after.

T
he
flavours

m
ingle

overnight
and
you
get
a
m
uch
deeper

flavour
profile.

It’s
also

not
vital

that
you

use
haricot

beans.
B
ig
butter

beans
w
ork

just
as
w
ell,
and

I’d
im
agine

cannellinior
flageolets

w
ould

be
up
to
the
challenge,too.

A
nd
now
,
not
w
ishing

to
be
indelicate,

at
this
point

the
usualbean-related

w
arning

goes
out.

E
ven
the
m
ostcarefully-cooked

haricotscan
have

im
press-

ively
‘m
usical’results.

N
ot
the
dish

to
serve

at
the
bridge

club
or
to
your

bank
m
anager,perhaps!

To
serve

4-6
p
eo
p
le
yo
u
w
illn

eed
:

1.2
kg
h
arico

tb
ean

s,so
aked

o
vern

ig
h
tan

d
co
o
ked

(o
r

3
tin
s
co
o
ked

b
ean

s)
800g

tin
n
ed

ch
o
p
p
ed

to
m
ato

es
(2
tin
s)

1
larg

e
o
n
io
n
,very

fin
ely

ch
o
p
p
ed

3
clo
ves

g
arlic,m

in
ced

2
tb
sp
s
extra-virg

in
o
live

o
il

60g
b
u
tter

3
tb
sp
s
to
m
ato

p
u
rée

40g
B
illin

g
to
n
’s
m
o
lasses

su
g
ar

125m
lb
lack

treacle
3
tsp

s
C
o
lm
an
’s
m
u
stard

p
o
w
d
er

S
&
P

3
b
ayleaves

2
sp
rig
s
th
ym

e
K
en
tu
cky

b
o
u
rb
o
n
(M
aker’s

M
ark

o
r
Jim

B
eam

are
id
eal)

A
fter

so
akin

g
th
e
b
ean

s
o
vern

ig
h
t,
h
eat

th
e
o
ven

to
G
as
m
ark

1
/275°F

/140°C
.

B
rin
g
th
e
b
ean

s
to
th
e
b
o
ilin

p
len

ty
o
f
fresh

u
n
salted

w
ater,

d
rain

,
an
d
p
u
t
th
e
b
ean

s
in
to
m
o
re
fresh

w
ater

(ag
ain

,en
o
u
g
h
to
co
ver

th
e
b
ean

s
p
lu
s
a
b
itm

o
re)B

rin
g

to
th
e
b
o
il
ag
ain

,
th
en

take
th
em

fro
m
th
e
h
eat,

an
d

d
rain

.
In
a
su
itab

le
o
ven

-p
ro
o
fcassero

le
o
r
p
an
(w
ith
tig
h
t-fit-

tin
g
lid
),sw

eat
th
e
o
n
io
n
an
d
g
arlic

in
th
e
b
u
tter

an
d
o
il

u
n
tilth

ey
b
eco

m
e
so
ft
an
d
tran

slu
cen

t.
M
ix
in
th
e
to
m
ato

es,p
u
rée,m

u
stard

p
o
w
d
er,su

g
ar
an
d

treacle,an
d
p
len

ty
o
fS
&
P.A

d
d
th
e
b
ean

s,an
d
a
co
u
p
le
o
f

cu
p
s
o
f
w
ater.

A
d
d
th
e
th
ym

e
an
d
b
ayleaves,co

ver
tig
h
tly
an
d
b
ake

in
th
e
o
ven

fo
r
6-7

h
o
u
rs,

stirrin
g
every

h
o
u
r,
an
d
ad
d
in
g

m
o
re
w
ater

if
n
ecessary.

W
h
en
co
o
ked

,rem
o
ve
th
e
h
erb

s,an
d
ad
d
a
g
o
o
d
slu

g
o
f
B
o
u
rb
o
n
.S
tir
w
ell,an

d
serve.

A
s
Im

en
tio
n
ed
,th

ese
b
ean

s
w
illtaste

even
b
etter

th
e

n
ext

d
ay,w

h
en

allth
ey
req

u
ire

is
g
en
tle

w
arm

in
g
o
n
th
e

sto
veto

p
,
o
r
re-h

eatin
g
in
a
g
en
tle

o
ven

fo
r
a
co
u
p
le
o
f

h
o
u
rs.A

p
erfect

d
o
g
-w
alkin

g
su
p
p
er;

en
jo
y!

■
Y
U
M
M
Y
:
C
hefS

tephen
Jackson’s

fresh
take

on
an
A
m
erican

classic

T
H
E
Y
m
ightnothave

done
so
w
ellin

the
O
lym
pics

this
year

(gloa
tgloa

t)
butthose

A
ussies

know
a
thing

or
tw
o
a
boutw

inning
m
edals

for
their

beer.
Jam

es
B
oa
g’s
P
rem

ium
la
ger

(5%
A
B
V
)

hails
from

Tasm
ania

and
its
fresh,clean

flavour
is
a
good

m
a
tch
for
lightfish

dishes.
B
oa
g’s
P
rem

ium
La
ger,w

hich
has

w
on
a

clutch
ofinterna

tionalaw
ards,is

availa
ble

from
M
akro,independentand

specialistbeer
retailers,priced

from
£1.29

a
bottle.

●
A
fter

spending
m
ore

than
a

decade
w
riting

a
boutother

people’s
w
ine,outspoken

critic
M
onty

W
aldin

decided
itw
as
tim
e
to
gethis

hands
dirty

and
m
ake

his
ow
n.H

is
strug

gle
to
crea

te
good

quality,afforda
ble

w
ine
using

organic
and

biodynam
ic

m
ethods

in
a
sm
allcorner

ofrural
France

has
been

recorded
for
a

new
series,C

ha
teau

M
onty,w

hich
begins

on
C
hannel4

next
T
hursday.W

illhe
succeed?

Tune
in
to
find

out.
A
lterna

tively,you
can

read
all

a
boutitin

C
ha
teau

M
onty

–
A

C
orking

W
ine
A
dventure

by
M
onty

W
aldin

(P
ortico

B
ooks,

£16.99).
T
his
m
ightgive

the
gam

e
aw
ay,

butyou
can

also
taste

the
fruits

ofhis
la
bours

–
w
ine
from

C
ha
teau

M
onty

is
availa

ble
from

A
dnam

s
C
ellar

&
K
itchen

S
tores

(or
from

w
w
w
.adnam

s.co.uk),priced
£7.99.
●
T
he
people

a
tinnocentdrinks

have
spent

the
lastnine

years
convincing

us
tha
toranges

are
notthe

only
fruit–

only
to
now

turn
around

and
produce

their
very

ow
n
O
J.

A
helpfulw

orld
m
a
p
on
each

carton
points

outw
here

they
getthe

oranges
from

,and
reassures

eco-w
orriers

tha
tthey

w
ouldn’tdo

anything
as
silly

as
air-freightthem

to
innocentH

Q
.T
he
globalselection

process
m
eans

tha
tthe

juice
w
illtaste

different
according

to
the

season
–
som

etim
es

sw
eeter,som

etim
es
sharper.Justlike

the
real

deal,in
fact.

innocentorange
juice

-
w
ith
or
w
ithout’bits’

is
availa

ble
in
one-litre

cartons
from

superm
arkets

na
tionw

ide,priced
£1.89.


