
P
a

g
e

2
8

H
u

d
d

e
rsfie
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D

a
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E
x

a
m
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e
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H

u
d

d
e

rsfie
ld

D
a
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E

x
a

m
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e
r

Friday,January
25,2008

P
a

g
e

2
9

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

fea
tures@

exam
iner.co.uk

30
Sellers

finalfanfare
...we

recallthe
band’s

early
days

31
Outforthe

Count
with

Arthur
Strong

atLBT
32

Macca’s
back

on
the

Huddersfield
artgallery

wall! 33
Critic’s

verdicton
the

latestDVD
releases

H
arry

H
eyw

ood’s
,

Linthw
aite

K
a
tie
C
am
pling

Pu
Ja

Thai
A
cre

S
treet,Lindley

Stephen
Jackson

W
eaver’s

S
hed,G

olcar

Stephen
Jackson’s

fish
pie

Rating
Liquid

New
s

H
arry

H
eyw

ood’s,M
anchester

R
oad,Linthw

aite.O
pening

hours:
11.30am

to
8pm

,seven
days

a
w
eek.

thebill...

£3.80
●
S
potlighton

entertainm
ent-

P
a

g
e

3
6

O
u

t&
A

B
O

UT
O

u
t&

A
B

O
UT

FEED
B

AC
K

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

By
GAVIN

CASTLE

Tw
o
for

Thai
dow

n
Acre

St

T
H
A
Ifo

o
d
is
th
e
o
n
e
cu
isin

e
th
at

d
o
es
everyth

in
g
fo
r
m
e
(ap

art
fro
m
m
y
m
u
m
’s
stew

!).
It
has
the
five
fundam

entalflavours,sw
eet,

sour,salty,bitter
and
T
H
E
m
ost
im
portant:

heat.
So
w
hen
I
drove

round
the
roundabout

at
L
indley

and
saw
the
sign

for
P
uja
T
haigoing

up,I
nearly

drove
straight

into
the
tap
room

of
the
B
ay
H
orse

pub!
L
indley’s

perm
anent

food
festivalw

as
now

com
plete.T

apas,Indian,Italian,classical,
bistro,deli,and

good
old
fashioned

carveries
are
allin

w
alking

distance
of
hom
e.

G
ood
new
s
for
the
taste-buds,bad

new
s
for

the
belt!

It
did
seem

to
take

an
age
for
the
restaurant

to
open

after
the
initialsigns

w
ent
up,but

w
hen

it
did
I
w
as
straight

in
there

to
pick

up
a
m
enu

to
pore

over.Tw
o
excellent

takeaw
ays
later

and
it
w
as
tim
e
to
visit

for
real.

W
e
arrived

at
8.15pm

to
find

the
restaurant

buzzing
w
ith
diners

and
a
couple

of
takeaw

ay
punters.D

ining
is
spread

over
tw
o
floors

and
is
nicely

decorated
w
ith
a
subtle

T
hai

influence.
W
e
w
ere
show

n
straight

to
our
table

and
provided

w
ith
m
enus

and
a
selection

of
pickled

vegetables
to
nibble

on
(a
nice
change

from
the

usualpraw
n
crackers).M

om
ents

later
and
our

drinks
orders

w
ere
taken,a

Singha
beer

and
Soda

and
lim
e,and

although
these

failed
to

appear,a
nudge

to
one
of
the
w
aiters

and
they

soon
m
aterialised

w
ith
an
apology.

T
he
m
enu
is
as
extensive

as
it
is
exciting,w

ith
dishes

from
T
hailand,T

he
P
hilippines,H

ong
K
ong
and
Indonesia,and

so
after

m
uch

deliberation
w
e
opted

to
start

w
ith
the
soft

shellcrab
and
M
ieng

G
ai(m

inced
chicken

w
ith
crushed

peanuts,shallots
and

peppercorns,served
on
T
haibetelleaves

to
w
rap
yourself).

B
oth
w
ere
fantastic,packed

fullof
spice

and
flavour,although

I
did
ask
the
w
aiter

for
a

dipping
sauce

for
the
crab,w

hich
did
take

a
w
hile
to
appear,but

once
again,w

hen
it
did,it

cam
e
w
ith
an
apology

for
the
w
ait.

T
he
m
ain
courses

proved
to
be
an
equally

difficult
choice.T

here
are
plenty

of
fish,

chicken,duck,sirloin
steak

and
pork

dishes
to

choose
from

,as
w
ellas

m
any
vegetable

dishes,
w
ith
the
spicier

dishes
being

given
chilliratings

to
help

you
decide.

W
e
chose

the
P
u
Ja
P
raw
ns
w
hich

are
cooked

w
ith
pum
pkin

squash,onions,green
beans

and
coconut

m
ilk.

T
he
praw

ns
w
ere
big
and
m
eaty

and
cooked

to
perfection,and

w
ent
really

w
ellw
ith
the

softness
of
the
sw
eet
squash

and
the
crunch

of
the
green

beans.
O
ur
other

dish
w
as
N
uea
P
ad
K
eem
ao,w

hich
is
beef

stir-fried
w
ith
garlic,chillis,lim

e
leaves,

baby
aubergines

and
basilleaves.I

asked
for

this
as
a
three-chillidish

as
opposed

to
a
one

and
it
certainly

hit
the
spot,although

it
still

retained
allthe

subtle
flavours

that
T
haifood

brings
(I
don’t

think
there’s

a
better

herb
than

the
kaffir

lim
e
leaf).

T
hese

w
ere
accom

panied
by
stir-fried

noodles
w
ith
beansprouts,another

inspired
choice,and

again
a
change

from
the
usualselection

of
rice

side
dishes.

P
udding

on
the
other

hand
proved

to
be

different
m
atter.M

aybe
it
w
as
the
prom

ise
of

a
coconut

crem
e
brulee

that
built

m
y
hopes

up,
but
they

w
ere
quickly

dashed.
O
n
arrival,although

tasty,the
pud
didn’t

have
a
hint

of
coconut

and
didn’t

really
resem

ble
the
consistency

of
m
y
favourite

ever
sw
eet

(apart
form

m
y
m
um
’s
bread

and
butter

pudding
-
Sorry,need

to
get
these

in!).
T
he
m
ain
dishes

range
from

£6.50
up
to

£10.50
and
a
bottle

of
house

F
rench

w
hite

w
ine
w
as
a
very

reasonable
£9.90.

T
he
friendliness

and
politeness

of
the
service

at
P
u
ja
T
haiis

a
reflection

on
the
general

nature
of
T
haipeople,you

get
the
im
pression

that
they

are
very

proud
of
their

cooking
and

they
genuinely

w
ant
you
to
enjoy

everything
you
eat.

T
here

are
also

three
excellent

banquet
m
enus

to
choose

from
and
a
Sunday

lunch
buffet.

T
he
other

great
thing

about
eating

locally
is

that
the
chances

are
you
know

you’re
going

to
bum
p
into

som
eone

you
know

–
and
w
e
did,

so
it
w
as
great

to
have

a
laugh

and
a
chat

about
food

and
travelw

ith
friends

w
e’d
not

seen
for
a
w
hile.

P
u
Ja
T
haiis

a
m
ust
for
T
hai,C

hinese
and

Indian
food

fans
alike,and

w
ith
just
a
few

finishing
touches

w
illhold

its
head

high
alongside

the
rest
of
L
indley

and
H
uddersfield’s

best
eateries!

V
e

n
u

e
:
P
u
Ja
T
hai,A

cre
S
treet,Lindley.

C
o

n
ta

c
t:
01484

544226.

O
p

e
n

:
11am

-10pm
every

day.

D
isa

b
le

d
A

c
c

e
ss:

S
treetparking

straightoutside
the

restaurantand
disabled

toiletbutfour
steps

to
negotia

te
on
arrival.

T
h

e
b

ill
£57.60

for
tw
o.

W
o

u
ld

yo
u

g
o

b
a

c
k

?
W
ithouta

shadow
ofa

doubtand
for

takeaw
ays

as
w
ell.

And
it’s

hooray
forHannah

L
A
ST
Saturday

m
y
husband

and
m
yself

w
ent

shopping
at
T
he
M
illin

B
atley.

W
e
noticed

there
w
as
a
new
tea
room

,H
annah’s

tearoom
s
and
brasserie

on
the
first

floor,so
w
e

decided
to
call

in
for
a
snack

before
going

hom
e.

W
hata

w
onderfulexperience

itturned
outto

be.
I
highly

recom
m
end
that

you
call
in
som
etim
e

and
try
their

w
onderfulhom

e-cooked
m
enu.

C
A
CROW

THER
Cow

lersley

A
meal,magic

and
delight

W
E
w
ere
in
O
rlando’s

restaurant
at
G
range

M
oor
at
the
sam
e
tim
e
as
your

review
er
Susan

H
am
pshire.Y

es
w
e
enjoyed

the
m
ealas

w
ell.W

e
got
the
m
agic

as
w
ell.
M
y
tw
o
boys

enjoyed
it

and
are
w
anting

to
go
back.

G
ood

value
for

m
oney

and
m
y
fussy

eater
ate
everything.

W
e

w
ere
in
shock.

M
ARIA

Huddersfield

■
S
M
A
R
T
A
N
D
S
U
B
T
L
E
:
P
u
ja
thairestaurantin

Lindley
blends

contem
porary

decora
tion

w
ith
a
touch

ofthe
F
ar
E
ast.

(P
W
160108E

puja
thai-1)

■
W
E
LC
O
M
E
A
D
D
IT
IO
N
:
T
haicusine

adds
a
further

flavour
to
Lindley’s

restaurantscene.
(P
W
160108E

puja
thai-2)

New
cookery

lessons
are

such
a
good

idea
H
E
L
L
O
everyone,

and
w
elcom

e
to
the
first

of
a

new
series

of
pieces.

G
oing

back
to
m
eeting

deadlines
and
w
orrying

about
the
quality

and
length

of
an
article

puts
m
e

in
m
ind

of
Sunday

night
hom
ew
ork

and
the

desperate
race
to
finish

thatessay
on
Saxon

B
ritain

in
the
‘golden

hour’betw
een
Songs

O
f
P
raise

and
the
evening

film
.

A
nd
only

today
I
w
as
again

taken
back

to
m
y

school
days,

w
hen
I
happened

upon
the
exciting

new
s
that
cookery

lessons
are
to
becom

e
m
andat-

ory
for
11
to
14
year-olds

in
secondary

schools.
T
his
is
m
ost
definitely

a
G
O
O
D
ID
E
A
.

I’ve
long

thought
it
essentialto

try
to
get
a
few

rudim
entary

kitchen
techniques

into
the
general

syllabus.
O
f
course,

I’m
not
expecting

soufflés
or

w
edding

cakes;
m
erely

a
few
basics

like
how

to
chop

onions,do
interesting

things
w
ith
eggs,joint

a
chicken;that

sort
of
thing.

I
had
no
such

tim
etabled

tuition
atschool,butI

w
as
one
of
a
handfulof

boys
w
ho
volunteered

for
after-school

cookery
lessons

from
our
w
onderful

m
usic
teacher

Janet
B
eaum

ont,
w
hose

nam
e
lives

on
in
the
localm

usic
festival.

M
iss
B
eaum

ont
w
as
definitely

a
devotee

the
W
om
en’s

Institute;
m
any

recipes
called

for
vast

quantities
of
m
argarine

and
self-raising

flour.T
he

results,on
m
y
part,w

ere
m
ainly

edible,som
etim
es

abysm
al,and

occasionally
brilliant.

A
nd
it’s
to
one
of
those

fortunate
tim
es
I
now

turn.T
he
fish
pie.

P
erfectforthissortofw

eather,filling
and
deeply

satisfying,
the
tender

bite
of
the
fish,

the
cream

y
m
ash,the

crunchy
topping.

I’ve
m
a
d
e
th
is
ex
a
m
p
le
a
little

m
o
re

adult-them
ed,w

ith
the
addition

of
som
e
shellfish

and
a
little

booze,butit’sstilla
fish
pie
atheart,just

like
the
one
I
em
erged

from
schoolw

ith,w
ay
back

w
hen,beam

ing
from

ear
to
ear…

●
S
tep

h
en
Jackso

n
is
ch
ef
an
d
o
w
n
er
o
f
th
e

W
eaver’s

S
h
ed
in
G
o
lcar,a

fin
alistin

th
e
B
est

In
Yo
rksh

ire
categ

o
ry

o
f
th
e
H
i-L
ife

D
in
in
g

A
w
ard

s.H
e
g
ro
w
s
m
u
ch
o
fth

e
p
ro
d
u
ce
u
sed

in
h
is
restau

ran
t
in
h
is
o
w
n
kitch

en
g
ard

en
.

It’s
hooray

for
Harry’s

chippie

F
O
R
a
fish

p
ie
to
serve

fo
u
r/six

p
eo
p
le:

N
o
te:

P
L
E
A
S
E
try

to
u
se
fresh

fish
fro
m
a

su
stain

ab
le
so
u
rce.

450g
fresh

,firm
w
h
ite

fish
(su

ch
as
h
alib

u
t,

h
ad
d
o
ck,w

h
itin

g
,co

ley
o
r
h
ake)

250g
fresh

salm
o
n

200g
fresh

p
raw

n
s,sh

elled
450m

lfu
ll-cream

m
ilk

4
tb
sp
s
d
o
u
b
le
cream

A
sp
lash

o
f
w
h
ite

w
in
e

A
sp
lash

o
f
N
o
illy

P
rat

(o
r
an
y
verm

o
u
th
)

40g
b
u
tter

40g
p
lain

flo
u
r

H
alf

an
o
n
io
n
,fin

ely
sliced

A
few

sp
rig
s
o
f
fresh

p
arsley

A
few

sp
rig
s
o
f
fresh

tarrag
o
n

A
few

sp
rig
s
o
f
fresh

d
ill

C
ayen

n
e
p
ep
p
er

M
ald

o
n
sea

salt

M
ash

:
675g

flo
u
ry
p
o
tato

es
(M
aris

P
ip
er
etc)

3
tb
sp
s
d
o
u
b
le
cream

30g
b
u
tter,p

lu
s
a
little

extra
M
ald

o
n
sea

salt

A
su
itab

le
p
ie
d
ish

o
r
b
akin

g
d
ish

S
et
yo
u
r
o
ven

to
G
as
4
(180°C

/350°F
)

P
eelth

e
p
o
tato

es,an
d
b
o
ilth

em
u
n
tilso

ft,th
en

m
ash

.G
en
tly

h
eat

th
e
cream

an
d
b
u
tter,th

en
w
h
ip

in
to
th
e
p
o
tato

.S
easo

n
to
taste

an
d
keep

w
arm

.
C
u
t
th
e
fish

in
to
2in

p
ieces,an

d
d
rizzle

w
ith

a
little

w
h
ite

w
in
e
an
d
verm

o
u
th
.A
llo
w
to
stan

d
fo
r
10

m
in
u
tes.H

eat
th
e
m
ilk
g
en
tly

w
ith

th
e
sliced

o
n
io
n
,

an
d
strain

o
ver

th
e
fish

.D
iscard

th
e
o
n
io
n
s.A

llo
w

th
e
fish

to
firm

u
p
fo
r
ab
o
u
t
five

m
in
u
tes,th

en
strain

ag
ain

,reservin
g
th
e
fish

y
m
ilk.P

u
t
th
e
fish

in
to
th
e
b
akin

g
d
ish

an
d
sp
rin
kle

th
e
p
raw

n
s
o
ver

th
e
to
p
.

In
a
clean

p
an

h
eat

th
e
b
u
tter

u
n
tilm

elted
an
d
ju
st

ab
o
u
t
to
start

g
o
in
g
g
o
ld
en
,an

d
w
h
isk

in
th
e
flo
u
r.

C
o
o
k
th
is
p
aste

fo
r
a
m
in
u
te,th

en
tip

in
th
e
fish

y
m
ilk,an

d
w
h
isk

u
n
tilsm

o
o
th
.F
in
ely

ch
o
p
th
e

h
erb

s,an
d
ad
d
to
th
e
sau

ce,tastin
g
an
d
seaso

n
in
g

as
yo
u
g
o
.

A
d
d
a
p
in
ch
o
f
C
ayen

n
e
p
ep
p
er
if
yo
u
’d
like

to
,b
u
t

b
e
carefu

l,as
it
can

b
e
fiery.P

o
u
r
th
e
sau

ce
o
ver

th
e
fish

an
d
allo

w
to
set

a
little,th

en
sp
o
o
n
o
r
p
ip
e

th
e
m
ash

ed
p
o
tato

o
n
to
p
,d
o
t
w
ith

a
little

b
u
tter,

an
d
b
ake

fo
r
ab
o
u
t
10
m
in
u
tes

u
n
tilth

e
p
o
tato

h
as

g
o
n
e
g
o
ld
en

an
d
crisp

.If
yo
u
’re

m
akin

g
th
e
p
ie
in

ad
van

ce
yo
u
’lln

eed
to
co
o
k
it
a
little

lo
n
g
er.

■
TO
P
C
H
E
F
:
S
tephen

Jackson
a
t

T
he
W
eaver’s

S
hed,G

olcar
(JH
220108D

chef-7)

Family
wine

for
those

comfort
food

meals
C
O
L
D
days

callfor
com
fort
food,but

it
needn’t

be
boring

stodge.
W
hy
not
try
a

M
editerranean-style

pasta
and

bean
soup

w
ith
pork,w

ith
a
zesty

red
w
ine
as
a

great
accom

panim
ent?

T
he
G
allo
F
am
ily
V
ineyards

T
urning

L
eafM

erlot,w
ith
its
fullflavours

offresh
dark

berries
and
jam
m
y
red
fruit,

could
be
ideal.

It’s
£6.49,

available
in
A
sda,

Spar
and
L
ondis.

F
or
a
chicken

or
fish
dish

you
m
ight

prefer
a
chilled,dry

w
hite
w
ine.

C
harles

B
ack
C
henin

B
lanc

V
iognier

2007
is
a
full-bodied

dry
w
hite
w
ith
an

abundance
of
exotic

fruit
flavours.

It’s
a

prem
ium

w
ine,
but
good

value
at
£6.99

from
Sainsbury’s.

B
anish

the
thought

of
the
cost

from
your

m
ind
(or
tell
your

friends
it
w
as

exp
en
sive)

w
h
en
yo
u
’re
d
rin
k
in
g
it

th
o
u
gh
,
b
ecau

se
research

h
as
ju
st

revealed
thata

bottle
ofw
ine
tastesbetter

the
m
ore
you
pay
for
it.

H
igher

prices
are
m
ore
likely

to
trigger

the
part

of
the
brain

that
registers

pleas-
ure,says

A
ntonio

R
angelof

the
C
alifor-

nia
Institute

of
T
echnology.

P
rofR

angelfound
thatthe

brain
m
eas-

ures
pleasure

by
m
ixing

realperceptions
w
ith
preconceptions

about
how

good
som
ething

w
illbe.

●
It’s
a
toddler

in
the
tea
stakes

next
to

such
brands

as
Y
orkshire

T
ea,
but
at

nearly
tw
o
years

old
L
ancashire

T
ea
is

starting
to
attract

m
ore
and

m
ore
fans

from
its
hom
e
county

and
beyond.

P
aul
N
eedham

,
co-director

of
L
an-

cashire
T
ea,is

appealing
for
m
ore
people

to
buy
the
tea
so
thatitcan

com
pete
w
ith

the
’big’

brew
s
–
and

that
of
its
rival

county.
H
e
says:“L

ancashire
tea
w
as
setup

by
tw
o
people

w
ho
invested

everything
they

h
ad
in
th
is
in
d
ep
en
d
en
t
co
m
p
any

because
they

truly
believed

it’s
the
best

tea
on
the
m
arket.”

If
you

w
ant
to
join

the
L
ancastrian

gang
the
tea’s

now
available

in
Sains-

bury’s
nationw

ide,as
w
ellas

in
W
aitrose,

B
ooths,Spa

and
L
ondisand

regionally
in

T
esco

and
A
sda,at

£1.79
for
a
box
of
80

teabags.
C
all
01925

220
333

or
visit

w
w
w
.lancashiretea.com

B
E
F
O
R
E
chicken

tikka
m
asala

hitB
ritish

shores
fish
and
chips

used
to
be
the
country’s

favourite
dish.
Itstillholdsa

specialplace
in
m
any
heartsand,

as
a
result,w

e
allknow

how
they

should
taste.

C
o
m
in
g

fro
m
th
e

se
a
sid
e
I

w
as
spoiled

by
the
qual-

ity
o
f
fish

a
n
d
ch
ip
s

w
hen

I
w
as

grow
ing
up.

S
i
n
c
e

m
o
vin
g
to

W
est
Y
ork-

shire
only

a
few
establishm

ents
have

satisfied
m
y

coastal
tastebuds.

O
ne
of
those

is
H
arry

H
ey-

w
ood’s

fish
and
chip

shop
at
L
inthw

aite.
T
he
shop

w
as
only

opened
by
form

er
boxer,

hard
m
an
actor

and
professional

rugby
league

star
A
dam

F
ogerty

in
D
ecem

ber.B
utyou

can
tell

staff
w
ith
experience

have
an
input,

nam
ely

aw
ard-w

inning
fryer

Ian
K
ioch.

I
thought

the
best

test
w
as
to
go
for
a

traditionalfish
and
chips,w

ith
m
ushy

peason
the

side.
I
w
as
given

a
large

portion
of
all,
for
just

£3.80.
Y
ou
could

easily
have

split
the
chips

betw
een
tw
o
ifyou

w
ere
w
atching

the
pennies

or
the
w
aistline!

F
ish
and
chipsare

m
eantto

be
a
bitgreasy,but

often
they

are
sw
im
m
ing
in
so
m
uch

oil
that

they’re
soggy.N

ot
in
this
case.T

he
fish
w
as
in
a

crispy,golden
batter

and
w
as
firm

and
w
hite
and

obviously
fresh.

T
he
chips

too
w
ere
just
the
right

texture
and

fluffy
inside,w

ith
tasty

peas,an
accom

panim
ent

that
can
often

be
bland.

I’m
often

suspicious
about

the
standards

at
takeaw

ays,but
there

w
as
definitely

nothing
fishy

about
this
one.I

shallbe
going

back.


