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WELCOME // 
hello there!

Welcome to DIGESTIF, our new in-house 
publication. This issue is called ‘getting 
to know us’, so as this title suggests, we’ll 

be telling you a little bit more about The Factory 
Kitchen. 

What I hope comes across is the passion we 
have for what we do. Our cafe is located in the 
beautiful surroundings of The Biscuit Factory art 
gallery and boasts panoramic views of Ouseburn 
and the north shores of the Tyne, so we knew we 
wanted to create something special when we 
began renovations over 12 months ago. A select 
team combined their know-how and expertise to 
help develop The Factory Kitchen into something 
a little different on the Newcastle cafe scene. From 
the design to the food; the service to our events 
programme, we hope we’ve created a place for 
people to enjoy a laid-back cafe culture experience, 
where you’ll be welcomed warmly.

Although the overall experience is incredibly 
important to us, at the core is the food. We’re very 
proud to have experienced chef Michael Waugh in 
the kitchen. After working in some of the highest 
profile kitchens in the UK and beyond, Michael’s 
interest now lies in the growing trend for good, 
independent cafes. 

Drawing on inspiration from across the globe 
with continental and eastern influences, as well 
as flavours from closer to home, Michael designs 
menus that celebrate simplicity of ingredients. In 
the coming months we’ll be adding to our foodie 
portfolio with pop up in-house events, such as 
supper clubs, mini markets and themed menus, and 
eventually we’ll be selling beautifully packaged 
ranges of our sweet treats and chutneys, as well as 
heading off-site to take part in food festivals. We’re 
really excited about the future for the cafe and hope 
that you are too. 

Keep up-to-date by signing up to our newsletter 
and following us on Twitter @FactoryKitchen.

RACHEL BROWN - GENERAL MANAGER

Booking essential.
For tickets, please call our cafe 

on 0191 261 1103

Friday 2 September & 
11 November 2016, 6pm - 8pm

£25 for 3 courses including a 
175ml glass of house wine

The Factory Kitchen presents its 
quarterly Supper Club; an informal 

evening of food and drink with 
simple, fresh ingredients served in 
the laid-back surroundings of the 

cafe out of hours.

“It seems The Factory Kitchen has a 
lot of fans and that supper and art go 

pretty damn well together... Supper has 
a whole new meaning to us now”

Chloe Dawson, 
Editor at New Girl in Toon

Supper Club
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FOODIE 
FAVOURITE //

roasted butternut squash & 
red onion with hazelnut dukkah

SERVES 2 - 4 

INGREDIENTS //

Roasted vegetables
1 large butternut squash (seeds removed and cut 
into wedges)
4 tbsp olive oil
2 red onions (cut into wedges)
2 garlic cloves (smashed)
4 sprigs of thyme

Hazelnut dukkah
75g toasted hazelnuts
2 tbsp cumin seeds
1 tbsp coriander seeds
1 tsp sea salt
3 tbsp black and white sesame seeds
1 tsp dried thyme
1 tsp dried chilli flakes

Cumin yoghurt
150g Greek yoghurt
Pinch of ground cumin
2 garlic cloves (crushed to a puree)

Garnish
Flat leaf parsley 

METHOD //

•	 Preheat oven to 200°C (gas mark 6).
•	 Arrange the squash wedges, garlic, thyme, sea 

salt and black pepper on a roasting tray. Brush 
with olive oil and roast for 20 mins.

•	 Add the red onions and roast for a further      
10-15 mins.

•	 Gently toast the nuts and spices in a pan for   
10 minutes until lightly golden. 

•	 By this time, the wedges should be tender and 
slightly browned. Remove from the oven and 
leave to cool.

•	 Mix together the Greek yoghurt, cumin and 
garlic puree in a bowl ready to serve.

•	 Arrange the vegetable wedges on a platter, 
drizzle with a splash of olive oil, sprinkle over 
the hazelnut dukkah and coarsely chopped 
parsley. Serve yoghurt sauce separately. 

SERVING SUGGESTIONS //

Sprinkle over some crumbled goat’s cheese or feta, 
add a grilled chicken breast or simply pile on to a 
toasted slice of sourdough. 

Serve with a glass of Chilean Sauvignon Blanc.

Design: The Biscuit Factory
Photography: Sean Elliott
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Tell us about the new-look Factory Kitchen menu? 

The menu is based on fresh, well prepared seasonal food with 
healthy, vegetarian-friendly influences from as far away as the 
Middle East, Australia (which has a huge café culture) and North 
America - more specifically California and New York City.

What’s your favourite dish on the menu? 

During the summer months, my favourite dish has been the North 
Shields white crab meat sandwich, but come autumn my favourite 
dish would have to be the sautéed Northumberland wild mushroom 
bruschetta with a soft poached egg.

Brunch is having something of a moment on the foodie scene - what 
makes a good brunch dish? 

The brunch menu is something that really interests me; it’s a great 
time to eat and enjoy a coffee. A good brunch can be something 
simple like healthy, homemade granola with seasonal berries and 
Greek yoghurt, or a grilled sourdough with avocado and poached 
eggs, or even corn fritters and pickled beets with spinach and 
avocado.

You make all of the ice cream and sorbets in-house - where do you look to 
for inspiration on new flavours?

I mostly get inspired when I’m travelling. I recently visited Vancouver 
which had the most fabulous ice cream parlour. I also read a lot and 
experiment in the kitchen with different flavour combinations. 

Can you tell us more about the local suppliers you work with?

I think we have one of the best larders in the country. I work closely 
with my suppliers to use as much local seasonal produce as possible. 
Our fish and shellfish are from North Shields and our vegetables and 
salads are from Northumberland, in addition to our artisan cheese.

How does The Factory Kitchen compare to your previous roles? 

It is different by comparison due to working with a small young team, 
serving very unpretentious food. It is very much hands-on for brunch 
from 10am and the main menu from midday till close. The kitchen is 
also a very quiet, calm and organised environment.

What’s your food bible of cookbooks?

New Classic Cuisine by Albert and Michel Roux.

What’s the next big food trend to look out for?

I think there will be a big focus on healthy food and being creative 
with food intolerances and preferences, such as vegan, gluten free, 
coeliac disease and vegetarian. 

What are you most looking forward to in the coming months? 

Bringing back the bespoke afternoon tea menu; further developing 
the brunch menu; and the opening of the outside dining area. For me, 
it’s about moving forward and developing the menu every day.

Michael Waugh has headed up our kitchen for the past three 
years. With over 20 years’ industry experience, he has worked at 
some of the region’s top restaurants, including 21 Queen Street, 

Jesmond Dene House and Fisherman’s Lodge. Earlier in his career, he 
also worked with Marco Pierre White at the Michelin-starred Harveys 
Restaurant in Wandsworth. 

In recent years, Michael has staged at some of the culinary world’s 
most esteemed gastronomic destinations, including Noma in 
Copenhagen, El Celler De Can Roca in Girona and Quay Restaurant on 
Sydney Harbour. He’s now putting all this knowledge into practice in 
our revamped cafe.

We take some time out of the kitchen with Michael to delve into the 
new-look Factory Kitchen menu and find out more about the cafe’s 
local suppliers and home churned ice creams...

10 MINUTES WITH // 
chef Michael Waugh
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INTERVIEW //
illustrator Faye Hanson

It goes without saying that as 
a cafe located within the UK’s 
largest art, craft and design 

gallery, it’s important for us to 
have a strong artistic aesthetic. 

Creative flourishes are peppered 
throughout the cafe, but it’s our 
menu covers and large wall mural 
that really make a statement, 
all thanks to the beautiful 
illustrations of Hexham-based 
artist Faye Hanson. 

Faye has worked as an illustrator 
and author for more than 
seven years. Back in 2014, we 
commisioned her to create our 
afternoon tea brand and couldn’t 
wait to work with her again as 
part of our cafe’s recent revamp.

Here, we catch up with Faye to 
chat daydreaming, multi-tasking 
and foodie inspiration...

Why did you pursue a career in 
illustration?

I find illustration fascinating. 
Writer and poet Borges said 
‘writing is nothing more than a 
guided dream’ - I feel the same 
about illustration.  

What’s the best thing about your job?

Daydreaming for a living. 

Thinking about other professionals 
in your field - whose work do you 
most admire?

Too many to list! But I hugely 
admire Beatrice Alemagna, Shaun 
Tan and Květa Pacovská. 

Can you give us a brief overview of 
your relationship with The Biscuit 
Factory to date?

I’ve been lucky enough to work on 
some very exciting and interesting 
projects with The Biscuit Factory 
over the past two years. There’s a 
lot happening so the projects are 
always exciting and varied. 

Where did you look to for 
inspiration for this piece of work?

The kitchen! The craft and passion 
that goes into the food at The 
Factory Kitchen really is amazing 
– I didn’t really need to look any 
further than that.

What have you enjoyed most about 
developing the new menu?

I love working with the dedicated, 
enthusiastic staff at The Biscuit 
Factory – it’s been a team effort.

Anything challenging about this 
project?

Time! I have a lot of projects on 
the go with different clients and 
it’s been a challenge to multi-task.

How would you describe the new 
menu design?

Abundant, fresh and modern.

As a local illustrator and author, 
what does it mean to you, to be 
commissioned this piece of work by 
the gallery?

I feel very lucky - the gallery works 
with so many talented people and 
it’s a privilege to work with them. 

What impression do you hope this 
new menu will create when visitors 
first see it in the cafe?

I hope it will help set the tone for 
the ambience - and the amazing 
food!

To find out more about Faye’s 
work, visit >>>
fayehanson.blogspot.co.uk

TRENDS // kitchenware 
from The Biscuit Factory

After a statement teapot? 
Our top pick is this glazed 

ceramic with wood grain, from 
Tom Hopkins Gibson // As 
seen in Liberty, Calvin Klein 
New York flagship store & 

Ralph Lauren

Beautiful pastel mugs 
from the talented Emma 
Lacey, complete with her 
soft thumb print! // As 
seen in Conran shop & 

Design Museum

Kitchenware with 
character...we love Luke 
Bishop’s wheel thrown 
porcelain vessels with 

hand carved edges // As 
seen in Heals & MADE 

London

PASTEL PERFECTION TIME FOR TEA... LOVELY JUG-LY

FOR MORE HOMEWARE INSPIRATION, VISIT WWW.THEBISCUITFACTORY.COM

OFFERS //
for students

Calling all students! Lazy mornings 
for brunch, takeaway coffee on the 
run or a quiet space to get some 

work done with free wifi...all of this with 
10% off, and not just that - get 20% 
off between 3pm and 4pm, Monday to 
Thursday. 

So whether it’s a cheeky beer or an ice 
cream sundae - everything will taste 
that little bit sweeter during our happy 
hour!

For details on how to redeem, visit >>>
www.thefactorykitchennewcastle.com
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We work with a wide range of contemporary makers, 
displaying collections throughout The Biscuit 
Factory art gallery. We’ve hand-picked a few 

makers here, whose work is incredibly tactile, with beautiful 
textures and amazing use of colours.

DIARY DATE //
7 OCT 2016 - 9 JAN 2017
As part of our collaboration with Craft 
Scotland, we’ll be showcasing new work 
from six of its most coveted makers. 
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Monday - Friday 10 - 5
Saturday 10 - 6
Sunday 11 - 5

0191 261 1103
cafe@thebiscuitfactory.com
twitter.com/FactoryKitchen

What’s new?
Tempting highlights to look out for in

the coming months...

SALADS // Our freshly prepared salads 
nod to this season’s most hearty and tasty 
ingredients - think pumpkin, roasted beets, 

chestnuts and pomegranate 

FREE SPACE // Local 
community groups 
can enjoy free use 

of our space via our 
#CoffeeBreak promotion

ICES // Who says 
ice cream is just a 

summertime thing? 
Enjoy our scrumptious 
home churned ices and 

sorbets using freshly 
foraged autumnal 
berries, with some 

festive flair too come 
December!

STUDENTS // Ask our staff 
about our special 20% 

discount, available Mon to 
Thurs between 3 & 4pm

BRUNCH // So moreish... 
Tuck into our all-new brunch 

menu, served every day 

AFTERNOON TEA // We’re 
relaunching our afternoon 
teas with a twist later this 
year - stay in the know by 

following @FactoryKitchen 
on Twitter or sign up to 

our mailing list for priority 
booking opportunities 

and offers!

On the hunt for a creative 
and stylish location to 
host your next meet-up?

Calling book clubbers, 
toddler groups, academics and 
enthusiasts! Whatever your 
interest, we are offering FREE 
space for groups and clubs, 
Monday to Thursday between 
10am and 12 noon.

We’re reclaiming the coffee 
break as a time to socialise, learn 
something new or to just relax.

So if you run a group or club 
who meet regularly and are 
interested in approaching us to 
use our beautiful, bright and airy 
space – get in touch!

Regular users will also receive 
a discount card for use in the 
cafe. If your group is creative /
cultural and you are looking for 
new members, we may even be 
able to support your marketing 
to encourage new sign ups! 

And as the newest addition to 
The Biscuit Factory’s portfolio 
of hireable spaces - The Factory 
Kitchen is also available for 
private bookings, for parties of 
up to 60.

Want to find out more? 
Get in touch with our Cafe 
Development Manager 
Tracey Bain on >>>                         
tracey@thebiscuitfactory.com

#CoffeeBreak


